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From The ediTor

Stubbling,  Par t  2

i first  ta lked about stubbl ing  in a 
previous instal lment of  “From 
The edi tor”  (January 2016, to be 

precise).   Back then i  explained how 
the term refers to sugarcane’s abi l i ty 
to re-grow af ter having been cut almost 
al l  the way to i ts roots.   stubbl ing is 
one of  the most important reasons 
behind sugarcane’s value in today’s 
economy and is also a source of  many 
empowering analogies.

when nature devastates a community, 
many survivors of ten leave the affected 
area and never return,  vowing instead 
to start  anew elsewhere.  some do 
return and work hard to restore the 
remnants of  their  communit ies to their 
former glory or beyond.  Yet others 
never leave -even i f  they have the 
opportuni ty- ,  determined to start  the 
rebui ld ing even before the t rue extent 
of  the devastat ion is fu l ly  known.  This 
last  group best embodies the spir i t 
of  stubbl ing and is of ten comprised 
of  indiv iduals who also embody the 
qual i t ies of  leadership and dedicat ion 
that companies the wor ld over str ive to 
have in their  ranks.

This hurr icane season has lef t 
unforgettable physical  and emot ional 
scars in many communit ies across the 
Car ibbean and coastal  areas of  north 
America.   But even though the season 
is not over yet ,  s igns of  rebui ld ing -or 
stubbl ing- have already appeared and, 
those staying behind to be part  of  the 
reconstruct ion are already in a c lass of 
their  own, fu l ly  aware of  their  intr insic 

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.

power to be agents of  t ransformat ion.

on pages 34-37 you wi l l  f ind a few 
ideas on how you can be part  of  th is 
rebui ld ing.   much l ike apply ing fert i l izer 
to a crop, outside donat ions and 
volunteers can boost th is innate desire 
to re-grow and to prosper.   i f  each of 
us contr ibutes a smal l  amount,  together 
we can make a big di fference.

like they say in Jamaica, “out of  many, 
one people.”

Cheers,

luis Ayala,  Editor and Publ isher
  http://www.linkedin.com/in/rumconsultant
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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 c raf t  T ik i  cock ta i 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 
spi r i t  can be as var ied as the locales they are 
f rom.  This inspi red me to t ravel  wi th my wi fe 
around the Car ibbean, Centra l  Amer ica,  and 
uni ted states v is i t ing dist i l ler ies and learning 
about how each one creates thei r  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 prov id ing thei r  own 
unique point  of  v iew, adding another chapter to 
the modern stor y of  rum.

The desi re to share th is informat ion led me to 
c reate w w w.RumJourney.com  where i  share 
my exper iences and rev iews in the hopes that i 
would inspi re others in thei r  own explorat ions.    
i t  is  my wish in the pages of  “got rum?” to be 
your host and prov ide you wi th my impressions of 
rums avai lab le in the wor ld market .   hopeful ly my 
tast ing notes wi l l  inspi re you to t r y the rums and 
make your own opin ions.  The wor ld is fu l l  of  good 
rums and the journey is a lways best exper ienced 
wi th others.   Cheers!

The A ngel’s sh A re
by paul senf t

A new entr y into the spiced rum market , 
don Q oak Barrel  spiced rum is dist i l led, 
aged, and bot t led at  the serral les 
dist i l ler y located in ponce, puer to rico.  
The rum is aged for three years in 
Amer ican oak bourbon barrels and then 
blended with spices and bot t led at  45 
abv.  

appearance

The 750 ml shor t  necked bot t le has two 
smal l  labels detai l ing the basic facts 
about the rum leaving plenty of  room for 
the bronze l iquid to shine through.  

The bot t le is secured with a wooden 
stopper that  holds an iconic don Quixote 
coin on the top and what feels l ike a 
natural  cork for  the bot t le.  

nose

The rum del ivers a vani l la and c innamon 
for ward aroma with nutmeg, dr ied f rui t , 
and other spices nipping around the 
edges.  

Palate

sipping the rum provides a swir l  of  st rong 
vani l la,  fo l lowed by c innamon, nutmeg, 
toasted almonds, c loves, baking spices, 
and dr ied apr icots.   As the rum begins 
to fade there is a sweet caramel laden 
smoky oak note that  dr i f ts into a long 
tannin r ich f inish.

donQ oak Barrel
spiced rum
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Review

when rober to serral les decided to make 
spiced rum a par t  of  their  permanent l ine 
up, he wanted to go a di f ferent direct ion 
f rom the entr y levels rums common in 
the marketplace and elevate the spiced 
rum category,  instead of  giv ing their 
customers more of  the same.  

i  bel ieve that they succeeded with their 
goal  and created an interest ing f lavor 
prof i le that  wi l l  stand out in any rec ipe 
that cal ls for  spiced rum. i  mixed the 
rum with Coca-Cola and the cola and 
vani l la uni ted creat ing a l ight ly spicy 
vani l la coke. 
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by paul  senf t

Black magic rum is impor ted and bot t led 
by the sazerac Company.  Few detai ls 
are provided about the actual  product; 
instead, we the consumers are given a 
fantasy dreamt up by the creat ive minds 
behind the rum.  The only c lues we have 
is that  i t  is  impor ted rum with natural 
f lavors and caramel color.   Another 
detai l  i  discovered is that  i t  is  a blend 
of  l ight  and dark rums.  so let  us dive 
in and see what this myster ious dark 47 
abv l iquid reveals.

appearance

on the shel f  this inky black rum is housed 
in a 750 ml bot t le with simple black and 
white label  with interest ing ar twork.   i 
remember pick ing i t  up of f  the shel f  and 
the more i  looked at  the ar t ,  the more 
things i  kept f inding in i t  inc luding the 
dual  image of  a ship that  turns into a 
skul l  and creatures hidden in the waves. 
(i  later found out that  the ar t ist  behind 
the label  is  dave welker.)  A lso wrapped 
around the neck was a cardboard holder 
with a ceramic shot glass that displayed 
another piece of  ar t  f rom welker. 

when the black rum is held up to l ight  i t 
g lows with a lovely chestnut color.   so i t 
was no surpr ise when i  poured the rum 
in the glass that i t  had a chestnut color 
with l ighter amber hues.

nose

The aroma of  the rum del ivers notes of 
vani l la,  c innamon, c love, coconut,  kola, 

Black magic 
Black spiced rum

wintergreen, with a l i t t le alcohol  vapor 
tweaking the nose.

Palate

sipping the rum is interest ing:  there is 
an ini t ia l  rush of  vani l la,  which shi f ts to 
caramel,  and as the spices take over 
forms a tof fee base.  i  quick ly dissect 
some of the f lavors f rom the aroma – 
a swir l  of  kola,  c innamon, c love, minty 
wintergreen, with a hint  of  nutmeg.  As 
the rum f lavors begin to fade, a sugary 
sweetness takes over and l ingers is a 
br ief  f in ish.

Review

when i  f i rst  saw the dark l iquid in the 
bot t le i  thought this was a product 
obviously going for a share of  the 
Kraken market .   lucki ly i  found the 
actual  f lavors gave this spiced rum i ts 
own unique ident i t y in the spiced rum 
market .   i  l ike the fun and fantasy angle 
that  the market ing company ran with for 
the product .   The only major turn of f  for 
me was the sugar sweet f inish along 
with the residue lef t  across my teeth and 
tongue.  other wise i t  is  a f ine addit ion 
to my spiced rum select ion.   v is i t ing 
the Black magic rum website i  found an 
interest ing ar ray of  cock tai ls that  would 
appeal  to any imbiber ’s palate.   good 
luck f inding the skul l !

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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COOK ing W iTh Rum

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

by Chef susan whit ley

Rum
UNIVERSITY

TH
E TM

spiced Rum Chicken and mushrooms
 
ingredients:

•	 A 2 lb.  Chicken, chopped
•	 3 gar l ic Cloves, diced
•	 salt  and ground Black pepper,  to 

taste
•	 2 Tbsp. ol ive oi l
•	 ¾ C. spiced rum
•	 1 C. mushrooms, s l iced

Direct ions:

in a saucepan add oi l  and heat .   Add 
chicken, gar l ic ,  sal t  and pepper.   Cook 

“play wr ights are l ike men who have been 
din ing for a month in an indian restaurant . 

Af ter  eat ing cur r y n ight af ter  n ight ,  they 
deny the ex istence of  asparagus..” 

―	Peter	Ust inov

Got Rum?TM
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unt i l  chicken is brown.  Add mushrooms and cook unt i l  mushrooms are sof t .  
lower the heat and add spiced rum, mix and cover wi th l id.  ser ves 3.

