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FROM THE EDITOR

Rum Festival  Season

We are enter ing the beginning of  rum 
fest ival  season.  Rum lovers around the 
wor ld wi l l  be rewarded with exhibi ts f rom 
dist i l lers and pr ivate label  owners whose 
rums are normal ly beyond their  reach.  
Brand representat ives wi l l  a lso use the 
fest ivals to strengthen exist ing or to 
develop new distr ibut ion relat ionships in 
di fferent parts of  the wor ld.

As we prepare to carry out these 
act iv i t ies,  however,  i t  is  important to 
keep in mind the meaning and or ig in of 
the fest ivals themselves.  

Merr iam-Webster dict ionary def ines 
a fest ival  as:  “a t ime of  celebrat ion 
marked by special  observances ”  or  “an 
of ten per iodic celebrat ion or program 
of events or entertainment having a 
speci f ied focus ” .   The words “Fest ival , ” 
“Feast ”  and “Fiesta ”  are related and 
al l  symbol ize events celebrated by 
communit ies,  typical ly centered on 
rel ig ious,  fo lk lor ic or agr icul tural  aspects 
of  the society.

For many of  the rum-producing areas in 
the Northern Hemisphere,  now is also 
the t ime of  the year when the sugarcane 
harvest comes to an end, so i t  is  easy for 
me to also see the rum fest ivals as cane 
harvest celebrat ions.

As consumers and industry members 
gather to celebrate the dist i l led spir i t 
of  the sweet grass,  i t  is  important to 
recognize the hard work of  the farmers, 
mi l l  workers and dist i l lers,  wi thout whose 
help our rum bott les and dr inking glasses 
would be empty.   I t  is  a lso important 
to make sure our pract ices along the 

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.

supply chain are sustainable,  so future 
generat ions may also enjoy these 
products and the fest ivals they wi l l  form 
a part  of .

Fest ivals are,  af ter  a l l ,  gather ing 
places for l ike-minded indiv iduals and 
organizat ions,  so there is no better place 
than a fest ival  to point  out  def ic iencies 
and to come up with plans to improve the 
industry.

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

Recent ly whi le walk ing the ais les of 
my local  Total  Wine I  came across this 
rum from Fi j i .   Vanua rum is a blend of 
rums aged three to f ive years dist i l led 
f rom hand harvested f resh sugar cane 
juice.  

In my research, I  discovered very 
l i t t le about the product that  could not 
already be found on the label.   One 
of  my favor i te bi ts found on the back 
label  was that the Fi j ian wor ld “Vanua” 
means “ the land one is ident i f ied with”.  

Sugarcane product ion and harvest ing 
is a big par t  of  the Fi j ian economy, as 
par t  is  used for sugar product ion and 
the rest  for  ethanol  product ion.  Even 
with this two-pronged approach, the 
sugarcane industr y on the is land is 
struggl ing as t rade par tners in Europe 
and India cont inue to undercut the 
value of  sugar as a global  commodity. 

Appearance

The tal l  750 mL bot t le holds a straw 
colored l iquid.   The neck and base of 
the bot t le is wrapped in twine whi le 
the top of  the bot t le is secured by a 
wooden cap, holding a synthet ic cork. 

Swir l ing the l iquid created a thin l ine 
that  s lowly thickened, pebbled and 
very slowly dropped tear drop shaped 
legs.

Vanûa Rum
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Nose

The aroma of  the rum del ivers l ight 
notes of  vani l la and raw coconut,  with 
a robust pineapple rounding i t  out .

Palate

Sipping the rum del ivered a nice bi te 
of  vani l la - laden alcohol  with a swir l  of 
honeyed pineapple,  coconut meat and 
mangos with a twist  of  oak tannins 
manifest ing as baking spice,  charcoal 
and nutmeg.

Review

The immatur i ty of  the rum along with 
the f loral  vani l la and f rui t  f lavor prof i le 
lends this rum to be used in cocktai ls.  
With the coconut and pineapple notes, 
a Piña Colada is an easy choice,  but in 
the Tik i  spectrum the rum is enjoyable 
in a Pi  Yi  cocktai l  or  Tahit ian Rum 
punch.  

I f  you are cur ious about this Fi j ian rum, 
rol l  the dice and enjoy the explorat ion.  
I  did not have much in the way of 
expectat ions ei ther way and found 
myself  happy that I  picked i t  up.
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by Paul  Senf t

In 1923 the Caroni  p lain’s sugarcane 
plantat ion and dist i l ler y were founded 
in Tr inidad.  In 2003, when the is lands 
sugarcane ref iner y and product ion was 
shut tered by the government,  the dist i l ler y 
subsequent ly was forced to c lose the 
same year.   Two years later La Maison 
and Vel ier,  a company that bot t les rare 
spir i ts,  purchased al l  of  the remaining 
stock at  the Caroni  fac i l i t y.   The rums for 
this product were dist i l led in 2000 using 
a double column st i l l  and a copper pot 
st i l l  and aged in oak.     In 2017 this rum 
was developed using a stock of  seven 
bar rels that  was blended to 55% ABV, 
creat ing 2700 bot t les total  to be re leased 
wor ldwide.   

Appearance

The 750 ml dark glass bot t le conceals 
the rum and instead focuses on the photo 
by Fredi  Marcar ini  on the f ront label  and 
informat ion loaded back label.

In the glass the molten amber color shines 
through the mahogany l iquid.   Agi tat ing 
the l iquid created a medium size r ing that 
quick ly thickens and drops two waves 
of  legs.    The bands and legs s lowly 
evaporate,  leaving behind remnant of  the 
r ing and pebbles around the glass.

Nose

The aroma of  the rum when I  f i rst  poured 
i t  was a combinat ion of  t ropical  f rui t , 
par t icular ly banana, and f resh asphalt .  
Af ter  I  let  the glass s i t  for  a few minutes 
i t  the asphalt  note set t led reveal ing notes 
of  mineral  and oak tannins.

Caroni  2000

Palate

This rum del ivers a ful l  bodied mouth 
feel  laden with a concoct ion of  combat ive 
f lavors.   Front and center notes of  over r ipe 
banana, mango, and roasted almonds lay 
a foundat ion as the 110 proof l iquid igni tes 
the per imeter of  the mouth.   Addi t ional  s ips 
reveal  saddle leather,  medic inal  cher r y, 
cacao, prune, ac idic copper,  tar,  hemp 
rope, char red oak, and t reac le,  wi th a long 
mineral  r ich f in ish.

Review

La Maison and Vel ier  have developed a 
successful  business model where they f ind 
rums f rom around the wor ld and create 
l imited edi t ion bot t l ings.    Caroni  2000 is 
their  f i rst  venture in to the United States 
and i t  has been interest ing watching the 
col lectors and rum connoisseurs get 
exc i ted to f inal ly have access to this brand 
in the countr y.   I  found the f lavor prof i le 
chal lenging in a good way as the congeners 
in the spir i t  are a tad over whelming.  Clear ly 
designed for s ipping, I  fe l t  th is rum was par t 
of  a puzzle piece and am cur ious what i t 
would have been l ike as par t  of  a b lend with 
another is land’s rum.  I f  you have to mix i t 
in a cock tai l ,  avoid lemon and l ime juice, 
the f lavor prof i le f ights wi th those f lavors.  
However a rum Old Fashioned cock tai l  using 
an ounce of  the rum was an interest ing 
exper ience.  With a l imited amount of  th is 
product being re leased wor ldwide i t  is  going 
to sel l  out  quick ly and the value wi l l  only go 
up.  I f  you are interested in this product 
you may want to check select  stores in New 
York and some onl ine out lets for  avai labi l i t y. 
Happy Hunt ing!

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

We don’t  charge 
fees to review 

rums, you don’t 
even have to 

adver t ise,  so what 
are you wait ing 

for???

For more 
information,  please 
send an email  to:

margaret@gotrum.com
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COOKING WITH RUM

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

	
We are get t ing into spr ing and what bet ter way to star t  your beaut i fu l  mornings than 
wi th a nice cup of  cof fee wi th c innamon ro l ls or perhaps a cof fee par fai t .   Here are 
two rec ipes that are sure to put an ear ly smi le on your face and beg for more the 
nex t day. Bon Appet i t ! ! !

Rum Cinnamon Rolls
Ingredients for the Dough:

1 Pkg. Dry Yeast or 1 oz.  Compressed yeast
½ Cup Lukewarm Water
4 Tbsp. Granulated Sugar
¼ Cup Gold Rum (can use Dark Rum for a robust f lavor)
1 Cup Mi lk ,  scalded then cooled
3 C. Si f ted A l l -Purpose Flour
¼ C. But ter,  sal ted
1 Egg
½ tsp.  Sal t
½ C. Rais ins,  that  were previously soaked in rum (use gold or spiced rum)

“Anyone who gives you a c innamon ro l l 
f resh out of  the oven is a f r iend for l i fe.”

