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FROM THE EDITOR

Aw ful  Change

Welcome to October!   Did you know that 
the word October der ives i ts name from the 
ear ly Roman calendar,  when i t  was used to 
refer to the eight month of  the year (Octo = 
8)?  Despi te going through two “upgrades” 
(Jul ian and Gregor ian calendar changes), 
the modern calendar st i l l  uses the name 
“October”  even though i ts or ig inal  meaning 
was rendered useless a very long t ime ago.  

Words and their  meanings, i t  seems, 
are f ree to walk down di fferent paths, 
somet imes for pol i t ical  gain,  other t imes 
as a ref lect ion of  changing social  or 
environmental  condi t ions.

Take the word awful :  i ts  or ig inal  meaning 
was “ fu l l  of  awe,”  a far  cry f rom today’s 
usage to denote the opposi te and 
unpleasant extreme!  In Spanish, sugar 
mi l ls  are known as ingenios ,  a term der ived 
from the Lat in ingenium  which refers to a 
person’s abi l i ty  “ to invent something” or 
to “resolve a problem” wi th ease.  Anyone 
who’s v is i ted a sugar mi l l  understands the 
myr iad of  chal lenges and the matching 
number of  solut ions involved in i ts dai ly 
operat ion.   Modern day engineers, 
however,  get their  name from their 
predecessors,  who designed, constructed, 
operated or maintained engines .

Why is i t  important to ident i fy and 
understand these language or ig ins and 
changes?  There is a growing f ie ld of  work 
(Language Evolut ion) suggest ing that 
the gap between modern human brains 
and modern human languages needs to 
be br idged by cul ture.   The better we 
understanding this br idge, the better we 
wi l l  understand what i t  means to be human.

And i f  th is last  statement is hard for  you 
to fathom, let  me share that the or ig inal 
meaning of  the verb to fathom  was “ to 
encirc le wi th one’s arms.”   Outstretching 
the encirc led arms, however,  y ie lded a 

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.

pract ical  measure of  length ( th ink of  da 
Vinci ’s Vitruvian Man ) ,  a new meaning 
that was quickly adapted in the mari t ime 
trade as a way to easi ly measure the depth 
of  bodies of  water:  a weight at tached 
to a rope would be lowered through the 
water unt i l  i t  reached the bottom.  The 
rope would then be retr ieved, using the 
outstretched arms to measure i ts length in 
fathoms .

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

I  became aware of  th is Rum in ear ly 
September af ter  receiv ing a press re lease 
and I  admit  I  was int r igued, as I  apprec iate 
any t ime someone steps into the wor ld of 
pr ivate bot t l ing wi th the v is ion the brand 
owner has.  Er ic Kaye, owner of  the Holmes 
Cay l ine created the brand for the market in 
the Uni ted States.   L ike many of  us who l ive 
in the states,  he was f rust rated by the lack of 
accessib i l i t y  to the many f ine Rums produced 
and re leased for the European market and 
dec ided to create a l ine of  pr ivate bot t l ing 
f rom Car ibbean dist i l ler ies he respected.  
With that  metr ic i t  is  no surpr ise to me that 
for  h is f i rst  bot t l ing he selec ted a Rum 
created at  the Histor ic Foursquare Dist i l ler y 
of  Barbados.  

This Rum, l ike the major i t y of  Rums created 
at  Foursquare,  is a b lend of  Copper Pot and 
Column st i l l  d ist i l lat ion in 2005.  The Rum 
was aged for e leven years in Barbados, 
three addi t ional  years in the UK in once 
used Amer ican White Oak Bourbon Bar re ls.  
The Rum was t ranspor ted to New York and 
bot t led at  64% ABV wi th no color,  addi t ives, 
“not even water ”  in 2019.  504 bot t les tota l 
were created for Holmes Cay Barbados 2005.  
To my surpr ise,  mid September I  received a 
sample of  the Rum and dec ided to rev iew i t 
for  th is October issue. I t  is  rare to be able 
to rev iew a product the same month i t  is 
being launched so I  dec ided to share my 
impressions wi th you.

Appearance

The sample I  received was not in the bot t le 
in which the product wi l l  be re leased. I  wi l l 
let  the coordinat ing image te l l  the ta le and 
focus instead on the l iquid.

In the bot t le and glass the Rum maintains the 
same dark golden amber co lor wi th a green 
t inge around the per imeter of  the g lass. 
Swir l ing the l iquid forms a th ick band around 
the glass that th ickens up and drops equal ly 
th ick legs before beading up.  Evaporat ion 
and beading of  the band happen quick ly, 
leaving a few large beads in i ts wake.

Holmes Cay Barbados 2005

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?  October 2019 -   6
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Nose

Af ter pour ing the Rum, I  let  i t  rest  for  a few 
minutes in the glass to let  the alcohol  vapors 
c lear and then nosed the l iquid discover ing 
the aroma of  brown sugar,  caramel apple,  and 
subt le but terscotch, b lack pepper,  punctuated 
by char red oak.

Palate

The heat and intensi t y of  the Rum did not 
surpr ise me, but the densi t y of  the l iquid 
cer ta in ly did.   The f i rst  s ip del ivered a swir l 
of  char red oak tannins wi th b lack pepper, 
a l lsp ice,  cardamom, and c innamon which 
together formed the foundat ion of  the f lavor 
prof i le.   Sweet Madagascar vani l la,  and dark 
tof fee,  wi th a touch of  orange marmalade car r y 
the mid and high notes of  which combine and 
balance wel l  wi th the other f lavors.   As the 
Rum begins to fade the oak tannins take over 
adding a touch of  ac idi t y to a long complex 
f in ish.

Review

As I  have explored Rums over the years,  i t 
is  a lways interest ing and dare,  I  say fun to 
explore Bar re l  Proof Rums.  I  went in wi th 
the basel ine that i t  would have an aroma and 
f lavor prof i le l ike other Foursquare rums. Whi le 
I  noted some common fac tors,  th is Rum had i ts 
own c lear ident i t y and perhaps dist inguished 
i tse l f  as a distant cousin of  other products 
f rom that dist i l ler y.   Saying that ,  Holmes Cay 
did not disappoint ,  and I  personal ly enjoyed 
s ipping i t  neat .   Some might be tempted to add 
a touch of  water or a s ingle ice cube to i t ,  but 
I  fe l t  I  was sampl ing i t  in the way the owner 
wanted.

Er ic Kaye has promised to produce v intages 
of  Holmes Cay f rom other is lands and I  hope 
they al l  measure up in f lavor and complex i t y of 
th is re lease.  This is an excel lent  product that 
I  see at t rac t ing the at tent ion of  not  only Rum 
enthusiasts and col lec tors,  but  Scotch and 
Bourbon af ic ionados.  At  th is t ime i t  is  set  to 
launch October 1st  and recommend those so 
inc l ined to t rack i t  down to fo l low Holmes Cay 
on their  websi te and soc ia l  media.
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Founded in 1860 the Campar i  Group 
(Gruppo Campar i),  owner of  the J.  Wray 
and Nephew and the Appleton brands, 
is an I ta l ian beverage company wi th a 
global  por t fo l io.   In 2012 they acquired the 
contro l l ing stake in the Appleton brand and 
s ince have worked on e levat ing the product 
in the spir i t  industr y.   Per Jamaican age 
statement rules,  the youngest rum in 
Appleton Estate Rare Blend is 12 years 
o ld.  I  was to ld that  i t  was a b lend of  12 to 
18 year o ld rums. Dist i l led f rom fermented 
molasses, using both column and copper 
pot st i l ls ,  the rum is aged in used Amer ican 
White Oak bar re ls then blended to 43% 
ABV.

Appearance

I was in my local  store look ing for rums to 
review, as I  perused the Appleton select ion 
th is one stood out for  a couple of  reasons. 
First ,  of  the Appleton l ine i t  was the only 
one that came in a container,  second 
any thing wi th “Rare Blend” on the label 
is  going to p iqué my cur iosi t y,  and f inal ly 
they happen to be running a sale on i t  that 
day.  

The container is a cardboard s leeve wi th 
aluminum caps at  the bot tom and top.  I t 
provides the basic informat ion about the 
product which is actual ly a tad bi t  more 
than what is on the actual  bot t le.   Speaking 
of  the bot t le,  the 750 mL glass vessel  is 
the standard design that is used by the 
Appleton l ine.   The bot t le is capped by a 
metal  screw top that holds f i rmly to the 
glass.

The l iquid in the bot t le and the glass is a 
ruby hued walnut color.  Giv ing i t  a quick 
swir l  c reates a band that s lowly th ickens 
and then begins to bead before the f i rst 
legs form large tear drops and meander 
down the s ide of  the glass.

Appleton Estate Rare Blend 
12 Year Old Rum

Nose

The aroma is interest ing.  Nosing the glass 
I  d iscover that  the rum leads wi th a l ight 
ast r ingent a lcohol  note.  As th is c lears 
I  immediate ly detect  sweet caramel ized 
vani l la,  dr ied orange peel,  a l lspice, 
c innamon, roasted pecans and almond 
but ter.

Palate

The alcohol  in the rum wraps the s ides 
of  my tongue as the f lavors take center 
stage.  The rum leads wi th sweet caramel 
fo l lowed by the dr ied orange peel  as I  had 
noted in the aroma as wel l .   I  catch a br ief 
note of  cooked banana before c innamon 
and ginger dominate the f lavor.   As these 
notes fade al lspice,  c love and black pepper 
swir l  in the prof i le before l ight ly dr y and 
astr ingent char red oak notes take over 
leading into the toasted pecan/almond 
but ter notes f rom the aroma.  I t  is  th is f inal 
combinat ion of  f lavors that  form a long 
pleasant f in ish.

Review

Before th is review I  had enjoyed Appleton 
12 in cock tai ls for  years,  but  do not recal l 
s ipping i t  neat .   Knowing how wel l  i t  held 
up in a var iety of  cock tai ls,  I  was pleased 
that I  enjoyed s ipping i t  neat .   I  tend to 
enjoy the 8 to 12 year age range of  rums 
for their  versat i l i t y  and Appleton easi ly 
f i ts  into my wheelhouse and comfor t  zone 
for that  reason.  Moderate ly pr iced for the 
age statement ,  l ike the Barbados Door ly ’s 
l ine,  i f  i t  was a Scotch or Whiskey I  expect 
the product would be twice the pr ice.  
Compared to some of the overpr iced rums 
f rom other Car ibbean dist i l lers wi th less 
t ransparent age statements th is rum is a 
good deal  on every level.

THE A NGEL’S SH A RE
by Paul Senf t
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Would you l ike 
to see your rum 
reviewed here?

We don’t  charge 
fees to review 

rums. You don’t 
even have to 

adver t ise. 

So... 
what are you 

wait ing for???

For more 
information, 

please send an 
email  to:

margaret@gotrum.com
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Hello,  my name is Susan Whit ley,  I  am passionate 
about great foods and beverages.  I  love f inding 
rec ipes that incorporate my favor i te ingredients 
and shar ing the results with my f r iends and 
family.

Through this monthly column I  wi l l  do my best 
to inspire you to incorporate the spir it  of the 
tropics  into your everyday cooking!

Sue@gotrum.com

Rum
UNIVERSITY

TH
E TM

Got Rum?TM
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COOK ING W ITH RUM
by Chef Susan Whit ley
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Spooky Halloween Rum Chili
Ingredients:

•	 ½ lb.  Ground Beef
•	 2 (16 oz.)  Cans Chi l i  Beans
•	 1 (14.5 oz.)  Can Stewed Tomatoes, drain
•	 ½ White Onion, diced
•	 ¾ C. Dark Rum + ½ C. to add af ter  chi l i  has cooked  
•	 ½ (10 oz.)  Corn,  f rozen
•	 2 Tbsp. Chi l i  Powder

Direct ions:

Mix ground beef,  chi l i  beans, stewed tomatoes, diced whi te onions, 
Dark Rum, corn and chi l i  powder in a large pot over high heat;  br ing 
to a s immer,  reduce heat to medium- low, and cook unt i l  the beef is 
cooked and tender,  about 6 hours.  Once removed f rom heat ,  add an 
addi t ional  hal f  cup of  Dark Rum and mix into chi l i .

Opt ional  presentat ion:  stuf f  chi l l i  into car ved orange bel l  peppers as 
shown below.
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Spir i ted Spider Cupcakes
Ingredients:

•	 1 package Chocolate Cake Mix
•	 ½ C. Spiced Rum
•	 1 package Jel l - O Chocolate Instant Pudding
•	 16 oz.  ready- to -spread Vani l la Frost ing
•	 ¼ C. Dark Rum
•	 12 Pieces Black Shoestr ing Licor ice (32 inches 

each)
•	 24 Oreo Cookies
•	 48 Miniature M&M Plain Mi lk Chocolate Candies

Prepare cake bat ter as directed on package and add 
the spiced rum to the mix.  B lend in dr y pudding mix. 
Spoon into 24 paper- l ined muf f in cups. Bake as directed on 
package for cupcakes. Cool  complete ly. 

B lend the vani l la f rost ing wi th the Dark Rum. Coat each 
cupcake wi th f rost ing,  reser ve some of the f rost ing to 
at tach the decorat ions. 

Cut each l icor ice piece in hal f ;  set  aside. Place an oreo 
cookie on top of  each f rosted cupcake. Inser t  4 l icor ice 
pieces into f rost ing on each s ide of  cookie for  the spider ’s 
legs.  Use reser ved f rost ing to at tach M&M chocolate p ieces 
to tops of  cookies for  the spiders’  eyes.
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Fermentation Primer
Lesson X



Got Rum? October 2019 -  15Got Rum? October 2019 -  15



Got Rum?  October 2019 -   16Got Rum?  January 2019 -   16Got Rum?  October 2019 -   16

Fermentat ion Primer -  Lesson X
In last  month’s lesson we discussed Lachancea thermotolerans and i ts abi l i t y 
to ferment to a high ABV, along with i ts abi l i t y  to produce a high rate of  lact ic 
ac id (compared to S. cerevisiae).   In this month’s lesson we take a c lose look 
at  another fasc inat ing yeast .