Date spiced Cake
ingredients:

•	 1 C. sugar
•	 2 Tbsp salted But ter,  sof tened
•	 1 egg
•	 1 tsp.  Baking soda
•	 1 ½ C. A l l  purpose Flour,  s i f ted
•	 1 tsp.  Cinnamon
•	 ½ tsp. nutmeg
•	 1 tsp.  Cocoa
•	 1 C. rich But termi lk

Direct ions:

Cream sugar wi th but ter.   Add the 
egg and beat again.  si f t  the f lour 
two more t imes, on the second t ime 
add the c innamon, nutmeg and 
cocoa. mix the baking soda wi th the 
but termi lk then add the f lour to the 
but ter mix ture,  a l ternat ing wi th the but termi lk mix ture.  Beat mix ture to make a 
smooth bat ter.   pour into two 9 - inch pans that were previously greased l ight ly 
and	f loured.	 	Bake	 in	350 ⁰	oven	for	about	25 -30	minutes, 	unt i l 	cakes	tests	
done. remove cakes f rom pan and cool  on a rack.  

put the 2 layers together wi th the fo l lowing f i l l ing:

1 lb.  dates,  no seed
1 Cup water
4 Tbsp. spiced rum
1 ½ C. double Cream, whipped st i f f  wi th 2 Tbsp. spiced rum
4 Tbsp. powdered sugar

put the dates in a saucepan with water and cook s lowly unt i l  dates become 
mushy, approximately 15 minutes.   st i r  f requent ly so as not to burn the dates.  
remove f rom heat and put dates in a st rainer.   Add the 4 Tbsp of  spiced 
rum, add more rum to taste. 

spread an even layer on one of  the cakes and place the other cake on top. 
mix the double cream, 2 Tbsp spiced rum and powdered sugar to make the 
ic ing and cover the cake wi th mix ture.   ser ves 12.

got Rum? October 2017 -  11
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e very countr y 
is ident i f ied 
wi th an 

alcohol ic dr ink 
that  has eventual ly 
become par t  of 
i ts  cul ture.  Chi le 
is no di f ferent 
wi th pisco being 
ident i f ied as par t 
of  i ts  cul ture and 
the l i fe l ine of  i ts 
people.

on August 22nd, 
la serena, the capi ta l  of  the Coquimbo 
region on Chi le’s coast erupted in a hype 
of  act iv i t ies wi th the launching of  the 
17th edi t ion of  the spir i ts select ion by 
Concours mondial  de Bruxel les.  For the 
nex t three days 66 of  the wor ld ’s f inest 
judges /  tasters of  22 di f ferent nat ional i t ies 
met iculously assessed 1,200 spir i ts f rom 
54 di f ferent produc ing countr ies and 
awarding medals based on mer i t  wi th 
grand gold being the highest fo l lowed by 
gold and ending wi th si lver.

At the end of  the task ing three days of 
judging three innovat ive and modern spir i ts 
that  underscore cur rent market t rends were 
ident i f ied as revelat ion spir i ts.  These 

aROunD ThE Rum WORlD
by Car l  Kanto

were rhum Blanc Agr icole Karukera Canne 
Bleue by marquisat  de sainte -mar ie sas, 
guadeloupe, Chateau du Tar iquet Bas 
Armagnac Fol le Blanche 12 ans by sCv 
Chateau du Tar iquet ,  France and mezcal 
don Aurel io reposado by mezcal  de 
Cal idad don Aurel io lamas s.A . de C.v., 
mexico. 

The organic spir i ts select ion was 
int roduced for the f i rst  t ime in the 
compet i t ion to s ingle out organic spir i ts 
that  scored wel l  in the compet i t ion.  This 
prest ig ious award was won by ekiss vodka 
2012 by domaines Franc is Abecassis of 
France.  

A total  of  356 medals were awarded and 
rum took 29.2% of the grand gold,  19.2% 
of the gold and 15.5% of the si lver.  These 
inc luded rums f rom Barbados, guadeloupe, 
mar t in ique, and Tr inidad and Tobago.

The nex t spir i ts select ion by Concours 
mondial  de Bruxel les wi l l  take place f rom 
August 21 – 23, 2018 in the c i t y of  plovdiv, 
Bulgar ia.  with wi th r is ing t rend for rums 
in europe this would be an excel lent 
oppor tuni t y for  rum producers espec ial ly 
in the Car ibbean to display and adver t ise 
their  remarkable and fantast ic products.
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ThE Rum uni VERsiT y
www.rumuniversi t y.com
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IDEAS
THAT 

CHANGED

THE

RUM
WORLD
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ThE Rum uni VERsiT y
www.rumuniversi t y.com

IDEAS
THAT 

CHANGED

THE

RUM
WORLD

Category: Cooking and flavoring
Cooking, or the preparat ion of  food through applied heat,  evolved f rom the simple  
direct  exposure of  animal meats or grains to f i re,  to more sophist icated processes 
(such as steaming or f r y ing) as social  groups grew in size and in their  understanding of 
craf ts such as woodworking and pot tery.   Cooked meals were easier to chew, result ing 
in people being able to get more nutr ients out of  them in a shor ter t ime.  once basic 
cooking was mastered, however,  di f ferent groups star ted employing addit ional  herbs, 
f rui ts and minerals ( l ike salt)  to fur ther enhance the exper ience  of  eat ing.

got Rum?  October 2017 -   16
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idea: macerat ions
According to merr iam-webster dic t ionary,  to macerate is “ to cause to become 
sof t  or  separated into const i tuent e lements by or as i f  by s teeping in f lu id ”.   There 
are many examples of  macerat ions around us in ever yday l i fe,  perhaps the most 
common is the process of  wine macerat ing,  where the grape sk ins are macerated 
wi th their  ju ice in order for  the ju ice to ex t ract  tannins and other components found 
in the sk ins.

i f  you’ve ever seen a bot t le of  l iqueur or cordial ,  wi th a f rui t  ins ide (apple, 
pear,  etc.),  then you’ve seen an example of  in -v i t ro macerat ion.   A lcohol  is  a 
par t icular ly-good l iquid to use for macerat ions,  because the ethanol  can dissolve 
(and thus ex tract)  components not soluble in water a lone.  oak bar re ls are also 
macerat ion vessels,  except in th is case i t  is  the actual  “container ”  that  contains the 
f lavors we are going af ter.

once macerat ion was understood, i t  was easy for producers to add rais ins,  prunes, 
c innamon st icks or other sources of  f lavors into b lending tanks, aging bar re ls or 
into the bot t les direct ly.   in many rum-produc ing countr ies,  i t  is  not  uncommon for 
people to add a dozen or so rais ins to a rough or par t icular ly unpal latable bot t le of 
rum, in order to smooth i t  out .   Another example is vani l la ex t ract ,  used by many 
cul tures around the wor ld,  i t  is  a macerat ion of  vani l la beans in alcohol.  

var iety is the spice of  l i fe and spices add var iety to rums, but nei ther spices 
nor rums would be what they are today i f  i t  were not for  the basic pr inc ip les of 
macerat ion!
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making your own

Vanilla 
Extract 

ThE Rum uni VERsiT y l aBOR aTORy
www.rumuniversi t y.com

ingredients: 

•	 8 oz.  glass Bot t le or Jar

•	 7 vani l la Beans

•	 1 cup 80 proof (40% Alcohol)  vodka or 
white rum

direct ions: 

1. sl ice each bean once long-ways and 
place i t  ins ide the bot t le.

2. pour the rum or vodka, making sure 
the vani l la beans are complete ly 
submerged.

3. wait  about 6 - 8 weeks, shaking the 
bot t le per iodical ly,  at  least  once every 
couple of  days.

Did you know that . . .
vani l la is a member of  the orchid fami ly, 
a sprawl ing conglomerat ion of  some 
25,000 di f ferent spec ies.  vani l la is a 
nat ive of  south and Central  Amer ica 
and the Car ibbean; and the f i rst  people 
to have cul t ivated i t  seem to have been 
the Totonacs of  mexico’s east coast . 
The Aztecs acquired vani l la when 
they conquered the Totonacs in the 
15th Centur y;  the spanish, in turn,  got  i t 
when they conquered the Aztecs. 
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one source c laims that i t  was int roduced to 
western europe by hernán Cor tés- though at 
the t ime i t  was ec l ipsed by his other Amer ican 
impor ts,  which inc luded jaguars,  opossums, 
an armadi l lo,  and an ent i re team of bal lp layers 
equipped wi th bounc ing rubber bal ls.

The Aztecs drank their  chocolat l  wi th a dash of 
vani l la,  and europeans, once they got used to the 
stuf f  (one appal led spaniard descr ibed chocolate 
as “a dr ink for  p igs”),  fo l lowed sui t .  vani l la was 
thought of  as nothing more than an addi t ive for 
chocolate unt i l  the ear ly 17th Centur y,  when hugh 
morgan-a creat ive apothecary in the employ of 
Queen el izabeth i - invented chocolate - f ree, a l l -
vani l la - f lavored sweetmeats.  The Queen adored 
them. By the nex t centur y,  the French were using 
vani l la to f lavor ice cream-a t reat discovered by 
Thomas Jef ferson in the 1780s, when he l ived in 
par is as Amer ican minister to France. he was so 
thr i l led wi th i t  that  he copied down a rec ipe, now 
preser ved in the librar y of  Congress.
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®

upcoming 5 -Day Rum Course: february 19-23 2018, Kentucky, usa

REgisTRaTiOn
onl ine at  w w w.moonshineunivers i t y.com

via Telephone at  +1 502-301- 8126

usD $5,495.  i t  includes:

•	 Al l  c lass re lated mater ia ls
•	 Break fast ,  lunch and ref reshments dai ly
•	 network ing dinner/recept ion
•	 Transpor tat ion between The Brown hote l 

and moonshine univers i t y

special:  register before Januar y 8th and 
receive 5 n ights fREE  at  The Brown hote l !

