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FROM THE EDITOR

Last  but  not  Yeast

Offer ing bott led rum for sale to 
consumers requires the col laborat ion of 
many di fferent groups of  people.   Al l  of 
them may say that they are commit ted 
to the success of  the brand, but in 
many cases they are s imply involved .

Commitment  and involvement are 
concepts that  represent di fferent 
levels of  importance, dedicat ion and 
consequences for the part ic ipants.  
One of  the best analogies used to 
explain the juxtaposi t ion is both 
humorous and pragmatic:

“The di f ference between involvement 
and commitment  is  l ike ham and eggs. 

The chicken is involved; the pig is 
commit ted.”

Brand owners are f inancial ly-
commit ted, more so than any other 
group of  people along the supply chain.  

Sugarcane farmers,  mi l l  operators, 
d ist i l lery personnel ,  bot t le and label 
suppl iers and most others are usual ly 
just  involved, but there is a whole 
community of  indiv iduals that ,  l ike the 
pig in the saying above, are commit ted 
to their  death:  yeast!   Yeast colonies 
l i teral ly sacr i f ice their  l ives in the 
process of  g iv ing us the sought-af ter 
a lcohol  needed to quench our th i rst 
and soothe our spir i ts.

Yeast is the cornerstone of  a l l 
a lcohol ic beverages: i t  is  responsible 
for  the t ransformat ion of  sugar into 
alcohol ,  yet  many of  i ts  evolut ionary 
t ransformat ions remain a mystery.  
This issue of  “Got Rum?” marks the 
beginning of  a new ser ies devoted to 

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.

the explorat ion of  the myster ious and 
magical  wor ld of  yeast.

As you reach for your next glass 
of  rum, I  hope you wi l l  pause for a 
moment to appreciate the evolut ionary 
path that  led to the modern yeast and 
to al l  the wonders we are able to enjoy 
thanks to i ts commitment  to alcohol 
product ion.

Cheers,

Luis Ayala,  Editor and Publ isher
		  http://www.linkedin.com/in/rumconsultant
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THE A NGEL’S SH A RE
by Paul Senf t

Dur ing 2018 Bacardi  re leased two 
new products Añejo Cuatro and Grand 
Reserva Diez.   Both rums were created 
by Bacardi ’s team of Maestros de Ron 
who supervise the creat ion of  al l  of 
Bacardi  products.  

The blend of  rums that makes up Añejo 
Cuatro is dist i l led in Puer to Rico using 
their  column st i l l  system, charcoal 
f i l tered, and aged in used Amer ican 
White Oak Bourbon Barrels for  a 
minimum of four years.   For the Nor th 
Amer ican market ,  the rum is shipped to 
Jacksonvi l le,  Flor ida and bot t led at  40% 
ABV.

Appearance

The 750 mL bot t le provides the basic 
informat ion about the rum and the l iquid 
is secured with the standard metal  screw 
top.  The rum has a br ight  amber color 
both in the bot t le and glass.  

Swir l ing the l iquid creates a thick band 
around the glass that spins of f  and 
drops fast  moving legs.  Af ter a good 
bi t  of  t ime the rum began evaporat ing 
leaving behind a r ing of  large pebbles.

Nose

When I  poured the rum in the glass a 
strong spicy vani l la notes f i l led the air.  
Af ter  the rum set t led I  found notes of 
tof fee,  c loves, ginger,  with a hint  of 
charred oak tannins.

Bacardi  Añejo Cuatro

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

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

Cheers!

Got Rum?  January 2019 -   6
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Palate

The f i rst  s ip del ivered a swir l  of  sweet 
vani l la,  alcohol,  and bi t ter  c loves that 
is smoothed out by a honey note.  
Addit ional  s ips reveal  tof fee,  penci l 
lead, black pepper,  and subt le cooked 
banana notes.   As the rum begins to 
fade the caramelized vani l la note takes 
over with a dr y baking spice twist  in a 
medium fade.

Review

At Tales of  the Cocktai l ,  I  met with 
Bacardi  representat ives and they 
discussed that Cuatro was designed to 
be the f i rst  in the por t fo l io’s age range 
that went beyond being used solely as a 
cock tai l  ingredient ,  but  could be easi ly 
s ipped as wel l .  

Whi le I  thought the rum was a def ini te 
step up f rom Bacardi  Gold,  I  am real ly 
not sure how wel l  received i t  wi l l  be as 
a sipping rum.  I  have had a few Tik i  and 
c lassic rum cock tai ls that  used Cuatro 
and i t  seemed to work wel l  across that 
spectrum.  

Reasonably pr iced with a dist inct  Puer to 
Rican rum f lavor prof i le,  I  think this is a 
good addit ion to the Bacardi  por t fo l io. 
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In 2018 my wi fe and I  v is i ted Cuba for the 
f i rst  t ime.  Among the many souvenirs 
we brought home was a bot t le of  Havana 
Club Ritual.  Or iginal ly re leased in March 
of  2012, this product was created for 
the Spanish rum market .  This rum was 
engineered spec i f ical ly to be used in the 
Cuba Libre cock tai l .   The company dist i l ls 
fermented molasses with a column st i l l 
system.  A l l  rums f rom Cuba are aged a 
minimum of two years in used white oak 
casks.  The rum is then f i l tered and put 
through a second maturat ion blending 
process before bot t l ing.   Havana Club 
Ritual  is  b lended to 37.8% ABV and does 
not l ist  a spec i f ic  age range.

Appearance

The 70 c l  s lender bot t le has a metal 
screw top with a star centered just  below 
i ts shor t  neck.    The f ront label  features 
Havana’s famous oceanfront Malecón and 
the basic informat ion about the product is 
shared on both the f ront and back labels.  
In the bot t le and glass the rum has a br ight 
amber color wi th gold highl ights. 

Swir l ing the l iquid creates a thick band 
that spins of f  th in fast  moving legs,  then a 
second wave of  th icker s low moving legs 
drops before evaporat ing leaving behind a 
r ing of  beads.

Nose

Pour ing the rum releases a st rong 
tof fee note into the air.   As the tof fee 
aroma set t les,  I  p icked up the glass and 
discovered dark cacao, sweet prune, 
r ipe t ropical  f rui t ,  subt le spices,  and old 
leather.

Havana Club Ritual

Palate

The ini t ia l  s ip del ivered a rush of  sweet 
vani l la,  c innamon, and dark chocolate 
with a thick syrupy tex ture.   Subsequent 
s ips revealed brown sugar,  b lack pepper, 
banana pudding, and old paper.   As i t 
begins to fade, the tof fee note f rom the 
aroma takes over mingl ing and ampl i f y ing 
the spice notes before a mature tobacco 
note mani fests and l ingers in a medium 
bodied f in ish.

Review

Before f in ishing the review I  made a 
couple of  Cuba Libres s ince the rum was 
engineered for that  cock tai l .   The spices 
merged with the cola and l ime f lavors to 
create an enjoyable version of  the dr ink.  
The tobacco note added an interest ing 
twist  br inging for ward some of the ear thier 
f lavors in the dr ink.

This was my f i rst  deep dive in evaluat ing 
a Cuban rum and I  was not disappointed.  
Some of the complex notes were bur ied 
deep in the f lavor prof i le and were 
only revealed af ter  several  s ips.   I  can 
understand why the tobacco note would 
be polar iz ing,  but enjoyed the ear thiness 
i t  brought to both the neat s ip and the 
cock tai l .  Several  of  the markers f rom the 
tex ture to spice notes remind me of  rums 
I  have enjoyed f rom is lands colonized by 
Spain.  The nex t t ime we vis i t  Cuba I  wi l l 
make sure to pick up another bot t le,  I  do 
not think this one wi l l  last  long. 

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

We don’t  charge 
fees to review 

rums. You don’t 
even have to 

adver t ise. 

So... 
what are you 

wait ing for???

For more 
information, 

please send an 
email  to:

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

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

Sue@gotrum.com

Rum
UNIVERSITY

TH
E TM

Got Rum?TM
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COOK ING W ITH RUM
by Chef Susan Whit ley
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Eggnog Éclair  Pie
Ingredients

•	 3/4 C. Water 
•	 ¼ C. Dark Rum
•	 1/2 C. But ter 
•	 1 C. A l l -Purpose Flour 
•	 4 large Eggs 

Fil l ing

•	 1 (5.1 ounce) package Vani l la 
Instant Pudding 

•	 2 cups Old Fashioned Eggnog 
•	 2 Tbsp. Dark Rum
•	 1 (8 ounce) package cream 

cheese, sof tened 

Whipped Cream

•	 1 C. Heavy Cream 
•	 1/3 C Powdered Sugar 
•	 1/2 tsp.  Vani l la Ex tract
•	 ½ tsp. Rum Ex tract

Topping

•	 2-3 Crushed Candy Canes

Instruct ions

Preheat oven to 400 F. Light ly grease a 9 ” x 13” g lass baking pan.

For the Ec lair  Crust :  In a medium saucepan, melt  but ter  in water and br ing to 
a boi l .  Remove f rom heat .  St i r  in the rum and then the f lour.  Mix in one egg 
at  a t ime, mix ing complete ly before adding another egg. Spread mix ture into 
pan, cover ing the bot tom and s ides s l ight ly.

Bake for 25 -30 minutes or unt i l  golden brown. Remove f rom oven and let  cool.

For the Fi l l ing:  In a large bowl,  beat the pudding mix,  eggnog and dark 
rum with a hand mixer.  Add the cream cheese and beat unt i l  combined and 
smooth.  When the crust  is  complete ly cooled, pour f i l l ing in and spread into 
an even layer.

For the Whipped Cream: In a large bowl,  whip cream, powdered sugar and 
ex tracts unt i l  sof t  peaks form. Spread whipped cream on top of  pudding 
mix ture.

Spr ink le crushed candy canes on top. Chi l l  unt i l  ready to ser ve. Cut into 
squares to ser ve.

Photo c redi t :  w w w.the - g i r l -who -ate - ever y th ing.com



Got Rum? January 2019 -  13Got Rum? January 2019 -  13

Eggnog Éclair  Cake
Ingredients:

•	 8 oz.  Cream Cheese (sof tened)
•	 2 C. Cold Whole Mi lk
•	 3.4 oz.  Vani l la Flavor Instant Pudding
•	 ½ tsp. Rum Ex tract
•	 ¼ tsp. Ground Nutmeg
•	 8 oz.  Cool  Whip Whipped Topping (thawed, 

div ided)
•	 70 - 80 Vani l la Wafers (div ided)
•	 2 oz.  Semi -Sweet Chocolate

Direct ions:

Beat cream cheese in large bowl wi th mixer unt i l 
c reamy. Gradual ly beat in mi lk .  Add dr y pudding 
mix,  ex t ract  and nutmeg; beat 2 min.  Gent ly st i r  in 
1-1/2 cups Cool Whip.