― Danie l  Handler (Lemony Snicket)

Got Rum?TM
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1 Tbsp. But ter,  sof tened
Ingredients for the Fi l l ing:

¼ C. But ter,  sof tened
½ C. Brown Sugar
2 tsp.  Cinnamon
½ C. Chopped Nuts,  mix of 
Pecans and Walnuts

Ingredients for Ic ing:

3 Tbsp. Gold Rum
1 Tbsp. Heavy Cream
1 ¼ C. Confect ioner ’s Sugar

Direct ions:
Dissolve the yeast in lukewarm 
water and add 1 teaspoon of 
sugar.   St i r  in the rum, mi lk and I  cup of  f lour,  beat ing unt i l  smooth.  A l low to s i t 
for  about an hour unt i l  mix ture is l ight  and bubbly.   In a separate bowl cream 
together the remaining sugar and but ter.   B lend in the egg and sal t  and combine 
mix ture wi th the yeast sponge.  Add remaining f lour to make a sof t  dough.  Add 
the rum soaked rais ins and knead unt i l  smooth and elast ic .   Place dough in a 
deep greased bowl and but ter the top of  dough.  Set aside and al low dough 
to r ise to at  least  twice the s ize,  approximately one hour.   Rol l  out  the dough 
onto a l ight ly f loured board,  approximately 12 ” x 18”.   Begin spreading the 
ingredients for  the f i l l ing over the dough making sure to dist r ibute evenly.  Now 
ro l l  up the dough t ight ly and then s l ice into 24 pieces.  Place each ro l l  into a 
but tered pan and al low ro l ls to r ise to almost double their  s ize.   Place pan in 
the oven and bake at  350 ⁰F for 30 -35 minutes.  Remove f rom oven, a l low to s i t 
for  2 minutes then place ro l ls on a p lat ter  and dr izzle the ic ing that was made 
with the rum, cream and sugar.   Enjoy your morning break fast !

Rum and Cof fee Par fait
Ingredients:

1 Tbsp. Gelat in
¼ C. Gold Rum
1 ¼ C. Brewed Cof fee, cold
½ C. Brown Sugar
1 C. Cream, whipped and sweetened to taste
½ C. Sal ted A lmonds, chopped

Direct ions:

Sof ten gelat in in ¼ cup of  cold gold rum.  Brew 
cof fee of  your choice.   Add sof tened gelat in and 
sugar,  st i r  unt i l  d issolved. Pour into shal low cake 
pan, about hal f  an inch.  Chi l l  unt i l  f i rm then cut into 
hal f  inch cubes.  In a par fai t  g lass,  a l ternate layers 
of  cubes, sweetened whipped cream and chopped 
almonds.  Finish wi th a dab of  cream spr ink led wi th 
almonds.  Ser ves 4 - 6.

Got Rum? Apri l  2018 -  11



Got Rum?  Apri l  2018 -   12Got Rum?  Apri l  2018 -   12

making your own

Apple 
Cinnamon 

Rum Liqueur

THE RUM UNI VERSITY  l ABOR ATORY
www.RumUniversi t y.com

Ingredients

•	 1 Granny Smith Apple,  Diced
•	 2 Cinnamon St icks
•	 3 Cups Light ( low-congener)  Rum at 

40% ABV
•	 2 Cups Sugar
•	 1 ⁄4 Cup Water
•	 1 teaspoon Glycer in (opt ional)

Direct ions

In a quar t  jar,  add apple,  c innamon st icks, 
1 cup sugar and rum.  Seal  jar  t ight ly, 
and place in a dr y,  dark p lace for about 2 
weeks.  Af ter  two weeks, st rain the l iquid 
using a double layer of  cheese c loth.
In a f resh quar t  jar,  add the second cup of 
sugar,  the glycer in,  water to top and the 
st rained l iquid.  St i r  gent ly unt i l  the sugar 
has dissolved. Seal  and store in a dark 
p lace to rest  for  2-3 months.   You can then 
opt ional ly t ransfer (and f i l ter)  into a ser v ing 
decanter.
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Did you know that ...

•	 Cinnamon oi l ,  which sounds l ike a del ic ious 
addi t ion to any thing, destroys the hel l  out 
of  mosqui to lar vae, as i t  turns out .  So think 
of  c innamon as an environmental ly f r iendly 
pest ic ide in a way by adding a few drops or 
spr ink l ings to your sunscreen or lot ion.

•	 Mixing a few spoonfuls of  c innamon into a paste 
— with honey or actual  condi t ioner — wi l l  l ighten 
your hair  once appl ied and al lowed sunshine to 
get at  i t .

•	 Back in the day — talk ing the f i rst  centur y A .D. 
here — c innamon car r ied an ungodly pr ice tag, 
espec ial ly in Rome. I t  was considered a prec ious 
commodity,  g iven i ts high demand and low 
supply.  Once the regular i t y of  foreign explorat ion 
k icked in,  the spice became more avai lable and 
therefore more af fordable.

•	 Though you may think of  c innamon as a l ight ,  fun 
taste,  i t  has some heavy background. I t  helped 
preser ved the dead in anc ient Egypt (wi th a nice 
scent to boot)  and Moses, according to the Old 
Testament,  added i t  to holy o i l  for  anoint ing.

Source: www.foodbeast .com
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For more informat ion,  p lease contact:  macarena@mundobar.c l
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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. 

Got Rum?  Apri l  2018 -   16



Got Rum? Apri l  2018 -  17Got Rum? Apri l  2018 -  17

Central  Ohio Rum Society (CORS)

What happens when you love rum so much 
that you want to preach i t  to the wor ld?  
You star t  a rum c lub. I  met Chad White 
about 4 years ago when he and his then 
gir l f r iend (now wi fe!)  came to my bar to 
enjoy c lassic Daiquir is.     He was exc i ted 
about rum and al though not a work ing 
bar tender,  def in i te ly seemed to know a lot 
about the category. 

Our f r iendship grew, and one af ternoon he 
cal led me with th is idea of  star t ing a rum 
c lub.  I  at  the t ime was the President of 
the Columbus chapter of  the Uni ted States 
Bar tender ’s Gui ld so I  had some insight 
into what he was get t ing himsel f  into. 
Chad and I  sat  down last  week to discuss 
how i t  went f rom a s imple idea to now a 
t ruly wonder ful  organizat ion,  a l l  for  h is 
love of  rum.  
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What made you decide to put together a rum society?

I t  was 2012. The craf t  cock tai l  scene in Columbus was booming, much to the credi t  of 
br i l l iant  t ra i lb lazers l ike Cr is Dehlavi.  Speakeasies,  b i t ters,  amar i ...  I  was hooked. Then, 
whi le in Cleveland on business a buddy and I  found a rum bar (for  lunch!),  casual ly 
ordered a “premium” rum f l ight ,  and boom...  ground zero.  I  began col lec t ing,  tast ing,  and 
compar ing any rums I  could f ind in Ohio beyond the mass-marketed stuf f,  of ten shar ing 
these unknown expressions wi th f r iends. Eventual ly I ’d meet my wi fe,  and our mutual 
af f in i t y for  wor ld t ravel  only intensi f ied the hunt .

Dur ing this t ime I  real ized how incredib ly diverse and histor ical ly r ich yet  sadly 
underapprec iated and r id iculously misunderstood the rum category is in the US. Whi le 
most fo lks were ei ther enjoy ing the bourbon craze or st i l l  set t l ing on “wel l ”  spir i ts,  many 
of  them - consumer and bar tender al ike -   were complete ly over looking the wonder ful ly 
vast  wor ld of  cane spir i ts.  The task of  e levat ing the rum category in the US is tough 
enough; doing so in a contro l  state in the Midwest is an even greater chal lenge. But 
I  t ru ly wanted to int roduce my c i t y -  f rom “bourboni tes” and amateur cock tai lers to 
professional  bar tenders -  to the rums, rhums, and rones that stand up on their  own 
among the f inest  whisk ies,  tequi las,  and brandies.

So we dec ided I  needed an out let ,  a forum for spir i ts enthusiasts wi th whom I  could share 
my passion and -  hopeful ly -  c reate a micro -movement in Ohio wi th the greater goal  of 
e levat ing the rum category in the US.

When did you star t  i t  and how many members did you begin with?

On Nat ional  Rum Day 2016, real iz ing a Facebook group was a bi t  more reasonable than 
t r y ing to open my own bar,  the Central  Ohio Rum Society (CORS) was born.  We star ted 
wi th a dozen f r iends and a few impromptu home tast ings - -  the aim was real ly just  to 
provide an access point  for  the rum-cur ious.  Three months later,  wi th the help of  a few 
fe l low rumheads, CORS would have i ts f i rst  of f ic ia l  meetup at  the Grass Skir t  T ik i  Room.
We now have near ly 300 Ohioans and growing!