Arm Yoursel f  w ith Rum Expert ise 
and Propel  your Rums 

to the Next  Level!
successful  rum brands star t  wi th the end in 

mind.  our cur r iculum is designed to take you 
“ f rom the grass to the g lass! ”

Day 1: The Business of Rum.  we wi l l  gu ide you 
through the economic and po l i t ica l  landscape of 

the indust r y,  so you understand your compet i tors’ 
advantages and d isadvantages.

Day 2: The Classi f icat ions of Rum.  we analyze 
commerc ia l ly avai lab le rums to ident i f y the i r 

organolept ica l  charac ter is t ics and assoc iated 
produc t ion costs.

Day 3: The ar t of Rum making.  You wi l l  spend 
an ent i re day exp lor ing the d is t i l la t ion of  rum, 
understanding cuts and der ived st y les,  us ing 

laborator y and produc t ion st i l l s .

Day 4: histor y and science of the Barre l .  You wi l l 
spend a fu l l  day exp lor ing and understanding rum’s 

t ransformat ion ins ide the bar re l .

Day 5: Essent ia l  Rum laborator y and Techniques 
& int roduct ion to Rum Blending.  on the last  day 

of  the course, you wi l l  devote t ime to understanding 
and us ing laborator y techniques, cu lminat ing in your 

b lending of  three d i f ferent rums.

note :  Th is 5 - day rum Course fu l f i l l s  a l l  the 
academic pre - requis i tes for  our Advanced rum 

dist i l la t ion and Advanced rum Blending courses.
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www.Rumuniversity.com

®
The International Leaders in
Rum Training and Consult ing

learn more about 
The Rum universi ty at:

www.rumuniversity.com
+1 855 rum-Tips ex t .  3 

(+1- 855 -786 - 8477)

The rum univers i t y is a regis tered Trademark 
of  rum runner press inc .  in both the u.s. A . 
and in the ent i re european union.  The use 

of  the “rum univers i t y ”  name wi thout the 
approva l  o f  the t rademark ho lder w i l l  be lega l ly 

prosecuted.

rum univers i t y courses are avai lab le 
in spanish and in engl ish,  depending 
on the of f ic ia l  language of  the host 
nat ion.

A few comments f rom our 
recent graduates:

“ I ’ve been a long- t ime reader of  ‘Got 
Rum?’ and jus t  recent ly at tended your 

Rum Univers i ty c lass in Louisv i l le, 
Kentucky.   We’ve been in the rum 

bus iness for qu i te a whi le so I  was 
a b i t  concerned exact ly how much 

value I  might benef i t  f rom tak ing the 
course.  The c lass was 5 - days long 
and the ent i re spectrum of the rum 

industr y was covered – inc lud ing areas 
I  thought I  fu l ly  unders tood.   

I  want to let  your readers know that I 
got  ideas, t ips ,  and informat ion wor th 
to the fu l l  course value on each and 
ever y day of  the c lass .    I  cou ldn’ t 

bel ieve how much I  s t i l l  have to learn.  
Anyway, I  s tar ted implement ing those 

ideas the day I  got  back! “

mr. paul  w. Case, Jr.   par tner,  Kolani 
d ist i l lers llC.,  hawai ’ i

“ I t  was excel lent .  I  commend your 
group and team for th is f ine course. 

I ’m honored to have been here.” 

F. st ipes,  puer to rico

REgisTER

nOW & gET

fREE 

hoTel!
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ThE musE Of m i XOlOgy
by Cr is 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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make your Own spiced Rum!

As fal l  rapidly approaches, we al l  natural ly 
change our mindset f rom l ight ,  ref reshing 
scents and f lavors to those c lassic autumn 
spices…..c innamon, nutmeg, c love….  i  f ind 
mysel f  doing this not only wi th the candles 
i  burn in my house but a lso the cock tai ls i 
want to make and imbibe.  

i  a lso bel ieve that many people change the 
spiriTs they dr ink wi th the seasons, and 
that a lways makes me think about spiced 
rum.  There are of  course the f i rst  brands 
that come to mind, Captain morgan, Kraken, 
Cruzan, Bacardi  oakhear t- - -  but  there are 
others out there as wel l  that  you may not see 
at  ever y basic l iquor store.  

pusser ’s makes a great spiced rum, wi th 
f lavors of  g inger,  c innamon, orange peel, 
nutmeg and al lspice.   maggie’s Farm f rom 
pi t tsburgh makes a wonder ful  spiced rum, 
which inc ludes f lavors of  Tahi t ian vani l la, 
orange zest ,  nutmeg, and al lspice,  which 
to me al l  tastes l ike my grandmother ’s 
gingerbread!    

Chairman’s reser ve spiced rum is one of 
my favor i tes,  wi th al l  of  the expected baking 
spices And vani l la,  p lus orange and lemon 
zest .   
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As you know, rum is a vast  category of  di f ferent sty les and regions around the wor ld and 
i t  a l l  depends on your palate and what you prefer.   i  am a huge fan of  making my own 
infusions, however,  and this is one of  the easiest  to do.  First  you must choose the sty le of 
rum you want .   i  would cer tain ly use an aged rum, but you need to determine i f  you want 
a mel low one l ike mt.  gay ec l ipse, a bold one l ike ron Zacapa 23, or something funky l ike 
rhum J.m.  i  have inc luded my personal  infusion rec ipe below, but remember that  i t  is 
Yours and you should add the f lavors you most prefer.
  
An ar t ic le f rom me wouldn’ t  be complete wi thout a cock tai l  rec ipe and a l i t t le histor y lesson, 
so i  want to int roduce you to a favor i te of  mine, the Cable Car.    The Cable Car is a twist 
on the c lassic sidecar (Cognac, Coint reau, lemon) and was created by Tony Abou-ganim 
in 1996 at  the star l ight  room in san Franc isco at  the sir  Franc is drake hotel.  The hote l  is 
a landmark,  and is located alongside the ver y famous nob hi l l  cable car t racks.   The Cable 
Car cock tai l  cal ls spec i f ical ly for  Captain morgan (but you could use your own spiced rum 
infusion as wel l),  orange Curacao, and f resh lemon sour.   i t  a lso uses a c innamon/sugar 
r im, which is a lovely addi t ion to the spices in the rum.  

CaBlE CaR

1.5 oz spiced rum
.75 oz orange Curacao 

1.5 oz Fresh lemon sour (equal  par ts f resh lemon juice and s imple syrup)

shake these ingredients wel l  wi th ice and st rain into a mar t in i  g lass or coupe r immed with 
c innamon and sugar.   i  use 3 par ts super f ine sugar to 1 par t  ground c innamon, mixed wel l 

on a p late.   garnish th is wi th an orange peel  zested over top of  the dr ink.  

sPiCED Rum infusiOn 

1 l i ter  of  rum, your choice
2 c innamon st icks (don’ t  use ground c innamon)

2 pieces whole c love
1 piece star anise

¼ teaspoon ground nutmeg
2 quar ter s ize pieces of  orange peel,  p i th is okay but no ju ice

1 vani l la bean, s l iced lengthwise

place al l  ingredients in the bot t le,  seal  and al low to s i t  for  72 hours.   strain out a l l 
ingredients and enjoy! ! 
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Rum
and Spices

Join us as we explore the intersect ion

of the rum and spice worlds
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many people are supr ised when they f ind grassy,  herbal  or 
f loral  notes in the aroma of  a high-congener rum made f rom 
good qual i t y cane juice or f rom high test  molasses.  They 
are also surpr ised to f ind notes of  c love, c innamon, nutmeg, 
almonds, walnuts and vani l la in rums that have been aged.  
Finding these notes does not mean that the actual  spices 
were added to the rum, rather i t  means that the spices and the 
sugarcane plant ,  or  the oak bar re l  the rum was aged in,  have 
a lot  of  th ings in common.  somet imes they share the same 
chemical  responsib le for  the aroma, other t imes the chemicals 
are qui te di f ferent ,  but  the aromas are not .

in th is ar t ic le we explore some of the most common aromas 
found in rums, along wi th their  or ig ins.

whiTe rums (f rom the raw mater ia ls)

herbal :  depending on when and how the cane juice is 
pressed (amount of  green leafs present ,  for  example),  the 
aromas inc lude (Z) -3 -hexenyl  Acetate,  (Z) -3 -hexanal,  (Z) -
3 -hexen-1- ol and (e) -2-hexanal.   (Z) -3 -hexenal  is the main 
compound that g ives f reshcut grass i ts smel l .   many f resh 
herbs also contain these compunds, thus making i t  easy for 
consumers to draw the analogies.

floral :  the sugarcane juice employed in the product ion of 
whi te rum, along wi th the by-products of  fermentat ion f rom 
yeast ,  can inc lude Benzyl  ethanoate,  Benzyl  propanoate, 
ethy l  Benzanoate and hexyl  sal icy late,  a l l  of  which have 
aromas with f loral  character ist ics.