Q: Are there any yeast species or var iet ies that show potent ial  for the 
alcohol industr y in future decades?

Alcohol  producers (brewer ies,  winer ies,  dist i l ler ies,  fuel -alcohol  p lants) have 
di f ferent needs when select ing yeasts for  their  fermentat ions.   Some of these 
needs are:

•	 Biomass y ie ld,  or  the volume of  yeast cel ls produced, which t ies direct ly 
with the fermentat ion speed.

•	 Growth under anaerobic condit ions.

•	 Abi l i t y  to dominate other yeasts in a mixed medium, versus having to 
inoculate the medium (expensive) pr ior  to int r iduc ing the desired yeast .

•	 Abi l i t y  to ferment to high ABV yields or with the r ight  combinat ion of 
congeners.

•	 Yeast cel l  s ize,  for  biomass separat ion.   The larger the cel ls,  the easier i t  is 
to remove them.
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Enter Torulaspora delbrueckii

The genus Torulaspora  inc ludes at  least  s ix spec ies:  T. delbruecki i  (anamorph 
Candida col l icu losa),  T. f ranc iscae,  T. pretor iens is ,  T. microel l ipsoides ,  T. 
g lobosa,  and T. maleeae.   The taxonomy of  Torulaspora  is  changing rapidly,  and 
we expect spec ies reassignments and new spec ies ident i f icat ion in the near 
future.

According to an ar t ic le publ ished by the Amer ican Journal  of  Enology and 
Vi t icul ture in 1955 (Yeasts of  wine fermentat ions f rom var ious regions of  I ta ly), 
T.  delbruecki i  was the f i rst  non-Saccharomyces yeast proposed for industr ia l  use 
in wine fermentat ion.   Unfor tunately,  however,  T.  delbruecki i  shows less growth 
than S. cerevis iae under st r ic t  anaerobic condi t ions,  and has less fermentat ion 
v igour and slower growth rate than S. cerevis iae under usual  wine fermentat ion 
condi t ions,  being quick ly overcome by wi ld or inoculated S. cerevis iae st rains.  
These shor tcomings are being addressed by researchers,  as descr ibed below.

According to a paper publ ished in 2018 by Manuel Ramírez and Rocío Velázquez, 
“a new wine T. delbruecki i  k i l ler  s tra in has recent ly been character ised. I t 
secretes a k i l ler  toxin (Kbarr-1) that  is  encoded in a double -stranded RNA vi rus 
(ScV- Mbarr-1) wi th broad ant i fungal  act iv i ty against  S.  cerevis iae (k i l ler  and non-
k i l ler  s tra ins) and other non-Saccharomyces yeasts .  This negat ive interact ion has 
already been appl ied to promote the dominance of  T.  delbruecki i  in whi te and red 
table wines. This k i l ler  s tra in had the advantage of  dominat ing must fermentat ion 
in the presence of  S.  cerevis iae relat ive to the non-k i l ler  isogenic s tra ins.”

With regard to the proper t ies that  are desired of  yeasts for  them to per form 
industr ia l  a lcohol ic fermentat ions ef f ic ient ly,  the to lerance to high glucose 
concentrat ions (up to 700 g/L) of  S.  cerevis iae (a poor osmotolerant)  was 
increased by fusing i t  wi th the heat- t reated protoplasts of  an osmotolerant 
T.  delbruecki i  st rain.  The result ing hybr ids were able to grow in high glucose 
concentrat ion media,  produc ing increased amounts of  ethanol.

The smal l  cel l  s ize of  T.  delbruecki i  cel ls (which leads to biomass separat ion 
problems and lower y ie lds) seems to be because i t  propagates vegetat ively 
as a haploid yeast ,  whi le the industr ia l  st rains of  S.  cerevis iae propagate as 
dip lo id or polyplo id yeasts.  This cel l  s ize can be enlarged by increasing the 
number of  chromosomes (plo idy) induc ing dip lo ids through per turbed protoplast 
regenerat ion or the UV ir radiat ion of  intact  cel ls.   Stable dip lo id st rains have 
already been constructed f rom baker ’s haploid T.  delbruecki i  st rains.  These 
dip lo id st rains were about three t imes larger than the or ig inal  parental  haploid, 
whi le both types had simi lar  b iomass y ie ld,  st ress resistance, gassing power and 
sweet dough- leavening abi l i t y.

Whi le more research is st i l l  necessary,  the above resul ts are t ruly encouraging 
and may some day lead to addi t ional  non-Saccharomyces yeasts with desirable 
organolept ic and commerc ial  t rai ts!

Join us again nex t month as we cont inue to explore this fasc inat ing topic.
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THE MUSE OF MI  XOLOGY
by Cris Dehlavi

My name is Cr is Dehlavi  and I  am a nat ive 
of  Ar izona, but have l ived in Columbus, Ohio 
for  the past 13 years wi th my daughter,  Desi.  
I  have been running the bar program at “M”, 
of  the Cameron Mitchel l  Restaurant group 
s ince 2005.  I  am cur rent ly the President of 
Columbus USBG as wel l  as a consul tant  for 
bars and restaurants nat ional ly.  

In 2013, I  at tended the r igorous B.A .R. 5 
Day Spir i ts Cer t i f icat ion and have been 
recognized as one of  the top mixologists in 
the U.S.A .  I  am one of  the senior managers 
of  the prest ig ious apprent ice program at 
Tales of  the Cock tai l  and work as a mentor 
to many bar tenders around Ohio.

My contr ibut ion to Got Rum ? magazine wi l l 
inc lude every thing f rom reviews of  nat ional 
cock tai l  events,  ar t ic les on mixology, garnish 
t rends, rec ipes and techniques, to inter v iews 
wi th some of the leading bar tenders in the 
industr y. 
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Fall  Rum Cocktails

Here in Ohio i t  cer tain ly doesn’ t  feel 
l ike fa l l  yet ,  but  i t  is  def in i te ly r ight 
around the corner !   

I  th ink there is a misconcept ion,  too 
many people th ink that  rum is best used 
in sweet ,  T ik i  sty le cock tai ls,  but  I  do 
not agree.   This is what makes rum, 
in my opinion, the most versat i le and 
complex spir i t  category out there.  I f 
you think about the aromas assoc iated 
wi th cool  c r isp autumn weather your 
mind goes r ight  to baking spices….. 
c innamon, nutmeg, c love and al lspice.   

Other smel ls and f lavors l ike orange 
r ind,  maple and molasses always make 
me think of  th is t ime of  year too,  and 
thanks to al l  of  my household candles, 
i t  is  how my house wi l l  smel l  unt i l  af ter 
Chr istmas. I f  you read the descr ipt ive 
words sur rounding the f lavor prof i le of 
most aged rums, they are consistent 
wi th what our brains assoc iate wi th 
FALL: baking spices,  vani l la,  g inger, 
c i t rus and banana.  

That being said,  as much as I  love 
a l ight  ref reshing Moj i to,  or  an 
e laborate ly garnished Tik i  dr ink in 
the summer,  I  th ink RUM works even 
bet ter in these lat ter  par ts of  the year 
cock tai ls.  I  a lso bel ieve that th is sty le 
of  rum cock tai l  is  where the spir i t  real ly 
shines as the star of  the dr ink,  instead 
of  being masked by sugary,  ju ice 
for ward ones. 

I  have inc luded a few of  my favor i tes 
below…… and as soon as i t  isn’ t  80+ 
degrees outs ide I  wi l l  wr i te about my 
favor i te HOT Rum cock tai ls!
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NUTT Y RUM MANHATTAN

•	 2 oz.  Appleton Estates Reser ve
•	 1 oz.  Cocchi  Tor ino Vermouth
•	 2 dashes Fee Brother ’s Black Walnut 

Bi t ters

St i r  these ingredients over ice unt i l  chi l led, 
then st rain into a coupe glass.    Garnish 
wi th a cher r y and a s ide of  roasted 
walnuts. 

FALL SA ZER AC

•	 2 oz.  Dimplomat ico Reser ve
•	 .25 oz.  A l lspice Dram
•	 .25 oz.  Demerara Syrup

St i r  these ingredients over ice unt i l  chi l led, 
then st rain into a rocks glass that has been 
r insed wi th Absinthe.  (Just  r inse, and then 
discard the Absinthe).  Zest an orange peel 
over the top and drop in and do not add 
ice!

PINEAPPLE RUM PUNCH 

•	 1.5 oz.  Plantat ion Pineapple 
•	 .5 oz.  Smith and Cross
•	 .5 oz.  Velvet  Falernum
•	 1.5 oz.  Apple Cider

Bui ld these ingredients over ice,  and st i r 
wel l .   Garnish wi th a c innamon st ick and a 
s l ice of  f resh red apple. 

Cr is
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(Publ isher ’s Review) A pot of  vegetable 
soup s immer ing on the stovetop, s ips of 
warm spiced c ider and the aroma of  a 
golden turkey roast ing in the oven...autumn 
has ar r ived, and i t ’s  g lor ious!  The season 
is f i l led to the br im with del ic ious reasons 
to get together wi th fami ly & f r iends. 

In Tasty Fal l  Cooking, you’l l  f ind 
scrumpt ious t r ied & t rue rec ipes to sui t 
ever y occasion...shared by home cooks 
f rom across the countr y.  A break fast  of 
Happy Apple Pancakes wi l l  send the k ids 
happi ly of f  to school.  Inv i te your gi r l f r iends 
for Cheesy Bacon Brunch Bake and Brown 
Sugar Muf f ins before a shopping t r ip 
together.

Busy fa l l  days cal l  for  easy fami ly meals, 
so ser ve up speedy one-dish dinners l ike 
Supper Club Enchi ladas and Chicken & 
Dumpl in’  Cobbler.  Tuck Mississippi  Pot 
Roast in the s low cooker in the morning for 
a no - fuss homecooked meal that  evening. 

On Thanksgiv ing, whether you’re host ing 
the big fami ly dinner or car r y ing in a dish, 
you’l l  f ind sure - f i re rec ipes to p lease, f rom 
Herbed Turkey Breast to Pepper Jack Corn 
Casserole and Baked Cranber r ies...Autumn 
Pear Bread too.

For ta i lgat ing fun, you’l l  score wi th f r iends 
when you ser ve up Scar let t ’s  Footbal l 
Sandwich Ring, Tasty Taco Soup and 
Jalapeño Popper Dip.  And there’s always 
t ime for desser t ,  so how about Grandma’s 
Del ic ious Pineapple Cheesecake, Donna’s 
Kentucky Pecan Pie or a p lat ter  of  Frosted 
Pumpkin-Walnut Cookies? So come on... i t ’s 
fa l l ! 

Gooseber r y Patch was founded in 1984 by 
Vick ie Hutchins and Jo Ann Mar t in,  two 
moms looking for a way to do what they 
loved and stay home with k ids too.  35 
years later,  they ’re best known for their 

Gooseberry Patch -  Tasty Fall  Cooking

col lec t ion of  fami ly- f r iendly,  community-
sty le cookbooks. Each book is created wi th 
today ’s t ime-st rapped, budget- consc ious 
fami l ies in mind and f i l led wi th rec ipes 
shared by cooks al l  across the countr y. 
A long wi th t reasured fami ly rec ipes, each 
book inc ludes the stor ies the go along wi th 
these t r ied & t rue dishes.

Hardcover :  224 pages
Publ isher :  Gooseber r y Patch; Spi  edi t ion 
(June 1,  2017)
ISBN-10: 1620932377
ISBN-13: 978 -1620932377
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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, 
Red or White 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

http://www.rumcentral.com


THE RUM BIOGR APHY
www.RumUniversi t y.com

RUM
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T he rum industr y owes i ts present success to many people who, through 
their  v is ion,  wisdom, ingenuity and/or dedicat ion,  were able to innovate 
or improve exist ing processes.  In this new ser ies we wi l l  explore these 

indiv iduals,  to honor their  memor ies and to –hopeful ly-  inspire a new generat ion 
of  game-changers.

Featured Biography: Adolf  von Baeyer

Johann Fr iedr ich Wilhelm Adolf  von 
Baeyer was born on October 31, 1835, 
in Ber l in,  as the son of  Johann Jakob 
Baeyer and Eugenie née Hitzig.  He 
came f rom a fami ly dist inguished both 
in l i terature and the natural  sc iences. 
His father,  a l ieutenant-general,  was 
the or iginator of  the European system 
of geodet ic measurement.  Even as 
a chi ld Baeyer was interested in 
chemical  exper iments and at  the age 
of  twelve found a new double salt  of 
copper.

Baeyer devoted his f i rst  two years as 
a student at  the Universi ty of  Ber l in 
(1853 -1855) chief ly to physics and 
mathemat ics.  By 1856, however,  his 
o ld love for chemistr y re -awakened 
and drew him to Bunsen’s laboratory 
in Heidelberg.  His studies here on 
methyl  chlor ide resulted in his f i rst 
publ ished work which came out 
in 1857. Dur ing the nex t year he 
worked in Kekulé’s pr ivate laboratory 
in Heidelberg and was associated 
with his ingenious structure theory. 
Baeyer ’s l i fe work was soon to br ing this indeed most br i l l iant  of  chemical 
theor ies much resounding success. In 1858, in Ber l in,  he received his doctorate 
for  his work on cacodyl  compounds which had been done in Kekulé’s laboratory.