You meet once a month, correct?  What is the structure of a meet ing?

Correct ,  wi th the occasional  but  necessary break. In 2017 we hosted ten uniquely-
themed meetups at  seven of  Columbus’  best establ ishments.  We have hosted dist i l lers, 
g lobal  brand ambassadors,  authors,  and many, many tast ings,  f rom compar ing ent i re 

Central  Ohio 
Rum Society
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product l ines to deconstruct ing popular rum blends 
and sampl ing each basel ine rum indiv idual ly.  The 
under ly ing focus is to show how broad the rum 
category is,  celebrate i ts many provenances and 
“sty les” -  par t icular ly f rom proud Car ibbean producers 
-  and demonstrate i ts versat i l i t y  in a cock tai l  wi th 
other fermented and/or dist i l led beverages.

They ’ve al l  been fantast ic col laborat ions,  but the 
meetups that come to mind are those that made up 
our two -par t  Prohibi t ion ser ies,  which focused on the 
speakeasy and Cuba, “Amer ica’s Tavern.”  My personal 
favor i te,  t i t led “Rum, Beer & Revolut ion,”  ef fec t ive ly 
t ransformed Columbus’  best brewery into a colonial -
era tavern featur ing t radi t ional  rum & ale “ f l ip” 
cock tai ls,  rums f rom Barbados (Washington’s favor i te) 
and New England, communal punch, and, of  course, 
demonstrat ions of  co lonial  barkeep techniques. 

What are your goals for CORS moving for ward?

To draw more people to the conversat ion!  And of 
course to cont inue our mission to e levate the rum category and showcase the best 
cock tai l  ta lent  and establ ishments in Columbus, which means more unique col laborat ions, 
suppor t  of  local  businesses and, hopeful ly,  more notor iety for  CORS as a local  spec ial 
interest  group.

In 2018, we real ly just  want to see more authent ic rums populate Ohio l iquor agency and 
bar shelves!  Vel ier,  for  example,  a beloved and legendary European independent bot t ler 
of  qual i t y rums craf ted around the wor ld (f rom Barbados to Fi j i) ,  recent ly hi t  the US 
market wi th a launch event in NYC. Many of  their  coveted products are considered the 
Van Wink le’s of  the rum wor ld.

We’ve also formal ized CORS membership th is year ($50 annual ly or per-event),  which wi l l 
help us contr ibute more to Car ibbean hur r icane re l ief  funds, procure rarer bot t l ings for 
tast ing,  and most impor tant ly br ing more spec ial  guests (e.g.  master dist i l lers)  to Ohio to 
share their  knowledge and products wi th our members.  A l l  v is i tors are welcome to at tend 
our events,  but  annual  membership is exc lusive to Ohio residents. 

A l l  inquir ies can be sent to ohiorummers@gmai l .com and i f  you are an Ohio resident you 
can jo in the facebook group at  ht tps: //www.facebook.com/groups/179525435802039/. 

Enjoy! !

Cr is Dehlavi
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THE RUM UNI VERSITY  librar  y
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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 University
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Flavor: The Science of Our Most Neglected Sense
(From the Publ isher)  A journey into the 
surpr is ing sc ience behind our f lavor 
senses.

Can you descr ibe how the f lavor of 
hal ibut  di f fers f rom that of  red snapper? 
How the taste of  a Fuj i  apple di f fers 
f rom a Spar tan? For most of  us,  this 
is a di f f icul t  task:  f lavor remains a 
vague, undeveloped concept that  we 
don’t  know enough about to descr ibe―
or apprec iate―ful ly.  In this del ight ful 
and compel l ing explorat ion of  our 
most neglected sense, veteran sc ience 
repor ter Bob Holmes shows us just  how 
much we’re missing.

Consider ing every angle of  f lavor f rom 
our neurobiology to the sc ience and 
pract ice of  modern food product ion, 
Holmes takes readers on a journey to 
uncover the broad range of  factors that 
can af fect  our apprec iat ion of  a f ine 
meal or an except ional  glass of  wine. 
He peers over the shoulders of  some of 
the most fasc inat ing food professionals 
work ing today, f rom cut t ing-edge chefs 
to food engineers to mathemat ic ians 
invest igat ing the per fect  combinat ion of  pizza toppings. He talks with f lavor and 
ol factor y sc ient ists,  who descr ibe why two people can exper ience remarkably 
di f ferent sensat ions f rom the same morsel  of  food, and how something as 
seemingly unrelated as cultural  her i tage can actual ly impact our sense of  smel l.

A long the way, even more surpr is ing facts are revealed: that  cake tastes 
sweetest  on white plates;  that  wine exper ts’  eyes can fool  their  noses; and even 
that language can af fect  our sense of  taste.  Flavor expands our cur iosi ty and 
understanding of  one of  our most int imate sensat ions,  whi le ul t imately reveal ing 
how we can al l  sharpen our senses and our enjoyment of  the things we taste.

Cer tain to fasc inate everyone f rom gourmands and sc ient ists to home cooks and 
their  guests,  Flavor wi l l  open your mind―and palate―to a vast ,  exc i t ing sensory 
wor ld.

ISBN-13: 978 - 0393244427
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Rum and Glassware 
Par t  I

by Luis Ayala

Q: What is the best g lassware to enjoy rum to i ts fu l lest?

Ever since my work with Riedel  to design the f i rst-ever rum glass in 2006, people cal l 
or  wr i te to me to ask for  my opinion regarding glassware producers c laiming to have 
the def ini t ive vessel  designed to maximize our enjoyment of  rum.

Before I  provide an answer,  i t  is  necessary to explore the histor y of  glassware in 
general,  fo l lowed by i ts ro le in human culture.   Only in this f ramework wi l l  such an  
answer be meaningful  and just i f iable.

So let ’s star t  by explor ing the t imel ine of  glass manufactur ing.

•	 3100 BC Ear l iest  glass ar t i facts found in Egypt.
•	 1500 BC Small  g lass ar t ic les made f rom molds have been found in Egypt and 

Syr ia.  The f i rst  glass was produced probably in Egypt. 
•	 650 BC First  glass making manual was wr i t ten,  Assyr ian Assurbanipal ’s 

Library.
•	 1 AD Technique of  blowing glass was invented in the Babylon area. 
•	 25 - 400 AD Rapid development and growth of  glass melt ing,  work ing and 

forming technology in the Mediter ranean region dur ing the Roman Era.
•	 100 AD Glass cost rapidly dec l ines and for the f i rst  t ime becomes avai lable 

to ordinary c i t izens.
•	 600 - 699 Strong Is lamic inf luence.
•	 1000AD Dominat ion of  Venice glass center in glass product ion.  Murano Is land 

became a major glass center. 
•	 1226 “Broad Sheet ”was f i rst  produced in Sussex.
•	 1330 French glassmakers produced “crown glass” in Rouen, France.
•	 1500 Angelo Barovier invented “cr istal lo”,  c lear,  color less glass.
•	 1590 Development of  glass te lescope and microscope lenses in Neither lands.
•	 1600 Caspar Lehman, a Praque glassmaker,  used the technique of  cut t ing rock 

cr ystal  to glass.
•	 1600 France became a major power in the glass industr y.
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•	 1608 The f i rst  Amer ican glass was made by set t lers in Jamestown.
•	 1615 Introduct ion of  coal  furnaces in England.
•	 1620 Product ion of  “Blown plate” was produced in London.
•	 1676 Engl ish glassmaker George Ravenscrof t  patented a formula for  lead glass, 

heavy, c lear glass,  ideal  for  cut t ing. 
•	 1688 “Pol ished plate” was produced in France.
•	 1690 Wil l iam of Orange passed a law that l i f ted taxes on dist i l led spir i ts and 

encouraged development and expansion of  this industr y.
•	 1745 Glass Excise Act passed in England.
•	 1765 “Crystal  glass” product ion began a new era in glass industr y.
•	 1773 Glassworks of  pol ished plate glass were establ ished at  Ravenshead in 

England.
•	 1800 Industr ial  revolut ion dawned a new era in glass industr y.  Synthet ic glasses 

with improved proper t ies were avai lable for  the f i rst  t ime.
•	 1827 Glass pressing machine was invented in Amer ica.
•	 1834 Rober t  Lucas Chance introduced “ Improved Cyl inder Sheet ”.
•	 1843 Henry Bessemer int roduced an ear ly form of “Float glass”.
•	 1847 James Har t ley invented “Rol led plate”.
•	 1867 First  regenerat ive glass furnace was patented in Germany by the Siemens 

brothers,  Freider ich,  Kar l,  Hans, Werner and Wilhelm.
•	 1875 Technical  glasses were developed in Germany.
•	 1903 An automat ic glass blowing machine was invented by Michael  Owens.
•	 1913 Technique of  “Flat  Drawn Sheet ”  was introduced in Belgium.
•	 1950 -1960 Glass sc ience became a major research disc ipl ine.  Major glass 

research center was establ ished by Ford Motor Co.
•	 1959 “Float glass” was invented in UK by Sir  Akistair  Pi lk ington.
•	 1984 First  f luor ide glass was discovered by Marcel  and Michael  Poulain and 

Jacques Lucas in Rennes, France.