Caramel:  i f  the sugarcane juice is processed into molasses, 
and the rum made f rom the molasses rather than f rom the 
or ig inal  ju ice,  the rum may have al l  the mai l lard aromas 
re lated to the caramel izat ion of  the sugars.

Aged rums (f rom the bar re ls)

Oak lactones (cis- and t rans-).   The two isomers of 
oak lac tone are the main aroma const i tuents of  raw oak. 
Assoc iated sensory descr iptors are f resh oak and coconut .

Vanil l in .   vani l l in is the main aroma compound in natural 
vani l la.  present in raw oak, quant i t ies re leased in rum are 
repor ted to var y wi th oak spec ies and seasoning. vani l l in 
increases wi th medium toast levels,  but  decreases wi th ver y 
high toast .
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Eugenol and isoeugenol .  
eugenol  is the main aroma 
compound in c love.  eugenol  and 
isoeugenol  possess a ver y s imi lar 
spicy,  c love - l ike aroma.

guaiacol and 4 - methylguaiacol .  
wood l ignin degradat ion at  ver y 
high temperatures (pyro lysis) 
resul ts in format ion of  a wide 
range of  volat i le phenols.  These 
compounds have smoky aromas, 
and are markers of  the smoky 
character impar ted by heavi ly 
toasted oak.

fur fural ,  5 - methyl fur fural .  
These compounds resul t  f rom 
degradat ion of  sugars and 
carbohydrates by heat (mai l lard 
react ions).  in wood, the 
carbohydrates,  cel lu lose and 
hemicel lu lose are degraded dur ing 
bar re l  toast ing.

Aged rums (f rom ester i f icat ion)

The f resh congeners formed dur ing 
fermentat ion and concentrated 
dur ing dist i l lat ion wi l l  react  wi th 
the oxygen present inside the 
bar re ls.   This interact ion resul ts 
in the format ion of  a ldehydes, 
ac ids and eventual ly esters.   The 
more complex ( ie,  the higher 
the congener divers i t y and 
concentrat ion),  the more esters 
wi l l  be formed.  since ethanol 
is  the main alcohol  formed in 
alcohol ic beverage product ion, 
most of  the esters wi l l  be ethanol 
(ethy l)  based.  here is a br ief 
l is t  of  them, each one wi th i ts 
own aromat ic proper t ies:  ethy l 
butyrate,  ethy l  hexanoate,  ethy l 
c innamate, ethy l  formate,  ethy l 
heptanoate,  ethy l  isovalerate, 
ethy l  lac tate,  ethy l  nonanoate and 
ethy l  pentanoate
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(source: www.urbancult ivator.net)
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ThE Rum uni VERsiT y l iBR aRy

Rum
UNIVERSITY

TH
E ®

welcome to The rum univers i t y l ibrar y.   in 
addi t ion to the mater ia l  found on our of f ic ia l 
websi te,  we also per iodical ly publ ish on “got 
rum?” rev iews of  books on topics inc luding 
fermentat ion,  d ist i l lat ion,  aging, mixo logy 

and many more.  You can also f ind addi t ional 
valuable mater ia l  at 

w w w.RumBook.com

www.rumuniversi t y.com

The rum universiT Y
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The spice Companion
(Amazon review) lior lev 
sercarz is the chef and owner 
of  la Boî te,  a dest inat ion 
spice shop in new York Ci ty. 
Af ter  at tending cul inar y 
school  in France, he worked 
for mult ip le michel in -star red 
chefs before turning to his 
t rue passion: help ing cooks 
everywhere embrace new 
f lavors.  his spices are sold 
onl ine and in many bout iques, 
inc luding ABC Carpet & home 
and eataly.  he l ives in new 
York Ci ty wi th his wi fe and 
their  chi ldren. 

This book is a stunning and 
def in i t ive spice guide by the 
countr y ’s most sought-af ter 
exper t ,  wi th hundreds of  f resh 
ideas and t ips for  using pantr y 
spices,  102 never-before -
publ ished rec ipes for spice 
b lends, gorgeous photography, 
and breathtak ing botanical 
i l lust rat ions.

since founding his spice shop 
in 2006, lior lev sercarz 
has become the go - to source 
for f resh and unusual  spices as wel l  as smal l -batch custom blends for renowned chefs 
around the wor ld.  The spice Companion communicates his exper t ise in a way that 
wi l l  change how readers cook, inspir ing them to t r y bold new f lavor combinat ions and 
make custom spice blends. For each of  the 102 curated spices,  lev sercarz provides 
the histor y and or ig in,  informat ion on where to buy and how to store i t ,  f ive t radi t ional 
cuis ine pair ings,  three quick suggest ions for use (such as adding cardamom to f lavor 
chicken broth),  and a unique spice b lend rec ipe to highl ight  i t  in the k i tchen. sumptuous 
photography and botanical  i l lust rat ions of  each spice make this must-have resource —
which also features debossing on the f ront cover,  an orange-stained book edge, and a 
s i lver r ibbon marker—as beaut i fu l  as i t  is  informat ive.

isBn-13: 978 -1101905463
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hElPing ThE REBuilDing EffORT

helping out those in need

i f  you’ve read the news in the past month,  you know that this hur r icane 
season has been the most devastat ing yet ,  leaving a path of  destruct ion 
throughout the Car ibbean, mexico and par ts of  the usA.

i t  can be easy for indiv iduals to feel  power less or confused when thinking 
about ways to help those af fected.  Together,  however,  we can make a big 
di f ference.  please take a moment to review the 8 ideas we l isted on the 
opposite page, hopeful ly at  least  one of  them wi l l  be within your reach.

Thank you, together we can make a di f ference!

“got rum?” Team
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here are 8 easy ways to help and to raise money 
for hurr icane vict ims.

1. launch your own fundraiser.

2. suppor t  an exist ing crowdfunding campaign.

3. purchase goods f rom af fected countr ies or companies.

4. Ask your employer i f  they wi l l  match your gi f t .

5. donate to a disaster- rel ief  nonprof i t .

6. Contr ibute to companies that match donat ions.

7. volunteer in the impacted areas in the weeks and months to come.

8. receive shelter  t raining and give your t ime.

got Rum? October  2017 -  35
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hElPing ThE REBuilDing EffORT

T he Car ibbean rum & Beer Fest ival  is  teaming up wi th the Car ibbean Tour ism 
organisat ion (CTo) to raise monies for  hur r icane re l ief  to the is lands in the 
Car ibbean who have been hi t  hard by hur r icane i rma & mar ia.

i t  is  c lear that  the is lands wi l l  need long- term suppor t  to recover f rom these natural 
disasters.  with th is is in mind this year ’s Car ibbean rum & Beer Fest ival  in Barbados on 
9 dec 2017 wi l l  be rais ing funds for the CTo hurr icane rel ief  Fund. As the organisers of 
the Fest ival  we have commit ted to;

•	 donat ing 5% of t icket  sales and exhibi tor  f loor space fees to the CTo hurr icane rel ief 
Fund.

•	 Accept ing donat ions of  rum & beer f rom producers /  d ist r ibutors and sel l ing these 
contr ibut ions at  the Fest ival.  100% of monies f rom the sale of  donated products wi l l 
be given to the CTo hurr icane rel ief  Fund.

•	 Al lowing CTo members to raise monies on-si te at  the Fest ival.  100% of monies wi l l  go 
to the CTo hurr icane rel ief  Fund.

we would love to have you as an exhibi tor  at  the Fest ival,  however i f  you are unable to be 
wi th us then please consider donat ing rum or beer products for  us to sel l  to raise money 
for the CTo hurr icane rel ief  Fund. Your gi f t  wi l l  be put to good use and al l  par t ic ipat ing 
par t ies wi l l  be acknowledged.

please send your ‘ f ree domic i le’  product donat ions to:

ms. Chery l  Col lymore
Fest ival  director

Car ibbean rum & Beer Fest ival
25 second Avenue

rendezvous gardens
Chr ist  Church, Barbados

Tel:  (246) 262 0314

Thank you for your contr ibut ion to assist ing our Car ibbean brothers & s isters in a t ime of 
need. 