Line a 9 ” x 5” loaf  pan wi th p last ic wrap. Ar range 
15 wafers,  top s ides down, on bot tom of pan; cover 
wi th 1/4 of  the pudding mix ture.  Repeat layers 
3 t imes. Top wi th 15 of  the remaining wafers. 
Refr igerate for  at  least  3 hours.

Inver t  desser t  onto p late;  remove plast ic wrap. 
Microwave chocolate and 1 cup of  the remaining 
Cool Whip in microwaveable bowl on High for 25 
seconds; st i r  unt i l  chocolate is complete ly melted 
and mix ture is wel l  b lended. Cool  1 min.  Pour over 
desser t .  Garnish wi th the remaining Cool Whip and 
wafers.

Photo c redi t :  w w w.kraf t rec ipes.com
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Fermentation Primer
Lesson I
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Q: What is Fermentat ion?
The simplest  answer is that  fermentat ion is the transformation of  sugars 
into alcohols by yeast or other micro organisms .   In real i t y however,  ent i re 
industr ies exist  thanks to fermentat ion and what i t  is  capable of  producing 
in the food, beverage, biofuel  and medical  f ie lds.   Enormous budgets are 
spent each year wor ldwide, studying i ts processes and searching for ways to 
improve them.  The study of  fermentat ion is so impor tant that  i t  even has i ts 
own name: zymology.

Despite having a sc ience dedicated to i ts study, many quest ions about 
fermentat ion st i l l  remain unanswered.  Quest ions such as:

•	 Why did yeast develop the abi l i t y  to ferment sugars into alcohol  in the f i rst 
p lace?

•	 What is the evolut ionary future of  yeast?

For us in the dist i l led spir i ts industr y,  fermentat ion represents a key 
t ransformat ion of  raw mater ials:  nei ther our dist i l ler ies nor our products 
would exist  without i t !

In order to ful ly  understand the impor tance and impact of  fermentat ion in 
rum product ion,  we must star t  by tak ing a c loser look at  the organisms 
responsible for  i t :  yeast .

Yeast are a species of  s ingle -cel led 
organisms f rom the fungi  kingdom .  
Current ly there are about 1,500 species 
of  yeast ident i f ied,  most of  which are in 
the phylum  Ascomycota  (also known as 
“sac fungi ”  for  their  sac - l ike structure), 
only a few being Basidiomycota.  Yeast 
are found wor ldwide in soi ls and on 
plant sur faces and are especial ly 
abundant in sugary mediums such as 
f lower nectar and f rui ts.  There are 
hundreds of  economical ly impor tant 
var iet ies of  ascomycete yeast;  the 
types commonly used in the product ion 
of  bread, beer,  and wine are selected 
strains of  Saccharomyces cerevis iae. 
Some yeast are mi ld to dangerous pathogens of  humans and other animals, 
especial ly Candida albicans ,  Histoplasma and Blastomyces.

The sac fungi  are separated into subgroups based on whether asc i  (the 
sexual  spore -bear ing cel l)  ar ise singly or are borne in one of  several  t ypes 
of  f rui t ing structures,  or  ascocarps,  and on the method of  discharge of 
the ascospores.  Many ascomycetes are plant pathogens, some are animal 
pathogens, a few are edible mushrooms, and many l ive on dead organic 
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mat ter (as saprobes).  The largest and most commonly known ascomycetes 
inc lude the morel  and the t ruf f le.  Other ascomycetes inc lude impor tant 
plant pathogens, such as those that cause powdery mi ldew of grape 
(Uncinula necator ),  Dutch elm disease (Ophiostoma ulmi ),  chestnut bl ight 
(Cryphonectr ia paras i t ica),  and apple scab (Ventur ia inequal is).  But perhaps 
the most indispensable fungus of  al l  is  an ascomycete,  the “common yeast ” 
(Saccharomyces cerevis iae),  whose var iet ies leaven the dough in bread-
making and ferment grain or sugars to produce alcohol ic beverages.

One of  the most prominent features of  S.  cerevisiae is i ts abi l i t y  to rapidly 
conver t  sugars to ethanol  and carbon dioxide at  both anaerobic and aerobic 
condit ions.  Under aerobic condit ions,  respirat ion is possible with oxygen as 
the f inal  e lectron acceptor,  but  S. cerevisiae exhibi ts alcohol ic fermentat ion 
unt i l  the sugar reaches a low level,  thanks to i ts glucose repression 
mechanism. This phenomenon is cal led the Crabtree ef fect ,  and the yeast 
expressing this t rai t  are said to be “Crabtree-posi t ive”.

On the other hand, “Crabtree-negat ive” yeast lack fermentat ive products and, 
under aerobic condit ions,  biomass and carbon dioxide are their  only output . 
I t  is  interest ing to point  out  that  sc ience does not yet  know i f  the glucose 
repression mechanism was the or iginal  step to promote evolut ion of  the 
Crabtree ef fect ,  or  i f  i t  is  the result  of  the evolut ion of  some yeast l ineages.

The Crabtree posi t ive yeast , 
such as Saccharomyces 
cerevisiae,  prefer fermentat ion 
to respirat ion,  even under 
ful ly  aerobic condit ions.  The 
select ive pressures that drove 
the evolut ion of  this t rai t  remain 
controversial  because of  the 
low ATP yield of  fermentat ion 
compared to that  of  respirat ion 
(ATP or Adenosine t r iphosphate 
is a molecule that  p lays a key 
role in metabol ism, par t icular ly 
in energy t ransfer within 
cel ls).   The rate advantage 
of  fermentat ion over aerobic 
respirat ion is insuf f ic ient  to provide an overal l  growth advantage. Thus, the 
rapid consumpt ion of  glucose and the ut i l izat ion of  ethanol  are essent ial  for 
the success of  the aerobic fermentat ion strategy for the yeast ,  suggest ing 
that select ion der ived f rom compet i t ion with bacter ia could have provided the 
impetus for  the evolut ion of  the Crabtree posi t ive t rai t .

Join us again nex t month,  as we cont inue our deep-dive into this fasc inat ing 
wor ld!

Elec t ron microscope photograph of  S.  cerev is iae,  by  
Mogana Das Mur tey and Patchamuthu Ramasamy
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THE MUSE OF MI  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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Corn and Oil

The name, Corn and Oi l ,  cer tain ly 
doesn’ t  sound  appet iz ing,  and I  don’ t 
know about you, but I  def in i te ly don’ t 
want o i l  in my dr ink! !   This c lassic 
T ik i  cock tai l ,  however,  is  del ic ious, 
and not one I  of ten have the pleasure 
of  making.  Last  week a guest at  my 
bar ordered i t  f rom one of  my fe l low 
bar tenders,  and he came over to me 
and said “Oh my gosh this lady just 
ordered a dr ink wi th corn and oi l  in i t , 
what do I  do ?? ”  For tunately for  the 
guest ,  I  knew what was in i t  and didn’ t 
run to the k i tchen to get an ear of  corn 
and some ex tra v i rg in o l ive o i l . 

The name Corn and Oi l  refers to the 
use of  dark,  b lackstrap rum, which has 
the look of  c rude oi l .   The histor y of 
th is cock tai l  is  murky (much l ike the 
look of  the dr ink) but i t  l ike ly or ig inated 
in Barbados.  B lackstrap rum of ten 
gets a bad rap…… it  doesn’ t  have an 
of f ic ia l  category in the wor ld of  rum or 
the TTB, and i t ’s  b lack color cer tain ly 
does not come f rom years of  ageing 
in a bar re l.   Even a rum aged for 40 
years would not be black as o i l .  The 
idea behind i t  is  to taste l ike molasses, 
but i f  you have ever had real  molasses, 
which is th ick and moderate ly sweet , 
b lackstrap rum is def in i te ly not the 
same.  B lackstrap rum (most commonly 
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the brand Cruzan),  is  much sweeter, 
and yet has vegetal  and herbal  notes to 
i t ,  combined wi th ginger,  l icor ice,  and 
molasses. There are many rum lovers 
out there that dis l ike b lackstrap rum 
but in cer tain cock tai ls I  must admit  I 
love i t .   (Sor r y Chad).  In Mar t in Cate’s 
book Smuggler ’s Cove, the Corn and 
Oi l  rec ipe cal ls for  b lended, aged, 
Barbados rum.

Falernum is the second ingredient in 
the Corn and Oi l  cock tai l ,  and one 
of  my favor i te bot t les behind the bar.  
Falernum is a rum based l iqueur,  wi th 
f lavors of  c love, a lmond, l ime, g inger, 
and al lspice.  I t  is  common in many Tik i 
cock tai ls,  and is versat i le enough to 
be used wi th many spir i ts,  inc luding 
bourbon and gin.    The most common 
brand is John D. Taylor,  but  I  a lso real ly 
love the Falernum made by Maggie’s 
Farm in Pi t tsburgh. 

So….. how do you make a Corn and 
Oi l?  I f  you Google i t ,  you wi l l  f ind 
many var iat ions on the rec ipe so I  wi l l 
g ive you mine.  I  encourage you to 
make i t  wi th Blackstrap rum, because 
the r ich and robust f lavor makes this 
a del ic ious and complex tast ing dr ink.  
However,  i f  you must ,  you can also 
switch i t  out  for  a dark rum. As I  a lways 
say, rum is such a vast  category,  i t  is 
hard to p ick just  one to use.  You can 
set out 10 dark rums and they al l  have 
unique qual i t ies and f lavor prof i les. 
I  have made this cock tai l  a lso wi th 
Myers,  Angostura 7 and Gosl ing’s 
Blackseal  which al l  work great and 
make for a wonder ful  cock tai l .  
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CORN AND OIL

•	 2 oz.  Cruzan Blackstrap Rum (or 
whichever dark rum you prefer)

•	 ½ oz. Maggie’s Farm Falernum
•	 ½ oz. Fresh Lime Juice

Bui ld al l  ingredients in a rocks glass,  st i r, 
and f i l l  wi th ice.   I  prefer to use cracked 
ice rather than crushed. Some rec ipes 
wi l l  te l l  you to use crushed ice but i t  wi l l 
d i lute the ingredients ver y quick ly.   Top the 
cock tai l  wi th 2 dashes of  Angostura bi t ters 
and garnish wi th a twist  of  l ime.

Cr is
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(Publ isher ’s Review):  “Sugarcane 
is the o ldest energy source for 
human beings and more recent ly 
is a replacement of  fossi l  fuel 
for  motor vehic les.  Wor ld wide 
in 107 countr ies,  sugarcane 
cul t ivat ion occupies an area 
of  20.42 mi l l ion ha wi th a total 
product ion of  1333 mi l l ion ton. 

At present ,  there is an 
apprec iable gap between cane 
and sugar y ie ld of  p lant and 
ratoon crops. There is an urgent 
need to e luc idate behavioral 
di f ferences between the 
product iv i t y gaps. 

This book provides complete 
sc ient i f ic  informat ion of  an 
impor tant bacter ia l  sugarcane 
disease (Ratoon Stunt ing 
Disease),  which is the major 
cause of  ratoon fai lure in the 
wor ld.  Due to th is approach ( in 
the form of th is book),  p lant 
pathologist  can ident i f y the 
disease and can develop contro l 
measures. 

