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FROM THE EDITOR

B alance  is  a  Journey, 
not  a  D estination

Have you ever t r ied to see how long you 
can stand on one foot,  wi thout losing 
your balance?  I f  so,  you’ l l  probably 
recal l  a l l  the muscles that  start  twi tching 
in your leg,  and elsewhere throughout 
your body, as you try to remain balanced.  
Your extremit ies start  to move almost 
involuntar i ly,  and qui te possibly your 
breathing also becomes i r regular.   But as 
soon as you achieve balance, everything 
seems to be bl issful  and perfect ,  even i f 
only for  a few seconds.

I f  you have pract iced meditat ion,  then 
you are also fami l iar  wi th the “beginner ’s 
mind ”  and the struggles to c lear your 
thoughts and to focus your at tent ion. 

An ordered house (or off ice) also 
represents a f in i te point  in t ime, an 
isolated moment of  b l iss or perfect ion, 
one that is invar iably fo l lowed by the 
chaot ic nature of  our everyday l ives,  wi th 
an unescapable power of  d isorder.

In business, i t  is  as in l i fe:  balance is 
momentary,  yet  i t  takes a lot  of  effor t 
to achieve i t .   And despi te i ts f in i te 
nature,  most of  us work hard for  i t .   In 
these chaot ic t imes, i t  may seem l ike 
the amount of  effor t  we pour into t ry ing 
to achieve balance far outweighs the 
balance we get in return.  

I f  you are facing such struggle, 
remember Albert  Einstein’s advice: 

“L i fe is l ike r id ing a bicycle. 

To keep your balance, 

you must keep moving.”

My art ic le last  month (on opt imism and 
courage) prompted several  emai ls f rom 

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.

readers,  many of  them chiming in wi th 
s imi lar  v iews and at t i tudes.  This month’s 
art ic le is a cont inuat ion of  that  message, 
s ince both opt imism and courage are 
forms of  “ fuel”  needed for act ion.

I f  you are on a personal  or  commercial 
journey and you f ind yoursel f  in a place 
other than where you’d l ike to be, 
evaluate the “ fuel”  you’re using, change 
i f  needed and, in the words of  Einstein, 
keep moving.

Cheers!

Luis Ayala,  Editor and Publ isher
		  http://www.linkedin.com/in/rumconsultant
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THE ANGEL’S SHARE
by Paul Senf t

In 2024, the rum wor ld wi tnessed the re lease 
of  the f i rst  incarnat ion of  the Crossf i re 
Hur r icane rum to the market as par t  of  the 
Rol l ing Stones’  Hackney Diamonds tour. 
The rum disappeared f rom the shelves 
quick ly,  and they were rumbl ing that i t  was 
being re imagined f rom a mult i - is land b lend 
into something new.  Ear l ier  th is year,  the 
announcements went out that  the newest 
incarnat ion had ar r ived. The Rol l ing Stones 
par tnered wi th Ian Bur re l  and created two 
expressions for the Crossf i re Hur r icane 
brand, the Gold and the Reser ve Batch 0001. 
Dur ing the col laborat ion process of  c reat ing 
th is new rum, they dec ided to use 100% 
Jamaican wi th rums sourced f rom Clarendon, 
Hampden, Long Pond, and Wor th Park Estate 
dist i l ler ies.  This t ied di rec t ly wi th the band’s 
h istor y on the is land where they l ived and 
created music,  most notably the 1973 album 
“Goat Heads Soup.”   

The Gold expression uses unaged pot st i l l 
rum, and a b lend of  pot  and column st i l l  rums 
that have been aged in used bourbon bar re ls 
for  up to f ive years.  The components are 
b lended into the f inal  product at  40% ABV. 
No addi t ives are used dur ing the product ion 
of  th is rum.    

Appearance  

The 700 ml gold - capped bot t le is an 
interest ing design that is easy to spot on 
the shel f.  The f ront of  the bot t le has the 
minimum amount of  informat ion one is used 
to v iewing on a label.  I t  is  a l l  about the 
name, the l ips logo wi th the sound waves, 
and let t ing l ight  cut  through the amber 
l iquid,  drawing at tent ion to the bot t le on 
the shel f.  The back of  the bot t le is loaded 
wi th informat ion,  a long wi th the legal 
requirements and t iny autographs f rom Mick 
Jagger and Kei th Richards.   

The metal  cap has the Rol l ing Stones logo 
on top and holds a synthet ic cork.  The shor t 
neck of  the bot t le makes i t  d i f f icul t  to do a 
contro l led pour due to the hef t iness of  the 

Crossf ire Hurr icane 
Gold Rum

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

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

Cheers!

Got Rum?  September 2026 -  6
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glass bot t le.  The neck label  notes that the rum is 
f rom batch 0001.  

The l iquid,  as ment ioned, is a so l id l ight  amber, 
and swir l ing the l iquid creates th in bands that 
th icken and quick ly re lease several  waves of  fast-
moving legs.    The bands th icken and evaporate, 
leaving a s igni f icant b i t  of  res idue around the 
glass.    

Aroma  

The aroma of  the rum hi ts wi th a st rong banana 
note;  l ight  mineral  and vegetal  notes and ac idic 
p ineapple and c i t rus notes together c reate a l ight 
funk iness to the product .  Herbaceous vani l la, 
toasted coconut ,  caramel,  and l ight  oak notes 
round the exper ience out .  

Palate  

The f i rst  s ip del ivers a sweet swir l  of  f ru i t  f lavors 
and vani l la,  fo l lowed by caramel and toasted 
coconut f rom the aroma. Addi t ional  s ips reveal 
more of  the funky f lavors bui l t  into the l iquid,  wi th 
cooked bananas, dr ied tobacco, ac idic p ineapple, 
and bak ing chocolate,  rounded out by a sturdy 
mango note and smoky pepper iness that keeps the 
wood tannins in check. A l l  of  th is culminates in a 
l ight  f ru i t  laden f in ish that l ingers on the tongue 
and s lowly fades in a p leasant ly dr y f in ish.    

Review  

When a brand states that  a rum in their  por t fo l io 
is branded “gold,”  I  tend to th ink of  minimal ly 
aged cock tai l  ingredient products,  and most of  the 
t ime that is exact ly what is engineered. This t ime 
the b lenders have del ivered something that is an 
enjoyable entr y- level  int roduct ion to Jamaican 
rums. The funk iness that makes th is genre of 
rum so unique is present ,  but  at  80 proof,  i t  is 
not  over ly pronounced and never dominates the 
prof i le.  I  enjoyed s ipping the rum and would have 
no problem shar ing i t  wi th a neat pour.  However, 
I  tested i t  in a few cock tai ls and learned that the 
f lavor prof i le melds wel l  in c i t rus for ward dr inks.   