For fur ther informat ion please refer to our websi te ht tp: //b i t . ly/2017Char i t yCrBF or you 
can contact  me. please feel  f ree to share th is emai l  wi th any persons who can assist  us 
in th is endeavour.

regards,

dr.  glyn wi l l iams
operat ions director
Car ibbean rum & Beer Fest ival
www.rumandbeer fest ival.com
www.facebook.com/car ibbeanrumandbeer
www.instagram.com/car ibbeanrumandbeer fest
www.twi t ter.com/rumbeer fest ival
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marco pier ini  -  rum histor ian

A m eriCA n rum 24: 
Tem per A nCe

so far we have seen how rum played a 
central  ro le in the l ives of  the people of  the 
Cont inental  Colonies and the soldiers who 
fought for  independence. And yet i t  was 
prec isely wi th the v ic tor y of  the revolut ion 
that the dec l ine of  Amer ican rum began. 
This dec l ine was due to two main reasons: a 
new negat ive v iew of  a lcohol,  drunkenness 
and spir i ts in general,  and therefore of  the 
most common of  spir i ts,  rum, among the 
cul t ivated c lasses; and the contemporar y 
emergence of  a power ful  new compet i tor : 
whiskey. in th is ar t ic le we’l l  deal  wi th the 
f i rst  reason, wi th the help of  a ver y good 
and useful  book: “The Alcohol ic Republ ic ” 
publ ished by w.J.  rorabaugh in 1979; and  
a l l  quotes are f rom this book.

dur ing the Xvii i  centur y,  in the middle of 
the large surge of  a lcohol  consumpt ion we 
know, a number of  p ioneer ing physic ians had 
become aware of  the dangers assoc iated 
wi th large alcohol  consumpt ion. 

“As ear ly as 1720 some sc ient ists had 

ThE Rum h isTORi an
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 ining. Then i  discovered 
rum. with Francesco ruf in i ,  i  founded La 
Casa del  Rum  (The house of  rum), that 
runs a beach bar and selects premium 
rums in i ta ly,  w w w.lacasadelrum.i t

And f inal ly i  have returned back to my 
in i t ia l  passion: histor 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 traordinar 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 
pirates,  imper ia l  f leets and revolut ions. 

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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conc luded that a lcohol  was poisonous, 
and by 1730 this v iew was gaining suppor t . 
James oglethorpe, for  example,  at tempted 
to ban rum f rom his georgia colony at  the 
urging of  the rev. stephen hales,  one of 
the colony ’s t rustees, a physio logist ,  and 
the author of  two ant i -spir i ts t reat ises. 
Then, dur ing the 1740s, Amer ican doctors 
began to invest igate the quaint ly named 
west indies dry gr ipes. This was a painful , 
debi l i tat ing malady that we now recognize 
as lead poisoning caused by dr ink ing rum 
made in lead st i l ls .  … rum as the cause of 
the disease and recommended abst inence, 
a novel  proposal  that  was contrar y to 
t radi t ional  opinion concerning rum’s 
heal thful  qual i t ies.” 

But i t  was only af ter  the revolut ion that th is 
new image of  a lcohol  was backed up by new 
arguments and became common among the 
cul t ivated c lasses. Considerat ions of  soc ial 

contro l  were also involved, s imi lar  to those 
that had in the past led to an at tempt to 
l imi t  the number and the business of  the 
taverns.  “ whi le opposi t ion to the taverns 
developed and then col lapsed in the throes 
of  the revolut ion,  upper c lass at t i tudes 
toward l iquor were undergoing change. By 
the middle of  the eighteenth centur y many 
educated people had begun to doubt that 
spir i tuous l iquor was ever a good creature 
and some began to condemn i t  a l together.” 

simpl i f y ing somewhat,  we might say that 
the new at t i tude toward alcohol  combined 
the new rat ional ist  approach to l i fe of 
the enl ightenment,  the r ise of  modern 
industr ia l  capi ta l ism with i ts need for a 
careful,  d isc ip l ined work force, and the 
general  advances in sc ience, above al l  in 
medic ine. in par t icular,  the large di f fusion 
of  the pract ice of  conduct ing sc ient i f ic  post-
mor tems, a novel ty of  th is per iod,  revealed 

A l i thograph by nathanie l  Cur r ier  suppor t ing the temperance movement ,  c i rca 1846.  
or ig inal  at  The librar y of  Congress.
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the great damage that could be caused by 
excessive consumpt ion of  a lcohol.  A lcohol 
that ,  moreover,  was of ten,  as we know, of 
ver y poor qual i t y. 

The new aversion to spir i ts (and to s laver y) 
f i rst  emerged among the Quakers and 
methodists,  and then among other re l ig ious 
denominat ions.  one of  the founding tex ts 
of  the movement was publ ished r ight  at  the 
star t  of  the revolut ion,  in 1774, “The Potent 
Enemies of  Amer ica Laid Open: Being Some 
Account of  the Banefu l  Ef fects At tending 
the Use of  D is t i l led Spir i tuous L iquors ,  and 
the S lavery of  the Negroes ”,  wr i t ten by John 

wesley and Anthony Benezet . 

But the st rongest b low to the t radi t ional 
v is ion of  a lcohol  as something benef ic ia l 
and heal th -giv ing came f rom the wr i t ings 
and mi l i tant  work of  a renowned physic ian 
and patr iot  Benjamin rush. he was among 
other th ings a f r iend of  John Adams and 
ser ved for a t ime as surgeon general  in the 
Cont inental  Army. he publ ished numerous 
ar t ic les,  and in 1784 the pamphlet  “An Inquir y 
into the Ef fects of  Spir i tuous L iquors ”.  only 
a few pages, packed wi th informat ion on the 
ser ious physical  and moral  damage caused 
by spir i ts. 
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in addi t ion,  rush wr i tes:  “ i  shal l  conc lude what has been said of  the ef fects of  spir i tuous 
l iquor … a people cor rupted wi th st rong dr ink cannot long be a f ree  people.  The rulers of 
such a community wi l l  soon 
par take of  a l l  the v ices of 
that  mass f rom which they 
are secreted, and al l  our laws 
and governments wi l l  soon 
or later bear the same marks 
of  the ef fects of  spir i tuous 
l iquors which were descr ibed 
former ly upon indiv iduals”. 
A f ree people cannot be 
enslaved by alcohol:  th is 
idea of  republ ican v i r tue was 
to sur v ive for  a long t ime 
and culminate in the great 
temperance movements of 
the last  centur y. 

rush was not a Teetotaler ; 
though he asked his 
countr ymen to stop dr ink ing 
spir i ts ent i re ly,  he was 
not opposed to moderate 
consumpt ion of  fermented 
beverages such as beer, 
c ider and wine.

The pamphlet  was a great 
success and rush’s medical 
and soc ial  theor ies passed 
into the mainstream of the 
Amer ican el i te,  though not 
among the common people, 
who cont inued to dr ink 
as much as before,  wi th 
consumpt ion peaking, as 
we have seen, in 1830. But 
the work of  Benazer and 
rush, among others,  was not 
wi thout consequence. They 
had planted the seeds of  the 
Temperance movements and 
at t racted at tent ion to the 
economic and soc ial  costs of 
rum consumpt ion, just  as i ts 
central  ro le in Amer ican l i fe 
was vac i l lat ing in the face of 
new compet i t ion f rom a new 
beverage: whiskey.

marco pier in i
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the nobu eden roc hote l .  d ip lomát ico rum’s 
nominat ion is recognized in good company; 
the other nominees inc lude Bruichladdich,  del 
maguey single v i l lage mezcal,  Jef ferson’s 
Bourbon and luxardo. “ i  am thr i l led to 
announce the nominees for the 18th Annual 
wine star Awards,”  says Adam strum, edi tor 
& publ isher.  “each year,  i  work wi th our g lobal 
edi tor ia l  team to tap top indiv iduals and 
companies notably dr iv ing t rends and creat ing 
impact in the consumer and t rade wine, spir i ts 
and beer spaces. i  look for ward to celebrat ing 
the winners as we once again host the wine 
enthusiast  wine star Awards at  the stunning 
nobu eden roc hote l .”

nino Curbelo,  dip lomát ico’s expor t  manager 
in nor th Amer ica,  says,  “ we are honored to 
be chosen as a wine star Award f inal ist  by 
wine enthusiast ,  a company so inf luent ia l 
in the wor ld of  wine & spir i ts.  For years 
dip lomát ico has pr ided i tse l f  in the excel lence 
of  our rums. From our unique and diverse 
dist i l lat ion methods to our sustainable 
product ion processes, we st r ive to make rums 
that consumers can feel  good about dr ink ing. 
we are proud to accept th is nominat ion as 
a testament to the qual i t y of  our rums,”  said 
Curbelo.