This book wi l l  be good addi t ion 
for  sugarcane sc ient ist  for 
ident i f icat ion,  iso lat ion, 
character izat ion and screening 
of  sugarcane var iet ies against 
bacter ia l  d isease. Ratoon 
Stunt ing Disease (RSD) is a 
bacter ia l  d isease of  sugarcane 
and is considered one of  the potent ia l ly 
dangerous diseases of  sugarcane. RSD 
is an impor tant seed-piece t ransmissib le 
disease of  sugarcane. This book provides 
complete data about RSD.”

Ratoon Stunting Disease (RSD) of Sugarcane

Paperback: 84 pages
Publ isher :  VDM Ver lag Dr.  Mül ler  (July 13, 
2010)
Language: Engl ish
ISBN-13: 978 -3639270273
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®

5-Day Rum Course: February 4th- 8th 2019, Kentucky, USA

Early Bird Special!
Register by Januar y 14 and receive 5 n ights 

at  the Brown Hote l  inc luded wi th your tu i t ion.  
Check- in date:  2 /03/19

Check-out date:  2 /08/19

moonshineunivers i t y.com/product /5dr_020419/

In 
Associat ion 

With
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www.RumUniversity.com

®
The International Leaders in
Rum Training and Consult ing
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Your One-Stop Shop 

for Aged Rums in Bulk!

•	 Column-Dist i l led,  Pot-Dist i l led or Blends

•	 High Congener (Inc luding High Esters), 
Low Congener or Blends

•	 Aged in Amer ican or French Oak Barrels

•	 Aged in Rye Whiskey, Bourbon, Tequi la, 
Red or White Wine Barrels

•	 Single Barrels and Second Aging/Finish

•	 Dist i l led in the USA, Central  Amer ica, 
South Amer ica or in the Car ibbean

•	 Over 150 Marks/Styles Avai lable,  plus 
Custom Blends

•	 Low Minimums and Fast Turnaround, 
Wor ldwide Shipping

www.RumCentral.com
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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: August Kekule von Stradonitz

August Kekule von Stradoni t z,  whose 
or ig inal  name was Fr iedr ich August 
Kekulé,  was born on Sept .  7,  1829 in 
Darmstadt ,  Hesse and died on July 
13, 1896 in Bonn, Germany.  He was 
a German chemist  who is best known 
for establ ishing the foundat ion for  the 
st ructural  theory in organic chemist r y.

Kekule was born into an upper-
middle -c lass fami ly of  c iv i l  ser vants 
and as a schoolboy demonstrated an 
apt i tude for ar t  and languages, as wel l 
as sc ience subjects.  Intending to be 
an archi tect ,  he entered the nearby 
Universi t y of  Giessen, but soon he was 
“seduced” (as he later expressed i t)  to 
the study of  chemist r y by the at t ract ive 
teaching of  Justus Liebig.

Kekule received a doctorate in 1852, but no teaching posi t ions were immediate ly 
avai lable,  so he cont inued wi th postdoctoral  work in Par is,  Chur (Swit zer land),  and 
London. In Par is he formed f r iendships wi th Char les Gerhardt ,  f rom whose “ t ype” theory 
of  organic composi t ion Kekule began to develop his own ideas, and wi th the impor tant 
chemical  theor ist  Char les-Adolphe Wur tz.  In London he was par t icular ly inf luenced by 
A lexander Wi l l iamson, who had recent ly begun to expand this t ype theory into what 
became an inc ip ient understanding of  atomic valence.

Ear ly in 1856 Kekule moved to the Universi t y of  Heidelberg,  where he qual i f ied as 
a lec turer and began to produce impor tant research in organic chemist r y.  He had a 
prodigious memory for  chemical  detai ls,  a complete master y of  Engl ish and French in 
addi t ion to his nat ive German, and -most impor tant ly-  one of  the most f rui t fu l  sc ient i f ic 
imaginat ions of  any sc ient ist  of  h is day. He was also energet ic ,  intense, and a superb 
teacher.  In 1858 he was cal led to the Universi t y of  Ghent in Belgium, where he taught 
chemist r y in French. Nine years later he was hired as a fu l l  professor and chairman of 
the chemist r y depar tment at  the Universi t y of  Bonn, where he took charge of  a large new 
laborator y and where he remained for the rest  of  h is career.

Kekule’s most impor tant s ingle contr ibut ion was his st ructural  theory of  organic 
composi t ion,  out l ined in two ar t ic les publ ished in 1857 and 1858 and t reated in great 
detai l  in the pages of  h is ex t raordinar i ly  popular Lehrbuch der organischen Chemie 
( “Tex tbook of  Organic Chemist r y ”),  the f i rst  instal lment of  which appeared in 1859 and 
gradual ly ex tended to four volumes. Kekule argued that tet ravalent carbon atoms could 
l ink together to form what he cal led a “carbon chain” or a “carbon skeleton,”  to which 
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other atoms with other valences (such as hydrogen, oxygen, ni t rogen, and chlor ine) 
could jo in.  He was convinced that i t  was possib le for  the chemist  to spec i f y th is detai led 
molecular archi tecture for  at  least  the s impler organic compounds known in his day. 
Kekule was not the only chemist  to make such c laims in th is era.  The Scot t ish chemist 
Archibald Scot t  Couper publ ished a substant ia l ly  s imi lar  theory near ly s imultaneously, 
and the Russian chemist  A leksandr But lerov did much to c lar i f y and expand st ructure 
theory.  However,  i t  was predominant ly Kekule’s ideas that prevai led in the chemical 
community.

Kekule is a lso famous for having c lar i f ied the nature of  aromat ic compounds, which are 
compounds based on the benzene molecule.  Kekule’s novel  proposal  for  a cyc l ic benzene 
st ructure (1865) was much contested but was never replaced by a super ior  theory.  This 
theory provided the sc ient i f ic  basis for  the dramat ic expansion of  the German chemical 
industr y in the last  th i rd of  the 19th centur y.  Today, the large major i t y of  known organic 
compounds are aromat ic ,  and al l  of  them contain at  least  one hexagonal  benzene r ing of 
the sor t  that  Kekule advocated.

In addi t ion to his theoret ical  contr ibut ions,  Kekule produced a large volume of  or ig inal 
exper imental  work that  considerably widened the scope of  organic chemist r y.  His studies 
of  unsaturated compounds, organic diac ids,  and aromat ic der ivat ives were par t icular ly 
notewor thy.  He also led a s igni f icant research group, consist ing of  advanced students, 
postdoctoral  workers,  and junior col leagues, at  both Ghent and Bonn. Af ter the death 
of  Liebig,  Kekule was inv i ted to succeed him at  the Universi t y of  Munich, but Kekule 
dec l ined and suggested the name of his f i rst  doctoral  student ,  Adol f  von Baeyer.  Baeyer 
was later to receive one of  the f i rst  Nobel  Pr izes;  h is teacher did not l ive long enough for 
that .

In 1890 the 25th anniversar y of  Kekule’s f i rst  benzene paper was marked by an e laborate 
celebrat ion in his honour.  This was the occasion when he publ ic ly re lated the stor ies that 
have s ince become wel l  known, about how the ideas for st ructure theory and benzene 
theory came to him whi le daydreaming or dozing. The f i rst  of  these events happened, he 
said,  on the upper deck of  a horse -drawn London omnibus ( i f  t rue,  i t  was probably in the 
summer of  1855).  The second occur red in his residence in Ghent (perhaps in ear ly 1862) 
and involved a dream f igure of  a snake that seized i ts own tai l  in i ts mouth,  g iv ing him the 
idea for the benzene r ing.  However,  the prec ise dat ing of  these dreams, and even their 
ver y ex istence, has been contested.

Did you know that . . .

•	 ...  Consistent and contro l led fermentat ion and dist i l lat ion would not be possib le 
wi thout a fu l l  understanding of  organic chemist r y.

•	 ...  Organic chemist r y is a highly creat ive sc ience in which chemists develop new 
molecules and explore the proper t ies of  ex ist ing compounds.

•	 ...  Organic compounds are al l  around us.  The ver y foundat ions of  b iochemist r y, 
b iotechnology and medic ine are bui l t  on organic compounds and their  ro le in l i fe 
processes.

•	 ...  Organic chemists are responsib le for  the formulat ion of  beverages ranging f rom fui t 
ju ices to Ready to Dr ink Cock tai ls (RTDs).
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Marco Pier ini  -  Rum Histor ian

A ND IF  IT  WERE THE FRENCH 
CA RIBBE A N THE FIRST CR A DLE OF 

RUM ?

3. THE BUSINESS OF DISTILLING IN 
FR A NCE

In the f i rst  ar t ic le of  th is ser ies,  “SAINT 
CHRISTOPHE, MARTINICA AND EAU-
DE-VIE ”  publ ished in the November issue 
of  2018, I  stated that according to some 
documents,  a commerc ial  product ion of 
rum may have star ted in Saint- Chr istophe, 
Mar t in ique and other French is lands, a few 
years before i t  d id in Barbados.

In the second ar t ic le,  “ADAM’S WILL”, 
publ ished in December,  I  maintained that 
in order to understand histor ic documents 
proper ly i t  is  not  suf f ic ient  to just  read 
them. We have to contex tual ize them, 
that  is,  put  them in their  proper histor ical 
per iod.   I  a lso stated that in the 1620s and 
1630s, when the French began to set t le in 
the Car ibbean, they knew Amer ica and i ts 
resources wel l .  In par t icular,  they had a 
long exper ience of  t ravel l ing to and t rading 
wi th Brazi l ,  a great producer of  sugar 
and where, at  least  f rom the beginning of 

THE RUM HISTO RI 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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1600s, rum was produced too. 

Now I  want to delve fur ther into another 
par t  of  the histor ic contex t :  when the 
French began to set t le in the Car ibbean, 
were they already fami l iar  wi th commerc ial 
a lcohol ic dist i l lat ion?

As far as I  know, a scholar ly work 
dedicated to the fu l l  h istor y of  a lcohol ic 
dist i l lat ion in France does not ex ist  and, 
as of ten when doing research on rum, 
dist i l lat ion and alcohol,  we have to look for 
evidence by perusing di f ferent and sparse 
sources. Having said th is,  let ’s star t  f rom 
the ver y beginning. 

“Between about 1270 and 1285 news began 
to spread f rom Bologna through nor thern 
I ta ly and beyond concerning a mar velous 
new panacea cal led aqua v i tae [water 
of  l i fe] ”,  C. Anne Wi lson wr i tes in her 
interest ing and innovat ive book, “WATER 
OF LIFE. A His tor y of  Wine- Dis t i l l ing 

and Spir i ts 500 BC – AD 2000 ”  2006. 
And later she wr i tes “ In the Archives de 
l ’Ar to is ,  dat ing f rom 1308, an entr y refers 
to burning water prepared on behal f  of 
the daughters of  the Countess Mahaut .  I t 
is  l is ted among i tems for which payments 
are due f rom the Count of  Ar to is,  and i t 
records:  ’20 sous, 10 deniers for  wine 
which Master Girard bought to make Ieaue 
ardent  …to care for  our damoisel les.” 
Probably th is is the ear l iest  ev idence of 
a lcohol ic dist i l lat ion in France. 