As you can see, glass has been around our soc iet ies for  a very long t ime.  
Fur thermore, a considerable amount of  ef for t  has been appl ied to improve i ts 
qual i t y and product ion methods.  Why?  Join us nex t month,  as Par t  II   of  this ser ies 
cont inues to explore this fasc inat ing topic.

Cheers!
Luis Ayala

Source: w w w.histor yofg lass.com
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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 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
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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: Alexander Fleming

Alexander Fleming was born in Ayrshire, 
Scot land, on August 6,  1881, and studied 
medic ine, ser v ing as a physic ian dur ing 
Wor ld War I .  Through research and 
exper imentat ion,  Fleming discovered a 
bacter ia -destroying mold which he would 
cal l  penic i l l in in 1928, paving the way for 
the use of  ant ib iot ics in modern healthcare 
and in the product ion of  alcohol.  He was 
awarded the Nobel Pr ize in 1945 and died 
on March 11, 1955.

Early Years

Alexander Fleming was born in rural 
Lochf ie ld,  in East Ayrshire,  Scot land, on 
August 6,  1881. His parents,  Hugh and 
Grace were farmers,  and A lexander was 
one of  their  four chi ldren. He also had four 
hal f -s ib l ings who were the sur viv ing chi ldren f rom his father Hugh’s f i rst  marr iage. He 
at tended the Louden Moor School,  the Darvel  School  and Ki lmarnock Academy before 
moving to London in 1895, where he l ived with his o lder brother,  Thomas Fleming. In 
London, Fleming f in ished his basic educat ion at  the Regent Street Poly technic (now 
the Universi t y of  Westminster).

Fleming was a member of  the Ter r i tor ia l  Army, and ser ved f rom 1900 to 1914 in the 
London Scot t ish Regiment.  He entered the medical  f ie ld in 1901, studying at  St . 
Mary ’s Hospi tal  Medical  School  at  the Universi t y of  London. Whi le at  St .  Mary ’s,  he 
won the 1908 gold medal as the top medical  student .

Early Career and World War I

Alexander Fleming had planned to become a surgeon, but a temporary posi t ion in 
the Inoculat ion Depar tment at  St .  Mary ’s Hospi tal  changed his path toward the then-
new f ie ld of  bacter io logy. There,  he developed his research sk i l ls  under the guidance 
of  bacter io logist  and immunologist  Sir  A lmroth Edward Wr ight ,  whose revolut ionary 
ideas of  vacc ine therapy represented an ent i re ly new direct ion in medical  t reatment.

Dur ing Wor ld War I ,  Fleming ser ved in the Royal  Army Medical  Corps.  He worked 
as a bacter io logist ,  studying wound infect ions in a makeshi f t  lab that  had been set 
up by Wr ight in Boulogne, France. Through his research there,  Fleming discovered 
that ant isept ics commonly used at  the t ime were doing more harm than good, as 
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their  diminishing ef fects on the body ’s immunity agents largely outweighed their  abi l i t y 
to break down harmful  bacter ia - -  therefore,  more soldiers were dying f rom ant isept ic 
t reatment than f rom the infect ions they were t r y ing to destroy.  Fleming recommended 
that ,  for  more ef fect ive heal ing,  wounds simply be kept dr y and c lean. However,  his 
recommendat ions largely went unheeded.

Returning to St .  Mary ’s af ter  the war,  in 1918, Fleming took on a new posi t ion: 
assistant director of  St .  Mary ’s Inoculat ion Depar tment.  (He would become a professor 
of  bacter io logy at  the Universi t y of  London in 1928, and an emer i tus professor of 
bacter io logy in 1948.)

In November 1921, whi le nursing a cold,  Fleming discovered lysozyme, a mi ldly ant isept ic 
enzyme present in body f lu ids,  when a drop of  mucus dr ipped f rom his nose onto a 
cul ture of  bacter ia.  Think ing that his mucus might have some k ind of  ef fect  on bacter ia l 
growth,  he mixed i t  wi th the cul ture.  A few weeks later,  he observed that the bacter ia 
had been dissolved. This marked Fleming’s f i rst  great discovery,  as wel l  as a s igni f icant 
contr ibut ion to human immune system research. (As i t  turned out ,  however,  lysozyme had 
no ef fect  on the most destruct ive bacter ia.)

The Road to Penici l l in

In September 1928, Fleming returned to his laborator y af ter  a month away with his 
fami ly,  and not iced that a cul ture of  Staphylococcus aureus he had lef t  out  had become 
contaminated with a mold ( later ident i f ied as Penic i l l ium notatum).  He also discovered 
that the colonies of  staphylococc i  sur rounding this mold had been destroyed.

He later said of  the inc ident ,  “When I  woke up just  af ter  dawn on September 28 , 1928, 
I  cer ta in ly d idn’ t  p lan to revolut ionize al l  medic ine by discover ing the wor ld ’s f i rs t 
ant ib iot ic ,  or  bacter ia k i l ler.  But I  suppose that was exact ly what I  d id.”  He at  f i rst  cal led 
the substance “mold juice,”  and then named i t  “penic i l l in,”  af ter  the mold that  produced i t .

Think ing he had found an enzyme more power ful  than lysozyme, Fleming dec ided to 
invest igate fur ther.  What he found out ,  though, was that i t  was not an enzyme at al l ,  but 
an ant ib iot ic - -  one of  the f i rst  ant ib iot ics to be discovered. Fur ther development of  the 
substance was not a one-man operat ion,  as his previous ef for ts had been, so Fleming 
recrui ted two young researchers.  The three men unfor tunately fai led to stabi l ize and 
pur i f y penic i l l in,  but  Fleming pointed out that  penic i l l in had c l in ical  potent ia l ,  both in 
topical  and injectable forms, i f  i t  could be developed proper ly.

On the heels of  Fleming’s discovery,  a team of sc ient ists f rom the Universi t y of  Ox ford 
- -  led by Howard Florey and his co -worker,  Ernst  Chain - -  iso lated and pur i f ied penic i l l in. 
The ant ib iot ic eventual ly came into use dur ing Wor ld War II  ,  revolut ionizing bat t lef ie ld 
medic ine and, on a much broader scale,  the f ie ld of  infect ion contro l.

Florey,  Chain and Fleming shared the 1945 Nobel Pr ize in Physio logy or Medic ine, but 
their  re lat ionship was tainted over who should receive the most credi t  for  penic i l l in.  The 
press tended to emphasize Fleming’s ro le due to the compel l ing back-stor y of  his chance 
discovery and his greater wi l l ingness to be inter v iewed.

Later Years and Honors

In 1946, Fleming succeeded A lmroth Edward Wr ight as head of  St .  Mary ’s Inoculat ion 
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Depar tment,  which was renamed the Wr ight-Fleming Inst i tute.  Addi t ional ly,  Fleming 
ser ved as president of  the Society for  General  Microbio logy, a member of  the Pont i f ical 
Academy of  Sc ience, and an honorary member of  near ly every medical  and sc ient i f ic 
soc iety in the wor ld.

Outside of  the sc ient i f ic  community,  Fleming was named rector of  Edinburgh Universi t y 
f rom 1951 to 1954, f reeman of  many munic ipal i t ies,  and Honorary Chief  Doy-gei - tau of 
the Amer ican Indian K iowa t r ibe.  He was also awarded honorary doctorate degrees f rom 
near ly 30 European and Amer ican universi t ies.   Fleming died of  a hear t  at tack on March 
11, 1955, at  his home in London, England. He was sur vived by his second wi fe,  Dr. 
Amal ia Koutsour i -Vourekas, and his only chi ld,  Rober t ,  f rom his f i rst  marr iage.

Did you know that . . .

One of the biggest chal lenges dur ing alcohol  fermentat ion is prevent ing and combat ing 
bacter ia l  contaminat ion?  Bacter ia is present almost everywhere and i ts growth rate is 
faster than that of  yeast .   Penic i l l in has been used by many alcohol  producers s ince 
1954 to solve this problem.  Regulator y agencies al low i ts use due to penic i l l in’s quick 
inact ivat ion (degradat ion) when exposed to the temperature needed for dist i l lat ion.