For the nex t year or two Baeyer was again work ing with Kekulé who had 
meanwhi le become Professor at  Ghent.  A study of  ur ic ac id,  which also led him 
to the discovery of  barbi tur ic ac id,  provided the thesis by which he qual i f ied as 
a universi ty teacher in 1860. In the same year he became a lecturer in organic 
chemistr y at  the “Gewerbe-Akademie” (Trade Academy) in Ber l in.  He received 
l i t t le money but was given a spacious laboratory.  In 1866 the Universi ty of  Ber l in, 
at  the suggest ion of  A .W. Hofmann, confer red on him a senior lectureship,  which, 
however,  was unpaid.

I t  was dur ing the Ber l in per iod that Baeyer began most of  the work that  was to 
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br ing him fame later.  In 1865 he 
star ted his work on indigo – the 
blue dye had fasc inated him since 
his youth-and this soon led to the 
discovery of  indole and to the par t ia l 
synthesis of  indigot in.  His pupi ls 
Graebe and Liebermann, with the help 
of  the zinc -dust dist i l lat ion developed 
by Baeyer,  c lar i f ied the structure of 
al izar in and worked out the synthesis 
used industr ia l ly.  Studies were 
ini t iated on condensat ion react ions 
which, af ter  Baeyer had gone to 
Strassburg as Professor in the newly 
establ ished Universi ty (1871) brought 
to l ight  that  impor tant category 
of  dyestuf fs – the phthaleins.  His 
synthesis of  phenolphtalein  was 
par t icular ly impor tant ,  s ince this 
substance become widely used in 
chemistr y laborator ies around the wor ld as a v is ib le indicator in ac id-based 
t i t rat ions.  Baeyer ’s theory of  carbon-dioxide assimi lat ion in formaldehyde also 
belongs to this per iod.

On the death of  Justus von Liebig 
in 1873, Baeyer was cal led to 
his Chair  in the Universi ty of 
Munich and there,  over many 
years,  he bui l t  up an excel lent 
new chemical  laboratory.  With his 
tenure at  Munich came elegant 
total  syntheses of  indigo, as 
wel l  as work on acety lene and 
polyacety lene, and f rom this 
der ived the famous Baeyer st rain 
theory of  the carbon r ings;  there 
were studies of  the const i tut ion of 
benzene as wel l  as comprehensive 
invest igat ions into cyc l ic terpene. 
In this connexion the Baeyer-
Vi l l iger oxidat ion of  ketones 
by means of  per-ac ids was 
discovered. Especial  interest  was 
aroused theoret ical ly by his work 
on organic peroxides and oxonium 
compounds and on the connexion 
between const i tut ion and colour.

Von Baeyer ’s work was at  once 
pioneer ing and many-sided. With 
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admirable penetrat ion and ex traordinary exper imental  sk i l l  he combined dogged 
perseverance and, even at  70 years old,  a youthful  buoyancy in his work.  He 
was careful  never to overest imate the value of  a theory.  Whi le Kekulé somet imes 
approached Nature with preconceived opinions, von Baeyer would say: 

“I  have never set  up an exper iment 
to see whether I  was r ight , 

but  to see how the mater ia ls behave ”. 

Even in old age his v iews did not become f ixed, and his mind remained open to 
new developments in chemical  sc ience.

Like Berzel ius and Liebig,  von Baeyer dist inguished himself  by forming a school 
which alone nur tured f i f t y future universi ty teachers.  Honours were heaped upon 
him, inc luding the Nobel Pr ize for  Chemistr y in 1905. On his f i f t ieth bir thday he 
was raised to the hereditar y nobi l i t y.

Adol f  von Baeyer marr ied Adelheid (Lida) Bendemann in 1868. They had one 
daughter,  who became the wi fe of  the chemist  Oskar Pi loty,  and two sons, both 
universi ty lecturers:  Hans in medic ine at  Munich, and Ot to in physics at  Ber l in.  He 
was st i l l  young in spir i t  when he succumbed to a seizure at  his countr y house at 
Starnberger See on August 20, 1917.

Did you know that ...
•	 Phenolphthale in,  a phenol  der ivat ive of  phthal ic anhydr ide,  is color less in ac ids but 

turns br ight  purple -pink in alkal ine solut ions,  a l lowing for ac idi t y determinat ion v ia 
t i t rat ion.

•	 In the ear ly 1900s, the Hungar ian government seized on phenolphthale in as a way 
of  solv ing a pressing problem when their  grape har vest fa i led,  leaving them with 
l i t t le choice but to impor t  wine f rom other countr ies.  These impor ted wines lacked 
the deep red colour the people expected, so the author i t ies dec ided to add a dash of 
phenolphthale in to the wine suppl ies to make them redder.   At  that  t ime nobody had 
thought to test  whether i t  was actual ly safe to use i t  as a food addi t ive f i rst ,  which 
might have avoided the unpleasant resul t :  a mass outbreak of  diar rhea!

•	 Max K iss,  a Hungar ian pharmacist ,  real ized that a l though phenolphthale in was a 
ter r ib le addi t ion to wine, i t  might be useful  when addressing const ipat ion.  He got 
to work on a concoct ion combining phenolphthale in wi th chocolate,  resul t ing in a 
product he f i rst  cal led Bo -Bos.  K iss wasn’ t  convinced by the name and, at  that  t ime, 
the countr y ’s par l iament was in deadlock – a term of ten shor tened in pr int  to a word 
sounding l ike ‘ex- lax ’.   Transfer r ing th is idea of  a pol i t ical  b lockade to an intest inal 
one, K iss renamed his excel lent  laxat ives Ex-Lax, and the rest  is  h istor y.   Ex-Lax was 
launched in 1906 and quick ly bought out by Swiss pharmaceut ical  g iant  Novar t is.

•	 I t  was not unt i l  the 1990s that phenolphthale in was shown to be carc inogenic in 
rodents,  and IARC (the Internat ional  Agency for Research on Cancer)  has dec lared 
phenolphthale in to be a Group 2B carc inogen, meaning that i t  possib ly causes cancer 
in humans.

•	 Today there are many al ternat ive pH indicators,  l ike Potassium Permanganate,  which  
has been used ex tensively by dist i l lers,  espec ial ly for  test ing neutral  ethanol.

References: www.br i tannica.com and www.famoussc ient ists.org
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Marco Pier ini  -  Rum Histor ian

A HISTORY OF FRENCH RUM
5. N A POLEON , SUGA R BEET A ND 

RUM
As our readers know very wel l ,  the 
humble histor y of  rum of ten goes hand 
in hand with Great Histor y.  Which, th is 
t ime, means focusing our at tent ion on 
Napoleon and his long f ight   wi th Great 
Br i ta in to achieve dominat ion of  Europe 
and the wor ld.

Once again,  every thing star ts wi th sugar.

“ When crowds in Par is r ioted in late 
January,  1792, they were not protest ing 
against  the r is ing pr ice of  bread, the 
usual  reason for such act ions dur ing the 
French Revolut ion.  Instead, they were 
react ing to the increased cost of  sugar. 
… By the t ime of  the French revolut ion, 
sugar was one of  the most impor tant 
commodit ies in French foreign t rade, 
and raw French sugar f rom the French 
West Indies dominated the European 
market .  … The cornerstone of  the 
French Empire was Saint  Domingue, the 
colonial  name for Hait i ,  suppl ier  of  up to 
70 percent of  al l  sugar enter ing French 

THE RUM HIS TORIAN
by Marco Pier in i

M y name is Marco Pier in i ,  I  was born in 
1954 in a l i t t le town in Tuscany (I ta ly) 
where I  st i l l  l ive.

 
I  got  a degree in Phi losophy in Florence and 
I  studied Pol i t ical  Sc ience in Madr id,  but 
my real  passion has always been histor y. 
Through histor y I  have always t r ied to know 
the wor ld.   L i fe brought me to work in tour ism, 
event organizat ion and vocat ional  t ra in ing. 
Then I  d iscovered rum. I  cofounded La Casa 
del  Rum, that  ran a beach bar and selec ted 
premium rums.

And f inal ly I  have returned back to my in i t ia l 
passion: h istor y,  but  now i t  is  the histor y 
of  rum. Because rum is not only a great 
dist i l late,  i t ’s  a wor ld.  Produced in scores 
of  countr ies,  by thousands of  companies, 
wi th an ex t raordinar y var iety of  aromas and 
f lavors;  i t  has a ter r ib le and fasc inat ing 
histor y,  made of  s laves and pi rates,  imper ia l 
f leets and revolut ions.
 
A l l  th is I  t r y to cover in th is co lumn, in my FB 
prof i le:  www.facebook /marco.p ier in i .3 and in 
my new Blog: ww w.therumhistor ian.com
 
I  have publ ished a book on Amazon:
 
“AMERICAN RUM - A Shor t  H is tor y of  Rum 
in Ear ly Amer ica”.
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por ts.  So dec is ive was the contr ibut ion 
of  Saint  Domingue that the French 
sugar business never recovered f rom 
the Hait ian Revolut ion;  wi th the loss of 
Saint  Domingue, France was re legated 
to a secondary ro le in the internat ional 
sugar t rade, at  least  as far  as cane 
sugar was concerned”(  R. L .  Stein   “The 
French Sugar Business in the Eighteenth 
Century ”  1988). 

Indeed, in Saint-Domingue  the s laves 
revolted against  the plantat ion system 
as much as against  France, and pol i t ical 
independence was accompanied by a 
destruct ion of  the plantat ions.  Sugar 
product ion fe l l  f rom near ly 200,000,000 
pounds per year in the 1780s to v i r tual ly 
ni l  by the t ime France recognized Hait ian 
sovereignty in 1825. 

Before the Revolut ion,  France’s nearest 
compet i tor  was Great Br i ta in,  but  the 
distance between the two countr ies 
grew steadi ly throughout the 1700s. For 
example,  i f  in 1730 France re -expor ted 
some 30,000,000 pounds of  sugar,  and 
Great Br i ta in 20,000,000, in 1790 France 

came to re -expor t  125,000,000 pounds 
whi le Great Br i ta in only 36,000,000 
pounds. Hamburg and Hol land were the 
most impor tant ref in ing centers of  th is 
sugar.  The voyage f rom the Car ibbean 
is lands to France took f rom six to nine 
weeks and involved more than six 
hundred ships per year.  The great French 
sugar por ts were  Nantes,  Bordeaux, and 
Marsei l le. 

Due to the naval  super ior i t y of  Great 
Br i ta in,  th is commerce col lapsed when 
France dec lared war on England in 1793. 
With the except ion of  a br ief  per iod 
fo l lowing the Peace of  Amiens (1802), 
France was unable to impor t  sugar in any 
signi f icant quant i t ies f rom i ts remaining 
colonies unt i l  1815, when i ts f inal  defeat 
at  Water loo brought f inal ly the peace. 

Af ter the v ic tor y of  Auster l i t z  (2 
December 1805) Napoleon – having 
crowned himsel f  Emperor the year 
before  -  was the undisputed dominator 
of  Europe. On land his armies were 
invinc ib le,  but  the French Navy had been 
heavi ly defeated at  Trafalgar (21 October 

Napoléon at  the Bat t le of  Auster l i t z,  by François Gérard



Got Rum?  October 2019 -   32

1805)  and v ir tual ly wiped of f  the seas. 
Unable to invade Br i ta in,  Napoleon 
resor ted to an economic war st rategy 
meant to st rangle his enemy, the so -
cal led Cont inental  Blockade, i .e.,  c losing 
the European markets to Br i t ish ships 
and goods, among which the prec ious 
sugar.  Af ter  centur ies dur ing which i ts 
consumpt ion had increased steadi ly, 
Europe was lef t  wi thout sugar.  I t  was 
imperat ive to f ind a solut ion and, wi th 
the help of  sc ience and the resources of 
the French state,  Napoleon found i t  in 
the humble sugar-beet . 

The potent ia l  of  beet regarding sugar 
product ion was already wel l  known to 
European chemists,  but  nobody had 
taken par t icular not ice.  According to 
Stein,  as ear ly as  “  1740s Andreas 
Marcgraf  had publ ished a paper in Ber l in 
showing the possibi l i t y  of  ex tract ing 
sugar f rom beets.  Some f i f t y years later, 
his pupi l  Franz Car l  Achard turned his 
at tent ion to the problem, and in 1802 

he establ ished the f i rst  factor y for 
produc ing beet sugar.  A l though Achard 
has l i t t le f inanc ial  success, word of  his 
endeavors reached France, where they 
were soon copied.  … Within two years a 
large sugar beet industr y was operat ing 
in France. A l though i t  foundered af ter 
the wars,  i t  quick ly returned to prosper i t y 
and by 1835 some four hundred factor ies 
were producing near ly 80,000,000 pound 
of  beet sugar,  or  a third of  total  French 
consumpt ion.”

I t ’s  a pleasure now to re ly again on an 
old f r iend of  ours,  R.J.  Forbes and his 
fundamental  “Shor t  H is tor y of  the Ar t  of 
D is t i l lat ion ”.

“Dur ing the Cont inental  Blockade 
the at tent ion of  Napoleon was drawn 
to the product ion of  sugar f rom new 
mater ia ls as the suppl ies of  can-sugar 
f rom the colonies were of  course cut 
of f  by the Engl ish.  Now Napoleon 
st imulated research and f i rst  he had 
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been impressed by the possibi l i t ies of 
grape-sugar or glucose, the product ion 
of  which seemed very s imple in the 
laborator y.  But i t  was exceedingly 
di f f icul t ,  wel l -nigh impossible to real ize 
these laborator y resul ts in pract ice, 
though the best French sc ient ists of  that 
day were work ing on i t .  Just  as Napoleon 
had given up his last  hope of  exploi t ing 
this new source of  sugar his at tent ion 
was drawn to the product ion f rom sugar 
beets of  which CHAPTAL was one of 
the promoters in France. Af ter a famous 
v is i t  to CHAPTAL’s beet-sugar factor y 
in Passy on March 25th 1811 Napoleon 
concentrated al l  h is sc ient i f ic  bat ter ies 
on the product ion of  beet sugar in his 
empire.  B.  DELESSERT  succeeded 
on Jan. 2nd 1812 and the emperor 
decorated him with his own cross of  the 
Légion d’Honneur when he v is i ted the 
ref iner y ”

Sadly,  I  know almost nothing about the 
Histor y of  Sc ience, but maybe this is the 
f i rst  example of   a large state -promoted 
sc ient i f ic  and technological  research. 
Big Sc ience was born.  I  wonder i f  we can 
consider i t  a direct  ancestor of  Project 
Manhat tan!