I t  is  interest ing to see a rum brand be 
reformulated and recreated so quick ly,  but  f rom 
presentat ion to f inal  s ip,  Crossf i re Hur r icane is a 
good expression to add to your rum reper to i re.
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Dur ing my f i rst  v is i t  to Barbados 
in 2011, my wife and I  v is i ted the 
Foursquare Rum dist i l ler y for  the f i rst 
t ime. Back then the company was 
known for making R.L.  Seale,  Door ly ’s, 
Tommy Bahama, and Old Br igand. The 
dist i l ler y and rums they make have 
changed, and dist i l ler  Richard Seale 
has become a t rusted voice in the 
internat ional  rum industr y.  The Old 
Br igand brand was purchased f rom the 
A l leyne Ar thur Company by the R. L. 
Seale and Company in 1993 and is st i l l 
being produced today.  The product is 
a blend of  pot  and column st i l l  rums 
that have been aged in used bourbon 
casks for f ive years and blended to 
43% ABV before bot t l ing.  

Appearance  

The 700 ml is a standard Madeira 
bot t le design with a metal  screw cap. 
The l iquid holds a golden amber color 
in the bot t le and glass.  The label 
provides the basic informat ion about 
the rum with the “Br igand” centered on 
the label  over a map of  Barbados.   

Swir l ing the l iquid creates a medium 
band that s lowly thickens and releases 
a couple of  waves of  tears before 
leaving pebbles around the glass.    

Aroma  

Caramel apple,  honeyed vani l la,  c love, 
and baking spices dominate the aroma. 
As the rum set t les,  the l ight  char 
and wood spices and mineral  notes 
intermingle with the other notes.    

R.L.  Seale’s Old Br igand 
Barbados Rum

Palate  

The f i rst  s ip del ivers a l ight  but ter y 
mouthfeel  with a rush of  spicy vani l la 
custard.  Addit ional  s ips reveal  notes 
of  dark chocolate tof fee,  c innamon, 
c loves, and nutmeg. There is a touch 
of  dr ied orange peel  and toasted oak 
tannins punctuated by black pepper 
notes.  The wood notes begin to 
dominate,  and mineral  r ich tobacco 
notes form what becomes a nice long 
f inish.   

Review  

When vis i t ing Barbados, i t  is  easy 
to spot establ ishments featur ing the 
Old Br igand logo, and along with 
Mount Gay, i t  was easi ly the most 
recognizable brand seen around the 
is land. This rum is a workhorse rum 
for Foursquare Dist i l ler y,  easy to sip, 
and mult i funct ional  in a large range 
of  cock tai ls.  From rum and cola to 
t radi t ional  rum punches to t ropical  and 
Tik i  cock tai ls and even hot but tered 
rum, Old Br igand does a good job 
augment ing a f lavor prof i le and not 
get t ing lost  in i t .  A great deal  has 
changed at  Foursquare Rum Dist i l ler y, 
but  i t  is  good to see that the t r ied-and-
true Old Br igand products cont inue as 
a cornerstone for the histor ic brand. 

THE ANGEL’S SHARE
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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Spiced Rum Carrot Cake
Ingredients:

•	 2 C. A l l -Purpose Flour
•	 1 tsp.  Baking Powder
•	 1 tsp.  Baking Soda
•	 1 tsp.  Ground Cinnamon
•	 ½ tsp.  Ground Nutmeg
•	 ½ tsp.  Sal t
•	 1 C. Granulated Sugar
•	 1 C. Brown Sugar
•	 1 C. Vegetable Oi l
•	 4 Large Eggs
•	 3 C. Grated Car rots
•	 ½ C. Crushed Pineapple
•	 ½ C. Spiced Rum
•	 1 tsp.  Vani l la Ex tract
•	 1 C. Chopped Walnuts (or Pecans)

Direct ions:
1.	 Preheat oven to 350°F (175°C). 
2.	 Grease and f lour two 9 - inch round 

cake pans. 
3.	 In a large mix ing bowl,  whisk 

together the f lour,  bak ing powder, 
baking soda, c innamon, nutmeg, 
and sal t . 

4.	 In a separate large mix ing 
bowl,  combine both sugars and 
vegetable o i l .  Use a hand mixer 
(or stand mixer)  to beat unt i l  wel l 
combined. Add the eggs, one at 
a t ime, mix ing wel l  af ter  each 
addi t ion.  Slowly st i r  in the grated 
car rots,  c rushed pineapple,  spiced 
rum, and vani l la ex t ract .  Mix wel l 
together.

5.	 Gent ly st i r r ing,  gradual ly add the 
dr y ingredient mix ture to the wet 
mix ture.  Do not overmix!  Combine 
the ingredients just  unt i l  you no 
longer see dr y f lour.  Overmix ing 

can cause the cake to get dense 
and tough rather than having a 
l ight  and f luf f y tex ture.

6.	 I f  you are adding walnuts (or 
pecans),  gent ly fo ld them in now.

7.	 Div ide the bat ter evenly between 
the two prepared cake pans. Use a 
spatula to spread the bat ter evenly 
in the pans.

8.	 Place pans in the middle rack 
of  oven and bake for 30 to 35 
minutes or unt i l  cake tester (or 
toothpick) comes out c lean f rom 
center of  cakes. 

9.	 Remove cakes f rom oven and 
al low to cool  in the pans for about 
10 minutes.  Careful ly t ransfer 
the cakes to a wire rack to cool 
complete ly. 

10.	Frost ing:  whi le the cakes are 
cool ing,  you can prepare the 
cream cheese f rost ing (rec ipe 
below).

Cream Cheese Frost ing: 
Ingredients:
•	 8 oz.  Cream Cheese, sof tened
•	 4 C. Powdered Sugar
•	 ½ C. Unsal ted But ter,  sof tened
•	 ½ tsp.  Vani l la Ex tract
•	 1 Tbsp. Spiced Rum
Direct ions:
•	 In a mix ing bowl,  beat together 

cream cheese, powdered sugar, 
but ter,  vani l la ex t ract ,  and rum 
unt i l  smooth and creamy.