Source: www.biography.com (A&E Televis ion Networks,  LLC)

Alexander Fleming work ing at  h is laborator y
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Marco Pier ini  -  Rum Histor ian

THE ORIGINS OF A LCOHOLI C 
DIS TILL ATION IN THE WEST

3. THE A R A BS

The ver y word alcohol  der ives f rom the 
Arabic al -koél  (where al -  is  the ar t ic le), 
but  i t  had a di f ferent meaning. In Arabic i t 
indicated the ex tremely f ine,  impalpable 
powder of  ant imony sulphide or even of 
galena ( lead sulphide) that ,  mixed wi th 
water,  had been used s ince anc ient t imes 
in the Or ient ,  espec ial ly by women, to 
paint  their  eyebrows, eyelashes and the 
edge of  the eyel ids b lack.  The name and 
the thing i tse l f  entered the West thanks 
to the t ranslat ion into Lat in of  Arabic 
books; in Spain both were commonly used 
unt i l  the XVI centur y,  and even now the 
Spanish language has the verb alcoholar 
which basical ly means “ to color one’s eyes 
black ”. 

“A lcohol  was cal led by Arabic chemists 
such as Ibn Badis (11th centur y) رمخ     
ّعصم د  (dist i l led wine).   The cur rent word 
for  dist i l led wine in Arab Lands is `araq 
which means sweat قرع .  The droplets of 
ascending wine vapours that  condense on 

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 in ing. Then I  d iscovered 
rum. With Francesco Ruf in i ,  I  founded La 
Casa del  Rum (The House of  Rum), that  runs 
a beach bar and selec ts 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 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: w w 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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the s ides of  the cucurbi t  are s imi lar  to the 
drops of  sweat .”  (Ahmad Y. a l -Hassan) 

So, where does our use of  the word 
alcohol  come f rom? I t  comes f rom the 
famous physic ian,  a lchemist  and astro loger 
Teophrastus Paracelsus (1493 -1541). 
Paracelsus used this word to indicate 
the spir i t  of  wine, which he cal led 
alcohol  v in i,  wine alcohol,  s ince i t  was 
the quintessence, the noblest  and most 
essent ia l  par t  of  wine. This new name 
gradual ly passed on to chemists and 
physic ians, who ended up omit t ing vin i  and 
thus the word alcohol  remained. 

But what exact ly was the ro le of  the Arabs 
in the or ig ins of   a lcohol ic dist i l lat ion? 
Let ’s see.

First  of  a l l ,  “ I f  we speak of  Arabs in th is 
chapter we inc lude al l  those that belong 
to the c iv i l izat ion of  Is lam, which means 
Syr ians,  Persians, Copts,  Berbers and 

others too.  As ear ly as one centur y 
af ter  the death of  Muhammed (632 
A .D.)  a large wor ld empire has ar isen 
f rom a local  Arabian movement,  and i ts 
center is t ransfer red to Syr ia,  and later 
Mesopotamia.  The Is lam knocks at  the 
doors of  Byzant ium and menaces I ta ly and 
France.”(Forbes)

The Arabs read and t ranslated the works 
of  the Greek and Hel lenist ic cul ture, 
annotated them and preser ved them, kept 
them al ive wi th in their   cul ture.  Those 
f i rst  centur ies are the Golden Age of  Arab 
c iv i l izat ion.  From Spain to Central  Asia 
peoples and states shared the same (high) 
cul ture,  wi th many thr iv ing academies 
and centers of  studies suppor ted by 
enl ightened monarchs. One of  the reasons 
of  th is success was the Arabs’  re l ig ious 
to lerance. Even before the ar r ival  of  the 
Arabs the o ld Academy of  Athens founded 
by Plato had been c losed (529 A .D.)  and 

Arabic manuscr ipt   in the Br i t ish L ibrar y showing the dist i l lat ion process in a t reat ise of  chemist r y. 
© The Br i t ish L ibrar y,  London.



Got Rum?  Apri l  2018 -   34

many Greek heathens had moved to the 
hospi table c i t ies of  I ran.  Later the Byzant ine 
Empire was deeply div ided by theological 
disputes  and many suf fered bloody 
persecut ions,  so many a group of  “heret ics” 
set t led in the Arabian Empire.  For instance, 
the Nestor ians set t led most ly in Persia,  now 
Iran, and in present-day I raq.  Many Jewish 
sc ient i f ic  centers were s i tuated in the 
Arabian Empire too.

In chemical  technology too we owe much to 
the Arabs.  For instance glass and pot ter y 
industr ies made i t  possib le to make bet ter 
vessels and containers for  dist i l lat ion 
technique and thus also made new 
exper iments possib le to chemists.  Pharmacy 
and other branches of  medic ine could 
f lour ish.  Of ten the Arabian chemists were 
inc l ined to consider dist i l lat ion an impor tant 
process for agr icul tural  industr y.  In their 
hands the dist i l lat ion of  rose -water,  v inegar, 
rose -oi l  and other per fumes and essent ia l 
o i ls  grew to become a t rue industr y  and 
rose -water was sent a l l  over the wor ld. 
Clear ly,  the per fume and cosmet ics industr y 
was a f lour ishing one, ref lec t ing a bet ter 
qual i t y of  l i fe.  I t  is  impor tant to remember 
that  the cul tural  renaissance of  the West 
in the ear ly centur ies af ter  the year one 
thousand AD owes much to the Lat in 
t ranslat ion of  Arabic tex ts and of  Greek 
tex ts previously t ranslated into Arabic.

But let ’s get to alcohol ic dist i l lat ion.  Forbes 
is c lear :  “ I t  wi l l  fac i l i tate our discussion 
of  these works i f  we state beforehand that 
no proof was ever found that the Arabs 
knew alcohol  or  any mineral  ac id in the 
per iod before they were discovered in I ta ly 
…” Later,  wr i t ing about the great Arab 
alchemists t i l l   1200, he states  “A l l  these 
authors descr ibe the same apparatus, 
which was incapable of  dist i l l ing low-boi l ing 
substances. As none of  them ever ment ions 
alcohol  i t  is  pract ical ly cer tain that  th is 
substance was unknown to the Arab wor ld” 
t i l l  the XIV centur y when the int roduct ion of 
the new Western type of  dist i l l ing apparatus  
enabled chemists to recover low boi l ing 
dist i l lates. 

Contemporar y Arab authors c la im the 
opposi te,  though. 

According to Ahmad Y. a l -Hassan  in his 
onl ine ar t ic le Alcohol  and the Dis t i l la t ion 

of  Wine in Arabic Sources From the Eighth 
Centur y Onwards   “The dist i l lat ion of  wine 
and the proper t ies of  a lcohol  were known 
to Is lamic chemists f rom the eighth centur y. 
The prohibi t ion of  wine in Is lam did not mean 
that wine was not produced or consumed 
or that  Arab alchemists did not subject  i t  to 
their  dist i l lat ion processes. Jabir  ibn Hayyan 
descr ibed a cool ing technique which can be 
appl ied to the dist i l lat ion of  a lcohol.  Some 
histor ians of  chemist r y and technology 
assumed that Arab chemists did not know the 
dist i l lat ion of  wine because these histor ians 
were not aware of  the existence of  Arabic 
tex ts to th is ef fect .  …   the ar t  of  dist i l lat ion 
of  spir i ts is credi ted to the Arabs espec ial ly 
the Arabs of  a l -Andalus.”

Ahmad Y. a l -Hassan and Donald R. Hi l l 
in “ISL AMIC TECHNOLOGY An i l lus trated 
his tor y ”  quote direct ly a passage by A l - Jabir 
[known in Lat in Europe as Geber]  “And f i re 
burns on the mouth of  the bot t les  [due to]  … 
boi led wine and sal t ,  and s imi lar  th ings wi th 
nice character ist ics which are thought to be 
of  l i t t le use, these are of  great s igni f icance 
in these sc iences “

And later in their  book, they wr i te “  The 
Musl ims are credi ted wi th the development of 
the dist i l lat ion apparatus c lassical ly known 
in chemist r y as the retor t ,  but  a lso cal led the 
‘pel ican’  or  ‘cucurbi t ’  because of  i ts  b i rd - l ike 
or gourd- l ike shape. In th is case the st i l l -
head ceased to be a separate ent i t y and 
bet ter cool ing resul t ing in the col lec t ion of 
an increased amount of  dist i l late came about 
of  i tse l f  i f  the s ide - tube were made long 
enough.” 