And al l  th is was happening in the contex t 
of  enormous sc ient i f ic  and technological 
progress in France. “The bet ter 
knowledge of  the fermentat ion process 
meant no only the possibi l i t y  of  making 
alcohol  f rom other base mater ia ls but 
also bet ter y ie lds and more alcohol  f rom 
the same quant i t y of  wine and corn.  With 
the growing demand for industr ia l  a lcohol 
i t  paved the way for larger product ions. 
This meant larger st i l ls  or  apparatus of 
greater capaci ty,  which again led to new 
designs. We shal l  see that the cul t ivat ion 
of  sugar-beets in the t ime of  Napoleon, 
to compensate for  the loss of  cane-sugar 
f rom the colonies,  was a st rong st imulant 
for  the design of  new types of  dist i l l ing 
apparatus,  espec ial ly as the knowledge 
of  ferment ing the pulp of  these beets 
made them an ef f ic ient  base for the 
product ion of  industr ia l  a lcohol ”

“Now i t  may be general ly t rue that 
England was supreme in the f ie ld of 
technology and France in the f ie ld of 
pure sc ience. But such general izat ions 
do not always hold when we go into the 
detai l  and this dic tum is par t icular ly 
t rue i f  we look at  the histor y of 
dist i l lat ion.  For here the French 
technologists were supreme in the ear ly 
nineteenth centur y,  they were the men 
‘dist i l led out of  our v i r tues’  who led 
in the ar t .  … the genius of  the French 
dist i l lers of  the f i rst  two decades of 
the nineteenth centur y star ted an 
avalanche of  patents of  new dist i l l ing 
systems and apparatus” 

And a lot  of  l i t igat ions,  too,  for  the 
contro l  of  the patents was wor th a lot  of 
money.

“The pioneer of  the new st i l l  was 
EDUARD ADAM … his new dist i l l ing 
apparatus ‘ to prepare alcohol  in one 
operat ion’  for  which he got a patent on 
May 29th 1801 …So ADAM, SOLIMANI, 
BARRE and BRUNERE had int roduced 
the idea of  running the f i rst  condensate 
counter- cur rent to the vapors and thus 
enr iching i t  to produce the desired 
st rength of  the alcohol  in one run. …
The f inal  step of  using the pr inc ip les 
int roduced by ADAM, BER ANR etc. 
to bui ld a dist i l l ing column was 
taken by JEAN BAPTISTE CELLIER 
BLUMENTHAL, …was led to the design 
of  a dist i l l ing column by his interest  in 
manufactur ing sugar f rom sugar-beets 
…He was at t racted to the problem of 
sugar ref in ing with many compatr iots 
by a pr ize of  one mi l l ion f rancs put 
up by Napoleon for a good method of 
obtaining a uni formly cr ystal l ized white 
sugar in large quant i t ies.”

The apparatus was designed for 
cont inuous operat ion and he “may 
be t ruly regarded as the inventor of 
the modern f ract ionat ing column. 
CELLIER int roduced the idea of  a 
cont inuous st ream of wine enter ing the 
preheater and a cont inuous st ream of 
spent residue leaving the st i l l .  … The 
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tempestuous development of  the new 
st i l l  in France long lef t  the dist i l ler ies 
of  Germany and England unaf fected. At 
the same t ime i t  was beyond quest ion 
that the exper iments on development of 
the o ld st i l l  of  the cucurbi t  t ype were not 
cont inued. I t  may be t rue that these old 
st i l ls  only gave a weak dist i l late,  that  had 
to be redist i l led several  t imes and the 
taste was of ten spoi led by empyreumat ic 
o i ls.”

In Great Br i ta in  “… the new French 
st i l ls  could not be adopted as such, for 
though the Engl ish dist i l ler ies worked 
with rather thin mashes of  grain,  these 
st i l ls  contained too many sol ids to be 
handled in the new apparatus without 
di f f icul t ies.  The French pre -heater 
was discarded al together,  as the hot 
cool ing-water could be used with prof i t 
in the malt ing-house, and therefore 
heat-economy on this point  was only a 
secondary considerat ion.  The new laws 
of  exc ise drew a sharp l ine between the 
malt ing houses and the dist i l ler ies and 
then the new cont inuous st i l ls  began 
to become economical.  The Engl ish 
inventors were drawn to the problem and 
the crown of  their  ef for ts was the Cof fey 
st i l l ,  af ter  which there were several 
decades of  stagnat ion of  the Engl ish st i l l 
design. … AENEAS COFFEY patented 
his cont inuous st i l l  in 1830. “The Cof fey 
st i l l  was an immediate success. … They 
easi ly gave 80% alcohol  in one operat ion 
and therefore worked very cheaply as 
compared with the cont inental  st i l ls. 
Soon they were used al l  over England.”

But let ’s go back to beet sugar.  At  long 
last  Europe  could have sugar in great 
quant i t ies,  produced at  home, wi thout 
having to depend on far away t ropical 
colonies and large, expensive f leets. 
In the f i rst  decades of  XIX° centur y, 
many European governments,  fo l lowing 
the example of  France, suppor ted the 
cul t ivat ion of  the sugar beet and the 
product ion and consumpt ion of  beet 
sugar.  As ear ly as 1840 beet sugar 
surpassed cane sugar in the French and 
German markets. 

The French Car ibbean Planters didn’ t 
g ive up. According to  F.  Moya Pons 
“History of  the Car ibbean ”  (2007). 
“ When the Napoleonic Wars ended 
in 1815, the French government 
suppor ted the planters of  Mar t in ique 
and Guadeloupe by giv ing them loans 
to develop new sugar p lantat ions and 
promising them a monopoly on the 
French sugar market .  … the product ion 
grew … [but cane sugar]  could not 
compete in qual i t y or pr ice with beet 
sugar … The French producers of  beet 
sugar had the advantages of  lower 
product ion and t ranspor tat ion costs,  as 
wel l  as much more advanced technology 
for ref in ing sugar than the Car ibbean 
cane sugar producers.”

“The si tuat ion began to shi f t  in 
1841, when Paul  Daubrée, a French 
industr ia l ist ,  proposed to the colonists 
of  Guadeloupe and Mar t in ique that 
they fo l low the example of  the beet 
sugar producers by separat ing farm 
work f rom industr ia l  work.  According to 
Daubrée, this could be accompl ished 
by bui lding total ly mechanized ‘Central 
Factor ies’  to process large quant i t ies 
of  sugarcane cul t ivated simultaneously 
on several  p lantat ions.  … the idea was 
discussed ex tensively in Guadeloupe 
and Mar t in ique for two years,  but  no 
one was mot ivated to bui ld factor ies 
unt i l  af ter  the ear thquake of  February 
8,  1843, which destroyed more than 
400 sugar mi l ls  on Guadeloupe alone. 
In order to rebui ld the devastated 
sugar industr y,  the colonial  government 
author ized the creat ion of  a steam-
powered central  factor y capable of 
gr inding the sugarcane of  the ten or 
twelve planters who had lost  their 
mi l ls.”  The f i rst  Central  Factor ies were 
bui l t  between 1844 and 1848.

“The revamping of  the sugar industr y, 
which began in the French Ant i l les,  had 
revolut ionary consequences throughout 
the Car ibbean. Everywhere planters 
were wi l l ing to stop producing sugar 
and simply grow sugarcane. Thus the 
st rategy of  bui lding factor ies equidistant 
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f rom several  p lantat ions became a 
popular solut ion.  … By the end of 
the centur y,  the sugar industr y in the 
French colonies consisted of  a smal l 
number of  central  mi l ls,  wi th large 
t racts of  land cul t ivated by contracted 
foreign workers and the descendants 
of  s laves.”  Cane sugar f rom the 
plantat ions was now compet i t ive with 
beet sugar.

Central  Factor ies  were soon bui l t 
a lso in Cuba and Puer to Rico whi le  
the sugar industr y in the Br i t ish West 
Indies was one of  the least  advanced 
in the region. And, as wel l  as sugar, 
the new, modern Central  Factor ies 
produced rum, a lot  of  rum.

In France, rum consumpt ion grew 
al l  the t ime. As wel l  as f rom a 
spontaneous evolut ion of  taste,  and 
possibly the f i rst  s igns of  escapism 
and at t ract ion for  al l  th ings exot ic , 
French rum benef i ted also f rom two 
devastat ing bl ights on the v ineyards 
of  France  “ In the 1850s, European 
v ineyards faced a spec ies of  fungus 
known as Oïdium tucker i i.  The Oïdium, 
which probably or ig inated f rom 
the int roduct ion of  Nor th Amer ican 
grapewines into Europe, severely 
damaged European v i t icul ture.  French 
wine product ion fe l l  f rom an annual 
average of  more than 1,1 bi l l ion gal lons 
in the 1840s to only 290 mi l l ion gal lons 
in 1854. Because Amer ican grape v ines 
were resistant to at tack by Oïdium, 
many wine makers impor ted and 
cul t ivated Amer ican v ines to save their 
operat ions.  A l though devastat ing,  the 
Oïdium cr is is was largely over in the 
ear ly 1860s. … Unfor tunately however, 
the Oïdium-resistant Amer ican v ines 
int roduced an aphid known as the 
phyl loxera.  In the 1860s, the aphid 
phyl loxera began destroying v ineyards 
throughout Europe.”  (Smith “Car ibbean 
Rum ” ).  For want of  wine and brandy, 
the French turned to rum: plent i fu l , 
cheap and produced in the French 
colonies

We wi l l  get  back to the great growth in 
product ion and consumpt ion of  French 
rum in an upcoming ar t ic le.  For now 
i t  is  enough to under l ine that ,  i f  at 
the beginning of  the 1800s, French 
Car ibbean rum makers cont inued to 
re ly on infer ior  dist i l l ing techniques, by 
the 1850s they were producing qual i t y 
rum equal  or  even bet ter to that  found 
in the Br i t ish Car ibbean. In 1855, 
Mar t in ican rum did except ional ly wel l 
at  an internat ional  compet i t ion which 
helped boost i ts reputat ion.  Maybe, as 
of ten in  histor y,  the fact  that  at  the 
beginning French rum makers were 
lagging behind  made them more open 
to innovat ion;  for  example they appear 
to have been more inc l ined that their 
Jamaican counterpar ts to exper iment 
wi th processed st rains of  yeasts. 
However,  at  the end of  the centur y, 
France was impor t ing as much, i f  not 
more, rum as Br i ta in. 

Yet ,  not  al l  French Planters were able 
to benef i t  f rom these developments. 
Many smal ler  farmers  could not .   The 
sugar they could produce direct ly was 
more expensive and of  lower qual i t y 
of  that  produced in the great Central 
Factor ies and for many of  them , 
espec ial ly those si tuated in land, far 
f rom the sea, the costs of  tak ing their 
few canes to the Central  Factor ies were 
forbidding. 

Moreover,  the smal l  French farmers 
had of ten had an independent st reak 
that was at  odds with the requirements 
and the power of  the Central  Factor ies. 
Since their  sugar had been dr iven out 
of  business, they dec ided to give up 
producing i t  and to use sugarcane to 
produce only rum instead. A st range, 
di f ferent rum, which at  the beginning 
only local  consumers l iked. 

As we wi l l  see in the nex t ar t ic le.

Marco Pier ini
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Hel lo,  my name is Joel  Lackovich.  I  f i rs t 
became a Rum af ic ionado whi le bar tending 
at  the legendar y Washington DC hotspot , 
NATION, in the late 90 ’s.  Ser v ing hundreds 
of  pat rons each night ,  I  a lways held a spec ia l 
p lace in my hear t  for  Rum, whether I  grabbed a 
bot t le f rom the ra i l  or  f rom the top shel f. 

Today, wi th over 20 years of  exper ience in 
the f ie ld of  l i fe sc iences, and degrees in 
B iotechnology, Chemist r y,  and Microbio logy 
f rom the Univers i t y of  Flor ida,  and an MBA 
f rom the Jack Welch Management Inst i tute, 
I  br ing a unique b lend of  both sc ience and 
human perspect ive to how I  look at  Rum, and 
the cock tai ls we a l l  enjoy.  The ingredients, 
the preparat ion,  and the physical  proper t ies 
that  const i tute a Rum cock tai l  fasc inate me. I 
hope you enjoy my co lumn where I  d issect a 
di f ferent Rum cock tai l  each month and explore 
i ts wonder.