Moreover,  we know that at  the cour t  of  the 
Popes in Avignon, scholars addressed the 
quest ion of  preser v ing heal th wi th water 
of  l i fe in the ear ly decades of  the 14th 
centur y,  and that in 1330 Pope John 22nd 
had an alembic made to produce i t . 

This ear ly product ion and consumpt ion 
was, of  course, for  medical  purposes. The 
passage to p leasure consumpt ion and 
commerc ial  product ion occur red f i rst  in 

French anc ient a lambic
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I ta ly,  at  the beginning of  1400 at  the latest , 
as we can learn f rom the “Libreto de Aqua 
Ardente ”-  “Booklet  of  Burning Water ”  - 
wr i t ten by Michele Savonarola in Fer rara, 
I ta ly between 1444 and 1450, possib ly the 
f i rst  t reat ise ent i re ly dedicated to water 
of  l i fe.  There is no reason to th ink that 
in France i t  would happen much later. 
Actual ly,  we know of the existence of  a 
t rue professional  corporat ion of  dist i l lers 
(ayga ardenter ius)  in Provence as ear ly as 
1411.

A few decades later,  however,  par t ly 
thanks to the invent ion of  the pr int ing 
press,  works dedicated to water of  l i fe 
and to alcohol ic dist i l lat ion sprang up 
everywhere, espec ial ly in I ta ly and 
in Germany, and i ts product ion and 
consumpt ion spread throughout Europe. 
I  have not found fur ther evidence in the 
France of  1400s, but probably s imply 
because I  have not looked hard enough.

In 1514, the French K ing Louis XII  a l lowed 
the v inegar manufacturers’  gui ld to 
dist i l l  spir i ts and, in 1537, K ing Franc is I 
encouraged the same among wholesale 
grocers.  By the mid-s ix teenth centur y, 
French dist i l lers organized themselves 

Enr ico Vasar i  The Wedding of  Cater ina de’ 
Medic i  and Enr y of  Valo is

into a separate gui ld,  and dist i l led wine 
(brandy) soon became a beverage of  more 
general  use.

At the beginning of  the 1500s, in Florence, 
the Fonder ia Medicea d i  Palazzo Pi t t i 
(the Medic is’  Foundry at  Pi t t i  Palace) was 
at  the leading edge of  the product ion of 
spir i ts of  many k inds. When Cater ina de’ 
Medic i  in 1533 marr ied the future K ing 
Henry II   in Par is – the French discovered 
the v i r tues of  Florent ine l iqueurs,  which in 
Florence at  the t ime were already ser ved 
at  the end of  a meal,  and in par t icular of 
“rosogl io ”.  Dur ing Cater ina’s long Regency, 
the custom of dr ink ing l iqueurs spread 
rapidly in France.

According to G. Comet  in “L’eau- de-vie, 
naissance et  premiers pas ”  in La Rochel le, 
in 1559, an of f ic ia l  dec lared that “ le v in est 
médiocre,  mais i l  est  excel lent  pour fa i re 
de l ’eau-de -v ie’  et  les bateux sur Londres 
empor tent tonneaux de v in et  bat t iques 
d’eau-de -v ie.”  That means, more or less, 
“ the wine is mediocre,  but i t  is  excel lent 
for  making water of  l i fe and the vessels to 
London impor t  tuns of  wine and bar r iques 
of  water of  l i fe”

Let ’s read now some sentences f rom the 
fundamental  book of  Henr iet te de Bruyn 
Kops:  “A SPIRITED EXCHANGE The Wine 
and Brandy Trade between France and the 
Dutch Republ ic in i ts At lant ic Framework, 
1600 -1650 ”  (2007).

In that  per iod,  Hol land was the most 
modern and technological ly advanced 
countr y al l  over Europe. Their  merchant 
f leet  was by far  the largest in the wor ld, 
Amsterdam was the center of  the wor ld ’s 
t rade and f inance and the Dutch were the 
pioneers of  commerc ial  dist i l lat ion on a 
large scale.

“Dutch brandy consumpt ion has been 
documented as ear ly as 1536, when tavern 
keepers were prohibi ted f rom sel l ing 
i t  for  consumpt ion of f  the premises. … 
the States of  Hol land star ted tax ing 
‘a l l  f i red wines’  in 1583, a s ign that 
brandewi jn  consumpt ion was high enough 
to war rant the revenuers’  at tent ion.  By 
1588, Amsterdam, Rot terdam, Hoorn and 
Enkhuizen had resident dist i l lers.  The 
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Dutch did not conf ine their  operat ions to 
the dist i l l ing of  wine into proper brandy, 
but knew how to dist i l l  ‘ jenever ’  [g in]  f rom 
a var iety of  raw mater ia ls,  inc luding beer, 
malt ,  wheat and bar ley.  The step f rom 
brewing beer f rom grains to dist i l l ing wine, 
beer or grain into brandy was a natural 
one, and Dutch brewers quick ly embraced 
the brandewi jn  industr y.  Rot terdam’s 
dist i l lers produced enough brandy by 
1604 that they had a surplus that  could be 
expor ted.”

And f rom the Nether lands we have a lot  of 
indisputable evidence about dist i l lat ion and 
alcohol  consumpt ion. “By the mid-1580s, 
the brokers’  gui ld had star ted to publ ish 
the commodity pr ices on the Amsterdam 
Bourse on a weekly basis.  These 
‘Pryscouranten ’  have thus far been used 

in Dutch pr ice histor y,  but  … they also 
al low us to discern ear ly modern consumer 
preferences. The sole s ix teenth centur y 
sur v ivor of  the ser ies [a s ingle week in 
1586] does not l ist  any wines, but var ious 
French and Spanish wines and brandies 
were l isted on a regular basis star t ing wi th 
the one remaining l ist  of  the f i rst  decade of 
the seventeenth centur y,  dat ing 1609.”

The t rade wi th France was ver y impor tant 
for  the Dutch economy. “French brandy 
was l isted f rom 1609 onwards, in i t ia l ly 
under the gener ic heading of  ‘French’ 
brandy, but star t ing wi th the l ist  of  1630 
the French brandies were sold under their 
regional  label.  Brandy f rom Bordeaux and 
the Cognac area made the l ist  in 1630, 
fo l lowed by those f rom Nantes f rom 25 
Apr i l  1633 onwards.”

Melchior Tavernier -   V iew of  Nantes -  1634
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“ In the ear ly par t  of  the seventeenth 
centur y,  a growing and increasingly wel l -
to -do populat ion p lus the sai lors of  the 
mercant i le and naval  f leets expanded 
the Dutch consumer base and spur red 
the demand for wines and brandies f rom 
France. Spec i f ic  condi t ions in local 
v i t icul ture combined wi th technology 
impor ted by Dutch entrepreneurs – and 
espec ial ly those of  Rot terdam – boasted 
the product ion of  brandy in the region 
around Nantes and changed the nature of 
i ts  a lcohol  supply.”

“The region around Nantes i tse l f  produced 
infer ior  wines that most contemporar ies 
considered to be undr inkable.  Somet ime 
before 1600, Dutch entrepreneurs f igured 
out that  th is poor whi te wine was the 
per fect  and cheap raw mater ia l  for  brandy-
l iquor dist i l led f rom wine..  … Anthonie 
Casteleyn [Quisth l in  or  Chastel in  in the 
French records]  f rom Dordrecht must 
have ar r ived in Nantes wel l  before 1609. 
That year the holder of  a royal  brandy 
monopoly complained about Casteleyn’s 
f ive st i l ls  near the br idge at  ‘Pi l lerny ’,  h is 
i l legal  expor t  of  40 bar re ls of  brandy to La 
Rochel le and about his Dutch assistant ,  a 
bar re l  cooper named Adr ien.”

“Nantes had always been a t ransshipment 
point  for  the qual i t y wines coming down the 
upper Loire val ley f rom Anjou and Or leans, 
but i t  is  s igni f icant that  the f i rst  ment ion 
of  Nantes as a center of  Dutch ef for ts 
to produce expor table alcohol  concerns 
brandy (eau- de-vie)  instead of  wines. The 
wines of  the lower Loire area were deemed 
barely f i t  for  human consumpt ion but they 
made f ine brandy. The Dutch int roduced 
and commerc ial ized the technology 
which dist i l led the Nantes wines into 
excel lent  brandy, a highly dr inkable and 
thus marketable product .  Some of th is 
‘gevuerde wi jn ’  [ f i red wine] was in turn 
used to for t i f y weak wines so that they 
lasted longer.”

“The French government recognized this 
development as ear ly as 1605 when K ing 
Henr i  IV granted Isaac Bernard,  one of  h is 
cour t  of f ic ia ls,  a ten-year monopoly on the 
t ranspor t  of  brandies f rom Nantes dest ined 
for expor t .”

In 1631, Nantes expor ted 1,382 tons 
of  brandy and in the same year Dutch 
entrepreneurs shipped to Nantes 235 st i l ls . 
Other 10 st i l ls  were impor ted by other 
entrepreneurs.  Total:  245 brandy st i l ls 
f rom the Nether lands in that  year alone, 
t ranspor ted by 29 ships.  This is an ear ly 
example of  delocal izat ion.  “ When Dutch 
merchants impor ted 235 brandy st i l ls  into 
Nantes in 1631, they did so in order to 
contro l  the product ion of  brandy at  the 
source of  the raw mater ia l ,  to achieve a 
ver t ical  integrat ion of  the brandy t rade, 
to reduce their  costs and maximize their 
prof i t .  In the process they t ransformed 
Nantes’  regional  economy.”  Thir t y-
three Dutch and seven French vessels 
par t ic ipated in the brandy t rade by ei ther 
impor t ing st i l ls  or  expor t ing the f in ished 
product .

I t  is  impor tant to emphasize that Nantes 
was only one of  the French por ts f rom 
which French brandy was expor ted, and 
the Dutch were not the only impor ters.  For 
instance, a scholar has est imated that in 
1628 -29 Bayonne and Saint  Jean-de -Luz 
expor ted about 250 tons of  brandy and in 
the mid-1640s the Dutch alone expor ted 
about 3.000 oxheads of  brandy f rom 
Bordeaux, where an oxhead was about 
200/250 l i ters.  More, “ In 1631, the c i t y 
of  Hamburg impor ted 3,801 tons of  wine 
plus 242 tons of  brandy f rom Nantes on 
87 ships.  A l l  the brandy was impor ted by 
f ive French ships:  119 tons of  brandy f rom 
Nantes,  88 tons f rom the upstream Loire 
region, p lus another 35 tons of  brandy f rom 
Anjou for a total  of  242 tons.”

