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from the editor

Are Spiced Rums Really 
Spiced?

I t is October once again,  a month that 
in our hemisphere we of ten associate 
wi th a return to cooler weather and with 

the Al l  Hal low’s Eve celebrat ion,  which 
is observed in many countr ies around 
the wor ld.   October is also the month we 
typical ly devote to reviewing spiced rums, 
due to their  connect ion to t radi t ional 
hol iday spices and, in some cases, to 
gobl ins and general  mischievousness.

Closely examining offer ings in the spiced 
rum category reveals one common trend: 
the use of  vani l la (pure vani l la i f  we are 
lucky,  ar t i f ic ia l  vani l l in i f  we are not) .   Why 
is i t  that  vani l la,  which is not even a spice, 
has become synonymous with spiced 
rums?  I t  is  no secret  that  vani l la has a very 
wide demographic appeal :  consumers of 
a l l  ages and from al l  walks of  l i fe consider 
i ts presence in foods and beverages an 
“ indulgence,”  one that they’ve come to 
c losely associate wi th celebratory i tems 
such as chocolate and caramel.

When we work wi th Master Blenders on rum 
formulat ions involv ing vani l la,  we always 
br ing to their  at tent ion the many di fferent 
var iat ions and der ived roles associated 
with i t .   For example,  s ingle fo ld vani l las 
are extraordinar i ly  aromat ic,  but  are more 
expensive than higher- fo ld versions, 
which are better for  depth and l inger ing 
af ter taste.   I f  we are working on a spiced 
rum, we stress the point  that  vani l la is not a 
spice and should only be used to enhance 
the appreciat ion of  ver i table spices 
(al lspice,  c innamon, c love, nutmeg, etc.) .  
When looking at  s ingle fo ld vani l las,  i t  is 
a lso important to know the geographical 

and processing di fferences between the 
var iet ies avai lable.   Mexican, Madagascar, 
Tahi t ian and Indonesian var iet ies can offer 
f loral ,  sweet,  f ru i ty or smoky traces, al l 
of  which can be paired perfect ly wi th the 
r ight  base rum.

I t  is  my hope that,  as t ime goes by,  more 
spiced rums wi l l  feature spices as the main 
f lavors,  rather than just  having a vani l la-
centr ic character.   But even i f  th is doesn’ t 
happen, I  hope that the vani l las used are 
more a ref lect ion of  qual i ty than quant i ty.  
So grab a bott le of  your favor i te spiced 
rum, f ind a comfortable place to s i t  down 
and enjoy th is special  issue of  “Got Rum?”.

Cheers!

Luis Ayala,  Editor and Publ isher

		  http://www.linkedin.com/in/rumconsultant

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.
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S ea Island Spice Rum 
(70-Proof) .   This rum from 
South Carol ina features a l ight 

golden color wi th jade undertones.  

The aroma is f loral ,  c i t rusy and 
sweet,  wi th a honey- l ike f ragrance 
that captures the imaginat ion f rom 
the f i rst  whi ff .  

The body is heavy and si lky,  wi th a high 
viscosi ty,  which al lows i t  to quickly and 
endur ingly coat the palate.   As the rum 
opens up, notes of  c innamon and vani l la 
emerge, giv ing the rum i ts s ignature 
spice.   The f in ish is sweet and prolonged.  

Enjoy th is rum on the rocks as a digest i f , 
mixed with c i t rus sodas or wi th f resh 
coconut water.   A very or ig inal  offer ing 
f rom Firef ly Dist i l lery.

Featured Cocktail  -
Ginger Heat

Ingredients:

2 oz.  Sea Is land Spice Rum
1 oz. Falernum
Splash Lime Juice
Serve On The Rocks
Top with Blenheim Spiced Ginger Ale

Direct ions:

Pour spiced rum and Falernum in a rock 
glass f i l led wi th ice.   Add a splash of 
l ime ju ice and top with Blenheim Spiced 
Ginger Ale.  Garnish wi th a wedge of 
l ime.
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The Angel’s Share
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R onDiaz 93 Spiced Rum 
(93-Proof) .   This rum features a 
very at t ract ive golden amber color 

and an aroma surpr is ingly smooth for  a 
rum at th is proof.  

“Ronnie D 93”  is  b lended from aged 
Barbados rum, f ine Madagascar vani l la 
and other t ropical  spices to create a very 
pleasant rum.  

A thorough nosing reveals sweet and 
earthy vani l la notes intermingled with 
wet oak, fo l lowed by mi ld t races of 
c innamon and nutmeg.  

In the palate i t  opens up spice-forward, 
pr imari ly c innamon with a touch of 
toasted almonds.  The f in ish is semi dry, 
wi th hints of  caramel and vani l la.  

Enjoy th is rum in your favor i te cocktai l .