Joel  Lackovich ( joe l@gotrum.com)

Marco Pier ini  -  Rum Histor ianTHE COCK TAIL SCIENTIST 
By Joel  Lackovich
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THE ZOMBI E
IN TRO DUCT I O N

The Zombie is a cul tural  phenomenon and 
wel l - known potent cock tai l  c reated by 
T ik i  maestro,  Ernest Raymond Beaumont 
Gant t ,  who was also known as “Don Beach 
or “Don The Beachcomber.”  A work of 
mixological  ar t ,  the Zombie is a rum dr ink 
that  leverages a ver y high alcohol ic beverage 
content wi th mul t ip le f lavor fu l  ingredients 
to achieve cock tai l  super ior i t y.  Whi le 
some modern cr i t ics have considered the 
Zombie an improvisat ion of  Planter ’s Punch, 
another iconic rum cock tai l  which is deeply 
rooted in the evolut ion of  Rum Punch, the 
Zombie’s complex and br i l l iant  use of  three 
considerably di f ferent rums is innovat ive 
and a far  c r y f rom a var iat ion.  Beloved and 
found on cock tai l  menus across the wor ld, 
the Zombie is far  f rom dead, which i ts name 
might suggest ,  and has only grown in T ik i 
stardom throughout the years.
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However,  i t  was one cock tai l  in Don’s Rum 
Rhapsodies dur ing his t ime in Hol lywood that 
real ly put h im on the map. That cock tai l  was 
the Zombie.  A mult i -b lended heavy-handed 
rum cock tai l  wi th immense f lavor,  the Zombie 
became instant cock tai l  lore as Don said 
he created the cock tai l  to help a hung-over 
customer get through a business meet ing. 
The customer having returned a few days 
later said that  the dr ink was so power ful  that 
he fe l t  l ike a zombie,  l ike a member of  the 
walk ing dead. Thus, Don said moving for ward 
patrons were only to be al lowed two Zombies 
a night at  the most because of  the dr ink ’s 
potency.

Flavor Prof i le

Don The Beachcomber ’s  Zombie cock tai l 
rec ipe ut i l izes nine key ingredients, 
exc luding the crushed ice.  Inc luded however, 
is  a b lend of  three dist inc t  rums which add to 
the s igni f icant st rength of  the cock tai l . 

Rum

The f i rst  rum ut i l ized in the Zombie cock tai l 
rec ipe is a gold Puer to Rican rum. Golden 
rums can draw their  co lor f rom two separate 
methods. The f i rst  method involves the 
rum being aged in wooden (usual ly White 
Amer ican Oak) bar re ls.  Golden rums aged 
in these bar re ls wi l l  have a more s igni f icant 
f lavor than c lear/s i lver rums. The purpose 
of  bar re l  aging, however,  is  not just  to 
add oak f lavor to the rum, but to increase 
ac idi t y and ester format ion.   This method 
arouses a greater f lavor prof i le.  Typical ly, 
the longer the rum is bar re l  aged the more 
t ransformat ion wi l l  occur.   The second 
method to create a golden color is to s imply 
add caramel.  A golden rum that has been 
infused wi th caramel wi l l  have a s igni f icant ly 
less sui te of  esters than a bar re l  aged rum, 
and thus have a less dominant f lavor prof i le. 

The second rum ingredient that  is  involved 
when creat ing the Zombie cock tai l  is  an aged 
Jamaican rum. Jamaican rums typical ly are 
pot-st i l led,  and thus are high-congener and 
fu l l -bodied, compared to Puer to Rican rums 
which tend to be column dist i l led,  thus l ighter 
and wi th a more neutra l  f lavor than their 
Jamaican counterpar t .  Jamaican rums have 
of ten been descr ibed as “ funky ”,  which is a 
term that has been assoc iated to i ts over- r ipe 
nature and power ful  ester notes.

MATERIALS & METHODS

Don The Beachcomber Zombie,  c i rca 1934 
Rec ipe (1)

•	 Gold Puer to Rican Rum - 1.5 oz (45 mL) 
•	 Aged Jamaican Rum – 1.5 oz (45 mL)
•	 Lemon Har t  151-Proof Demerara Rum – 

1.0 oz (30 mL)
•	 Fresh Lime Juice – 0.75 oz (22.5 mL)
•	 Don’s Mix* – 0.5 oz (15 mL)
•	 Falernum – 0.5 oz (15 mL)
•	 Pernod -  1/8 Teaspoon (6 drops)
•	 Grenadine – 1 Teaspoon 
•	 Angostura Bi t ters – Dash
•	 Crushed Ice – ¾ Cup (6 oz)

1.	 Put a l l  ingredients in a b lender.
2.	 B lend at  h igh speed for no more than 5 

seconds.
3.	 Pour into a ta l l  cock tai l  g lass.
4.	 Add ice cubes to f i l l .
5.	 Garnish wi th Mint  Spr ig.

*Don’s Mix:  2 par ts whi te grapef rui t  ju ice to 
1-par t  Don’s Spices # 4**

* * Don’s Spices # 4: Cinnamon Syrup

DISCUSSION

Histor ical Or igin

Before coining himsel f  “Don Beach” or 
“Don The Beachcomber,”  Ernest Raymond 
Beaumont Gant t  t raveled the globe at  a 
young age. Having spent s igni f icant t ime 
in the Car ibbean and the South Pac i f ic  h is 
t ravels inf luenced him to eventual ly open a 
smal l  cock tai l  bar in Hol lywood, Cal i fornia. 
Don’s f i rst  cock tai l  bar has been recognized 
as the ver y f i rst  T ik i  bar,  and was cal led, 
“Don the Beachcomber.”  The establ ishment , 
dressed in Polynesian f lare and the décor, 
inc luded del ic ious Cantonese dishes and 
myster ious cock tai ls that  Don himsel f 
c reated.  Don cal led these cock tai ls “Rhum 
Rhapsodies” and soon word began spreading 
throughout Hol lywood of  their  exot icness. 
I t  was not long unt i l  Hol lywood’s star lets 
l ike Mar lene Diet r ich,  B ing Crosby, Clark 
Gable,  and V iv ien Leigh began f requent ing 
his bar.  The ensuing instant popular i t y led to 
many at tempts to recreate his rec ipes. Thus, 
Don created a spec ia l  code to disguise the 
ingredients and rec ipes, and Don car r ied 
many of  these secrets to h is grave in 1989 
when he passed at  the age of  82.
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The f inal  rum ingredient that  is  assoc iated 
wi th the Zombie cock tai l  is  a 151-proof 
Demerara Rum. Lemon Har t  151-proof 
Demerara Rum, also cal led LH151, is a 
caramel - co lored, aged, over-proof rum 
that has hints of  raw brown sugar,  dr ied 
f ru i ts,  burnt  caramel,  exot ic spices,  vani l la 
and baked apples (2).  LH151 is a dark, 
sweet ,  and intense brown rum dist i l led f rom 
fermented molasses in Guyana and contains 
75.5% alcohol  by vo lume.

Addi t ional  Ingredients

Don Beach ’s  use of  f lavor fu l  ingredients l ike 
Lime Juice,  Don’s Mix,  Falernum, Pernod, 
Grenadine, and Angostura Bi t ters was 
st rategic .   Not only do al l  these ingredients 
add dist inc t  esters,  each wi th i ts own smel l 
and f lavor,  but  their  complex i t y together 
was intent ional.  Don Beach did not want h is 
cock tai l  rec ipes to be easi ly dupl icated and 
were indeed complex:

•	 L ime ju ice,  a c i t rus ju ice wi th a pH of 
2.8 is an ac id which adds tar tness to the 
cock tai l  and contains near ly twice as 
much Ci t r ic ac id than a grapef rui t .

•	 Don’s Mix,  is  a b lend of  whi te grapef rui t 
ju ice (pH 2.9 - 3.3) and essent ia l ly 
c innamon syrup, a th ick v iscous l iquid 
made f rom crushed c innamon which gets 
i ts v iscosi t y f rom the mult ip le hydrogen 
bonds between the dissolved sugar (1).

•	 Falernum, which is a syrup l iqueur f rom 
the Car ibbean wi th an alcohol  by vo lume 
of  18%, contains aromat ic f lavors of 
a lmond, g inger,  and l ime. 

•	 Pernod is an anise f lavored l iqueur f rom 
France possessing an aromat ic taste that 
resembles the taste of  b lack l icor ice.

•	 Grenadine is ut i l ized as a sweetening 
agent in the Zombie cock tai l .  The 
ingredient or ig inated f rom the French 
word grenade  which means pomegranate, 
wi th pomme  meaning apple and granate 
der ived f rom the I ta l ian word for seeds 
(3).

•	 Angostura Bi t ters,  or ig inal ly designed for 
medic inal  purpose to a l lev iate stomach 
ai lments,  is  made f rom herbs and spices 
and is made by the House of  Angostura in 
Tr in idad and Tobago.

NUTRITION

The Zombie cock tai l  is  a h igh calor ic dr ink wi th 
a re lat ive ly h igh sugar content .  However,  the 
use of  three bold dist inc t  rums tempers the 
intent ional  use of  sweetening ingredients and 
makes i t  a del ic ious and memorable cock tai l . 
One concern that is obvious wi th the Zombie 
cock tai l  is  the high alcohol  by vo lume content 
which can lead to an enhanced Blood A lcohol 
Content (BAC).  BAC is most commonly used 
as a metr ic of  a lcohol  intox icat ion for  legal  or 
medical  purposes, and depending on the body 
weight of  an indiv idual,  behavior can range 
f rom euphor ia to stupor (4).

NUTRITION FACTS
(Amount Per 1 Fl  oz in a 12 Fl  oz Cock tai l)
Calor ies:  			   37.93
Total  Fat : 			   0.03 g
Cholestero l: 			   0 mg
Potassium:			   3 .61 mg
Sodium:			   2 .90 mg
Total  Carbohydrates: 		 1.47 g
Dietar y Fiber : 			  0 g
Sugar : 				   2 .10 g

CONCLUSION

Don Beach not only p ioneered the popular 
T ik i  movement that  we know today but c reated 
one of  the most legendar y cock tai ls in rum 
cock tai l  h istor y when he invented the Zombie. 
An innovat ive cock tai l  developed by an avant-
garde mixologist ,  the Zombie is an intox icat ing 
mult ip le h igh congener rum cock tai l  loaded 
wi th f lavor fu l  aromat ic esters.  Today, the 
Zombie is more than a potent cock tai l ,  i t  is  a 
physical  mani festat ion of  the v is ion that Don 
Beach had posted in h is bar long ago,”  I f  you 
can’ t  get  to paradise,  I ’ l l  br ing i t  to you! ”  And 
thanks to the Zombie cock tai l  you can now 
dr ink paradise.
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Some Hal loween t radi t ions,  such as 
car v ing Jack-o’- lanterns,  are based on 
I r ish fo lk lore and have been car r ied on 
throughout the centur ies.

Black Cats:  Of ten used as symbols 
of  bad luck,  b lack cats grace many 
Hal loween decorat ions.  The black 
cat ’s bad reputat ion dates back to the 
Dark Ages, when witch hunts were 
commonplace. Elder ly,  so l i tar y women 
were of ten accused of  wi tchcraf t ,  and 
their  pet  cats were said to be their 
“ fami l iars,”  or  demonic animals that  had 
been given to them by the devi l .  Another 
medieval  my th to ld that  Satan turned 
himsel f  into a cat  when soc ial iz ing wi th 
wi tches. But nowadays, b lack cats aren’ t 
synonymous wi th bad luck and mischief 
ever ywhere — in I re land, Scot land and 
England, i t ’s  considered good luck for  a 
b lack cat  to cross your path.

Jack- O’- Lanterns:  A fun fa l l  ac t iv i t y, 
car v ing Jack-o’- lanterns actual ly has i ts 
roots in a s inister,  t ragic fable.  Cel t ic 
fo lk lore te l ls  the ta le of  a drunken farmer 
named Jack who t r icked the devi l ,  but 
h is t r icker y resul ted in him being turned 
away f rom both the gates of  heaven and 
hel l  af ter  he died. Having no choice 
but to wander around the darkness of 
purgator y,  Jack made a lantern f rom a 
turnip and a burning lump of  coal  that  the 
devi l  had tossed him f rom hel l .   Jack,  the 
stor y goes, used the lantern to guide his 
lost  soul;  as such, the Cel ts bel ieved that 
p lac ing Jack-o’- lanterns outs ide would 
help guide lost  spir i ts home when they 
wander the st reets on Hal loween. 

Bats:  Medieval  fo lk lore also descr ibed 
bats as wi tches’  fami l iars,  and seeing a 
bat on Hal loween was considered to be 
qui te an ominous s ign. One my th was 
that i f  a bat was spot ted f ly ing around 
one’s house three t imes, i t  meant that 
someone in that  house would soon die. 
Another my th was that i f  a bat f lew into 
your house on Hal loween, i t  was a s ign 
that your house was haunted because 
ghosts had let  the bat in.

Spiders:  A common source of  fear, 
spiders make for creepy, crawly 
Hal loween staples.  They jo in the ranks 
of  bats and black cats in fo lk lore as 
being evi l  companions of  wi tches dur ing 
medieval  t imes. One superst i t ion held 
that  i f  a spider fa l ls  into a candle - l i t  lamp 
and is consumed by the f lame, wi tches 
are nearby.  And i f  you spot a spider on 
Hal loween, goes another superst i t ion,  i t 
means that the spir i t  of  a deceased loved 
one is watching over you. 

INTERESTING HISTORICAL

HALLOWEEN FACTS
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Witches:  The stereotypical  image of  the 
haggard wi tch wi th a pointy b lack hat and 
war ty nose st i r r ing a magical  pot ion in 
her cauldron actual ly stems f rom a pagan 
goddess known as “ the crone,”  who was 
honored dur ing Samhain.  The crone was 
also known as “ the o ld one” and the 
“Ear th mother,”  who symbol ized wisdom, 
change, and the turning of  the seasons. 
Today, the k ind, a l l - knowing o ld crone 
has morphed into the menacing, cack l ing 
wi tch.

Cauldrons:  The pagan Celts bel ieved 
that af ter  death,  a l l  souls went into the 
crone’s cauldron, which symbol ized the 
Ear th mother ’s womb. There,  the souls 
awaited re incarnat ion,  as the goddess’ 
st i r r ing al lowed for new souls to enter the 
cauldron and o ld souls to be reborn.  That 
image of  the cauldron of  l i fe has now 
been replaced by the steaming, bubbl ing, 
ominous brew.