This is enough. In conc lusion, in the 1620s 
and 1630s, when the French set t led in the 
Car ibbean, they already had a long and 
successful  exper ience of  produc ing and 
expor t ing eau- de-vie de v in,  water of  l i fe 
f rom wine, in a large commerc ial  scale.  Or, 
to say i t  in another way, in the 1620s and 
1630s the business of  dist i l l ing had been 
wel l  establ ished in France for some t ime.

Marco Pier in i
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EQUIPMENT MARKETPLACE

Available for Immediate Shipping:
10,000 l i ter  (2,650 gal lon),  used Chalv ignac copper pot st i l l ,  designed for dist i l l ing Brandy 
or High- Congener (heavy) Rum. 

This is a large, t radi t ional  onion-shaped copper pot /ket t le wi th an onion-shaped copper 
hat and a copper swan’s neck.  I t  a lso features:

•	 New machine -welded, insulated 
boi ler  pedestal  wi th stain less steel 
access stair  and ramp.

•	 New valves,  gauges and copper 
par rot  (a lcohol  meter holder).

•	 New gas burner,  latest  generat ion, 
ef f ic ient  and safe.

•	 New cabl ing,  exhaust chimney and 
elect r ic instal lat ion.

•	 New heat ing management cabinet .
•	 New condenser wi th new coi ls and 

exhaust p ip ing.

I f  order ing new, the manufacturer ’s 
turnaround t ime would be 11-12 
months,  but you can get th is beauty 
shipped to you in about a month and 
for 25% less than the cost of  a new 
one.  Don’ t  delay,  act  now, there is only 
one avai lable and i t  wi l l  not  be around for long.

For addi t ional  informat ion,  p lease send an e -mai l  to:  marketplace@rumcentral.com, 
subject  l ine “Chalv ignac Used Pot St i l l “  and inc lude your name, company name and phone 
number.

Photo shows s imi lar  st i l l ,  not  the ac tual  one for sale

Got Rum? January 2019 -  37
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BACARDI

As par t  of  their  ef for ts to push their  new premium 
rums, Bacardi  has hi red Black Panther star 
Michael  B Jordan to co -di rec t  a new f i lm, Angel ’s 
Share.  The f i lm, co -di rec ted by Jordan and 
Emmy-nominated f i lmmaker Paul  Hunter,  fo l lows 
three characters:  Car los,  a rum master b lender ; 
Isabel,  a bar tender in a Car ibbean bar ;  and 
Sant iago, meant to be a member of  the or ig inal 
Bacardi  fami ly.  Each te l l  a stor y revolv ing around 
the angels’  share,  a term for the amount of  spi r i t 
which is lost  whi le i t  is  aged in bar re ls.  Rober to 
Ramirez Laverde, V ice President of  Bacardi  Nor th 
Amer ica,  said:  “ We f i rst  connected wi th Michael 
last  year when he at tended No Commission, 
our ar t  p lat form in par tnership wi th The Dean 
Col lec t ion.  Watching Michael  on set dur ing the 
shoot was amazing. He has an eye for stor y te l l ing 
and was ex t remely adept at  br inging the stor y to 
l i fe.”  “This is an exc i t ing t ime for rum, and as a 
rum guy, I  knew I  had to be a par t  of  th is projec t ,” 
Jordan said.  “ I  th ink rum is t imeless.  I t ’s  a lways 
been there and i t ’s  a lways been consistent .”  The 

Rum in the ne ws
by Mike Kunetka

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

send me an emai l  to:  Mike@gotrum.com.
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dr inks giant launched Bacardi  Añejo Cuatro and 
Bacardi  Gran Reser va Diez in Apr i l  th is year, 
as wel l  as repackaging pr ivate fami ly b lend 
Bacardi  Reser va Ocho. ht tps: //w w w.youtube.
com/watch?v=DAYavks3kro

FRED MINNICK’S BEST RUMS OF 2018

Fred Minin ick,  Spr i ts Contr ibutor to Forbes 
Magazine, Edi tor- in - Chief  of  the new Bourbon+ 
magazine and author of  last  year ’s great book 
Rum Cur ious, came up wi th his l is t  of  the 
best rums of  2018. Here are his choices and 
comments:
•	 Foursquare Premise – “Foursquare is s imply 

on a ro l l .  The dist i l ler y re leases the best 
rums year in and year out .  This beaut i fu l 
spice - for ward rum exudes an in -your- face 
sty le more al igned wi th cask st rength sty les 
than 92 proofers.”

•	 Foursquare 2005 – “This is qui te s imply 
one of  the best spir i ts in the wor ld.  In the 
same league as i ts predecessors—2004 and 
2006 — Foursquare 2005 is a complex beast 
wi th f lavors pour ing out of  the palate”

•	 Appleton 21 year o ld – “Beaut i fu l  opening 
notes of  bak ing spices,  inc luding c love, 
cardamom and nutmeg. Then a steady dose 
of  molasses, bacon, maple syrup and crème 
brulee. I t  f in ishes long wi th a hint  of  sugar 
maple char.”

•	 St.  Luc ia Dist i l lers 17 year o ld John 
Dore – “ I t  star ts wi th mint ,  basi l  and r ich 
molasses. Then, i t ’s  tapioca, bananas and 
baked apples.  On the palate,  i t  real ly comes 
al ive,  just  z inging the palate wi th spice and 
peppermint ”

•	 Caroni  2000, 100 proof – “Spir i ts lovers 
wi l l  love th is:  pepper,  anise,  b lueber r ies, 
bread, f lora l ,  honey, ear th,  funk and ear th. 
I t ’s  rangy and ever y thing about the unique 
f lavors of  rum you hope to f ind.”

•	 Appleton 30 year o ld – “Absolute ly amazing. 
This rum features cof fee, hazelnut ,  taf f y, 
chocolate,  coconut ,  a lmond, walnut and 
more. I t ’s  absolute ly stunning.”

•	 Transcont inental  Guadeloupe 2013 – “This 
is on the sweeter s ide wi th a b i t  of  funk 
and just  enough k ick.  I t ’s  br inging honey, 
marzipan, c innamon, but terscotch, pepper, 
banana, l icor ice and pie crust .”

•	 Transcont inental  Fi j i  2014 – “Lots of  funk. 
In fac t ,  get  on that funky r ide,  wi th h ints of 
peanut but ter,  c love, Jamaican jerk,  nutmeg 
and apples.  I  can’ t  say th is enough....  th is is 
funky.”

•	 Barre l l  Craf t  Spir i ts Rum, 124.2 Proof – 
“B lended in the Uni ted States,  th is is a 

b lend of  stocks f rom Jamaica, Guyana and 
Barbados. I t  begins wi th chocolate,  oak, 
coconut and molasses. Then i ts beaut i fu l 
mouthfeel  takes you down a f lavor h ighway 
that walks a l ine between smoke, savor y 
and sweet .”

•	 Richland Rum Cask Strength – “Richland’s 
new char red oak sty le is qui te ev ident .  I t 
noses s imi lar ly to a bourbon, wi th h ints of 
oak,  caramel,  but terscotch and vani l la”. 

www.f redminnick.com

DR AKES ORGANIC SPIRITS

Drake’s Organic Spir i ts announced today that 
i t  has s igned a dist r ibut ion agreement wi th 
Southern Glazer Wine & Spir i ts ,  the wor ld ’s 
pre -eminent dist r ibutor of  beverage alcohol, 
that  wi l l  make Drake’s award-winning premium 
organic vodka, whi te rum and other products 
avai lable in mul t ip le states throughout the 
countr y.  Drake’s is the f i rst  and only spir i t  l ine 
in the wor ld wi th a l l  f ive heal th cer t i f icat ions. 
“ We are exc i ted to par tner wi th Southern Glazer 
to rapidly expand our organic spir i ts l ine. 
Dist r ibut ion is key for  new brands to ef fec t ive ly 
reach consumers.  This agreement wi l l  int roduce 
Drake’s around the countr y and communicate 
our brand’s unique stor y,”  said Drake’s CEO and 
Founder Mark Anderson. “As the only cer t i f ied 
organic,  non- GMO Projec t  Ver i f ied,  g luten- f ree, 
vegan and kosher vodka and rum in the wor ld, 
Drake’s meets the growing consumer demand 
for heal th and wel lness in ever y aspect of  dai ly 
l i fe.”  Anderson added “The beverage alcohol 
industr y is exper ienc ing the same sea change of 
consumer preferences we have seen p lay out in 
food and other consumables over the last  decade. 
This nat ional  par tnership posi t ions Drake’s 
and Southern Glazer to be the f i rst  to meet 
the over whelming consumer demand for these 
cer t i f ied products.”  Drake’s has also expanded 
internat ional ly into Puer to Rico,  Canada, Guam, 
China and the Phi l ippines. Proceeds f rom the 
sale of  Drake’s Organic Spir i ts help suppor t 
Long Lake Animal Rescue, an animal rescue 
foundat ion that takes in animals in need of  a 
second chance at  l i fe.  Minneapol is -based Drake’s 
Organic Spir i ts was launched in 2017. Drake’s 
uses the highest qual i t y USDA organic and non-
GMO Projec t  Ver i f ied ingredients to create a l ine 
of  u l t ra -  premium spir i ts.  Drake’s Organic Vodka, 
Drake’s Organic White Rum and Drakes Organic 
Spiced Rum of fer no grain,  no gluten, no GMO, 
ul t ra -premium, 12- t imes dist i l led handcraf ted 
spir i ts at  a bet ter pr ice than the leading premium 
brands. www.drakesorganicspir i ts.com
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WESTER SPIRITS

Glasgow’s f i rst  rum dist i l ler y in more than 
three centur ies has ar r ived, Wester Spir i t  Co. 
Named af ter  the or ig inal  Wester sugar house 
in Candler iggs founded in the 17th centur y, 
the f i rm hopes to put the c i t y back on the map 
for the much- loved spir i t .  Zander MacGregor 
teamed up wi th A l lan Nairn last  year to del iver 
their  ver y own craf t  spiced rum, infused wi th 
nine del ic ious natural  f lavors,  inc luding ginger, 
orange peel,  l ime zest ,  star anise and nutmeg. 
Macgregor said:  ‘Af ter  work ing t i re lessly to turn 
the or ig inal ,  b lank-canvas industr ia l  uni t  into 
a fu l ly  funct ioning, innovat ive rum dist i l ler y in 
the hear t  of  G lasgow’s West End, th is g ives us 
the oppor tuni t y to spread the news of,  and our 
passion for,  Scot t ish rum on a b igger scale. 
We have exper ienced such t remendous grow th 
s ince incept ion in 2017, we’re exc i ted to begin 
co l laborat ing and exper iment ing wi th other 
brands to grow our product range and develop 
our ampersand concept in the months that 
fo l low. The Limi ted Edi t ion Batch 001 bot t les are 
unique and numbered, sealed wi th a wax top, to 
mark the f i rst  t ime rum is f lowing in G lasgow in 
over 300 years.  w w w.westerspir i t .com

RUM JOURNAL’S RUM AWARDS

The Rum Journal,  par t  of  the popular b log The 
Car ibbean Journal,  just  completed i ts seventh 
annual  rum judging. This year ’s s late of  winners 
is as impressive as ever,  hai l ing f rom across 
the Car ibbean and the Uni ted States and 
demonstrat ing,  again,  the wonder of  the wor ld 
of  rum. But remember,  as they l ike to say at 
Rum Journal,  the best rum in the wor ld is the 
rum that ’s in your g lass r ight  now.