•	 Prepar ing the Cakes- once the 
cakes are complete ly cool,  p lace 
one cake on a ser v ing plate and 
generously spread f rost ing on top. 
Place the second cake on top and 
cover the top and s ides wi th the 
remaining f rost ing. 
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Photo Credi t :  w w w.walnuts.org

Other Opt ions & Add- ons:

•	 Gluten Free Opt ion:  Subst i tute the al l -purpose f lour wi th a 1:1 gluten- f ree 
f lour b lend. Be sure to check that a l l  your other ingredients,  such as baking 
powder and sugar,  are gluten- f ree as wel l .  The resul t ing cake wi l l  st i l l  be 
moist  and f lavor ful  wi th al l  the wonder ful  spices intact .

•	 Vegan Opt ion:  Subst i tute eggs wi th f lax eggs (1 tablespoon of  ground 
f laxseed mixed wi th 2.5 tablespoons of  water per egg) and replace cream 
cheese f rost ing wi th a vegan cream cheese or coconut whipped cream. 

•	 Add-ons: Enhance your cake’s f lavor prof i le by incorporat ing ¼ cup of  ra is ins 
and/or ½ cup of  shredded coconut .  These can add a new tex ture and f lavor 
dimension to your cake. Be careful  not  to add too much of  these moist 
ingredients,  as they can af fect  the cake’s tex ture.

Source:
ht tps: // yummybr ic .com/sp iced- rum- car rot - cake/
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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

The Queens Park Swizzle is one of  the most 
wel l -known members of  the swizzle cock tai l 
fami ly,  dr inks named for the tool  used in 
their  preparat ion.  Af ter you’ve added your 
ingredients,  f i l l  your glass hal fway with the 
ice and place your palms on ei ther s ide of  the 
st ick ’s shaf t ;  s l ide your hands back and for th to 
agitate the ingredients unt i l  f rost  forms on the 
outside of  the glass.  I f  you don’t  have a swizzle 
st ick on hand, you can also use a bar spoon for 
this step.  This icy mix of  demerara rum, mint , 
sugar,  l ime juice,  and Angostura bi t ters has 
served as a del ic ious and eye-catching way to 
cool  of f  s ince i t  debuted at  the Por t  of  Spain 
hotel  (Tr inidad and Tobago) in the ear ly 20th 
century.

Ingredients

•	 8 -10 Mint  Leaves
•	 3/4 ounce Simple Syrup
•	 2 ounces Demerara Rum
•	 1 ounce Lime Juice,  Freshly Squeezed
•	 4 dashes Angostura Bit ters,  div ided
•	 Garnish:  Mint  Spr ig

Direct ions

1.	 Add the mint  leaves and simple syrup into a 
Col l ins glass and gent ly muddle.

2.	 Add the rum, l ime juice,  and 2 dashes of 
bi t ters.  Fi l l  the glass near ly ful l  wi th crushed 
or pebble ice and swizzle with a swizzle 
st ick or bar spoon unt i l  f rost  forms on the 
outside of  the glass.

3.	 Fi l l  the glass with more crushed or pebble 
ice,  mounding sl ight ly above the top of  the 
glass.

4.	 Top with 2 dashes bi t ters.
5.	 Garnish with a mint  spr ig.

This Month’s Cocktai l:
Queens Park Swizzle
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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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The Easy Eswatini  Cookbook
by Amelia K. Ross

(Publ isher ’s Review) 

Savor the comfor t ing f lavors 
of  Southern Af r ica wi th 100+ 
approachable rec ipes, a stunning fu l l -
co lor p ic ture wi th ever y rec ipe, easy-
to - f ind ingredients,  and s imple step -
by-step inst ruc t ions.

Craving smoky gr i l led meats,  c reamy 
groundnut sauces, warm maize 
dishes, nour ishing greens, and 
t radi t ional  Swazi  f lavors -but wor r ied 
the rec ipes may feel  unfami l iar  or 
compl icated?

The Easy Eswat in i  Cookbook makes 
i t  s imple to br ing the warmth and 
character of  Eswat in i  into your home 
k i tchen. Created for cooks of  ever y 
sk i l l  level,  th is co l lec t ion uses fami l iar 
ingredients,  st ra ight for ward methods, 
and c lear inst ruc t ions to help you 
prepare sat is f y ing meals wi th 
conf idence.

From nour ishing break fasts and 
quick lunches to hear ty stews, gr i l led 
meats,  bean dishes, vegetables, 
grains,  breads, snacks, dr inks,  and 
desser ts,  you’l l  f ind del ic ious rec ipes 
for ever y meal and occasion.

Inside th is cookbook, you’l l  d iscover :

•	 100+ approachable Eswat in i  rec ipes

•	 A stunning fu l l - co lor p ic ture wi th ever y 
rec ipe

•	 Easy- to - f ind ingredients

•	 Clear,  easy- to - fo l low steps

•	 Tradi t ional  Swazi  f lavors made 
approachable

•	 Rec ipes for ever y meal and gather ing

Find sat is f y ing dishes for busy weeknights, 
fami ly dinners,  re laxed weekends, 
ce lebrat ions,  and generous meals shared 
wi th f r iends.

Imagine meat s izz l ing over a smoky gr i l l 
whi le tomatoes, onions, and chi l ies s immer 
into a v ibrant re l ish.  Pic ture creamy peanut 
sauces, warm maize por r idge, tender 

beans, roasted pumpkin,  f lavor fu l  greens, 
and welcoming p lat ters p laced at  the 
center of  the table.

Eswat in i  cuis ine ref lec ts the countr y ’s 
fer t i le landscapes, agr icul tural  t radi t ions, 
fami ly gather ings,  and generous 
hospi ta l i t y.  Maize, legumes, peanuts, 
vegetables,  greens, and meats come 
together to create food that is s imple, 
hear ty,  and deeply comfor t ing.