Witch’s Broomst ick :  The wi tch’s 
broomst ick is another superst i t ion that 
has i ts roots in medieval  my ths.  The 
elder ly,  int rover ted women that were 
accused of  wi tchcraf t  were of ten poor 
and could not af ford horses, so they 
navigated through the woods on foot wi th 
the help of  walk ing st icks,  which were 
somet imes subst i tuted by brooms.

Tr ick- Or-Treat ing in Costumes:  In 
o lden t imes, i t  was bel ieved that dur ing 
Samhain,  the vei l  between our wor ld and 
the spir i t  wor ld was thinnest ,  and that the 
ghosts of  the deceased could mingle wi th 
the l iv ing.  The superst i t ion was that the 
v is i t ing ghosts could disguise themselves 
in human form, such as a beggar,  and 
knock on your door dur ing Samhain 
ask ing for money or food. I f  you turned 
them away empty-handed, you r isked 
receiv ing the wrath of  the spir i t  and 
being cursed or haunted.

Another Cel t ic  my th was that dressing 
up as a ghoul  would fool  the evi l  spir i ts 

into th ink ing that you were one of  them so 
that they would not t r y to take your soul. 
In the U.S.,  t r ick-or- t reat ing became a 
customary Hal loween t radi t ion around the 
late 1950s, af ter  i t  was brought over by 
I r ish immigrants in the ear ly 1900s.

Halloween Colors:  The t radi t ional 
Hal loween colors of  orange and black 
actual ly stem f rom the pagan celebrat ion 
of  autumn and the har vest ,  wi th orange 
symbol iz ing the colors of  the crops and 
turning leaves, whi le b lack marks the 
“death” of  summer and the changing 
season. Over t ime, green, purple and 
yel low have also been int roduced into the 
color scheme of Hal loween decorat ions.

As you can see, the or ig ins behind today ’s 
Hal loween celebrat ions go back a long 
t ime, to a ver y color ful  (and scar y) per iod 
of  humanity.   I f  you dec ide to be par t  of  the 
celebrat ions,  p lease do so careful ly so that 
you and those around you may enjoy the 
fest ive occasion.

Cheers!
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Black + Orange Rum Punch
(Cour tesy of  www.br i t .co)

Ingredients:

•	 4 oz.  Orange Juice
•	 4 oz.  Pineapple Juice
•	 1 Tbsp. Lime Juice
•	 2 oz.  Aged Light Rum (such as 

Bacardi  Gold)
•	 2 ounces Light White Rum (such 

as Bacardi  Si lver)
•	 2 oz.  Club Soda (Soda Water)
•	 4 oz.  Fresh Blackberr ies
•	 1/2 C. Granulated Sugar

Suppl ies:

•	 Black Food Color ing
•	 Toothpicks
 
Direct ions:

Place sugar in a smal l  bowl and add food color ing.  Mix unt i l  uni form in color, 
incorporat ing addit ional  color ing as needed.

Run an orange or l ime sl ice around the r im of  the glass.  A lternat ively,  dip 
r ims onto a plate f i l led with water.  Coat r ims with sugar by dipping in the 
black sugar mix ture.

Mix together orange juice and rum in a large cock tai l  shaker or l iquid 
measur ing cup; shake with ice or 
ref r igerate unt i l  chi l led.

Place 3 to 4 blackberr ies in 
the bot tom of each glass and 
crush. Slowly pour cock tai l  over 
blackberr ies.  Garnish with a 
toothpick topped with a blackberr y.
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Black Devil t ini 
Ingredients:

•	 8 oz.  Dark Rum 
•	 2 oz.  Dry Vermouth 
•	 4 Black Ol ives

Direct ions:

Grab 4 mar t ini  g lasses and f i l l  them 
with ice and soda water to chi l l .  Fi l l  a 
large shaker with ice and f i l l  wi th the 
dark rum and vermouth and shake. 
Dump out the mar t ini  g lasses and 
strain the contents of  the shaker into 
the glasses. Drop in a black ol ive.  This 
makes 4 Black Devi l t in is.

Rec ipe f rom: ht tp: //vo ices.yahoo.com/ fest ive -
cock tai ls -hal loween-par t ies -1944554.html

Zombie 
Ingredients:

•	 4 oz.  Apr icot  Brandy 
•	 4 oz.  Light Rum 
•	 4 oz.  Dark Rum 
•	 4 oz.  Lemon Juice 
•	 4 oz.  Lime Juice 
•	 4 oz.  151 Rum 
•	 A few dashes of  Grenadine 
•	 2 oz.  Orange Juice

Direct ions:

Shake al l  ingredients except the orange 
juice and 151 and then strain into a 
pi tcher with ice.  Pour into four ice f i l led 
glasses and top them al l  wi th orange 
juice al lowing enough room for the 
151 rum. Slowly add the 151 rum so 
that i t  s i ts in the top. Garnish with a 
cherr y and orange sl ice.  This makes 4 
Zombies.

Rec ipe f rom: ht tp: //vo ices.yahoo.com/ fest ive -
cock tai ls -hal loween-par t ies -1944554.html

The Ghostini
Ingredients:

•	 1 ounce Bai ley ’s I r ish Cream with a 
hint  of  Caramel

•	 3 ounces CruzanVani l la Rum
•	 2 ounces pumpkin spice l iqueur
•	 Crushed Oreo cookies for  r imming
•	 Gummy worms for garnish
•	 Dry ice for  garnish (opt ional)

Direct ions:

Rim a chi l led cock tai l  g lass with 
crushed cookies.   Pour the l iquid 
ingredients into a cock tai l  shaker 
f i l led with ice.   Shake wel l .   Strain into 
the prepared glass and add dry ice i f 
desired.  Garnish with a few gummy 
worms.

Rec ipe f rom: ht tps: //rum-dr inks.com/
the -ghost in i - rum-cock tai l - rec ipe/
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MONTANYA DISTILLERS

Montanya Dist i l lers,  a Cer t i f ied B Corporat ion, 
has been named a Best For The Wor ld honoree 
in recogni t ion of  i ts  impact on the envi ronment , 
i ts  work force, local  communi t ies,  suppl iers, 
customers,  and corporate governance. Montanya 
ranks in the top 10% of a l l  B Corps across a l l 
impact areas and is the only d ist i l ler y to earn 
spots on two Best For l is ts— Best For The Wor ld 
Overal l  and Best for  the Envi ronment .  Whether 
i t ’s  the dist i l ler y ’s innovat ive envi ronmental 
prac t ices and zero -waste mental i t y,  or  i ts 
employee benef i ts ,  Montanya st r ives to 
cont inuously ra ise the bar for  what i t  means to 
be a responsib le and successful  business. “To 
be among the top 10 percent of  the 3,000 B Corp 
Companies is amazing,”  said Karen Hosk in, 
co - founder/CEO of Montanya Dist i l lers.  “ We’re 
wi th incredib le companies,  businesses l ike 
Patagonia,  TOMS, and Dr.  Bronner ’s;  so i t ’s  a 
p inch-me moment for  sure! ”   Unl ike t radi t ional 
corporat ions,  Cer t i f ied B Corporat ions commit 
to measur ing and improving a company ’s 
impact on a l l  i ts  stakeholders f rom employees 

Rum in the new s
by Mike Kunetka

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

send me an emai l  to:  Mike@gotrum.com.
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and suppl iers to the communi t y,  i ts  customers, 
and the envi ronment .  I t ’s  l ike a Fai r  Trade 
cer t i f icat ion,  but for  the whole business, not 
a s ingle product or ser v ice.  The per formance 
standards B Corps meet are comprehensive, 
t ransparent ,  and ver i f ied.  Best For The Wor ld 
recogni t ion is administered by B Lab, the 
g lobal  nonprof i t  that  cer t i f ies and suppor ts 
Cer t i f ied B Corporat ions.  These corporat ions 
are for-prof i t  companies dedicated to us ing 
business as a force for good. Today, Cer t i f ied 
B Corporat ions across 64 countr ies and 150 
indust r ies are uni f ied by one common goal:  to 
redef ine success in business. Montanya is the 
f i rst  d ist i l ler y in Colorado to become a Cer t i f ied 
B Corporat ion and the th i rd in the nat ion.  “ We’re 
incredib ly proud of  th is year ’s Best For The 
Wor ld honorees,”  says Anthea Kels ick,  Chief 
Market ing Of f icer of  B Lab. “These inspi r ing 
companies represent the k inds of  business 
models and impact-dr iven business st rategies 
that  are bui ld ing a new economy— one that is 
inc lus ive,  regenerat ive,  and del ivers value to a l l 
s takeholders,  not  just  shareholders.  To that end, 
B Corps l ike Montanya are redef in ing capi ta l ism 
and showing that i t  ac tual ly can work for 
ever yone.”  B Corps meet the highest standards of 
ver i f ied soc ia l  and envi ronmental  per formance, 
publ ic t ransparency, and legal  accountabi l i t y  to 
balance prof i t  and purpose. Using the B Impact 
Assessment ,  B Lab rev iews and ver i f ies many 
indicators such as the sourc ing of  ingredients, 
energy ef f ic iency prac t ices,  t rash and waste, 
non- GMO c la ims, employee benef i ts ,  communi t y 
donat ions,  d ivers i t y h i r ing prac t ices,  carbon 
emissions mi t igat ion and more. To achieve the B 
Corp Cer t i f icat ion,  a company must get a score of 
at  least  80 points on the assessment .  Montanya 
scored 119 af ter  answer ing about 200 quest ions 
regarding i ts business; B Lab then ver i f ied those 
answers.  ht tps: //w w w.montanyarum.com

OLD ESTATE RUMS

Old Estate Rums has recreated the lost  ar t  of 
b lending rum to prov ide more f lavor d ivers i t y. 
Their  featured St .  Thomas estates,  Botany 
Bay, Perseverance Bay and Havensight ,  are 
famous for b lending thei r  premium rums into 
one -of-a -k ind bot t l ings that could never be 
mass produced by any s ingle dist i l ler y.  Botany 
Bay Rum is a custom, smal l  batch rum that is 
h istor ica l ly representat ive of  the estate rums at 
Botany Bay estate on the west end of  St  Thomas, 
US V irg in Is lands. These pr ivate reser ve rums 
were used for spec ia l  fami ly occasions and 
v is i t ing digni tar ies.  In the 1800’s Car ibbean 
rum was t raded in smal l  ar t isan lots that  were 
b lended to y ie ld one of  a k ind excel lence that 
made the is lands famous. Botany Bay is a b lend 
of  3Yr.  aged Barbados rum, 5Yr.  aged Guatemala 
rum, smooth l ight  Tr in idad rum, and uniquely 

power fu l  rum f rom Mar t in ique. This is the best 
of  French & Engl ish f lavor st y les.  Perseverance 
Bay is a 30 proof,  smal l  batch rum cream that 
is h istor ica l ly representat ive of  products made 
at  the Perseverance Bay estate in St Thomas. 
The wor ld ’s only c ream l iqueur that  combines 
bar re l  aged rum (Botany Bay) and l ighter USVI 
rums. This produces a smooth,  r ich and complex 
rum base which is combined wi th Car ibbean 
nutmeg. The cream base is l ighter and less 
f i l l ing for  cock tai ls but st i l l  impar ts a r icher 
f lavor exper ience. Havensight Rum l iqueur is a 
50 proof custom, smal l  batch l ight  rum base wi th 
orange, vani l la and other secret  sp ices common 
to the Car ibbean. As wi th most l iqueurs,  i t  is 
sweet in nature and evokes a breezy t ropical 
f lavor exper ience. This l ight ,  V i rg in Is land rum 
is combined wi th orange and vani l la ,  both f rom 
Is land descent .  This base combined wi th cane 
sugar and some secret  sp ices,  produces a 
f lavor and af ter  taste are a spec ia l  t reat .  Ser ved 
on the rocks,  room temperature or in your 
favor i te cock tai l ,  you’ l l  be del ighted. ht tps: //
botanybayrum.com

RUM WHISPER

Rum Whisper is the resul t  of  the work of  two 
young French people f rom the Car ibbean who 
are passionate about rum. Their  goal  was to 
c reate the most authent ic and t radi t ional  rum 
possib le,  a fundamental  rum. For th is,  they 
or ig inal ly par tnered wi th a dist i l ler y in Ant igua. 
This b lend was wel l  received in Europe. Recent ly 
Hember t  Achard and Anne -Francois Houzel 
swi tched to a dist i l ler y in Barbados. Tradi t ional ly 
made, Whisper Rum is made f rom high qual i t y 
sugar cane molasses. This is fermented in vats 
and dist i l led on co lumn st i l ls ,  and aged in oak 
bar re ls,  former ly used for the maturat ion of 
Whiskey. These bar re ls wi l l  then br ing to the 
rum al l  the i r  aromat ic r ichness dur ing i ts aging, 
wi thout any e lement added to i t .  Af ter  5 or 8 
years of  maturat ion in Whiskey casks, the rum 
is then impor ted to France where i t  is  analyzed, 
t reated, f i l tered, in order to remove the res idues, 
and then condi t ioned. The di f ferent stages of 
processing, just  l ike packaging, are then car r ied 
out exc lus ive ly by French companies.  Whisper 
is cur rent ly of fer ing two expressions, a 5 year 
o ld and an 8 year o ld.  ht tps: //w w w.whisper- rum.
com/