Featured Cocktail  -
Toocan Sam

Ingredients:

3/4 oz.  RonDiaz Spiced Rum
3/4 oz.  Gionel l i  Tr ip le Sec
3/4 oz.  Gionel l i  Blue Curacao
3/4 oz.  RonDiaz Coconut Rum
3 oz. Pineapple ju ice
Blanks Grenadine

Direct ions:

In a shaker hal f 
f i l led wi th ice,  add 
f i rst  5 ingredients. 
Shake wel l .   Strain 
into hurr icane glass 
f i l led wi th ice.   Lace 
with grenadine.
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N ewfoundland Screech Rum 
(80-Proof) .   I f  you ever f ind yoursel f 
enjoying the company of  Newfies 

(people f rom Newfoundland),  there is no 
better way to break the ice than to proudly 
announce to them that you have been 
“Screeched in” ,  a statement that  wi l l  quickly 
elevate you from being seen as a foreigner, 
to being treated l ike an old f r iend.  Whi le 
the process of  being “screeched in”  involves 
actual ly dr inking Screech at  one of  the 
off ic ia l  bars (Trapper John’s being one of 
the most famous) in downtown St.  Johns, 
anyone fortunate enough to have a bott le is 
welcomed to t ry i t  remotely.  

The rum’s color is that  of  dark mahogany, 
wi th shimmering copper hues.  The aroma 
is r ich and very reminiscent of  the rum’s 
Jamaican her i tage, wi th unmistakable esters 
and aldehydes.  I t  opens up smoothly in the 
palate,  reveal ing notes of  spice,  caramel, 
sweet oak and a touch of  molasses, ending 
with a l inger ing touch of  brown sugar.   Enjoy 
th is rum neat,  wi th a Maduro Cigar or mixed 
in your favor i te cocktai l .

Featured Cocktail  -
Metropolitan

Ingredients:

2 oz.  Newfoundland Screech Rum
2 oz. Cranberry Juice
1/2 oz.  Orange Liqueur
Juice of  one Lime
Splash of  Club Soda

Direct ions:

Shake al l  ingredients, 
except c lub soda, wi th ice. 
Strain into mart in i  g lass. 
Top with a splash of  c lub 
soda and garnish wi th a 
wedge of  l ime.
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O ld J Spiced Rum (70-Proof) .  
Boast ing a shimmering golden color, 
th is rum’s inspirat ion was the Br i t ish 

Naval  t radi t ion of  adding sugar and l ime 
ju ice to the sai lor ’s dai ly rum rat ion.  

Unl ike the sai lors of  yesteryear,  however, 
consumers of  Old J Spiced Rum are t reated 
to a harmoniously-craf ted and wel l -balanced 
blend of  f ine Car ibbean rum with seven 
hand-picked spices,  including sweet vani l la 
and aromat ic Persian Lime.

The rum’s aroma is reminiscent of 
but terscotch, wi th t races of  vani l la,  maple 
syrup and cinnamon.  The body is th ick and 
unctuous, wi th high viscosi ty.   I t  del ivers a 
sweet dose of  f lavor to the palate,  where i t 
l ingers for  qui te some t ime.

The Persian Lime emerges dur ing the 
c losing seconds, wi th a sharp top note which 
diminishes with the rest  of  the spices,  leaving 
a very pleasant sensat ion in the palate.  

Enjoy th is rum as a digest i f  or  mixed with 
l ight  ju ices or sodas.

Featured Cocktail  -
Coke Float

Ingredients:

1 ½ oz.  Old J Spiced Rum
1/3 oz.  Fresh Lemon Juice
1 oz.  Apple Puree
Fi l l  wi th Coke

Direct ions:

In a ta l l  g lass f i l led wi th ice, 
pour rum, lemon ju ice and 
apple puree.  Fi l l  the remain 
glass wi th Coca-Cola.

Got Rum?  October 2012 -   11
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I n t e r n a t i o n a l  R U M  C o n f e r e n c e
AWARDS CEREMONY, MADRID, Spain 2012

Representat i ves o f  the w inn ing companies rece ive the i r  awards f rom Jav ie r Her re ra .   From le f t  to r ight ,  top to bot tom: F lo r de Caña, P la tu /Number 0 ,  Caney, 
Legendar io,  Ron de Jeremy/At lant i co,  DonQ, Car tav io,  Ocumare, Izapa, D ip lomát ico,  Bot rán and Matusa lem.
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I n t e r n a t i o n a l  R U M  C o n f e r e n c e
AWARDS CEREMONY, MADRID, SPAIN 2012

Representat i ves o f  the w inn ing companies rece ive the i r  awards f rom Jav ie r Her re ra .   From Lef t  to r ight ,  top 
to bot tom: A ldea, C lément ,  Santa Teresa, Depaz /D i l lon /J .  Ba l ly /Negr i t a /Sa in t  James, Varadero,  Cubaney/

Opth imus, Panamonte /Debona i re and V ie jo de Ca ldas.