ASIN: B0H92H76GH
Publ isher :  Garden of  Grapes
Publ icat ion date:  November 28, 2025
Language: Engl ish
Pr int  length:  146 pages
ISBN-13: 979 - 8295892912
Item Weight :  14.3 ounces
Dimensions: 8 x 0.4 x 10 inches
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Imagine a beverage so cher ished that 
i t  war rants i ts ver y own annual  fest ival. 
In the hear t  of  Eswat ini ,  th is del ight ful 
concoct ion is celebrated for i ts unique 
f lavours and i ts potency that adds a 
spec ial  spark to any gather ing.  We’re 
talk ing about Eswat ini ’s  t radi t ional 
Marula f rui t  dr ink,  of ten refer red to 
as “buganu.”  This except ional  brew is 
craf ted f rom the succulent ju ice and pulp 
of  r ipe marula f rui t ,  and i ts creat ion is 
a t ime-honoured t radi t ion.  Join us as 
we delve into the fasc inat ing process 
of  how this beloved dr ink is made, f rom 
peel ing r ipe marula f rui t  to the magic 
of  fermentat ion,  resul t ing in a beverage 
that captures the essence of  Eswat ini ’s 
r ich cul tural  her i tage. So, get ready 
to embark on a journey into the hear t 
of  Eswat ini ’s  cul inar y t radi t ions and 
discover the secrets of  th is ex traordinary 
Marula f rui t  dr ink.

Preparat ion t ime: 6 Hours

Ingredients:
•	 Marula f rui ts.   The quant i t y depends 

on the desired y ie ld.

Eswatini’s Tradit ional 
Marula Drink:

Buganu
•	 Sugar
•	 20 Li t res of  Water
•	 3 x containers
Direct ions:
1.	 Find at  least  three containers to 

work with.  You’l l  need one container 
for  raw Marula f rui ts,  another for 
peeled Marula f rui ts,  and a third for 
the peels.  Having an ex tra pair  of 
hands can be qui te helpful  dur ing this 
process.

2.	 Peel  the Marula f rui ts and place the 
peeled ones in a separate container. 
The peels should be col lected in the 
third container.

3.	 Ex tract  the Juice by using a 
spec ial ised tool  or  your hands to 
smash the f rui ts and separate the 
meat f rom the stone. I t  may require 
some ef for t .  Squeezing the f rui ts wi th 
your hands can make a di f ference 
and adding a l i t t le water when i t  gets 
st icky can help.

4.	 Adjust  the consistency by pour ing just 
enough water to make the juice look 
more l ike soup than paste.  Smash and 
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squeeze the f rui ts fur ther unt i l  the 
meat separates f rom the stone. Give a 
f inal  squeeze to ex tract  al l  the juices 
and then discard the lef tover stones 
into an empty container.

5.	 Begin Fermentat ion by cover ing the 
bucket and leaving the mix ture to 
ferment for  a few hours.

6.	 Af ter  a few hours,  you’l l  see c lear 
juice set t l ing at  the bot tom of the 
bucket whi le the rest  f loats to the top. 
Scoop of f  the top layer or foam, as i t 
won’ t  be used. You can now dr ink the 
s ieved f rui t  ju ice.

7.	 Add the sugar and let  s i t  for  2 more 
hours.  I f  you wish to turn i t  into 
alcohol,  let  i t  ferment for  2 -  4 days 
(opt ional:  add sugar each day you 
check i f  desired).

8.	 Once fermentat ion is complete,  ser ve 
the Marula f rui t  dr ink in a cup or 
“ l idziwo.”

About the Tree
Sclerocarya bi r rea ,  commonly known as 
the marula,  is  a medium-sized dec iduous 
f rui t -bear ing t ree, indigenous to the 
miombo woodlands of  Southern Afr ica, 
the Sudano-Sahel ian range of  West 
Afr ica,  the savanna woodlands of  East 
Afr ica and Madagascar.
The t ree is a s ingle -stemmed spec ies 
with a broad, spreading crown. I t  is 
dist inguished by i ts grey mot t led bark 
and can grow up to 18 metres (59 
f t)  ta l l ,  pr imar i ly in low al t i tudes and 
open woodlands. The dist r ibut ion of 
th is spec ies throughout Afr ica and 
Madagascar has fo l lowed the Bantu in 
their  migrat ions.  There is some evidence 
of  human domest icat ion of  marula t rees, 
as t rees found on farm lands tend to 
have larger f rui t  s ize.
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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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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 2026 -  25
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The Rum University®
Laboratory

Presents

making your own

Lemon & Mint 
Rum Liqueur 

(Mojito Liqueur)
Lemon and mint  are a ref reshing 
combinat ion,  the per fect  match for a hot 
summer day at  the beach or the park.

Ingredients

3/4 Cup Fresh Mint  Leaves, loosely packed
1 1/2 Cup Light White Rum
1/3 Cup Fresh Thyme Leaves, loosely 
packed
1 Cup Ref ined White Sugar
2 Cups Water
1/3 Cup Fresh Lemon Balm, loosely packed
1/3 Cup Fresh Lemongrass
2 tsps Lemon Zest

Procedure
Coarsely chop the mint  leaves and place 
them in a 1 l i ter  container,  add the rum, 
c lose the container wi th a t ight- f i t t ing l id 
and let  the contents rest  in a cool,  dark 
p lace for 7-10 days.
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Strain and discard the leaves.  Coarsely chop the Thyme leaves 
and add them to the rum, cover and let  i t  rest  for  an addi t ional 
7-10 days.
Make a s imple syrup by combining water and sugar,  constant ly 
st i r r ing over medium to high heat unt i l  i t  reaches the boi l ing point .  
Coarsely chop lemon balm and lemongrass and add to the syrup, 
boi l  for  an addi t ional  5 minutes,  st i r r ing constant ly.   Remove f rom 
heat let  stand for 5 more minutes and then st rain and discard the 
sol ids.
Add s imple syrup and lemon zest to rum mix ture.  Store the 
container in a cool,  dark p lace and let  i t  s i t  there for  at  least  2 
months.   Rack or f i l ter  i f  you want to remove sediments.
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LA MAISON & VELIER

LM&V has re leased VELIER BEENLEIGH 2013. 
The Beenle igh Dist i l ler y was founded in 1884 
and i t  is  Aust ra l ia’s o ldest operat ing dist i l ler y. 
Located in Queensland on nor theastern coast of 
the countr y,  i t  is  in the hear t  of  an area known 
for i ts sugarcane. The histor y of  Beenle igh 
forms par t  of  the her i tage of  Aust ra l ian rum, 
inc luding being an histor ical  suppl ier  of  the 
Br i t ish Royal  Navy. Beenle igh produces i ts rums 
f rom local  water and molasses. D ist i l lat ion f i rst 
takes p lace wi th a t radi t ional  s ingle co lumn st i l l 
and then in a pot st i l l .  This pot st i l l  is  cal led 
‘The Old Copper ’  and i t ’s  a vat  st i l l  s imi lar  to 
the o ld Demerara ones. The rums are then aged 
in large wooden vats and ex- Bourbon bar re ls. 
This re lease was dist i l led in s ingle co lumn and 
redist i l led in the dist i l ler y ’s pot st i l l  in August 
and September 2013. This rum has been aged in 
ex–bourbon bar re ls in the t ropical  c l imate of  the 
Beenle igh warehouse, wi th a tota l  angel ’s share 
of  more than 25%. Bot t led overproof at  59% abv. 
Addi t ive - f ree. 
ht tps: //w w w.lmvusa.com/
   