•	 Rum of the Year :  Havana Club Selecc ion de 
Maestros,  Cuba -  Havana Club’s Selecc ion 
de Maestros,  bot t led at  a robust 45 
degrees, is a b lend of  reser ve -stock rums, 
brought together by the company ’s master 
rum makers.  This is a del icate,  luxur ious 
rum that just  kept holding up af ter  repeated 
tast ing,  one that is consistent f rom star t 
to f in ish and that s imply begs you to pour 
another g lass.  Plain ly,  i t ’s  an exquis i te rum.  
www.havana-c lub.com

•	 Rhum Agr ico le of  the Year :  JM 
Mult imi l les ime, Mar t in ique -  A 
“Mul t imi l les ime,”  or  mul t ip le -v intage, 
that  b lends the v intages of  2002, 2007 
and 2009 into one of  the greatest  rhum 
agr ico les you wi l l  ever t r y.  I t ’s  a t rue 
masterpiece, a must for  any col lec tor,  an 

ex t raordinar y spir i t ,  and f rom a dist i l ler y l ike 
JM, that  real ly says something. ht tp: //www.
rhum- jm.com

•	 Best New Rum: One Drop, Harbour Is land, 
Bahamas -  Toby Ty ler,  the master b lender 
behind Af rohead, is at  i t  again,  th is t ime 
wi th a b lend of  10 -year-o ld and 12-year-
o ld Jamaican ju ice.  The resul t  is  a rum 
(hand-bot t led on Harbour Is land) that  is 
del ight fu l ly dr inkable,  wi th a f ru i t - for ward 
f lavor prof i le and a funky but ve lvety f in ish.

•	 Best New Rhum Agr ico le:  Rhum Depaz 
Cuvee V ic tor Depaz, Mar t in ique -  a b lend 
of  rums aged for three and four years 
in Amer ican oak, so something that ’s 
ef fec t ive ly a mix of  VO and VSOP rums. 
The resul t? Something surpr is ingly spec ia l , 
a b i t  smoother around the edges than most 
of  Depaz’s stuf f  (at  40 degrees),  wi th notes 
of  vani l la and candied f ru i t  and gr i l led 
p ineapple,  wi th another level  of  dr inkabi l i t y 
for  the brand. ht tp: //www.depazrhum.com/

•	 Rum Company of  the Year :  St  Luc ia 
Dist i l lers -  St  Luc ia Dist i l lers consistent ly 
puts out a wor ld - c lass range of  expressions 
that is as authent ical ly made as i t  is 
d iverse. And i t ’s  the lat ter  that  is  perhaps 
most impressive:  whether you’re t r y ing 
the local ly-popular Bounty Gold Rum, 
the Chairman’s Reser ve Forgot ten Cask, 
Admiral  Rodney or 1931, ever y marque is 
unique. ht tp: //www.saint luc iarums.com/

•	 Best White Rum: Koloa Kaua’i  Whi te Rum, 
Hawai i  – This whi te rum is unusual ly good. 
There’s just  something remarkably c lean 
about th is cooper pot-st i l l  rum, something 
beyond the smoothness and the cane 
and-c i t rus-zest notes.  I t ’s  best used in a 
daiquir i ,  but  i t  could hold i ts own on the 
rocks,  too,  the t rue test  of  any whi te rum. 
ht tps: //ko loarum.com/

•	 Best White Rum Agr ico le:  A1710 La Per le 
Brute,  Mar t in ique -  In a smal l  p lantat ion in 
the nor theast of  Mar t in ique, a t iny dist i l ler y 
is quiet ly re invent ing the wor ld of  whi te 
rhum agr ico le.  The brand’s latest  expression 
is yet  another stunner :  the 66 -degree, 
s imul taneously robust ,  funky,  sophist icated, 
e legant La Per le Brute that  is a journey r ight 
into the cane i tse l f.  www.rhum-a1710.com

•	 Best Spiced Rum: Cl i f ton Estate,  Nevis - 
Mark Theron has produced a del ight fu l , 
honest ,  t ru ly Car ibbean spiced rum that 
s imply wowed the fo lks at  Rum Journal  th is 
year.  I t ’s  got  some punch, but i t ’s  a lso got 
the smoothness that so many spiced rums 
typical ly lack,  making i t ,  yes,  s ippable 
ht tp: //www.c l i f tonestaterums.com/
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•	 Best Gold Rum: Is land Company Rum, 
Tr in idad – I t ’s  an eminent ly dr inkable 
expression that ’s quintessent ia l ly  Tr in i ,  but 
a lso a b i t  smoother and ref ined, per fec t 
for  cock tai ls but one that can hold i ts 
own neat ,  something that can’ t  be said 
for  the vast major i t y of  “gold” rums. www.
is landcompanyrum.com

•	 Best Overproof Rum: Sunset Ver y Strong 
Rum, St V incent and the Grenadines - 
Bot t led at  169 proof,  St  V incent Dist i l lers’ 
overproof master work is power ful  to be 
sure,  but a lso smooth,  so smooth that the 
locals in K ingstown wi l l  promise you there’s 
no hangover in the morning. ht tp: //w ww.
sunsetrum.com

•	 Best Bot t le Design: Rhum Di l lon Farandole 
-  Rhum Di l lon’s inspired, beaut i fu l  painted 
scenes of  t radi t ional  cul ture and rum l i fe 
in Mar t in ique, wi th winding yel low st r ipes 
and mult i - co lor sketches of  rum lovers,  i t ’s 
a lmost too beaut i fu l  to dr ink.  A lmost .  www.
rhums-di l lon.com

•	 Rum Person of  the Year :  Gregor y Vernant , 
Rhum Neisson, Mar t in ique -  The man 
behind Neisson is CEO Gregor y Neisson, 
who has been thrust ing a histor ic dist i l ler y 
into the 21st centur y,  making wor ld -
c lass rums and break ing new ground, too, 
whether he’s exper iment ing wi th di f ferent 
bar re l  char pat terns or,  more notably, 
launching the Car ibbean’s f i rst  cer t i f ied 
organic rum. ht tp: //w w w.neisson.f r/

SEBAGO LAKE DISTILLERY

Sebago Lake Dist i l ler y just  re leased i ts four th 
of fer ing,  Bar re l  Rested Por t land Rum. Sebago 
has had success wi th i ts three other rums, 
Sebago lake Or ig inal  Rum, KOPI Cof fee Flavored 
Rum and Spider Is land Rum. The Or ig inal  Rum 
incorporates a b lend of  f ive careful ly se lec ted 
aromat ics and a spec ia l  Caramel infusion to 
g ive i ts dist inc t ive co lor and amazingly f ragrant 
notes.  KOPI Cof fee Flavored Rum uses custom 
roasted Indonesian Sumatra for  a subt le cof fee 
f lavor that  is  intended not to cover up the rum, 
but to s imply enhance i t .  Spider Is land Rum is 
molasses for ward and, l ike a ver y o ld whiskey, 
f in ishes wi th a wee bi t  of  heat on the fat  par t  of 
your tongue. Sebago Lake’s Head Dist i l ler,  Dan 
Davis,  descr ibed the Bar re l  Rested Por t land 
Rum as a “new rum wi th an o ld soul.”  Davis 
added, “The spir i t  has al l  the oaky goodness 
of  o ld Bourbon, some spic iness f rom the Rye 
that former ly inhabi ted the bar re ls,  and the fu l l 
mouthfeel  and caramel goodness you would 
expect f rom this 100% pot st i l l  rum. Whi le the 

rum has been aging pat ient ly in bar re ls for  over 
a year,  we have been impat ient ly wai t ing for  i ts 
awakening. We are thr i l led to say,  the rum has 
aged per fec t ly and we are now ready to share 
th is dist inc t ,  handcraf ted spir i t  wi th our fans and 
inquis i t ive consumers.”  Sebago Lake Dist i l ler y, 
located in Gardiner,  ME, craf ts only h igh qual i t y 
rums, in smal l  batches, sourced f rom the best 
ingredients.  Each step of  the process, mashing, 
ferment ing and dist i l l ing,  is  executed f rom 
scratch at  the dist i l ler y and ever y batch is tasted 
and ref ined to create super ior  qual i t y rums 
that can be enjoyed neat ,  over ice or mixed in 
c lassic or contemporar y cock tai ls.  Sebago Lake 
Dist i l ler y and i ts rum brands are the creat ion of 
f ive long t ime f r iends: Dave Tomer,  CEO; Dan 
Davis,  Dist i l ler ;  Brock Tredway, COO; A l len 
Tai t ,  CFO; and John Tyler,  Sales and Investor 
Relat ions.  www.sebagolakedist i l ler y.com

NUSA CANA

Nusa Cana is a b lended rum founded in 2016 by 
four f r iends wi th ser ious beverage exper ience: 
Andy Gaunt ,  Joe Mi lner and Marc Rodr igues, 
former Diageo execut ives,  and bar tender 
and consul tant  Sam Jeveons. Inspired by 
Indonesia’s long dist i l l ing her i tage and 8,000 -
year assoc iat ion wi th sugarcane, the team 
wanted to create a new rum that re - connected 
the countr y to an era in the 17th and 18th 
centur ies when the major i t y of  sugarcane spir i t 
consumed in Europe’s punch houses and taverns 
was Indonesian ar rack,  not Car ibbean rum. 
Nusa Cana has Batavian ar rack at  i ts  hear t ,  one 
of  the few Indonesian ar racks based on sugar 
molasses, and is dist i l led on Java (Batavia is 
the colonia l  name for Jakar ta),  according to 
Chinese dist i l l ing t radi t ions.  According to Dr ink 
Magazine, molasses, water and fermented red 
r ice cakes, p lus yeast ,  are added to 20 - l i t re c lay 
jars (the cakes act  as a fermentat ion star ter, 
s imi lar  to the qu used for Chinese bai j iu),  then 
that wash t ransfer red to another jar  and more 
fermented r ice added. This long, mul t i - stage 
fermentat ion generates p lenty of  congeners. 
I t  is  d ist i l led twice in steel  Chinese pot st i l ls 
before being matured in large, teak casks to 
g ive the rum a “dr ier ”  f in ish.  This Indonesian 
spir i t  is  then b lended wi th f ine Car ibbean rums 
to produce Nusa Cana. Bot t led at  37.5% abv, 
Nusa Caña Rum is avai lable in Indonesia and 
now in the UK through sales,  market ing and 
dist r ibut ion agency Craf twork.  ht tp: //www.
nusacana.com/
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Q: Please state your ful l  name, t i t le, 
company name and company locat ion.