MALAHAT DISTILLERS

Malahat D ist i l lers wi l l  be conduct ing a spec ia l 
Master Class on a l l  th ings Malahat .   Ken Lee 
wi l l  exper t ly guide at tendees through a se lec t ion 
of  the i r  handcraf ted spr i ts inc luding one of  thei r 
exc lus ive new re leases cur rent ly only avai lab le 
to Bar re l  Club members!   Each t icket ho lder wi l l 
a lso take home thei r  ver y own bot t le of  Cabernet 
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Bar re l  Aged Rum. The c lass wi l l  be held on Saturday, 
October 12 th at  Raised by Wolves on La Jo l la V i l lage 
Dr ive in San Diego, Cal i forn ia.  Malahat cur rent ly 
of fers a Si lver Rum, a Spiced Rum, a Ginger Rum, 
a B lack Tea Rum and a Cabernet Bar re l  Aged Rum. 
ht tps: //w w w.malahatspi r i ts .com

GOLDEN HINDE RUM TASTING

London Rum Week wi l l  be ce lebrated f rom October 
14th through October 21st .  Among the many events 
wi l l  be the Craf t  Rum Tast ing on board The Golden 
Hinde Ship which wi l l  run f rom 6:30 pm unt i l  9:30 pm 
on Thursday, the 17th.  Not only wi l l  they have the 
l iv ing museum on which to showcase on, but they 
wi l l  a lso have a few spec ia l  t reats for  you. There 
wi l l  be exc lus ive rum producers on board the ship 
whose rums are cur rent ly unavai lab le to purchase 
in the UK. Independent rum bot t ler,  S ingle Bar re l 
Selec t ion,  wi l l  be launching thei r  new range of 
re leases. The VIP room was a se l l - out  success last 
t ime around and wi l l  return th is year.  In a pr ivate 
space, a l imi ted number of  guests wi l l  be g iven a 30 
minute ta lk on rum and two ver y exc lus ive and high 
value rums to sample wi th an exper t .  There wi l l  be a 
minimum of 20 rums for guests to sample on board, 
wi th the abi l i t y  to speak to ambassadors,  master 
d ist i l lers and brand owners of  the i r  favor i te rums. 
There wi l l  a lso be a shop open on board where you 
can purchase rums f rom the evening. ht tp: //w w w.
rumcask.com/

WESTERN RESERVE DISTILLERS

Western Reser ve Dist i l lers is a fami ly owned 
Organic Craf t  D ist i l ler y produc ing wor ld c lass 
spi r i ts in Lakewood, Ohio,  which is just  a few mi les 
f rom downtown Cleveland. A l l  of  the i r  products are 
Hand Craf ted in smal l  batches f rom Ohio farms 
wi th in 150 mi les of  the dist i l ler y.  In a wor ld where 
b igger is a lways considered bet ter,  they have opted 
to fo l low a di f ferent path.  Each and ever y one of 
thei r  products are carefu l ly c raf ted wi th an at tent ion 
to detai l  of ten lack ing in the products produced by 
major brands these days. For the i r  except ional ly 
smooth and f lavor fu l  S i lver Rum they use 100% 
Organic Dark Molasses and a spec ia l  st ra in of  yeast 
that  was iso lated in the t ropics spec i f ica l ly for  i ts 
temperature to lerance. This wonder fu l ly balanced 
Si lver Rum is then bot t led and wai t ing to be the 
main at t rac t ion in your nex t “Car ibbean Cock tai l ”. 
Western Reser ve’s Bar re l  Aged Rum is made f rom 
Organic Amber and Organic B lack Pear l  Molasses 
and the same st ra in of  yeast as that  in the Si lver 
Rum to produce a smooth and f lavor fu l  Rum. Once 
i t  is  d ist i l led,  i t  is  p laced into a f reshly char red 
Amer ican Oak Bar re l  and then set as ide unt i l  the 
fami ly fee ls that  the f lavor is per fec t  for  you, thei r 
customer.   ht tps: //w w w.westernreser vedist i l lers.
com/

COCONUT CARTEL RUM

Coconut Car te l  is  exc i ted to announce the launch of 
thei r  f i rs t  premium rum. Coconut Car te l  combines 
rum aged in Guatemala by some of the wor ld ’s best 
rum makers wi th coconut water c reat ing a smooth, 
r ich taste that  is unl ike any thing avai lab le on the 
market .  Coconut Car te l  was inspi red by a f resh co ld 
coconut sp iked wi th a shot of  Centra l  Amer ican aged 
rum. What you’ l l  f ind ins ide the bot t le embodies just 
that ,  a unique b lend of  Centra l  Amer ican dark rum 
infused wi th real  coconut water to proof.  The natura l 
mineral i t y in the coconut water makes th is b lend 
uniquely smooth,  wi th notes of  vani l la at  f i rs t  and 
a touch of  coconut as the f in ish.  Coconut Car te l  is 
ref reshing, de l ic ious and natural ly just  a l i t t le sweet . 
Coconut Car te l  is  the stor y of  Mike and Dani Z ig 
and a l l  the p laces they have cal led home. Born in 
Miami to Lat in parents,  the Z igs grew up between 
Miami,  Guatemala and El  Salvador ;  of ten spending 
weekdays in Centra l  Amer ica and weekends in 
Miami.  These two drast ical ly d i f ferent ,  yet  cul tura l ly 
connected p laces, are the ver y inspi rat ion behind 
Coconut Car te l .  As soon as they set t led back in 
Miami,  they began thei r  f i rs t  venture:  ‘smuggl ing’ 
coconuts in thei r  sui tcases f rom is lands of f  the coast 
of  El  Salvador d i rec t ly to Miami Beach’s best hote ls. 
Creat ing one of  the f i rst  ‘ Instagrammable’  beverages 
to h i t  the beaches opened up a lot  of  doors into 
the hospi ta l i t y and spi r i ts indust r ies,  a l lowing them 
to co l laborate wi th brands such as Soho House, 
Standard Hote ls,  The Sur f  Lodge and into the hands 
of  mega celebr i t ies l ike Drake, Mar tha Stewar t ,  HRH 
Pr ince Har r y Sussex, Cr ist iano Ronaldo and many 
more. Coconut Car te l  was born.  Mike Zig expla ins, 
“Premium Rum is f ina l ly having i ts moment in the 
sun, and the t iming couldn’ t  be bet ter to launch a 
f resh new face in somewhat a dul l  space. We are 
exc i ted to change people’s percept ion of  what they 
th ink rum is (h int :  i t ’s  not  just  what you chugged in 
co l lege).”  ht tps: //w w w.coconutcar te l .co/

HOLMES CAY RUM

Holmes Cay Single Cask Rum was created wi th one 
s imple premise, to seek out the wor ld ’s best rums 
and re lease them unadul terated and at  cask st rength. 
Holmes Cay of fers l imi ted edi t ion rums to U.S. lovers 
of  u l t ra -premium spi r i ts .  Their  f i rs t  re lease wi l l 
h i t  shelves in New York nex t month.  Holmes Cay 
Barbados 2005 is a standout in the t radi t ional  Br i t ish 
sty le of  rum making. A master fu l  b lend of  pot  and 
co lumn st i l l  rum, dist i l led in 2005 at  the legendar y 
Foursquare Rum Dist i l ler y of  Barbados. This edi t ion 
has been aged 14 years in ex-bourbon bar re ls:  11 
years t ropical ly and 3 years in the UK. Holmes Cay 
Barbados 2005 is bot t led at  fu l l  cask st rength.  Two 
casks have been bot t led at  approx imate ly 64% alcohol 
by vo lume wi th s l ight  var iat ions by bar re l .  “ I t ’s  no 
secret  that  the growing appet i te for  premium rums 
is not being fu l ly sat is f ied in the Uni ted States v ia 



Got Rum? October 2019 -  51

independent bot t l ings.  With Holmes Cay we showcase 
the best that  the spi r i t  has to of fer.  This is the f i rst 
in a ser ies of  ex t remely spec ia l  rums bot t led at  fu l l 
cask st rength,”  said founder Er ic Kaye. “There are 
amazing rums, equal ing or surpassing the best aged 
Scotch whiskeys or bourbons that are not wel l  known 
or avai lab le here in the US,” said Kaye. “Holmes Cay 
was created to ce lebrate the wor ld ’s best rums for 
d ist i l l ing ar t is t r y and product ion t ransparency.  We 
chose to showcase the Foursquare Rum Dist i l ler y in 
our f i rs t  re lease due to thei r  unwaver ing dedicat ion 
to the highest standards of  t radi t ional  rum making.” 
A ser ia l  ent repreneur,  Kaye has t ravel led the g lobe 
tast ing and co l lec t ing the wor ld ’s best and rarest 
rums. Whi le each edi t ion bot t led wi l l  var y in f lavor 
and or ig in,  future Holmes Cay edi t ions wi l l  a l l 
share pur i t y of  process and product ,  answer ing the 
cal l  f rom sophist icated spi r i ts consumers for  h igh 
qual i t y,  unadul terated rums. ht tp: //w w w.holmescay.
com/ the - rum/

BACARDI

Fol lowing the devastat ing impact of  Hur r icane 
Dor ian on The Bahamas, Bacardi  L imi ted and the 
Bacardí  fami ly commit  to donat ing $1 Mi l l ion in 
cash and other assistance to the disaster re l ief  and 
recover y ef for ts.  Bacardi  wi l l  co l laborate wi th non-
prof i t  par tners and the Bahamian government to 
ensure that th is cash donat ion prov ides immediate 
and long- term assistance to local  re l ief  agenc ies in 
thei r  ef for ts to suppor t  the is lands and communi t ies 
that  need i t  most .  The company has a lso organized 
an employee dr ive to co l lec t  much needed i tems for 
those in need in the wake of  Hur r icane Dor ian as 
wel l  as communicated a websi te to prov ide cash 
donat ions to a g lobal  humani tar ian par tner.  Bacardi 
has a long re lat ionship wi th The Bahamas which 
became i ts adopted home in the ear ly 1960 ’s when 
the company moved there af ter  the revolut ionar y 
government forces in Cuba i l legal ly conf iscated 
a l l  assets in Cuba f rom Bacardi .  “ We have never 
forgot ten the incredib le k indness of  the Bahamian 
people and the impor tant ro le they p layed in the 
histor y of  our company,”  said Facundo L .  Bacardi , 
Chairman of  fami ly-owned Bacardi  L imi ted. “ We 
hope in a smal l  way to cont r ibute to the rebui ld ing 
of  th is great countr y in the face of  th is t ragedy just 
as The Bahamas helped Bacardi  rebui ld near ly 60 
years ago.”  Whi le Bacardi  no longer has fac i l i t ies in 
The Bahamas, the company ’s donat ion is testament 
to i ts longstanding re lat ionship to the Bahamian 
people and the is lands, where the company produced 
i ts iconic rum for near ly 50 years and was a v i ta l 
member of  the business communi t y,  work ing hard to 
make The Bahamas a bet ter p lace to l ive and work. 
St i l l  today, many Bacardi  fami ly members have roots 
in the is lands.  The catast rophic dest ruc t ion caused 
by Hur r icane Dor ian st r ikes par t icular ly c lose to 
Bacardi .  Puer to R ico,  which was impacted on such 
t ragic scale by Hur r icane Mar ia in 2017, is home to 

the BACARDÍ rum dist i l ler y,  the largest premium rum 
dist i l ler y in the wor ld,  and the company has been 
deeply invo lved in the communi t y and i ts recover y 
over the last  two years.  ht tps: //w w w.bacardi .com/
us/en/

THE MANUAL - BEST UNAGED AND THE BEST 
AGED RUM

Websi te The Manual recent ly announced thei r  choice 
for  the Best Unaged US Rum and the Best Aged 
Rum. The Manual Spir i t  Awards recognize the best 
c raf t  l iquors dist i l led in the U.S. They b l ind- tasted 
bot t les f rom around the countr y in e ight categor ies, 
Bourbon, S ingle Mal t  Whiskey, Rye Whiskey, G in, 
Vodka, Unaged Rum, Aged Rum, and Liqueur,  to 
determine thei r  champions. Each of  the winners 
was judged on aroma, palate,  and f in ish.  The Best 
Unaged Rum was I ron Fish Dist i l ler y ’s Michigan 
Whi te Rum. I ron Fish Dist i l ler y is Michigan’s f i rs t 
work ing farm sole ly dedicated to the prac t ice 
of  d ist i l l ing smal l -batch craf t  sp i r i ts .  The fami ly 
rec la imed a late 1890 ’s abandoned farmstead wi th a 
s imple miss ion in mind: to c reate except ional  sp i r i ts 
f rom the ground up, growing thei r  own grain and 
sourc ing grain f rom Michigan farmers wi th prac t ices 
that respect the heal th of  nearby watersheds. 
Beaut i fu l ly  br ight  and l ight ,  reminiscent of  sandy 
Lake Michigan sunsets,  Michigan Whi te Rum has 
been f in ished wi th a touch of  go ld,  cour tesy of 
S leeping Bear Farms’ honeybees, and craf ted wi th 
the ver y best Car ibbean molasses. The Best Aged 
Rum was Boston Harbor Dist i l ler y Lawley ’s Smal l 
Batch Rum. Boston Harbor Dist i l ler y was founded 
by Rhonda Kal lman, who af ter  a 25 -year career at 
the foref ront of  the U.S. c raf t  beer movement at 
Boston Beer (Samuel Adams),  looked for her nex t 
chal lenge. She found i t  in the craf t  d ist i l l ing indust r y 
as i t  reminded her of  the ear ly days of  the craf t  beer 
movement .  Af ter  searching for near ly two years for  a 
sui tab le locat ion,  she found i t  at  The Por t  on Boston 
Harbor on Boston’s southern most water f ront in the 
Neponset sec t ion of  Dorchester.  Bui l t  in 1859 wi th 
Douglas Fi r  post  and beam const ruc t ion,  40 f t  h igh 
cei l ings and over 100 windows, today i t  is  one of  the 
last  remaining mi l l  bui ld ings in the Boston area. Run 
down and neglec ted, i t  took over a year to renovate 
and br ing i t  to l i fe.  I t ’s  now the proud home of the 
Boston Harbor Dist i l ler y.  100% Dist i l ler ’s Grade 
Molasses is used to produce thei r  handmade, smal l 
batch rums. The spi r i t  comes of f  of  the i r  handmade 
copper-pot st i l l ,  registered No. 1776, at  double 
the a lcohol,160 proof,  and the f in ished product is 
bot t led at  80 proof.  Lawley ’s Smal l  Batch Dark Rum 
is aged in used Putnam New England Rye 53 - gal lon 
Amer ican oak bar re ls to g ive i t  a caramel,  vani l la 
and bakeshop spiced f in ish and a smooth,  s i lky 
tex ture def ined once again by our d ist i l ler ’s nar row 
hear ts cuts.  ht tps: //bostonharbordist i l ler y.com/
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OPEN CALL
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Attention Rum Dist i l lers, 
Sugarcane Farmers, Sugar Mil ls, 
Cocktail  Bars, Brand Owners and 

Brand Ambassadors:
Submit  informat ion regarding your company ’s 
ef for ts towards making this wor ld a bet ter 
p lace to l ive.   Winners wi l l  be featured in 
the December 2019 issue of  “Got Rum?”.  
Categor ies inc lude, but are not l imi ted to:

•	 Carbon Neutral  and/or Zero Waste
•	 Leadership/Community Ser v ice
•	 Organic,  Non-GMO, Fair  Trade

•	 Use of  Renewable (Solar/ Wind) Energy
•	 Ocean or River Cleanup

Submit  your nominee by wr i t ing to: 
news@gotrum.com

Presented by The Rum University™ and 
“Got Rum?” Magazine.