About cool ing,  the authors admit  that 
ear ly “Arabic manuscr ipts do not show 
any water- cool ing s leeve round the s ide -
tube. Never theless i t  seems to have been 
apprec iated that cool ing the tube would 
improve condensat ion of  the vapors,  and 
sponges, c loth or rags per iodical ly moistened 
wi th cold water were placed round the top 
of  the st i l l .  On present evidence i t  is  usual ly 
suggested that the use of  cool ing water was 
a later development that  occur red in the 
West .  At  the same t ime, a word of  caut ion 
is needed because though the dist i l lat ion of 
a lcohol  requires ex ternal  cool ing of  the retor t 
or  of  the s ide - tube, our present knowledge of 
Arabic technical  and chemical  manuscr ipts 
is st i l l  in i ts pre l iminar y stages, and i t  is  too 
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ear ly to come to def in i te conc lusions about 
water- cool ing in Musl im alchemy” 

Let us th ink careful ly about th is.  First  of 
a l l ,  we must never forget how di f f icul t 
and labor ious i t  was in the past to solve 
technical  and sc ient i f ic  problems that 
appear qui te st raight for ward to us,  l ike 
the cool ing of  the st i l l  wi th water.  Arabic 
chemist r y and alchemy developed great ly 
over the centur ies,  whi le Western Europe 
was shrouded in i ts dark centur ies.  I t  is 
therefore reasonable to th ink that  some 
Arab sc ient ists  managed to overcome 
the technical  problems of  the cool ing 
process and to produce alcohol  before 
i t  made i ts appearance in the West .  But 
there is no evidence that i t  ever became a 
common technique, let  a lone a commerc ial 
product ion on a large scale. 

The re lat ion of  Is lam with alcohol  has 
always been di f f icul t .  We know that the 
Quranic  prohibi t ion of  consuming alcohol ic 
beverages  did not prevent many a group 
among the male e l i tes of  the Golden Age 

of  Arab c iv i l izat ion f rom dr ink ing wine.  But 
surely th is prohibi t ion  did not promote the 
creat ion of  a soc ial  environment sui ted to 
the passage of   a lcohol  f rom a sc ient ist ’s 
laborator y to a commerc ial  dist i l ler y and 
then to the tables of  a tavern.  The ver y 
fact  that  today researchers have to look 
for  evidence and cor roborat ion of  Arab 
alcohol ic dist i l lat ion in anc ient ,  c r ypt ic 
manuscr ipts hal f - forgot ten in some 
anc ient l ibrar y,  suggests that  commerc ial 
product ion never developed. Other wise, 
why didn’ t  i t  cont inue unt i l  today and even 
the memory has been lost?

To sum up, fur ther studies may br ing 
changes, but for  now I  feel  I  can safe ly 
say that the Arabs developed alchemy, 
chemist r y and dist i l lat ion and probably 
dist i l led alcohol  too.  But the product ion 
of  a lcohol,  i f  even achieved, remained a 
l imi ted exper ience, which never became 
large scale commerc ial  product ion. 

Marco Pier in i

Lef t :  15th - centur y European por t ra i t  of  “Geber ”,  the Lat in name of Jabi r  ibn Hayyan: in Codic i 
Ashburnhamiani  1166, B ib l ioteca Medicea Laurenziana, Florence.  R ight :  European depic t ion of  A l -
Razi  in the Lat in vers ion of  one of  h is t reat ises t ranslated by Gerard of  Cremona between 1250 - 60. 
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Attention Rum Dist i l lers,  Brand 
Owners and Ambassadors:

Submit  informat ion regarding your 
company ’s ef for ts towards making this 
wor ld a bet ter place to l ive.   Selected 
stor ies wi l l  be featured in upcoming 
issues of  “Got Rum?”.   Ideas inc lude, 
but are not l imited to:

•	 Using recyc led paper for  labels,  and/
or cardboard boxes

•	 Using solar energy
•	 Captur ing rain water
•	 Avoiding the use of  p last ic st raws
•	 Plant ing t rees, etc.

Send informat ion to:  news@gotrum.com
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member in Cal i fornia and another in 
Flor ida.  Establ ished in 2009, Koloa Rum 
Company produces ar t isanal,  s ingle -
batch Hawai ian rum and ready- to -dr ink 
cock tai ls at  i ts  dist i l ler y in Kalaheo, 
Kauai  and operates the is land’s f i rst  and 
only dist i l led spir i ts Tast ing Room and 
Company Store.  The company ’s award-
winning rums are dist i l led in a v intage 
copper-pot st i l l  and uses only the f inest 
local  ingredients,  inc luding Hawai ian 
cane sugar,  pure mountain rainwater and 
aloha. Koloa Rum Company ’s por t fo l io 
inc ludes i ts premium Kauai White,  Gold, 
Dark,  Spice,  Coconut and Cof fee rums. 
In January 2018, Koloa Rum released 
i ts f i rst-ever Kauai  Reserve Three-
Year Aged Hawai ian Rum. Products 
are avai lable for  purchase onl ine,  at 
select  retai lers nat ionwide, as wel l  as 
in Canada, France and Japan. At the 
recent Amer ican Dist i l l ing Inst i tute 
Judging of  Craf t  Spir i ts,  Koloa won f ive 
Bronze Medals for  their  rums.

AMERICAN DISTILLING INSTITUTE 
2018 CR AFT RUM AWARDS

Best of  Category (BOC) Winners at  the 
recent Amer ican Dist i l l ing Inst i tute’s 
annual  judging of  craf t  spir i ts inc luded 
the fo l lowing: Atom Brands Ablefor th’s 
Rumbul l ion!  Navy-Strength won BOC 
for Internat ional  Spiced Rum; Iron Fish 
Dist i l ler y ’s Cask Aged Dist i l ler ’s Cut 
Dark Rum won BOC for Aged Column 
St i l l  Rum; Manulele Dist i l lers’  KOHana 
KOHO Hawai ian Agr icole Rum won BOC 
for Aged Hybr id St i l l  Rum and their 
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Rum in the ne ws

KOLOA RUM

Hawaii ’s  award-winning Koloa Rum 
Company has repor ted 2017 annual 
revenues and prof i ts wel l  above those 
earned in 2016. The company wi l l  award 
al l  of  i ts  employees with $1,000 bonuses 
and f ive percent salar y increases. The 
f inancial  growth is at t r ibuted to Koloa 
Rum Company’s steady c l imb to becoming 
the largest Hawai i -based premium rum 
brand, as wel l  as the recent ly enacted 
Craf t  Beverage Modernizat ion and Tax 
Reform Act,  which provides shor t- term 
reduct ion on alcohol  Federal  Excise Tax 
(FET) for  the f i rst  t ime since the Civ i l 
War.

“2017 was a remarkable year for  Koloa 
Rum Company,”  said Koloa Rum Company 
President and CEO Bob Gunter.  “We are 
grateful  that  Congress recognized the 
burden that the FET placed on smal l 
dist i l ler ies l ike ours.  The reduced FET 
and corporate income tax rates al lowed 
us to reinvest savings back into our 
business and, most impor tant ly,  reward 
our hardworking team members.”  Koloa 
Rum Company ’s f inancial  success wi l l 
a lso al low the company to increase 
i ts match to the employees’  401k plan 
f rom four percent to seven and a hal f 
percent in 2018; add a new bot t l ing 
l ine to increase i ts product ion capacity 
and operat ing ef f ic iency;  accelerate 
plans for a new dist i l ler y;  and bolster 
i ts dist r ibut ion,  sales and market ing 
programs. The company employs 31 
indiv iduals in Hawai i  as wel l  as one staf f 

by Mike Kunetka
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KOHana KEA Hawai ian Agr icole Rum 
won BOC for Unaged Hybr id Rum; St i l l 
630’s Expedit ion Rum won BOC for Aged 
Pot St i l l  Rum; Trai l  Dist i l l ing’s First  City 
Rum won BOC for Unaged Column St i l l 
Rum; Blackwater Dist i l l ing’s Picaroon 
Dark Rum won BOC for Aged Pot St i l l 
Rum; Hidden St i l l ’s  Spiced Rum won 
BOC for Spiced Rum; Waterpocket 
Dist i l ler y ’s Blanco Rum won BOC for 
Unaged Pot St i l l  Rum; and Cutwater 
Spir i ts’  Bal i  Hai  Tik i  Gold Rum won BOC 
for Flavored Rum.

ATLANTICO

Last year I  wrote about the rebranding 
of  At lant ico with heavy bot t les f rom 
France, wood and cork c losures f rom 
Por tugal  and at t ract ive new labels f rom 
Cal i fornia.  The labels inc lude tast ing 
notes,  raw mater ial  informat ion,  bar rel 
t ypes used, indiv idual  bot t le numbers 
and the signatures of  the two founders. 
Labels for  each of  the three key bot t l ings 
in the At lant ico l ine now have their  own 
dist inct  color. 

Plat ino,  with i ts white label,  is  made f rom 
fresh Dominican cane juice and is aged 
for over 1 year in Amer ican White Oak 
then f inished in bar rels that  previously 
held Spanish Temprani l lo. 

Reserva has a c lassy burgundy label 
and is a Solera sty le rum uses di f ferent 
aged rums that were careful ly selected 
and blended together by their  third 
generat ion Master Blender. 

Gran Reserva, with i t  royal  blue label  is 
the ul t imate expression of  At lant ico and 
i t  is  a blend of  smal l  batched rums aged 
up to 25 years. 
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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.