CRuZ an Rum huRRiCanE REliEf

ear l ier  last  month,  suntor y holdings parent 
company of  Cruzan donated $1 mi l l ion to 
suppor t  the Amer ican red Cross in the wake 
of  hur r icane har vey and hur r icane i rma. 
Then the Cruzan rum dist i l ler y,  based on st . 
Croix,  u.s. v irg in is lands, commit ted over 
$500,000 to the Fund for the v irg in is lands 
to suppor t  re l ief  and recover y f rom hur r icane 
i rma in the ter r i tor y.  The donat ion br ings the 
tota l  to more than $1.6 mi l l ion in contr ibut ions 
by Cruzan and i ts corporate parents towards 
hur r icane re l ief  in the u.s. and i ts ter r i tor ies. 
“my fami ly has been produc ing Cruzan rum 
in the u.s. v irg in is lands for generat ions, 
and we’re determined to help our f r iends and 
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flOR DE Cana Pga OPEn

The 2017 Flor de Caña pgA open, one of  the 
most prest ig ious gol f  tournaments in lat in 
Amer ica,  wi l l  br ing together approx imately 
144 professional  gol fers f rom 25 countr ies 
around the wor ld.  The tournament ,  whose f i rst 
edi t ion was held in 2016 and is par t  of  the pgA 
lat inoamér ica Tour,  wi l l  be returning to mukul 
Beach, gol f  and spa in nicaragua’s emerald 
Coast between August 28th and september 
3rd.  This tournament wi l l  fur ther consol idate 
nicaragua’s image as a wor ld - c lass dest inat ion 
for  th is t ype of  event and wi l l  showcase Flor de 
Caña as an internat ional  brand wi th presence 
in over 40 countr ies in 5 cont inents.  nicaragua 
is par t  of  14 countr ies in lat in Amer ica that 
have hosted an of f ic ia l  event of  the pgA Tour 
lat inoamér ica.  Celebrat ing 125 years of  rum 
product ion,  fami ly-owned Flor de Caña is an 
award-winning nicaraguan rum that of fers 
a fu l l  por t fo l io of  h igh-qual i t y,  natural ly-
aged rums. Flor de Caña premium and ul t ra -
premium rums are dist i l led f ive t imes using 
100% renewable energy and aged at  the base 
of  nicaragua’s most ac t ive vo lcano, the san 
Cr istobal.

ROn DiPlOmaTiCO

diplomát ico rum proudly announces a top 
nominat ion for  wine enthusiast ’s wine star 
Award as spir i t  Brand of  the Year.  recognized 
as one of  the f inest  rums in the wor ld, 
d ip lomát ico holds the doC rum cer t i f icat ion 
f rom venezuela and has become one of  the 
internat ional  standards when speaking of 
premium and super premium rums. The wine 
star Awards are considered one of  the most 
prest ig ious awards in the alcohol ic beverage 
industr y,  and dip lomát ico rum is honored to be 
recognized in the awards’  only spir i ts categor y. 
each year,  the edi tors of  wine enthusiast 
honor the indiv iduals and companies that have 
made outstanding achievements in the wine 
and beverage wor ld.  This year,  the awards 
wi l l  take p lace on Januar y 29 th in miami at 

by mike Kunetka
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neighbors whose l ives have been upended 
by th is devastat ing hur r icane,”  said gar y 
nel thropp, president and master dist i l ler  of 
Cruzan rum. “ whi le st .  Croix was spared 
the worst  of  i rma’s wrath,  our s ister is lands 
of  st .  Thomas and st .  John took a hard hi t . 
we’re inspired by the way v irg in is landers 
have come together,  inc luding how former 
nBA star and st .  Croix nat ive T im duncan 
has helped raise awareness and mi l l ions of 
dol lars for  the needs of  the usvi ’s people, 
how governor mapp has urgent ly mobi l ized the 
ter r i tor y ’s resources, how the Administ rat ion 
and Congresswoman stacey plasket t  have 
led f rom washington. The Fund for the v irg in 
is lands was establ ished by the Community 
Foundat ion of  the v irg in is lands (CFvi),  a 
501(c)3 nonprof i t  organizat ion that has been 
operat ing in the usvi for  more than 25 years. 
i t  has suppor ted past re l ief  ef for ts in the 
region and is work ing c losely wi th government 
and community providers to ident i f y pr ior i t ies 
and di rec t  resources for immediate needs as 
wel l  as long- term recover y ef for ts.  For more 
informat ion,  v is i t  www.usvirecover y.org.

DiagEO huRRiCanE REliEf

Captain morgan’s parent company diageo 
has p ledged $1,000,000 to suppor t  re l ief  and 
recover y ef for ts in the us virg in is lands as 
they face an unprecedented storm season. 
The funds announced are in addi t ion to 
the $250,000 diageo and i ts brands have 
commit ted to hur r icane re l ief  suppor t  over the 
past month.  “The us virg in is lands has been 
home to Captain morgan s ince we opened our 
dist i l ler y on st .  Croix in 2010. As a nat ive 
of  the usvi i  am del ighted diageo and the 
Captain morgan brand is able to suppor t 
our community and people in th is way,”  said 
Cynthia Arnold,  operat ions direc tor,  d iageo 
usvi.  Congresswoman stacey plasket t 
commented, “diageo’s contr ibut ion toward the 
rebui ld ing ef for ts in the usvi wi l l  be a st rong 
infusion of  suppor t  for  hur t ing Amer icans 
and devastated is lands. i  am grateful  for 
diageo’s commitment to par tnership in the 
v irg in is lands.  i  look for ward to cont inuing 
to work wi th diageo team members and other 
generous par tners as we al l  co l laborate to 
rebui ld our us virg in is lands as we persevere 
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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 an emai l  to mike@gotrum.com.  mike Kunetka 

is a land- locked rum enthusiast ,  he is based in Colorado, usA.

through a dest ruc t ive hur r icane season.”

BaCaRDi huRiCanE REliEf

in the wake of  the devastat ion caused by 
hur r icanes i rma and mar ia,  as wel l  as the 
ear thquakes in mexico,  Bacardi  l imi ted and 
the Bacardí  fami ly have commit ted $3,000,000 
for disaster re l ief  and recover y ef for ts in the 
impacted areas.

The wor ld ’s largest pr ivate ly held spir i ts 
company has designated $2,000,000 in cash 
and other assistance to puer to rico,  and the 
remaining $1,000,000 to local  re l ief  agenc ies 
suppor t ing communit ies impacted in Flor ida, 
other is lands in the Car ibbean, The Bahamas, 
and mexico.  “The Bacardi  fami ly,  company and 
our employees are deeply saddened by the 
devastat ion and hor r i f ic  loss caused by the 
recent hur r icanes and ear thquakes. we hope 
these donat ions wi l l  he lp a l lev iate some of the 
st ress and pain people are exper ienc ing whi le 
addressing some of their  most basic needs,” 
says Facundo l .  Bacardi ,  Chairman of  fami ly-
owned Bacardi  l imi ted. Bacardi  wi l l  prov ide 
immediate re l ief  and longer- term rebui ld ing 
ef for ts in co l laborat ion wi th several  non-prof i t 
par tners and local  governments,  inc luding the 
government of  puer to rico,  in the af fec ted 
communit ies.  Throughout i ts h istor y in puer to 
rico,  Bacardi  has been deeply involved in 
the community and i ts commitment remains 
st rong to the long- term success of  puer to rico 
as i t  bat t les natural  d isasters and f inanc ia l 
d i f f icul t ies.  “disaster re l ief  a id is par t  of  our 
phi lanthropy & Community investment mission 
to provide assistance to communit ies in need,” 
adds mr.  Bacardi .  “ we’re work ing c losely 
wi th government agenc ies and not- for-prof i t 
par tners to ident i f y the most pressing needs 
so we can provide meaningful  suppor t .”  The 
devastat ion of  the recent natural  d isasters 
st r ikes par t icular ly c lose to Bacardi  s ince 
many impacted communit ies are considered 
home to i ts operat ions,  of f ices,  and 
employees. in addi t ion to operat ions in puer to 
rico,  BACArdÍ rum is bot t led in Jacksonvi l le, 
Fla.,  and south Flor ida is home to the Bacardi 
nor th Amer ica regional  headquar ters of f ice. 
in mexico s ince 1931, the company has 
of f ices and product ion fac i l i t ies for  i ts rum 
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Rum in ThE nE Ws (continued)
by mike Kunetka

and tequi la brands. whi le Bacardi  no longer has 
fac i l i t ies in The Bahamas, our donat ion ser ves 
as a testament to the people of  The Bahamas 
where the company produced i ts iconic rum for 
near ly 50 years