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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MONTANYA RUM

Montanya Rum has announced the development 
of  a t ru ly notable advisor y commit tee, 
compr ised of  some of the most reputable, 
g lobal ly recognized exper ts across the wider 
beverage indust r y:
•	 Jef f  Sar f ino,  Chairman & CEO, Lanterna 

Dist r ibutors,  Inc. 
•	 J immy Bruton, Exper ienced a lcohol ic 

beverage leader wi th over 30 years of 
exper ience, most recent ly ser v ing as CMO 
for V ia Carota Craf t  Cock tai ls .

•	 Michel le Ivey,  A proven brand bui lder who 
helped scale I l legal  Mezcal  f rom ear ly 
grow th through i ts acquis i t ion by Bacardi , 
w i th a t rack record of  bui ld ing cul tura l ly 
resonant premium brands across spi r i ts , 
hospi ta l i t y,  and l i festy le;  CEO of Lake Hour 
Cock tai ls and Co -Founder of  Como No 
Energy.

•	 S ivan Cote l ,  St rategic execut ive and 
board leader wi th 20 years of  exper ience, 
inc luding a decade+ launching new star tups 
and managing prof i t /nonprof i t  boards to 
dr ive business per formance and c l ient 
ser v ice excel lence.

•	 Tay lor Foxman, Founder & CEO, The 
Indust r y Col lec t ive.

•	 Wi l l iam Kehler,  L iquor and Beverage 
Indust r y Veteran wi th over 12 years of 
exper ience; having launched 3 product 
l ines across whiskey, f lavored shots, 
and hemp beverages; exper t ise in soc ia l 
media inf luencer market ing,  new product 
formulat ion,  and supply chain.

Exper t ise across the advisor y board 
encompasses notable tenured work across 
f inance, communicat ions,  market ing,  venture 
capi ta l ,  go - to -market ,  commerc ia l izat ion, 
and operat ions,  wi th 50+ years of  indust r y 
exper ience. “Montanya has a lways been bui l t 
around bold th ink ing, a sense of  adventure,  and 
the bel ief  that  wor ld - c lass rum can come f rom 
the mountains of  Colorado.  As we enter our 
nex t stage of  grow th,  th is advisor y board br ings 
together exper ienced founders,  operators, 
and brand bui lders who wi l l  chal lenge our 
th ink ing, expand our network,  and help us scale 
wi th disc ip l ine,  whi le stay ing t rue to the fun, 
adventurous l i festy le and st rong sense of  p lace 
that make Montanya Rum unique.,”  said Megan 
Campbel l ,  CEO and Head Dist i l ler  of  Montanya 
Rum. ht tps: //w w w.montanyarum.com/home

BEENLEIGH

The latest  f rom Beenle igh is the i r  2026 XO 
Rare Release. D ist i l led in 2013 and matured 
for more than a decade in Queensland’s 
t ropical  c l imate,  th is l imi ted re lease pot st i l l 

rum has been carefu l ly se lec ted, cask by cask, 
by thei r  D ist i l ler  Levi  de Lor yn to showcase 
the depth,  r ichness and complex i t y that  only 
t ime can create.  They se lec ted o lder parcels 
of  rum to del iver even greater depth and 
character.  Beenle igh a lso int roduced a premium 
presentat ion g i f t  box that bet ter ref lec ts the 
craf tmanship,  her i tage, and stor y behind 
Beenle igh rum. To fur ther enhance the dr ink ing 
exper ience, XO Rare 2026 is bot t led at  43% 
ABV, c reat ing a smoother,  more approachable 
palate whi le reta in ing the r ich complex i t y 
and long, warming f in ish that def ines th is 
except ional  rum. 
ht tps: //w w w.beenle ighrum.com.au/

KRA KEN

The Kraken Spiced Rum makes i ts ready- to -
dr ink debut wi th two of fer ings in the UK market 
wi th c lassic f lavors:  Kraken Black Spiced & 
Cola combines i ts s ignature spiced b lack rum 
wi th co la and a h int  of  l ime.
Black Spiced & Ginger mixes the rum wi th 
spiced ginger beer. 
Their  websi te a lso shows a Kraken Rum 
Punch, featur ing a burst  of  t ropical  f lavors and 
Car ibbean spiced rum.
A l l  three are of fered at  5% ABV in a 330ml 
canned format .  ht tps: //w w w.krakenrum.com/

PUSSER’S RUM

Calm Seas Paink i l ler ® is a premium t ropical 
f ru i t  ju ice cock tai l  inspi red by the legendar y 
Car ibbean dr ink that  has capt ivated beach bars 
for  decades, now re imagined wi th hemp-der ived 
Del ta -9 THC. Pusser ’s took the fami l iar  f lavors 
of  p ineapple,  orange and coconut ,  b lended 
them wi th real  ju ice,  and added a prec ise 5mg 
of  Del ta -9 THC for adul t  soc ia l  occasions. The 
resul t  is  a ju ice - for ward beverage that tastes 
l ike an is land vacat ion.
I t ’s  ever y th ing you love about the iconic is land 
cock tai l ,  just  l ighter,  calmer and made for a 
new k ind of  happy hour.  The s l im, 12-ounce 
cans feature 54% real  ju ice and no a lcohol. 
ht tps: //pussersrum.com/