Recent posts on Instagram show a 
l imited green label  bot t l ing that  is a 
15 year old Solera Rum aged for an 
addit ional  year in Spanish Temprani l lo 
Barrels result ing in a rose color and 
semi -sweet taste.  Another post showed 
another l imited release with a purple 
label  that  contained 25 year Solera 
Rums aged in Cognac Casks.

REAL McCOY RUMS 

The latest  re lease f rom Bai ley ’s Pryor ’s 
iconic brand, the 10 Year Old Limited 
Edit ion,  is  a blend of  12 year old rum 
aged in ex-bourbon casks and 10 year 
old spir i ts,  aged in v irgin oak barrels. 
Even though i t ’s  labeled as a 10 year 
old rum, a large propor t ion of  the rum is 
12 years old.  Pryor has done a great job 
of  work ing with Foursquare Dist i l ler y ’s 
Richard Seale to produce another great 
s ipping rum. The 10 Year Old is bot t led 
at  46% ABV.

FOURSQUARE RUM DISTILLERY

An interest ing release coming f rom 
Foursquare is a blend of  white rums 
f rom the Tradit ional  Cof fey Column of 
Foursquare in Barbados and the Double 
Retor t  Pot St i l l  of  Hampden in Jamaica. 
Of course, there wi l l  be no added color or 
sweeteners.  I t  wi l l  be cal led Ver i tas (the 
t ruth) in Europe and Probitas (honest ly) 
in the United States.  Both versions wi l l 
be bot t led at  46%.

CAPTAIN MORGAN

The latest  round-bot t le f rom Captain 
Morgan is the l imited edi t ion Watermelon 
Blast .  Like Cannon Blast ,  Loconut and 
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Rum in the ne ws (continued)
by Mike Kunetka

Jack-O-Blast ,  Watermelon Blast  is 
designed to be enjoyed as a shot.  The 
latest  rum bot t le f rom the Captain is 
burst ing with juicy watermelon f lavor. 
So f lavor ful,  even the packaging is 
scented! Simply enjoy as a chi l led shot 
for  instant ly del ic ious fun or create a 
ref reshing spr i t zer by mix ing with c lub 
soda and a lemon garnish.  Pick up some 
Watermelon Smash today to par ty l ike a 
Captain al l  summer long.

RUM & CACHACA MASTERS 2018

Spir i t  Business Magazine’s annual 
Rum & Cachaça Masters event was 
held this year at  The Rum Kitchen in 
London’s Not t ing Hi l l .  A panel  of  dr ink 
exper ts evaluated rums in twenty-
four categor ies and awarded Gold and 
Si lver Medals to the highest scor ing 
rums in each category.  Thir teen Master 
Medals (MM) were awarded to those 
rums which judges agreed on a score of 
90% or higher.  This year Master Medals 
winners inc luded the fo l lowing rums: 
Neptune Rum’s Gold Rum and Element 
Eight ’s Republ ica Rum both won MM in 
the Super-Premium Gold Rum category; 
Wor thy Park ’s Single Estate Reserve 
won a MM in the Ult ra-Premium Gold 
Rum category;  Lost  Spir i ts’  new Jamaica 
Rum won MM for Super-Premium Dark 
Rum; Bacardi ’s 8 Años won MM in 8 
– 12 Year Dark Rum category;  Trois 
Riv ieres’  Cuvee I ’Ocean won MM in 
the White Agr icole category;  Maison 
la Mauny Signature de Mait re de Chais 
and VSOP 40° and Trois Riv ieres 12 Ans 

al l  won MM in the Aged Rhum Agr icole 
category;  Negr i ta Spiced won MM in the 
Spiced Rum Category;  Rum-Bar white 
Overproof won MM in the Overproof 
White Rum category;  and f inal ly, 
Pusser ’s Gunpowder Proof Br i t ish Navy 
Rum and Plantat ion’s OFTD won MM in 
the Overproof Dark Rum category.

SAINT LUCIA DISTILLERIES

You know you are a true rum geek when you 
star t  perusing the TTB website,  looking 
for label  appl icat ions for  upcoming rums. 
(ht tps: //w w w.t tbonl ine.gov/co lasonl ine /
publ icSearchColasAdvanced.do) 
A recent search showed two new 
releases f rom Saint  Lucia Dist i l lers. 
Both labels ref lect  the c lassy new 
packaging that SLC introduced last 
year.  The f i rst  is  the newest version of 
their  Chairman’s Reserve 1931 bot t l ing. 
In the past ,  the 1931 was a blend of  pot 
st i l l  rums and column st i l l  rums made 
t radi t ional ly f rom molasses, as wel l  as 
a smal l  por t ion of  agr icole rum made 
f rom fresh cane juice.  These rums were 
aged in both Bourbon barrels and Por t 
casks.   Another l imited edi t ion wi l l  be 
cal led Chairman’s Reserve Single Batch 
Master ’s Select ion,  the f i rst  in a ser ies 
of  Master Select ions.  The back label 
reads: “Released in l imited quant i t ies, 
the Chairman’s Reserve Master ’s 
Select ion Ser ies are unique rums de-
constructed f rom the award winning 
“or iginal ”  b lend Chairman’s Reserve is 
known for.  This is a t radi t ional  Saint 
Lucian single batch dist i l led rum from 
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the smal l  John Dore Pot St i l l  instal led at 
Saint  Lucian Dist i l lers in 1998. The rum 
has aged six years in a single charred 
Bourbon cask and has been bot t led at 
cask strength.”  I t  is  rumored that the 
Master behind this f i rst  select ion in the 
ser ies is none other than Smuggler ’s 
Cove Mar t in Cate,  a noted rum and t ik i 
dr ink exper t .

BACARDI

Bacardi  wi l l  a lso be of fer ing some new 
expressions, expanding their  aged 
por t fo l io.  BACARDÍ AÑEJO CUATRO 
is bar rel  aged for a minimum of four 
years.  Bacardi  8 wi l l  get  new packaging, 
emphasizing the famous bat in br ight 
red on the center of  the bot t le.  I t  wi l l 

become BACARDÍ RESERVA OCHO 
and is st i l l  aged for a minimum of eight 
years.  BACARDÍ GR AN RESERVA DIEZ 
features simi lar  packaging, but with 
a gold bat on the bot t le.  I t  is  aged a 
minimum of ten years.  A l imited release, 
appropr iately cal led Limitada, features 
a black bot t le with gold let ter ing and 
contains rums that are aged for an 
average of  twelve years.

Send News or Press Releases to: Mike@gotrum.com
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Q: Please state your ful l  name, t i t le, 
company name and company locat ion.

Victor Olshansky, Founder and CEO of 
Flor ida Rum Company, Hol lywood, Flor ida.

Q: How did you get involved in the 
alcohol beverage business and what 
made you decide to produce rum over 
other spir i ts?

Although rum has been my go to spir i t 
s ince I  was o ld enough to dr ink,  my 
interest  in the business in i t ia l ly  began 
wi th craf t  beer.   I ’ve enjoyed the wide 
range of  f lavors and expressions that 
craf t  beer has brought to the beverage 
alcohol  industr y over the past 20 -
some years and have wondered for 
some t ime i f  c raf t  spir i ts could achieve 

Ex clusiv e INTERV IE W

One of the reasons 
Luis and I  enjoy 
teaching our rum 
courses is that  we 
get to meet fabulous 
people as they embark 
on their  rum journey.  

I  am ver y happy 
to see the Flor ida 
Rum Company of f  to 
a great star t ,  fu l ly 
prepared to overcome 
the chal lenges and 
to enjoy the rewards 
that are par t  of  our 
wonder ful  industr y.  I  wish them al l  the 
best .   Cheers!

Margaret  Ayala,  Publ isher

by Margaret  Ayala

Lef t  to R ight :  V ic tor O lshansky (Founder and CEO) and Chr is Sut ton (Co -Founder) 
of  the Flor ida Rum Company
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the same prominence.  As I  studied the 
industr y fur ther and learned more about 
the dist i l lat ion process, I  came to the 
real izat ion that Flor ida is an ideal  spot 
to produce rum.  Some of the key factors 
that  led me to th is dec is ion are access 
to local ly-grown sugarcane, histor ic 
t radi t ions,  a t ropical  c l imate that favors 
an accelerated maturat ion,  and South 
Flor ida’s posi t ion as the largest market for 
rum consumpt ion in the U.S. 

Q: As a star t-up company, I ’m sure you 
faced many challenges and had to do a 

lot of research and learning about the 
industr y pr ior to bot t l ing your f i rst rum.  
What are some of the chal lenges you 
faced and what were some of things you 
did to learn more about the industr y?