saVannah sPiRiTs

savannah spir i ts d ist i l l ing Company announced 
the launch of  i ts  f i rst  d ist i l led product , 
savannah spir i ts si lver rum. heavi ly inspired 
by savannah’s co lor fu l  h istor y and of ten p i t 
stop locat ion for  h istor y ’s most notor ious 
rum- runners,  the spir i t  ref lec ts the dist inc t ive 
character and provenance of  the c i t y and 
expresses th is through i ts harmonious f lavor 
infusions. notes of  vani l la and caramel,  wi th 
h ints of  coconut and t ropical  f ru i ts,  concoct a 
balanced accompaniment for  any summer t ime 
l ibat ion.  Co - founder dean Bel l  commented 
on his exc i tement in the int roduct ion of  the 
company ’s f i rst  re lease to the publ ic ,  “This has 
been a long t ime in the making and to int roduce 
savannah spir i ts to the low Countr y star t ing 
wi th our rum, we feel,  is  the most apropos way 
to honor the bust l ing spir i t  of  the region and 
i ts people,  and to celebrate savannah’s fanc i fu l 
h istor y.”   savannah spir i ts d ist i l l ing Company 
is s lated to open i ts new fac i l i t y  in ear ly 2018 
and wi l l  encompass a fu l ly- funct ioning dist i l ler y 
wi th accompanying high-end l iquor produced 
in -house. Addi t ional ly,  the histor ical  bui ld ing 
in which the dist i l ler y wi l l  be located wi l l  a lso 
house a separate chophouse featur ing f ine 
steaks and seafood, and occupy three stor ies 
wi th a fu l l  downstai rs bar,  event venue spaces, 
and a var iety of  d in ing rooms restored f rom 
ant iqui t y.  The nex t addi t ion to their  l ibat ion 
por t fo l io,  savannah spir i ts Amber rum, fuses 
caramel notes of  savannah spir i ts si lver rum 
with imper ia l  sugar-made dark cane syrup for 
ambrosia l  bo ldness. “Thanks to the suggest ions 
f rom our imper ia l  sugar exper ts,  we were able 
to mir ror qual i t ies of  choice aged rums through 
employ ing a unique process. we are exc i ted to 
present something notewor thy to the dark rum 
wor ld which has a s imul taneously abundant and 

mel low f lavor.  i t  car r ies the same essence as 
our s i lver rum, but we gave i t  a l i t t le edge,”  says 
co - founder dean Bel l . 

mEZ an Rum

look for a spec ia l  hol iday package f rom mezan 
that inc ludes two bot t les of  Jamaican rum, s ix 
heavy tast ing g lasses and s ix coasters,  a l l 
packaged in a smal l  leather- t r immed sui tcase. 
The f i rst  rum is mezan’s Xo, an interest ing 
b lend of  rums f rom four di f ferent Jamaican 
dist i l ler ies,  re -aged for fur ther smoothness. 
The second rum is mezan’s Jamaica 2005, a 
12-year o ld rum f rom the wor thy park estate, 
that  is  bot t led at  46% ABv.

ROn sanTa TEREsa

one l i ter  bot t les of  santa Teresa 1796 are now 
avai lable at  lagardère stores at  the Char les de 
gaul le A irpor t  in par is.

Bacardi  gTr took on the global  d ist r ibut ion of 
the fami ly-owned ron santa Teresa por t fo l io 
in Januar y 2017. santa Teresa 1796 is grown, 
har vested, aged and each bot t le is hand-sealed, 
as a s ingle estate rum using the solera method 
– where no bar re l  is  fu l ly  empt ied, the most 
recent b lends mix ing and ageing wi th the o ldest . 
The b lend is a combinat ion of  rums, aged f rom 
four to 35 years.  santa Teresa takes sugar cane 
grown on their  estate and ju ices i t  to ex t rac t  the 
molasses, which are then taken to the estate 
dist i l ler y.  water used in the rum product ion 
comes f rom natural  wel ls deep in the estate land. 
Cont inuous fermentat ion and dist i l lat ion in pots 
st i l ls  is  fo l lowed by long ageing in French oak 
bar re ls wi th ref inement in oak vats,  before hand-
blending by the maestro ronero. ever y bot t le 
is wax sealed by hand. To suppor t  the launch, 
a team of in -store ambassadors wi l l  int roduce 
and explain the stor y behind the venezuelan 
rum brand. shoppers can sample the rum in 
a ser ies of  sampl ing act ivat ions across key 
ai rpor ts g lobal ly.  mike Birch,  managing di rec tor 
of  Bacardi  gTr, said:  “There is st rong potent ia l 
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in t ravel  reta i l  for  a super-premium rum l ike 
th is,  espec ia l ly in terms of  i ts  age and craf t , 
appeal ing to shoppers at  the second stage of 
luxur y whose key purchase mot ivat ions are for 
aged spir i ts and the discover y of  something 
rare and out of  the main -st ream. For the same 
reasons, we also see an oppor tuni t y to recrui t 
new rum shoppers f rom the whisky categor y.”

sainT JamEs Rhum

last month i  wrote about re -discover ing saint 
James rhums and contact ing nadege per rot , 
internat ional  senior Brand manager for  saint 
James for informat ion on the new packaging 
and l ineup.  i  br ief ly descr ibed the seven 
rhums in the Core Col lec t ion.  This month,  i 
would l ike to g ive you some quick notes on the 
seven rhums in the dist i l ler y Col lec t ion.

Quintessence is a prest ig ious b lend of  sAinT 
JAmes best v intages, aged between 12 to 15 
years.  This of fer ing is a b i t  d i f ferent f rom the 
rest  of  the range and shows that sAinT JAmes 
can of fer  a di f ferent ,  more subt le rhum.

 Fleur de canne (cane f lower in French) can 
only be produced in ver y dr y years.  once 
the cane is in hydr ic st ress,  the knots wi l l 
grow c loser one to another,  and therefore 
the f lavors wi l l  be more concentrated. The 
cane wi l l  then be cut ,  just  before the f lower 
b looms. The cane f lower symbol is general ly 
assoc iated wi th mature cane. This whi te rum 
of fers stunning f loral  notes and is bot t led at 
50% ABv.

The Aged Fleur de Canne is the same rum but 
aged four years to round out the f lavors,  whi le 
keeping the t ypical  f lora l  f lavors.  i t  is  bot t led 
at  42% ABv.

 Coeur de Chauf fe is the only rhum of the 
range which does not meet the st r ingent 
requirements of  AoC mar t in ique, as i t ’s 
d ist i l led in a pr ivat-sty le pot st i l l ,  one that 
is topped wi th a dist i l lat ion column. i t  has 
been nicknamed “ the e lephant ”  because of  i ts 
spec i f ic  shape. This st i l l  a l lows the operator 
to careful ly separate the hear t  (the coeur de 
chauf fe) f rom the heads and ta i ls.  This whi te 
rhum is bot t led at  60% ABv.

The Tr i logy consists of  three rhums of  7,  12 
and 15 years o ld.  each of  these rhums has 
been aged in smal l  oak casks. The t ropical 
condi t ions in mar t in ique (8% evaporat ion each 
year)  wi l l  age the spir i ts a lot  faster than, for 

example,  scotch where the c l imate is co lder. 
The 7 years o ld of fers round f lavors,  notes 
of  sweet spices (c innamon, vani l la).  The spicy 
f lavors are even more impor tant in the 12 years 
o ld (nutmeg).  ms. per rot  th inks th is bot t l ing is 
the best of  the Tr i logy,  as i t  has a balanced 
mix of  spice,  wood, roast and f ru i t .  in the 15 
years o ld,  the tannins and wood dominate.  A l l 
of  the rhums in the Tr i logy ser ies are bot t led 
at  43% ABv.

 single Cask 1998 is considered one of  the 
best v intages of  saint  James. 1998 was a year 
of  per fec t  weather condi t ions;  f rom July to 
december there was the per fec t  combinat ion 
of  ample ra in and sunshine to grow large and 
v igorous crops, and then f rom Januar y to the 
har vest ,  a ver y dr y season set the sugars and 
brought out the sweet f lavors in the cane. 

There is a lso a single Cask 1997 that was 
produced to celebrate the 20th Anniversar y 
of  the AoC mar t in ique and the e lec t ion of 
saint  James oenologist  marc sassier as i ts 
president .  Both are bot t led at  43% ABv.

usa TODay TOP TEn Rums

usA Today asked a panel  of  Amer ican spir i ts 
exper ts to nominate 20 of  the best c raf t  rum 
dist i l ler ies in the usA. exper ts emi ly Arden 
wel ls (gastronomista),  mar t in Cate (smuggler ’s 
Cove),  Br ian Chr istensen (Ar t isan spir i t 
magazine),  laura Johnson (dist i l ler ista) and 
Ar thur shapiro (Booze Business) were chosen 
based on their  knowledge and exper ience of 
the Amer ican craf t  spi r i ts industr y.  Then for 
four weeks, usA Today asked readers to vote 
for  their  favor i tes.  many of  these dist i l ler ies 
work in smal l  batches using local ly-sourced 
ingredients,  many are fami ly-owned and al l 
take pr ide in craf t ing unique rums wor thy of 
s ipping as wel l  as mix ing. The top 10 winners 
in the categor y Best Craf t  rum dist i l ler y were:

wicked dolphin -  Cape Coral ,  Fla.
Tai lwinds dist i l l ing -  pla inf ie ld,  i l l .
roulaison dist i l l ing Co -  new or leans
lyon dist i l l ing Company -  st .  michaels,  md.
new hol land Ar t isan spir i ts -  hol land, mich.
Cutwater spir i ts -  san diego
Calwise spir i ts Co -  san diego
malahat spir i ts -  san diego
richland dist i l l ing Company -  r ichland, ga.
A l legheny dist i l l ing -  pi t tsburgh
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Q: What is your ful l  name, t i t le, 
company name and company locat ion?

mark Anderson, Ceo and co -Founder
drakes organic spir i ts,  llC
minneapol is,  mn

Q: What products does your company 
current ly of fer?

we are of fer ing usdA orgAniC rum 
And vodK A.