CASA BACARDI

For the f i rst  t ime, BACARDÍ rum is opening 
the doors of  i ts  legendar y aging warehouses 
in Puer to Rico to the general  publ ic ,  g iv ing 
v is i tors unprecedented access to the 
craf tsmanship,  her i tage and innovat ion at 
the hear t  of  i ts  rum-making t radi t ion.  This 
exper ience is a resul t  of  a mul t i -mi l l ion -dol lar 
investment in warehousing and the v is i tor 
center exper ience and comes as the company 
ce lebrates 90 years in Puer to R ico,  where i t 
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operates the largest premium rum dist i l ler y in 
the wor ld.  The recent investment Bacardi  has 
made in Puer to Rico prov ides a new exper ience 
that a l lows v is i tors to learn about aging and 
b lending processes. The new warehouses 
use technology and recyc led mater ia ls to 
reduce impact and improve ef f ic iency,  a l l  whi le 
increasing aging capac i t y.  In addi t ion,  the new 
v is i tor  exper ience has created addi t ional  jobs 
on s i te.  This most recent expansion br ings 
the company ’s tota l  investment in Puer to 
Rico to more than USD 100+ mi l l ion in the 
past f ive years a lone. Edwin Zayas, Senior 
D irec tor of  Supply Chain for  Bacardi  in Puer to 
Rico and Jacksonvi l le said “This investment 
represents the company ’s ongoing commitment 
to produc ing except ional  rums and preser v ing 
the craf tsmanship that  has def ined BACARDÍ 
for  generat ions.  By cont inuing to invest in our 
wor ld - c lass fac i l i t ies and v is i tor  exper iences, 
we are honor ing our her i tage whi le of fer ing new 
ways for consumers to exper ience the ar t  of  rum 
making.”  With the addi t ion of  the warehouses, 
v is i tors can now exper ience a new 90 -minute -
long ‘Maest ro’s Walk ’  tour.  The Maest ro is the 
master behind ever y rum blend and guardian of 
the rum-making t radi t ion passed down by the 
Bacardí  fami ly for  seven generat ions.  V is i tors 
wi l l  fo l low the same walk ing path as a Maest ro, 
r ight  into the hear t  of  the BACARDÍ rum aging 
process, where rum pat ient ly matures.  Once 
ins ide the aging warehouse, they can sample 
rum st ra ight f rom the bar re l  and learn about 
the ar t  and sc ience of  aging and b lending. 
Katal ina Puig,  Casa BACARDÍ Senior Operat ions 
Manager added
“ We’re exc i ted to inv i te guests beyond the 
tast ing room and into the hear t  of  our rum-
making process. Our new tour of fers v is i tors 
a rare g l impse into our aging warehouses and 
an oppor tuni t y to immerse themselves in the 
t radi t ion of  164 -year-o ld c raf tsmanship that 
def ines BACARDÍ rum.” 
ht tps: //w w w.v is i tcasabacardi .com.

BRISTOL CLASSIC RUM

For the rum col lec tor,  Br isto l  has an ex t remely 
l imi ted, ver y rare,  h igh -qual i t y bot t l ing of 
Jamaican Rum f rom the histor ic Long Pond 
Dist i l ler y.  I t  was dist i l led in 1986, and was 
or ig inal ly par t  of  a pr ivate co l lec tor ’s personal 
stock and long aged in an ex-bourbon before 
being moved to Scot land, where i t  was bot t led 
on December 6,  2018. Because i t  was or ig inal ly 
intended for a smal l  batch of  pr ivate dr inkers, 
only a t iny number of  bot t les ex ist ,  making th is 
a rare oppor tuni t y to buy one for your co l lec t ion. 
The Rum i tse l f  is  the IRW mark (I ronshore Rum 
Wedderburn),  and i t  has not been chi l l - f i l tered. 
ht tps: //w w w.br isto lc lass ic rum.com/

CADENHEAD’S

Cadenhead’s is now of fer ing monthly London 
Rum Tast ings.  This tast ing exper ience lasts 
approx imate ly 1hour and 15 minutes and 
the nex t session takes p lace on Tuesday, 
September 29 th.  You wi l l  have the oppor tuni t y 
to taste 6 rums (6x15ml) dur ing the tast ing, 
featur ing some rums f rom thei r  May/June 
2026 Rum Release, p lus a few favor i tes f rom 
prev ious re leases. As wel l  as tast ing some 
great rums, your host wi l l  a lso prov ide you wi th 
informat ion on each of  the rums featured, a 
br ief  h istor y of  Cadenhead’s and more. Your 
host wi l l  a lso be happy to take quest ions.  For 
more informat ion,  p lease contac t  the London 
shop di rec t ly v ia london@cadenhead.scot . 
ht tps: //exper ience.cadenhead.scot /

RUM TA X AS A PERMANENT FUND

Puer to Rican news source, The Weekly Journal , 
repor ted that Puer to Rico Representat ive 
Tat iana Pérez is look ing to conver t  a por t ion 
of  the revenue the ter r i tor y receives f rom 
the federal  rum tax into a permanent fund 
to f inance sc ient i f ic  research, medical 
inf rast ruc ture,  envi ronmental  pro jec ts,  and 
technological  development .  House Bi l l  1350 
proposes a l locat ing a por t ion of  these funds 
to c reate an Endowment Fund and invest ing 
and ut i l iz ing only the returns i t  generates in 
the future.  In the past ,  Puer to Rico received 
between $300 and $400 mi l l ion annual ly f rom 
the refund of  federal  exc ise taxes on rum 
produced on the is land and so ld in the Uni ted 
States.  Star t ing in Januar y of  th is year,  the 
tax rate increased f rom $10.50 to $13.25 per 
gal lon,  which could br ing the annual  tota l  to 
c lose to $500 mi l l ion.  Under the cur rent p lan, 
25% of these funds are a l located to incent ives 
for  the rum indust r y,  and the rest  is  added to 
the general  fund. “ What th is projec t  proposes 
is that ,  instead of  spending a l l  that  money year 
af ter  year,  a por t ion be dedicated to c reat ing 
a permanent asset for  Puer to Rico,”  stated 
Pérez,  representat ive for  the New Progressive 
Par ty (PNP) and author of  the b i l l .  The measure 
establ ishes that ,  af ter  the cur rent a l locat ion of 
25% of those funds for incent ives to the rum 
indust r y,  the Secretar y of  the Treasur y wi l l 
deposi t  annual ly into the new fund an amount 
equivalent to 20% of the revenue f rom the 
federal  exc ise tax on rum. “ What I ’m seek ing 
is to legis late wi th a sense of  consc ience and 
wi th future generat ions in mind, not to apply 
temporar y f ixes now, only to f ind ourselves 
having to so lve the problem tomor row, as 
is happening now,” the legis lator expla ined. 
According to the measure’s explanator y 
memorandum, the fund’s pr inc ipal  wi l l  remain 
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intac t  for  the f i rst  f ive years.  Dur ing that 
per iod,  a l l  interest  and prof i ts generated wi l l 
be re invested to increase the fund’s assets. 
Once that term is over,  the capi ta l  wi l l  remain 
permanent ,  and only the returns earned on i ts 
investments may be used.