Unl ike some other spir i ts star t-ups, my 
par tners and I  came into the wor ld of 
spir i ts wi th l i t t le industr y exper ience, so 
there has been a lot  to learn.   We did br ing 
wi th us a range of  exper ience f rom other 
regulated industr ies but real ized f rom the 
beginning that we needed to par tner wi th 
some industr y veterans i f  we were going to 
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bui ld and sustain a successful  brand.  We 
also dec ided ear ly on that we wanted to 
focus on the brand f i rst  and the dist i l ler y 
second.  We were for tunate to f ind a good 
in i t ia l  par tner in South Flor ida Dist i l lers, 
Inc.,  which has enabled us to be ver y 
hands-on in the dist i l lat ion process wi thout 
having to bui ld our own dist i l ler y upf ront .  
We also enrol led two of  our senior 
personnel  in Luis Ayala’s Rum Universi t y 
program to get some addi t ional  t ra in ing in 
rum product ion. 

Q: What rums are you current ly 
producing? 

We are cur rent ly produc ing two rums which 
are spec i f ical ly targeted to the South 
Flor ida market:

•	 Our Zíami Plat inum Flor ida Craf t  Rum 
is  a bourbon bar re l  aged whi te rum 
at 40% ABV.  We wanted to produce 
a high-end mix ing rum with a fa i r ly 
neutral  yet  aromat ic character,  so 
we dist i l led i t  f rom Flor ida molasses 
and then matured i t  in Amer ican oak 
bourbon bar re ls.   To achieve the 
“Plat inum” character of  the rum, we 
took the rum through an act ivated 
carbon f i l t rat ion pr ior  to bot t l ing to 
remove the bar re l  co lor but retain as 

much f lavor as possib le.

•	 Our Zíami Ruby Rush  is  a p ink 
grapefrui t  f lavored rum at 35% ABV.  
A lso dist i l led f rom Flor ida molasses, 
th is l ight ly sweetened rum is f lavored 
wi th a natural  p ink grapefrui t  ex t ract .  
To achieve a fu l l -sensory exper ience, 
we wanted this rum to have not only 
the aroma and f lavor of  f resh Flor ida 
grapefrui t  but  the appearance as wel l , 
so we added a natural,  vegetable -based 
color to give a subt le p ink hue. 

Q: What was the inspirat ion for the 
name “Zíami”,  what is i ts meaning or 
stor y? 

Zíami is intended to capture the spir i t , 
character,  and sty le of  Miami – f rom A to Z 
– in a bot t le.

Q: Where are your rums current ly 
distr ibuted?  Where wil l  you be 
distr ibut ing next?

Our rums f i rst  became avai lable for 
purchase in January 2018, so we are a 
ver y young brand.  Wholesale dist r ibut ion 
is cur rent ly l imi ted to South Flor ida, 
a l though some of our retai l  par tners can 
del iver out of  state.   We have already 
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achieved a st rong penetrat ion into the Miami 
on-premise market and hope to expand to the 
Nor theast states in 2019.

Q: A lot of internat ional rum brands have 
corporate presence in Flor ida, due to the 
amount of rum consumed in the state.  
Do you see this as a chal lenge or as an 
oppor tuni ty?

We prefer to see this as an oppor tuni t y.  
A l though Miami is an ex tremely compet i t ive 
and highly concentrated market ,  we see 
i t  as the per fect  spot to car ve out a niche 
for a local  rum brand.  We may not be 
able to compete as ef fect ive ly wi th some 
of the establ ished, solera sty le s ipping 
rums, but we see an oppor tuni t y to bui ld a 
more contemporar y mix ing rum with a local 
character that  appeals to Miami ’s thr iv ing 
mixology scene.

Q: Do you of fer tours of your dist i l ler y,  as 
well  as tast ings?

We cannot of fer  tours at  th is t ime because 
we do not own our own dist i l ler y.   However, 
we have star ted the in i t ia l  p lanning process 
for bui ld ing a dist i l ler y in 2019.  You can 
fo l low us on soc ial  media for  updates on this 
project .

Q: What is the best way for people or 
companies to reach you?

We have been focusing a lot  of  our publ ic 
re lat ions ef for ts on Facebook and Instagram 
(@ziamirum or #ziamirum).   We encourage 

readers interested in our brand to fo l low 
us on those plat forms or v is i t  our websi te 
at  Z iamiRum.com.  We’ve been conduct ing 
f requent tast ings and events at  a number 
of  establ ishments around South Flor ida, 
and I  t r y to at tend most of  them mysel f.  
We keep our Facebook page updated 
wi th a l ist  of  upcoming events and wi l l  be 
adding a calendar feature to our websi te 
shor t ly.   Anyone interested in learning more 
about our brand is welcome to emai l  me 
personal ly at  v ic tor@ziamirum.com.

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

We are thr i l led to be enter ing the 
spir i ts industr y at  such a creat ive t ime 
per iod.   We’re real ly exc i ted about a l l  the 
oppor tuni t ies in the rum segment and are 
anxious to star t  bui ld ing up our aging stock 
so that we can expand our product of fer ings 
in the future.

Thanks to Got Rum? for tak ing an interest 
in our brand and inter v iewing us for  th is 
ar t ic le.   We hope your readers have an 
oppor tuni t y to t r y our rum the nex t t ime they 
are in Miami.
 
Margaret:  Again, thank you so much 
Victor for this inter view and I  wish you 
and your team much success in 2018 and 
the years to come.

Cheers!
Margaret  E. Ayala
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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 I NG
by Phi l ip I l i  Barake
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Chir imoya (Custard Apple) Daiquir i

Being aware of  the high temperatures enjoyed by many 
of  our readers,  I  embarked on a mission to modi f y 
the c lassic Daiquir i ,  even though I  knew i t  would be 
a chal lenge to pair  i t  wi th a c igar,  due to the c i t r ic 
nature of  the cock tai l ,  but  I  had a few ideas that I 
hoped would help me pul l  i t  through.

I  knew that at  least  one of  the rums (rhums) would 
be Rhum Blanc f rom JM, produced in Mar t in ique and 
bot t led at  a 50% ABV.  I  wanted the Daiquir i  to have a 
unique character that  is  easy to achieve wi th th is t ype 
of  agr ico le rhum.

My f i rst  at tempt at  making the Daiquir i  was using 
mango and a bi t  of  aged rum, but the resul t  was too 
plain and the c i t r ic  was combat ing the sweetness, 
which was great for  a stand-alone dr ink,  but  not for  a 
c igar pair ing.

My second at tempt was wi th Maracuyá (Passion Frui t), 
incorporat ing also vani l la ex t ract ,  but  the Maracuyá 
was not complement ing the vani l la due to the high 
ac idi t y,  so I  d id not even at tempt the pair ing.

My thi rd and f inal  at tempt was wi th Chir imoya (Custard 
Apple) paste.   Unl ike wi th the previous two at tempts, 
the c i t r ic  dimension del ivered by the ½ oz of  lemon 
juice was not bad, qui te the opposi te:  i t  made the 
cock tai l  come across as even f resher !   Below are the 
ingredients for  the dr ink:
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Chir imoya (Custard Apple) Daiquir i

•	 1 ½ oz Rhum Agr icole Blanc JM
•	 ½ oz Aged Rum ( low congener,  aged less than 5 years)

•	 ½ oz Lime Juice
•	 Vani l la Ex tract ,  to taste
•	 1 ½ oz Chir imoya Juice

Mix ing the ingredients is easy, you can add them al l  to a b lender and mix them unt i l 
they are thoroughly combined, adding crushed ice.   The vani l la ex t ract  should be added 
judic iously,  adding only enough to impar t  a bar re l -aging hint ,  star t  wi th a low dosage and 
increase i f  needed.

The Daiquir i  is  wel l -balanced, wi th a touch of  rhum agr icole,  def ined on one s ide by f resh 
and f loral  notes and on the other s ide by the vani l la,  which gives us just  the edge we need 
to fac i l i tate the pair ing wi th the tobacco.

The c igar I  se lected was a Shor t  Churc i l l  f rom Romeo y Jul ieta (50 x 124mm), large r ing 
s ize but wi th a body st rength that  is per fect  for  the pair ing.   I f  you can’ t  f ind th is spec i f ic 
c igar,  subst i tute i t  wi th a s imi lar  one or even one wi th a l ighter body.  The Daiquir i  does 
not have the alcohol  st rength to go along wi th a st ronger c igar,  so th ink of  th is cock tai l 
as something to enjoy on a warm day wi th a good c igar.   Even though you may be able to 
increase the intensi t y of  the alcohol  in the Daiquir i ,  you’d only be intensi f y ing the ter t iar y 
aromas which may end up being more of  a problem than an answer.

I  hope you are able to enjoy th is pair ing which, despi te the chal lenges I  faced creat ing i t , 
is  a great exper ience for hot days.

Phi l ip I l i  Barake
#GR CigarPair ing
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