Q: Why did you decide to produce 
organic spir i ts?

Kr isten and i  both grew up on midwestern 
farms knowing the impor tance of  organic 
agr icul tural  pract ices and were able to 
see a void in the spir i ts industr y. 

E XClusi VE inTERV iE W

i t  g ives me great 
p leasure to share 
th is inter v iew with 
al l  our readers.  
produc ing dist i l led 
spir i ts is a l ready 
chal lenging enough 
by i tse l f,  but  doing 
so under ver y st r ic t 
organic requirements 
can be too much for 
most dist i l lers.  

overcoming 
the chal lenge 
-however-  means 
that consumers get to enjoy a dr ink that 
sat is f ies both the body and  the soul. 
margaret  Ayala,  publ isher

by margaret  Ayala
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not only did we want to provide a product 
that  would meet the needs of  people who 
suppor t  the organic movement and those 
wi th gluten al lergies,  but  we wanted that 
product to taste except ional. 

we wanted a product that  was smooth- - 
wi thout the burn of  grain alcohol.  To do that 
we had to f ind the r ight  ingredients,  and we 
found them in south Amer ica. 

Q: Producing spir i ts in general can be 
tough.  i  can only imagine the addit ional 
chal lenges involved in doing so under an 
organic cer t i f icat ion.  Can you descr ibe 
what you had to go through to achieve 
this?

The t ime and ef for t  dedicated to ensure 
usdA organic and non gmo from “Farm 
to Table” is ex tensive.   The process begins 
wi th the raw ingredients.   in our case we 
use usdA organic cer t i f ied molasses and 
cane sugar.   To cer t i f y a new crop organic 
i t  takes 3 years of  product ion under usdA 
audi t  to be a cer t i f ied usdA organic on 

the 4th year.  The dist i l ler y and equipment 
need to be inspected and cer t i f ied by the 
usdA. The same holds t rue for the bot t l ing 
equipment.   For the label ing of  usdA 
organic alcohol  the organic cer t i f icate adds 
another layer of  regulat ion and approval.  
The TTB ver i f ies wi th the organic cer t i f y ing 
body whether or not the product is cor rect ly 
labeled usdA organic.   Then the TTB 
approves al l  the other requirements they 
oversee. 

i t ’s  one thing to use organic ingredients,  but 
in order to have the usdA organic logo on 
the f ront label  there are many more checks 
and balances that must be compl ied wi th.

Q: how have the products been received 
by consumers and by the t rade? 

we are for tunate to have received awards 
out of  the gate in the f i rst  two compet i t ions 
our company has entered, thanks to the 
amazing sk i l l  and abi l i t y  of  our master 
dist i l ler,  luis Ayala,  and his product ion 
team, led by you, margaret .
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Q: Wil l  you be adding more products to 
your organic spir i ts por t fol io soon? 

our main focus is on what we have done 
wel l ,  drake’s organic vodka and our 
organic rum. 

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

please v is i t  our websi te at  www.
drakesorganic.com ,  facebook at  www.
facebook.com/drakesorganic,  instagram @
drakesorganicrum, @drakesorganicvodka  
@drakesorganic.

Q: is there anything else you’d l ike to 
share with our readers?

Thank you for your t ime and dr ink drake’s!

margaret :  Thank you again mark,  for 
shar ing your company ’s v is ion wi th al l  of 
our readers.   we wish you success and 
hope consumers everywhere get to enjoy 
your products!

our usdA organic vodka won the gold 
medal in the san diego spir i ts Fest ival  and 
our organic white rum won double gold 
and “Best rum overal l ”  at  the las vegas 
global  spir i t  Awards.

Q: Do you think organic spir i ts are a 
“niche” or do you think they have a 
universal appeal?

Time wi l l  te l l  i f  organic is a niche.  
however,  we have craf ted premium spir i ts 
made without grain,  no gluten, and no 
gmo’s which happen  to be usdA organic. 

Q: Wil l  your organic spir i ts be avai lable 
coast to coast or only in select 
markets?

drakes organic spir i ts began dist r ibut ion 
in Co and mn.  we have been approved 
and picked up by the largest nat ional 
dist r ibutor and wi l l  avai lable coast to coast 
in 2018.  Customers can also v is i t  our 
websi te to buy our product onl ine at 
www.drakesorganic.com.



got Rum? October 2017 -  53

www.RumUniversity.com

We Are The Framework

 For Your Success
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m y name is phi l ip i l i  Barake, 
sommel ier  by t rade.  As a 

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

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

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

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

CigaR & Rum PaiR ing
by phi l ip i l i  Barake
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The Count of montecristo

i prepared mysel f  for  th is pair ing,  schedul ing ample 
smoking t ime.  i  imagine that a l l  c igar smokers 
out there also value their  smoking t ime as one of 

the most enjoyable moments in the week.  when bad 
weather coinc ides wi th the smoking t ime, however,  one 
has to get c reat ive.   i  can only imagine how much the 
weather has compl icated th ings for a l l  the people in the 
Car ibbean and nor th Amer ica.

i  proceeded to my bar ’s ter race to f ind a good p lace 
under the rain so i  could le isure ly enjoy a habano i 
had reser ved for th is occasion: a montecr isto n°2, a lso 
known as pirámide (52 x 156mm).  This is one of  the 
most recognized of  the c lassic “puros”,  espec ia l ly f rom 
montecr isto.   i t  has a medium to heavy body, par t icular ly 
heavy i f  you are refer r ing to a box re leased dur ing the 
last  couple of  years,  which is the case wi th mine.

in order to ident i f y the best (which we’l l  c rown as 
The Count of  montecr isto),  i ’ l l  be s ipping two rums 
concur rent ly wi th the c igar.   The rums have di f ferent 
geographical  or ig ins and di f ferent congener levels,  so 
each should of fer  a di f ferent exper ience.

The f i rst  rum is f rom venezuela,  pampero Aniversar io, 
which does not have an age statement on the label,  l ike 
the rest  of  the products in their  por t fo l io,  but  knowing 
the product ion method a b i t ,  i  est imate the age should 
be a b lend of  rums ranging f rom 4 - 8 years,  l ight  ( low 
congener)  rum, rounded of f  wi th wel l - def ined bar re l 
notes,  not uncommon for venezuelan rums.

The second rum is f rom guyana, i  am refer r ing to one 
that has become ver y popular at  bars i ’ve v is i ted.   i t  is 
usual ly the go - to rum for bar tenders at tempt ing to make 
rum vers ions of  c lassic cock tai ls ,  none other than el 
dorado 15 Year o ld,  wi th a ver y wel l - def ined character 
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and l inger ing f in ish.  let ’s see how these two rums do wi th the pair ing.

once i  l i t  up the habano, and despi te the adverse weather condi t ions,  the c igar burned per fec t ly and 
had an excel lent  draw.  i  had kept th is c igar under the best possib le condi t ions at  my house (i  have a 
spec ia l  p lace for these “ jewels”,  which should always be kept apar t  f rom other c igars).   i  then turned 
my at tent ion to the rums to see which one paired up bet ter.

i  must admit  that  dur ing the f i rst  puf fs and before the c igar ’s fu l l  s t rength became evident ,  the pair ing 
was more interest ing wi th the pampero, s ince the intensi t y of  both the rum and the c igar where in 
equi l ibr ium.  The f in ish f rom the pampero was only long enough to match the ear ly notes f rom the 
c igar,  the oak was not over whelming and the caramel was low, atop subt le a lcohol  and brown sugar.

The el  dorado 15 had a st ronger,  bet ter-def ined body, which i  knew going into the pair ing,  but i  had 
hoped that i t  would match wel l  wi th the c igar dur ing the f i rst  th i rd.   The rum came across a b i t  too 
intense and i  knew then i  had to save i t  for  later in the pair ing.

Things changed once i  got  to the second th i rd of  the c igar,  in par t  due to the fac t  that  i  had already 
been smoking for over 10 minutes and my palate was get t ing used to the st rength of  the habano.  
The el  dorado’s intensi t y,  wi th a b lend of  dr ied f ru i ts and ex-Bourbon bar re ls,  wi th wel l - ox idized rum 
became the per fec t  match for the c igar.

pampero, on the other hand, was lef t  behind due to the growing intensi t y in f lavors f rom the c igar 
and, whi le i t  could have been possib le to cont inue s ipping th is rum, what real ly made the pair ing work 
was the matching level  of  complex i t y f rom el dorado, whereas the pampero only excel led at  the star t .

You can do th is pair ing wi th only el  dorado 15 and, as i  ment ioned ear l ier,  you can also use i t  instead 
of  whiskey to make a rum vers ion of  a c lassic cock tai l .   This pair ing worked wel l  because of  the 
balance achieved between the rum and the c igar,  wi th nei ther tak ing f ront stage, g iv ing el  dorado 15 
the t i t le of  Count of  montecr isto.

phi l ip i l i  Barake
#grCigarpair ing
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