My name is Kar thik Sudhir,  Founder and 
CEO of Phenomenal Spir i ts,  Inc.  based out 
of  Laguna Beach, Cal i fornia,  USA.

Q: Why did you want to get in the 
alcohol beverage business and what 
made you decide to star t  wi th rum over 
other spir i ts?

I t ’s  a tough and easy quest ion both.  I t ’s 
tough because we spend a l i fet ime t r y ing 
to f igure out what is that  we are passionate 
about and what is our actual  ident i t y as 
such. I t  a l l  becomes easy when you know 
exact ly what you are passionate about 
and what is that  gets you exc i ted every 
t ime you wake up in the morning. I ’m 
real ly b lessed and for tunate enough to 

Ex clusi ve INTERVIE  W

I t  g ives me great 
p leasure to share 
th is inter v iew wi th a l l 
our readers.   Centra l 
Amer ican rums are 
considered nowadays 
to be low-congener, 
co lumn- rect i f ied and 
ver y neutra l .   But 
th is was not a lways 
the case.  Ron Izalco 
embodies a return to 
a t ime when rum was 
more f lavor fu l  and r ich, 
ak in to a sugarcane 
brandy.  Mr.  Sudhir  has 
done a great job and I  wish him and his team 
much success!

Margaret  Ayala,  Publ isher

by Margaret  Ayala

Mr. Kar th ik Sudhir,  Founder and CEO of Phenomenal Spir i ts
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know that spir i ts is something I ’m real ly 
passionate about .  This industr y is a 
l i festy le industr y and I ’m 100% in my zone. 
A lso,  th is provides the plat form to te l l  my 
stor y through our consumers whi le they 
are dr ink ing and exper ienc ing phenomenal 
spir i ts.  I  can’ t  th ink of  a bet ter way to 
share my stor y through people’s joy and 
moments.  That is why I  choose the spir i ts 
industr y.

A lso growing up in India,  K ingf isher Beer 
was the most iconic beer brand and their 
catchy market ing tagl ine was “k ing of 
good t imes”.  I  have some of the fondest 
memor ies celebrat ing and dr ink ing beers 
wi th my f r iends and fami ly.  The brand 
is so popular that  i t  is  st i l l  a household 
name. When I  star ted my own spir i ts 
company, I  took inspirat ion f rom this iconic 
brand. Phenomenal Spir i ts is a l l  about 
Phenomenal Spir i ts for  Phenomenal People 
for  Phenomenal Moments.

Why rum? Great quest ion! 
Besides the fact  that  I  absolute ly love 
rum, rum is ver y much under rated. Let me 
explain….

Timing is ever y thing in l i fe and in 
business. I  s incerely bel ieve the t ime for 
premiumizat ion for  Rum is coming. We are 
probably about 2–3 years away before we 
star t  r id ing the amazing rum wave in Nor th 
Amer ica and wor ld -wide. Look, Vodka 
had i ts moments in 2000’s and thanks to 
Sidney Frank ’s ef for ts and his genius Grey 
Goose brand for premiumizing the whi te 
spir i t .  The cur rent decade of  2010’s is a l l 
about Tequi la and Bourbon. These two 
spir i ts categor ies are exper ienc ing high 
s ingle dig i t  and, in some cases, double 
dig i t  growth.  Tequi la premiumizat ion 
ef for ts were dr iven by Don Jul io,  Patron’s 
Paul  DeJor ia,  Her radura and many others 
fo l lowed. Simi lar ly,  in the Bourbon industr y, 
J im Beam, Brown-Foreman, Heaven Hi l l  and 
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many other legendary companies have done 
a ste l lar  job on dr iv ing the bourbon category 
into premiumizat ion zone. 

Premiumizat ion does not happen by chance, 
i t ’s  a del iberate ef for t .  We are already 
seeing prominent spir i ts companies invest ing 
heavi ly into the Rum Category.  Constel lat ion 
Brands recent ly acquired stakes in The Real 
McCoy rum. Bacardi  re leased Ocho and 
Gran Reser va Diez expressions which are 
an 8 -year and 10 -year aged rum target ing 
for  the premium market .  Bacardi  a lso went 
on to acquire Bank ’s Is land blend rum. 
Edr ington is bet t ing big on Brugal  1888 and 
their  market ing theme “A rum made to s ip”. 
Besides these, Sto l i  Vodka’s parent company 
SPI Group acquired Bayou Rum and Domain 
Select  bought At lant ico Rum Company. The 
heavy weights of  the spir i ts industr y are 
aggressively t r y ing to f i l l  the gap they have 
in their  Super Premium Rum por t fo l io.  Again, 
these are al l  proofs of  del iberate ef for ts and 
I  bel ieve this t rend wi l l  cont inue for the nex t 
foreseeable future. 

A l l  these factors,  combined wi th my love for 
rum was the main reason why I  star ted wi th 
Rum as the f i rst  super premium product for 
Phenomenal Spir i ts.

Ron Izalco is per fect ly poised to be one of 
the most Super Premium and Ult ra -Premium 
rum’s in the market p lace. We cannot be 
more exc i ted for  the days ahead of  us and 
we are di l igent ly work ing on developing our 
brand. 

Q: I ’m sure you faced many challenges 
and had to do a lot of research and 
learning about the industr y pr ior to 
launching your rum.  What are some of 
the biggest chal lenges you faced and how 
did you overcome them?

To be per fect ly honest ,  I  d idn’ t  even know 
where to begin.  So, I  star ted by researching 
on dist i l lat ion courses and spir i ts degrees. 
Through my research, I  found Moonshine 
Universi t y in Louisv i l le,  Kentucky.  This 
inst i tute is spec i f ical ly geared for people 

Museé St .  James



Got Rum?  January 2019 -   46

l ike me who are t r y ing to cross over into 
the spir i ts industr y.  So, I  went ahead 
and at tended the “Spir i ts Dist i l lat ion 
Cer t i f icat ion” course. That opened many 
avenues and then I  went back again to 
take the “Route to Market for  Spir i ts” 
cer t i f icat ion.  The fo l lowing year I  went 
to Amer ican Dist i l l ing Inst i tute to learn 
“spir i ts b lending, aging techniques, 
bar re l  select ion and nose faul t  detect ion 
program” led by the incredib ly ta lented 
Master Blender,  Nancy Fraley.  Same year I 
cont inued my educat ion by tour ing several 
c raf t  and big dist i l ler ies and probably read 
about 8 di f ferent dist i l l ing and blending 
books. A l l  th is knowledge bui ld ing and 
cur iosi t y opened oppor tuni t ies to meet 
spir i ts industr y professionals though 
alumni network.  Once I  star ted developing 
s incere re lat ionships wi th them, I  put 
together the v is ion and business plan for 
Phenomenal Spir i ts and the rest  is  h istor y. 
I t  took me a fu l l  24 months,  but again,  I ’m 
not here for  a quick buck. We are here to 
develop some of the best brown spir i ts 
people have ever tasted and exper ienced. 

So, I  put  in my t ime to real ly understand 
the industr y before get t ing into spir i ts. 

To be more prec ise on the di f f icul t ies: 
(1)  Spir i ts Licensing (2) Capi ta l  needed 
to operat ional ize and sustain the f i rst  3 
– 5 years (3) Understanding Three Tier 
Dist r ibut ion Model (4) Route to Market (5) 
most impor tant ly,  what k ind of  product are 
you going to launch? Spir i ts is a crowded 
space and i t ’s  easy to get lost  wi th so 
many great brands out there.  These are 
some of the di f f icul t  tasks I  had to learn 
al l  by mysel f.  My last  15 years of  sof tware 
industr y and having ser ved in several 
management,  sales and go - to -market ro les 
have prepared me wel l  for  th is day. 
I  came to Amer ica in 2005 wi th less than 
$400 dol lars in my pocket .  I f  I  can bui ld my 
l i fe and career al l  by mysel f,  I ’m sure wi th 
some luck and hard work,  I  can bui ld a 
phenomenal spir i ts company too.

Q: What was your inspirat ion for the 
name “Izalco”, what is i ts meaning or 
stor y?
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When my master b lender and I  star ted 
developing the rum formulat ion,  I  had to 
b l ind taste and bui ld the formulat ion f rom 
ground-up. In p lain Engl ish,  b lending rum 
and creat ing Ron Izalco was l ike bui ld ing a 
house. First ,  you need a st rong foundat ion, 
so that the house wi l l  sustain for  a long 
t ime. So, we needed a rum which had 
st rong character ist ics of  wood, oaky wi th 
bar re l  st rength.  Second, the house needed 
a st ructure,  l ike the beams and rai l ings to 
give the st ructural  st rength.  So, we needed 
a rum which had that mult i - d imensional 
st ructure which would b lend wel l  wi th the 
foundat ion.  Third,  you need the roof ing.  So, 
we needed a rum which would complement 
the base and st ructure wi th high congeners 
and to evenly balance to take out a l l  the 
harsh/rough edges. And then f inal ly,  you 
need inter iors and upholster ies which 
makes i t  look e legant and completes the 
house. So, we needed a rum which would 
br ing out that  long f in ish and wi th i t  some 
f rui t y notes to enhance the exper ience 
which we were st r iv ing for.  Af ter  over a 
year of  formulat ion and about 29 di f ferent 
i terat ions,  to our surpr ise,  I  had bl ind 
chosen al l  rums f rom Central  Amer ica, 
espec ial ly the high-congener aguardientes .

We were inspired wi th the whole process 
that we wanted to dedicate th is beaut i fu l 
master p iece to Central  Amer ica,  i ts 
volcanic b lack soi l  and the sugarcane 
f rom the region. We dec ided to name this 
rum af ter Central  Amer ica’s most famous 
volcano “ Izalco”.  Izalco has a beaut i fu l  t rue 
stor y.  To read more about th is amazing 
volcano, p lease v is i t  th is l ink:   ht tp: //www.
izalcorum.com/volcan- izalco

Q: Ron Izalco is unl ike most rums from 
Central  America: the congener level is 
higher than average, the oak notes are 
deep and intense, the ABV is also higher 
than normal,  yet i t  is except ionally well -
balanced.  Why did you choose this 
prof i le and how did you achieve i t?

Af ter tast ing almost ever y s ingle dark rum 
aged between 7 to 15 years that  I  could 
possib ly get my hands on, I  had made a 
long l ist  of  i tems of  what I  needed and 
I  didn’ t  need in Ron Izalco.  Then I  went 
to Brand Development 101 – The 3 P ’s 

– Product ,  Packaging and Personal i t y. 
Product needs to speak for i tse l f, 
packaging needs to be luxe, stunning and 
elegant and f inal ly,  the face behind the 
product needs to have a personal i t y. 
When we created Ron Izalco,  we wanted 
to ensure every i tem which goes into 
developing the product is super premium. 