BRUGAL RUM

Brugal  announced the f inal  insta l lat ion of  i ts 
l imi ted-edi t ion ser ies:  Colecc ión V is ionar ia 
Edic ión 03, Coconut .  Craf ted by f i f th generat ion 
Maest ra Ronera, Jassi l  V i l lanueva Quintana, 
the new of fer ing marks the complet ion of  a 
three -par t  explorat ion into the Dominican 
Republ ic ’s her i tage wi th a window into an 
ingredient deeply rooted in the cul ture of  the 
is land. Under the stewardship of  V i l lanueva, 
Colecc ión V is ionar ia Edic ión 03 cont inues the 
journey led by the f i rst  two re leases, toast ing 
French oak casks wi th Dominican coconuts 
c reat ing a subt le,  e legant character.  The resul t 
is  an at t rac t ive,  t ropical  rum, deeply rooted in 
the brand ident i t y,  that  mainta ins the layered 
complex i t y of  the Colecc ión V is ionar ia ser ies. 
“Colecc ión V is ionar ia was born f rom a desi re 
to capture the beauty of  my home, through 
100% Dominican ingredients,”  says Jassi l 
V i l lanueva Quintana. “For th is f ina l  addi t ion, 
I  chose coconut because i t  is  the rhy thm of 
our is land, f rom the shade of  the palms to the 
r i tual  of  coconut water shared among f r iends. 
In Colecc ión V is ionar ia Edic ión 03, we have 
captured that warmth, c reat ing a rum that is 
as much a t r ibute to our future as i t  is  to our 
her i tage.”
ht tps: //w w w.brugal - rum.com/en-us.

DEMERARA   DISTILLERS

Demerara Dist i l lers has broken ground on 
a US$10 mi l l ion expansion of  i ts  fac i l i t y  on 
the Car ibbean is land of  St .  K i t ts .  The new 
mul t i -purpose complex wi l l  feature expanded 
bot t l ing,  packaging, and state -of - the -ar t 
warehousing capac i t y,  posi t ioning the fac i l i t y 
as a p ivota l  hub to ser ve St .  K i t ts & Nevis,  as 
wel l  as sur rounding is land markets across the 
Eastern Car ibbean. Beyond enhanc ing core 
manufac tur ing and logist ics,  the development 
wi l l  feature dedicated reta i l  and commerc ia l 
spaces, a long wi th an interac t ive Her i tage 
Center model led af ter  DDL’s renowned 
Her i tage Centre at  i ts  corporate headquar ters 
in D iamond, Guyana. The St .  K i t ts Her i tage 
Centre wi l l  curate and ce lebrate the r ich 
h istor y and cul tura l  legacy of  rum in the 
Federat ion,  of fer ing curated tours and 
immersive exper iences for local  v is i tors and 
internat ional  tour ists a l ike.  Speak ing at  the 
sod- turning ceremony, Pr ime Minister of  St . 

K i t ts and Nevis,  the Honorable Dr.  Ter rance 
Drew, welcomed the investment as a power fu l 
testament to economic conf idence and int ra -
regional  par tnership say ing “Your dec is ion 
to invest here sends an impor tant message 
that our federat ion remains a jur isdic t ion in 
which ser ious investors can establ ish roots, 
expand thei r  operat ions,  and bui ld endur ing 
par tnerships wi th our people.”  DDL Execut ive 
Chairman Komal Samaroo emphasized that the 
expansion ref lec ts DDL’s unwaver ing, long-
term commitment to deepening i ts investments 
in the region and dr iv ing sustainable economic 
integrat ion,
 “Demerara Dist i l lers has been an integral  par t 
of  the business landscape in St .  K i t ts and Nevis 
for  31 years.  This US$10 mi l l ion expansion is 
not mere ly an investment in inf rast ruc ture;  i t  is 
an investment in our people,  our her i tage, and 
the future of  regional  t rade. By expanding our 
bot t l ing,  packaging, and dist r ibut ion capabi l i t ies, 
we are bet ter posi t ioned to supply regional 
markets whi le ce lebrat ing the shared histor ical 
c raf tsmanship of  Car ibbean rum through our new 
Her i tage Centre” 
ht tps: //demeraradist i l lers.com/

LAMB’S RUM

Corby Spir i t  and Wine Limi ted announced i t  has 
so ld the Lamb’s rum brand and cer ta in assets 
to Maison des Futai l les,  L .P.,  a subsidiar y 
of  Phi ldan Inc.,  and Glen Turner Company 
Limi ted, a subsidiar y of  La Mar t in iquaise -
Bardinet for  $39.2 mi l l ion.  Under the agreement , 
Phi ldan acquired the Nor th Amer ican r ights 
to the brand, whi le La Mar t in iquaise - Bardinet 
acquired the r ights to the brand in the rest 
of  the wor ld outs ide Nor th Amer ica.   “ Lamb’s 
is one of  Canada’s most recognized rum 
brands, and we’re proud to welcome i t  into 
our fami ly.  This acquis i t ion st rengthens our 
brand por t fo l io,  expands our presence in the 
spi r i ts categor y and ref lec ts our long- term 
commitment to invest ing in brands wi th st rong 
consumer recogni t ion and s igni f icant grow th 
potent ia l ,”  said Hugues Gauthier,  President of 
Phi ldan. “Lamb’s is a wel l - establ ished brand 
in the Uni ted K ingdom that complements our 
ex ist ing por t fo l io and st rategic objec t ives.  We 
are exc i ted about the oppor tuni t ies ahead and 
commit ted to suppor t ing the brand’s cont inued 
success and bui ld ing the nex t chapter of  i ts 
long histor y,”  said Chr istophe Pichamber t , 
Internat ional  D i rec tor,  La Mar t in iquaise -
Bardinet .  ht tps: //corby.ca /en/
ht tps: //w w w.v insdandurand.com/en/
ht tps: //w w w.la -mar t in iquaise.com/en/home-2 /
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The Sweet
Business
of  Sugar

Got Rum?  September 2026 -   32



Got Rum? September 2026 -  33

Eswatini
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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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T h e  H i s tory  a nd  S c i e n c e 
of  t h e  B arr e l

Present

In the world of distilled spirits, nothing evokes elegance, sophistication and transformation 
more than barrel aging.  The right barrels, in the right hands, can transform the mundane into 
the spectacular.  Whether it is American, French, Colombian, Bulgarian or other oak variety, 
a well-made barrel is the magic chamber within which time slowly transforms the contents.