2018 Winners appeared on the Dec. 2018 issue 
of  “Got Rum?”.  Visi t  “Archives” at  gotrum.com.
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Q: What is your ful l  name, t i t le, 
company name and company locat ion? 

Terre l l  “Bear ”  Caf fer y,  Owner,  Lula 
Restaurant Dist i l ler y,  1532 St .  Char les 
Avenue, New Or leans, Louis iana. 

Q: What inspired you and your business 
par tner,  Jess Bourgeois,  to bui ld a 
restaurant and dist i l ler y? Why in New 
Orleans, Louisiana? And what was the 
inspirat ion behind the name “LULA”?

Jess and I  met in New Zealand in 2009. 
I  was pract ic ing emergency medic ine in 
Invercargi l l .   Jess and his wi fe tagged 
along wi th mutual  f r iends on a vacat ion to 
v is i t . 

Jess had restaurant exper ience —as a chef 
and general  manager—and wanted to open 

E xclusi ve INTERV IE W

I  am ver y happy to 
share th is inter v iew 
with al l  our readers.  
I t  showcases 
the power of 
t rue passion and 
perseverance in the 
face of  adversi t y: 
pushing for 
legis lature changes 
on top of  the 
int r insic chal lenges 
of  opening up 
a dist i l ler y 
and restaurant 
s imultaneously.  
Not surpr is ingly,  the resul ts have t ruly 
been wor th the ef for t .

Margaret  Ayala,  Publ isher

by Margaret  Ayala

(L to R) Ter re l l  “Bear ”  Caf fer y and Jess Bourgeois of  Lula Restaurant D ist i l ler y.
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his own restaurant .   At  that  t ime, my home 
hobby was brewing beer.  I  then began to 
set  my s ights on learning how to dist i l l 
l iquor because I  found out I  had a gluten 
al lergy and beer was no longer a l ibat ion I 
could enjoy.   Lucky for us,  home dist i l l ing 
is legal  in New Zealand.   That ’s when 
Jess and I  real ized that his restaurant 
exper ience coupled wi th my chemist r y and 
dist i l l ing knowledge would make a unique 
business concept .

South Louis iana was the per fect  p lace 
to bui ld our concept because of  the 
accessibi l i t y  of  sugarcane which we 
planned to use as our raw ingredient for 
spir i ts.   New Or leans spec i f ical ly seemed 
to f i t  because i t  is  a hub for innovat ive 
food and dr ink in the state. 

The name Lula comes f rom the Lula 

West f ie ld sugar mi l l  which is one of  the 11 
sugar mi l ls  in the state and happens to be 
ver y c lose to where Jess grew up.  

Q: Anyone who’s opened up a restaurant 
or a dist i l ler y knows how hard i t  is 
to be successful in the beginning.  
Opening both at the same t ime sounds 
l ike a monumental chal lenge!  Did your 
exper ience as an Emergency Medical 
Physician help you stay on top of the 
chaos?

Opening a restaurant and a dist i l ler y at 
the same t ime was cer tain ly a monumental 
chal lenge.  A l though ver y di f ferent in 
contex t ,  the abi l i t y  to rapidly switch tasks 
and manage the occasional  chaos was a 
def in i te advantage.   

The idea of  uni t ing a fu l l -ser v ice restaurant 
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with a micro -dist i l ler y wasn’ t  a legal 
concept when we began to p lan out Lula.  
From local  zoning to federal  permit t ing,  the 
needed approvals took count less hours.  
Needed approvals even led us in the spr ing 
of  2015 to the Louis iana State Capi to l  to 
seek approval  through House Bi l l  233 to 
al low the concept to ex ist .   The bi l l  passed 
on the ver y last  day of  the legis lat ive 
session and was s igned into law in the 
summer of  2015 al lowing Lula to ex ist 
and paving the way for future restaurant-
dist i l ler y concepts in the state.  

Q: Do you think the toughest chal lenges 
are f inal ly behind you?

Yes and no.  I  th ink get t ing the needed 
approvals for  Lula to ex ist  were a huge 
hurdle and those are behind us.   And, we 
can take that exper ience wi th us as we set 
our s ights on growth and tack l ing the new 
chal lenges that wi l l  undeniably present 
themselves as a par t  of  our growth model.  
That being said,  I  am conf ident that  new 

chal lenges wi l l  present themselves dai ly.

Q: Can you tel l  us more about the 
restaurant side of the business? Does 
the chef incorporate rum into some of 
the dishes?  I f  so, which is your favor i te 
rum- infused dish?

Yes. From Rum Lacquered Shr imp to our 
Boozy Cakes, our chef incorporates our 
spir i ts as much as he can in our dishes.  
My personal  favor i te is our Boudin Stuf fed 
Quai l  (see photo above).   I t  has a Lula 
Rum glaze wi th corn maque choux on the 
s ide and i t ’s  g luten f ree — del ic ious! 
  
Q: Has the chemistr y and biology 
t raining from medical school helped you 
in this new venture?

I  th ink that  my bio logy and chemist r y 
t ra in ing f rom my undergraduate t ra in ing 
has helped more than any thing.  The 
fermentat ion and dist i l lat ion equipment 
that  we use on a dai ly basis are ver y 
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simi lar  to bench top laborator y equipment 
that  I  used in col lege, but the scale is just 
much larger.  

Q: What else have you done to sharpen 
your knowledge about the craf t  spir i ts 
industr y?

I ’ve at tended mult ip le c lasses and 
workshops at  micro dist i l ler ies (Dry Fly in 
Spokane, WA and Catsk i l l  in Bethel,  NY).  
A lso,  The Rum Universi t y was incredib ly 
helpful  at  increasing my overal l  rum 
knowledge. These exper iences coupled 
wi th over a year in my lab per forming 
di f ferent fermentat ion t r ia ls resul ted in the 
Lula spir i ts rec ipes. 

Q: What rum are you current ly 
producing? 

We are cur rent ly produc ing a s i lver rum 
(Lula Rum).  I t  is  l ight  bodied wi th a f rui t y 
banana- l ike nose wi th notes of  vani l la 
through the middle wi th a sof t  f in ish.  

Q: You use molasses and raw sugar to 
ferment your Lula Rum.  Can you tel l  us 
why the combinat ion of the two?

We source our molasses f rom the Lula 
West f ie ld sugar mi l l .   We use the addi t ion 
of  sugar to the molasses to increase the 
fermentable substrate and increase our 
y ie lds.   This gets us where we need to be 
for product ion wi thout sacr i f ic ing f lavor. 

Q: In addi t ion to your rum you also have 
a Vodka and a Gin, can you tel l  us more 
about them?

Our vodka and gin are both made f rom 
Louis iana sugarcane.  Our vodka is our 
purely neutral  cane spir i t .   I t  has a del icate 
sweetness on the nose f rom the sugarcane 
and blends ver y easi ly wi th any mixer,  but 
a lso holds i ts own in a Mar t in i .    Our gin 
uses the same base spir i t  and is infused 
wi th 5 botanicals ( juniper,  cor iander, 
Angel ica root ,  orange and lemon peels).  
This resul ts in a balanced, l ighter,  cordial 
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sty le gin.  There is def in i te ly juniper up 
f ront but i t  is  balanced wi th cor iander.   The 
Angel ica root g ives i t  an ear thy sweetness 
through the middle and i t  f in ishes wi th 
c i t rus f rom the peels. 

Q: Where are your products current ly 
avai lable for purchase?

Current ly,  our permit  only al lows us to 
sel l  our spir i ts di rect ly f rom Lula in New 
Or leans. We aren’ t  a l lowed to dist r ibute. 

Q: Do you have plans to produce 
addit ional rums or to age Lula Rum? 

Yes. We are cur rent ly aging our rum in 
Amer ican whi te oak bar re ls and eager ly 
ant ic ipat ing i ts matur i t y.

Q: Do you of fer tours of your dist i l ler y? 
Are the tast ings done at the dist i l ler y 
or at the restaurant? Are reser vat ions 
recommended/required? 

Yes. We of fer dist i l ler y tours dur ing 
regular business hours.  Tast ings are done 
in the restaurant and our f l ights are $15 
each.  Reser vat ions are recommended v ia 
lu lanola.com or by cal l ing 504 -267-7624.

Q: Can you tel l  us a bi t  about what a 
customer wil l  exper ience when they 
arr ive at your dist i l ler y/restaurant?

Lula customers wi l l  exper ience an open 
and casual  atmosphere wi th rust ic touches 
and a c lear v iew of  our dist i l ler y f rom 
the main dining room.  They can expect 
exper t ly craf ted food, spir i ts and cock tai ls.

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

They can reach me v ia info@lulanola.com

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

I  don’ t  th ink so,  thanks for th is oppor tuni t y! 

Margaret :  Again Bear,  thank you so much 
for th is inter v iew and I  wish you and your 
team much success.
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CIGAR & RUM PAIR ING
by Phi l ip I l i  Barake

Got Rum?  October 2019 -   60



Got Rum? October 2019 -  61

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; 

2019

Got Rum? October 2019 -  61

Lit t le Demon

Sometimes the weather cooperates and 
we are able to have long, e laborate 
pair ings with c igars,  but  where I  l ive,  the 
c l imate is very di f ferent f rom that of  the 
Nor thern Hemisphere and I  have to plan 
shor ter pair ings that feature intense 
aromas and f lavors.   I  know some of 
my readers wi l l  re late,  having smoked a 
c igar on a ter race, even i f  covered with 
snow!

The cock tai l  I  selected is s imi lar  to a 
Manhat tan, with a few modif icat ions.  
First  of  al l ,  make sure you have a cock tai l 
shaker f i l led with large chunks of  ice.  
Add a few drops of  Orange Bit ters to 
the ice,  then pour 3 ounces of  El  Dorado 
15 Year Old Rum and f inal ly another 3 
ounces of  craf t  Vermouth.   St i r  gent ly, 
only enough to chi l l  the cock tai l  wi thout 
di lut ing i t  too much.  Pour into a chi l led 
glass ( i t  is  a good idea to have these in 
the f reezer at  al l  t imes) and you’l l  have 
a simple,  excel lent  cock tai l  wi th al l  the 
famous Demerara t rai ts.

For the c igar I  selected a Habano Ser ie 
D N° 6 f rom Par tagás.  This is one of 
the smal lest  formats f rom the c igar 
col lect ion f rom Habanos SA, i t  is  50 x 
90mm and gives us a smoking t ime of 
around 15 minutes,  ideal  for  cock tai ls 
that  are temperature -cr i t ical  for  their 
balance.

Whi le I  opted to use a craf t  Vermouth in 
this rec ipe, t r y to f ind a Vermouth Rosso 
with a bi t  of  aging and complexi ty,  not 
very f rui ty,  this way i t  wi l l  combine 
bet ter with the El  Dorado, harmonizing 
bet ter with i ts sty le and complexi ty, 
highl ight ing the heavy alcohol  (high 
congener)  notes in the cock tai l .

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

Phi l ip
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While some people wi l l  say that i t  is 
sacr i legious to use this rum in mixology, 
whi le I  understand them I  also know that 
i f  we make the cock tai l  wi th only the 
f inest  ingredients,  whi le respect ing the 
rum’s prof i le and personal i t y,  that  the 
result  wi l l  be excel lent  for  a pair ing,  l ike 
in this case.

Whi le the pair ing is a relat ively quick 
one, the c igar has a very wel l -def ined 
intensi ty/st rength that  matches per fect ly.  
I  bel ieve that a medium-bodied c igar 
would not have matched the cock tai l , 
actual ly I  would have prefer red to dr ink 
the cock tai l  by i tsel f  at  that  point .   In our 
case, however,  with a ful l -bodied c igar, 
there are leather and dark wood notes 
that match per fect ly with the Vermouth 
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and the boldness of  the El  Dorado 15, 
which is dr y and caramelized.

This is t ruly a simple pair ing but one 
that is complex and that has a long-
last ing af ter taste.   I  f in ished smoking 15 
minutes ago and I ’m st i l l  enjoying al l  the 
aromas.

I  am sure you’l l  enjoy this pair ing.   I f 
you don’t  have some of the ingredients, 
t r y to replace them with other of  s imi lar 
character ist ics.

Phi l ip I l i  Barake
#GRCigarPair ing