The bot t le is premium stock f rom France. 
The Cork is f rom Por tugal,  made f rom 
Mahogany wood cap wi th real  S1 grade 
natural  wood and even has “Ron Izalco” 
laser engraved on i t .  The labels are 
beaut i fu l ly  embossed wi th l inen mater ia l 
and even the bot tom f ront label  ro l l ing to 
the s ide is intent ional  to create cur iosi t y. 
The gi f t  box has the stor y,  or ig in,  taste 
notes,  p ic ture of  the bot t le and most 
impor tant ly th in /s l im to ensure i t  does 
not take too much retai l / l iquor store shel f 
space. So, as you can see, ever y detai l 
has been wel l  thought out wi th ver y high-
qual i t y,  target ing for  super premium 
consumers and l i festy le market .  We wanted 
to make sure we take care of  the 3 P ’s. 
Based on our market research and my 
personal  obser vat ions f rom my t ravel  to 
di f ferent markets and spir i ts fest ivals, 
cur ious rum dr inkers and enthusiasts are 
ver y much aware of  the premium rums 
and their  taste prof i le.  They are much 
cur ious and eager to move on to the nex t 
level  or  t r y something less sweet ,  fu l l 
bodied, complex f rui t y notes,  but evenly 
balanced wi th a long f in ish.  This is what 
Ron Izalco -10 years has to of fer  to al l 
our consumers.  A lso th is is not Solera 
aged but st raight 10 years in Ex-Bourbon 
bar re l  wi th 43% ABV, unl ike many other 
regular 40% ABV. I t  is  beaut i fu l ly-balanced 
but there is an explosion of  congeners 
r ight  as i t  h i ts the middle of  your tongue. 
We spec i f ical ly developed the 10 -year 
expression for s ipping and for high-end 
craf t  cock tai ls.

Q: What has been the response of 
consumers when they t r y the rum?

I  have only one word “PHENOMENAL”.  As 
a b lender and creator,  I ’m humbled by the 
love and encouragement I  have received 
f rom our consumers.  There is no bigger joy 
when you see people’s react ion and when 
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they take the f i rst  s ip of  Ron Izalco,  their 
eyebrows goes up and af ter  6 - 8 seconds 
there is a smi le on their  face look ing st raight 
into my eyes. These are the moments which 
makes me bel ieve al l  the hard work and r isk 
is wel l  wor th i t  and we have t ruly created an 
except ional ly high-qual i t y rum. 

Our biggest industr y recogni t ion and 
acknowledgement came when we won a Gold 
Medal in 2018 San Franc isco wor ld spir i ts 
compet i t ion for  8 years and above aged super 
premium category.  That fo l lowed by Tast ing 
Panel  Magazine, one of  the highly inf luent ia l 
wine and spir i ts publ icat ion rated Ron Izalco 
98 points out of  100 in their  October 2018 
edi t ion.  These industr y accompl ishments 
earned an inv i tat ion as a panel ist  and 
present Ron Izalco at  the deconstruct ing 
spir i ts session at  2018 Annual  Sommeliers 
conference, SommCon. 

With success comes responsibi l i t ies and al l 
these recogni t ions f rom our consumers and 
industr y has only given me more mot ivat ion 
to work even harder.  We want to ensure we 
are able to del iver Ron Izalco to as many key 
rum markets as possib le. 

Q: Where is Ron Izalco current ly 
distr ibuted?  Where wil l  you be 
distr ibut ing next?

As of  Dec 1st ,  2018, we of f ic ia l ly  launched 
in France. We were thr i l led to know that on 
the day one of  re lease, we sold 100 bot t les. 
These are spec ial  moments and smal l 
mi lestones to cher ish. 

We just  s igned up dist r ibut ion for  UK and 
Denmark and wi l l  star t  as of  Feb and March 
2019 respect ively.  For UK, we wi l l  focus on 
the London Metro on al l  the high-end bars, 
restaurants and then we wi l l  star t  moving out 
rest  of  the UK. 

We are target ing Q1 of  2019 for US and 
Q3 for Canada. And meanwhi le act ively in 
conversat ions wi th Germany.  

Q: Is Ron Izalco avai lable online as well?

Absolute ly!  Being digi ta l ly  nat ive is incredib ly 
impor tant in today ’s day and age. We are 
going to take a chapter f rom the omni 
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channel  retai l  and dist r ibut ion st rategy.  
That way, we are not only sel l ing through 
br ick and mor tar but a lso onl ine.  For ever y 
market we are going to launch, we want our 
consumers to not only have the shopping 
exper ience in actual  retai l  store,  but  we also 
want them to have the oppor tuni t y to buy 
onl ine any t ime and get i t  shipped anywhere. 

Q: Why did you choose to star t 
distr ibut ion in Europe before the USA?

As I  had previously ment ioned, t iming is 
ever y thing. Western Europe, UK, Nordic 
Countr ies and even some of the fast-growing 
Eastern European countr ies are r id ing the 
super-premium rum wave. This is the per fect 
p lat form to create a fan fo l lowing and 
of fer  something ver y di f ferent ,  the k ind of 
exper ience that our consumers are look ing 
for. 

Af ter  exhibi t ing Ron Izalco at  Par is Rhum 
Fest ival,  UK Rum Fest ival  and Bordeaux 
Rhum Fest ival  in 2018, we have enough 
market val idat ion that Ron Izalco’s 10 -
Year aged blend wi l l  be ver y wel l  received 
by rum enthusiasts and rum lovers.  We 
are predic t ing whisky,  scotch and bourbon 
dr inkers to cross over to rum and Ron Izalco 
has the potent ia l  to be that a l ternate they 
are seeking. 

I  bel ieve USA is about a couple of  years 
behind f rom Europe and hence I ’m wi l l ing to 
wai t  t i l l  nex t  year to re lease. But the t iming 
is now in Europe and UK. 

Q: Do you have plans to expand your rum 
por t fol io?  What about including other 
spir i ts?

Very good quest ions,  Yes. We are cur rent ly 
work ing on Ron Izalco 15 year for  Q4 2019 
Release and Ron Izalco 21 year for  Q4 2020 
Release. That ’s where we are going to stop 
and focus 100% on maintaining high qual i t y, 
brand development and brand expansions. 

We are cur rent ly work ing on an incredib le 
Rye Whisky wi th cask f in ish.  This is st i l l 
in incubat ion phase. We don’ t  know the 
re lease dates as i t ’s  not  ready unt i l  i t ’s  fu l ly 
ready. We wi l l  not  compromise qual i t y over 
quant i t y. 

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

Below is my contact  informat ion:

Kar thik Sudhir
Phenomenal Spir i ts,  Inc
Blender,  Founder & CEO

ksudhir@izalcorum.com
ksudhir@phenomenalspir i ts.com
www.izalcorum.com
www.phenomenalspir i ts.com

Ron Izalco is act ive in Soc ial  Media 
through Instagram and Facebook Handle 
“Ronizalco”.  You can message /  DM me 
direct ly.

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

First ,  I  want to thank “Got Rum?” magazine 
for g iv ing me this oppor tuni t y to share 
our incredib le journey and stor y wi th 
their  readers,  rum lovers and industr y 
professionals.  Second, I  want to thank al l 
our rum cr i t iques and Ron Izalco fans for 
your love and suppor t .  Third and f inal,  to 
al l  my vendors who helped me bui ld Ron 
Izalco and guided me whenever I  needed 
and kept the product development on t rack. 

I  have great convic t ion that the days ahead 
are ver y exc i t ing and rum lovers are going 
to make Ron Izalco as one of  the most 
sought-af ter  rum brands in the Super 
Premium and Ult ra -Premium Market p lace. 
Phenomenal Spir i ts,  Phenomenal People, 
Phenomenal Moments!

Cheers,  s incerely and wi th love.
Kar thik Sudhir

Margaret:  Kar thik ,  thank you again for 
grant ing us this inter view.  I  am ver y 
happy to know that your rum has been 
so well  received, I  wish you cont inuous 
success!

Cheers!
Margaret  E. Ayala



Visit  www.gotrum.com, click on “shop”
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CIGAR & RUM PA IR ING
by Phi l ip I l i  Barake
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M y name is Phi l ip I l i  Barake, Sommel ier 
by t rade.  As a resul t  of  work ing wi th 

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

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

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

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

2019
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Stepfather Pair ing

As we c lose one year of  pair ings and star t 
to embark on a journey of  new discover ies, 
I  thought i t  appropr iate to draw inspirat ion 
f rom another c lassic cock tai l ,  adapt ing i t 
into the wor ld of  rum.  So for th is month 
I  selected the Godfather but renamed i t 
Stepfather,  a p lay wi th words but a lso 
s igni f icant in that  i t  represents an outs ider 
who comes into a fami ly and is able to p lay 
an impor tant and ref reshing ro le.

Stepfather

•	 1.5 oz.  Havana Club Rum 7 Year Old
•	 1.5 oz.  Amaret to Liqueur
•	 A couple of  drops of  Angostura Bi t ters

The technique involves mix ing the 
ingredients direct ly in the ser v ing glass, 
gent ly st i r r ing the f i rst  two ingredients,  then 
adding the drops of  Angostura Bi t ters.   You 
could opt ional ly subst i tute for  more c i t r ic 
b i t ters,  l ike Orange Bi t ters.   As you v isual ly 
inspect the cock tai l ,  you can see how 
the rum and the Amaret to are st i l l  most ly 
separated, due to the higher v iscosi t y of 
the lat ter,  causing a b lur r ing ef fect .   I t  is 
impor tant to measure the propor t ions wi th 
a j igger :  over pour ing the Amaret to can 
easi ly cause the cock tai l  to be imbalanced 
(too sweet).   Last ly,  i t  is  impor tant to have 
big chunks of  ice,  which help cool  down the 
cock tai l  wi thout water ing i t  down too much.

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

Phi l ip
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For the c igar I  chose a Romeo and Jul ieta Robusto,  named “Shor t  Churchi l l ”  (50 x 124mm), 
wi th a medium strength.   This wi l l  be ideal  for  a smoking session of  about 30 minutes, 
enough to enjoy the cock tai l  wi thout i t  get t ing too watered-down.

As i t  turns out ,  the rum I  selected was ideal  for  th is cock tai l .   I f  you cannot f ind th is par t icular 
rum, subst i tute i t  wi th another l ight  rum, wi th ver y l i t t le to no sugar or caramel added.  The 
Amaret to wi l l ,  undoubtedly,  provide enough sweetness.  I f  you use a sweetened- rum you 
wi l l  saturate the palate before f in ishing the pair ing.

The pair ing may appear to be s imple,  but  somet imes the s imple th ings are the best ones to 
master.   I  am happy that my f i rst  at tempt to adapt the c lassic Godfather was successful.   I 
normal ly do not enjoy ver y sweet th ings, but th is cock tai l  paired wel l  wi th the c igar,  wi th a 
long f in ished, not saturated wi th sugar.

I  am sure many of  you wi l l  f ind th is pair ing easy and pleasant .   Some of you may think i t 
is  too sweet ,  in which case i t  may be bet ter reser ved as a digest i f  pair ing for  af ter  a meal.

Phi l ip I l i  Barake
#GRCigarPair ing
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