Join us as we explore the world of barrels.  We’ll take a deep dive into the physical and 
chemical transformations that take place inside the world’s preferred aging vessels.

&
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The H istor y  and Science of  the Barrel
Lesson 9 :  Rum Transformation I ns ide the Barrel

Welcome to Lesson 9 of 12 of the Rum University’s latest course!  You can find previous 
lessons of this course by visiting the Archives page on www.GotRum.com, you can 
also find additional courses and material on the university’s official website at www.

RumUniversity.com.

Modern Day Alchemy

The sugarcane alcohol is in the barrel, patiently 
awaiting for “aging” to take place.  What exactly 
will happen and how long will it take?  Describing 
what will happen is relatively straightforward, 
but defining how long it takes is much harder.  
There are many variables to consider: type 
of wood used, type of char or toast, the aging 
warehouse’s climate and, last but not least, the 
type of alcohol the barrels are filled with (light, 
medium or heavy).

What the alcohol will lose as it is converted into rum:

•	 Very light (volatile) components will be the first ones to evaporate.  These alcohols are 
thinner and more easily absorbed and perspired through the oak staves.

•	 Because of the above, the proof of the alcohol will decline with the passing of the years.  
The highest loss will come in the first year, and losses after the second or third year will 
level out, as long as the barrel remains structurally sound and as long as the warehouse 
manager has a good practice for topping off barrels regularly (once to twice a year).

•	 Some aromas will be lost, especially when aging in charred oak barrels, due to the odor-
absorbing effect of the inner surface carbon.
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What the alcohol will gain as it is converted into rum:

•	 Light to dark amber color.  Toasted barrels will take longer time to impart color, while 
charred barrels will do so faster.

•	 Tannins.  French Oak barrels that are toasted light to medium will impart the highest 
concentration of tannins.  Charred American Oak barrels will take the longest.

•	 Other wood extractives will be delivered to the rum, resulting in increased mouth 
complexity and prolonged aftertaste.  Lighter char levels tend to show more fruit esters 
and spice notes while darker char levels will extract more vanilla flavors and color into 
the rum.

•	 Complexity.  The aromas and flavors mentioned in the previous bullets will continue to 
react with the oxygen inside the barrel, transforming into additional compounds.

When we stop to carefully analyze each and every step described above, it is hard not to 
compare the aging of rum to modern day alchemy (the art of transforming base metals into 
gold).

Our special thanks to Independent Stave Company for their support in our research of oak.

An a lchemist  at  work
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CIGAR & RUM PAIRING
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; 

2026
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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

Light Cof fee Old Fashioned
One of the hardest th ings for c igar 
smokers l iv ing in the southern 
hemisphere is f inding calm days that 
a l low for smoking outdoors.   I  was 
constant ly moni tor ing the weather 
broadcasts for  the fo l lowing days, 
look ing for the per fect  window to 
p lan the pair ing,  just  l ike in the movie 
“Pressure.”   Final ly i t  happened, the 
sky was c lear and there was no wind, 
the ideal  condi t ions to enjoy a smoke.
For th is occasion, I  thought about a 
c igar f rom AJ Fernandez, f rom the New 
Wor ld Connect icut  l ine.   I  se lected a 
Robusto (5 x 50),  which al lows for a 
re laxed smoking session of  around 30 
minutes.   This c igar is marketed as 
having a medium intensi t y,  Connect icut 
wrapper,  b inder f rom San Andrés 
(Mexico) and f i l ler  f rom Nicaragua 
and Brazi l .   Let ’s see i f  th is b lend is 
actual ly as i t  is  descr ibed.
For the cock tai l ,  I  opted for a mixology 
c lassic,  a Rum Old Fashioned, but 
wi th two added twists:  the f i rst 
one I  had t r ied previously,  which 
consists of  coat ing the rocks glass 
wal ls wi th an espresso (to add the 
aromat ic dimensions of  cof fee).   The 
second twist  was to avoid adding the 
sweetness and the bi t terness f rom 
the or ig inal,  c lassic rec ipe.  For th is 
reason, I  dec ided to use a l ight  rum, 
one that would balance i tse l f  against 
the cof fee notes,  wi th only an orange 
peel  as garnish.   The resul t ing cock tai l 
was c lean, l ight ,  wi th mi ld c i t r ic  notes, 
wi th subt le cof fee and bi t ter  cocoa, 
reminiscent of  the cocoa powder atop 
a Tiramisu.  I t  was a smooth and ideal 
combinat ion for  th is pair ing.
Light ing up the c igar was a bi t  d i f f icul t , 
despi te the absence of  st rong winds, 
but i t  f inal ly l i t  up evenly,  which was 
the goal.   Dur ing the f i rst  th i rd,  the 
c igar ’s intensi t y level  was on the 
low side of  medium, but th is was 
technical ly due to the good draw dur ing 
th is stage of  the c igar.
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Photos credi t :  @Cigar i l i
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select ing the r ight  rum can have an impact 
on the f inal  resul t ,  inf luenc ing the prof i le 
in a ver y meaningful  way.  
A l l  the notes typical ly assoc iated wi th 
sweetness were, in th is case, augmented 
by the cof fee, resul t ing in hints of  cocoa, 
dr y f rui ts and tanned leather,  culminat ing 
in a dr y and l ight  exper ience that is 
def in i te ly wor th repeat ing.
Phi l ip I l i  Barake
#GRCigarPair ing
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As I  s ipped the cock tai l ,  i ts  f lavors 
combined ver y wel l  wi th those f rom the 
c igar,  showcasing dr y cocoa powder, 
paired wi th roasted cof fee beans.  The 
lack of  sweetness did not come across as 
a def ic iency.   Qui te the opposi te,  i t  helped 
maintain the balance as I  progressed 
through the pair ing.   The rum by i tse l f 
provided the sweetness which, when 
combined wi th the toasted components, 
produced an exper ience of  dark tanned 
leather wi th a ver y c lassic b i t terness 
dimension.
Even though the cock tai l  lacks the 
sweetness f rom a typical  Old Fashioned, 
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