T he First  Internat ional  Rum Conference and Compet i t ion,  Madr id, 
Spain 2012, he ld i ts award ceremony on September 13 at  the Hote l 
S i lken Puer ta de Amér ica.  This ceremony is the f i rst  of  i ts  k ind to be 

ce lebrated internat ional ly.

The awards ceremony showcased the many rums which a lso par t ic ipated in 
the compet i t ion ear l ier  in the year :  Zacapa, Santa Teresa, Bot rán, D i l lon, 
Negr i ta,  Saint  James, DePaz, J.  Bal ly,  Matusalem, Car tav io,  Number 0, 
Flor de Caña, Ron V ie jo de Caldas, D ip lomát ico,  A lma de Bohemio, DonQ, 
Clément ,  A ldea, Legendar io,  Havana Club, R i tual ,  Medel l in,  as wel l  as, 
suppor t  f rom Coca- Cola and thei r  wonder fu l  cock ta i ls .

Dur ing the award ceremony, the organizers of f ic ia l ly  unvei led the Second 
Internat ional  Rum Conference and Compet i t ion.   The event wi l l  take p lace 
again in Madr id in 2013 (June 4th -7th) and is a l ready at t rac t ing more judges 
and rums f rom al l  corners of  the wor ld.   For the 2013 event ,  rums wi l l  a lso 
be able to compete for  recogni t ion based on thei r  packaging.

The organizers are a lso evaluat ing s imul taneous interpretat ion ser v ices 
dur ing the 2013 conferences, depending on the expressed needs f rom 
Engl ish -speak ing par t ic ipants.

Last ly,  there wi l l  a lso be a Cock tai l  compet i t ion as par t  of  the 2013 
Conference, open to the par t ic ipat ing companies,  who wi l l  be a l lowed to 
have a mixo logy representat ive for  the event .

Jav ier Her rera
Direc tor,  Internat ional  Rum Conference
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H ere are a few ideas for Hal loween cocktai ls for you to enjoy wi th 
your f r iends whi le the kids are running around asking for candy.  
Our thanks to the f ine folks at RedRum for submit t ing them to us.

- Publ ishers

SPOOKY COCKTAILS
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VooDoo Pumpkin Mar t ini 
1 oz.  VooDoo Spiced Rum 
3 oz.  Bols Pumpkin Smash l iqueur 
1 dash Half-and-Half 
Ground c innamon, for  garnish
 
Witch Doctor 
1 ½ oz. VooDoo Spiced Rum
5 oz. Dr.  Pepper
Pour VooDoo Spiced Rum over ice in a tal l 
g lass. 
Top with Dr.  Pepper and st i r. 
Garnish with f resh l ime.

VooDoo Devi l 
2 oz.  VooDoo Spiced Rum
Fil l  tumbler with ice and equal  par ts 
pineapple & cranberr y juice.
Serve as a cock tai l  or  shots.

VooDoo Doll 
2 oz.  VooDoo Spiced Rum
5 oz. Rockstar Energy Dr ink
Mix ingredients with ice in a tal l  g lass,  and 
garnish with lemon.

VooDoo Magic 
2 oz.  VooDoo Spiced Rum
Add equal  par ts 7-Up and sweet & sour mix 
to shaker with ice.
Add splash of  cranberr y juice.
Big squeeze of  lemon.
Serve as a shot.
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Cursed Tik i 
2 oz.  VooDoo Spiced Rum
½ oz. Melon Liqueur
½ oz. Orange Juice
2 oz.  Pineapple Juice
Serve over ice,  garnish with orange sl ice.

Bone Shaker 
2 oz.  VooDoo Spiced Rum
½ oz. Tr ip le Sec
½ oz. Lime Juice
3 oz.  Pineapple Juice
Blend with crushed ice,  garnish with l ime.

VooDoo Zombie 
1½ oz. VooDoo Spiced Rum 
½ oz. RedRum (use for f loat) 
1 oz.  Apr icot  Brandy 
3 oz.  Pineapple Juice 
3 oz.  Orange Juice 
½ oz. Lemon Juice 
Mix the ingredients with ice in a tal l  g lass 
and f loat  RedRum. 

Do you have a spooky recipe 
that you want to share?  
Please email  i t  to us at 

News@GotRum.com.
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The Rum Lab
making a spiced rum

Spiced rums are popular because 
they feature aromas and f lavors 
we typical ly assoc iate wi th happy 
t imes.  Vani l la,  for  example,  is 
assoc iated by many people wi th 
bi r thday cakes and cookies.

What bet ter way to make any day 
spec ial  than by enjoy ing your own 
spiced rum, made with just  the 
ingredients you l ike!   Here is a good 
star t ing rec ipe:

Symple Syrup
•	 1 Cup of  Sugar
•	 1 Cup of  Water

Spiced Rum Base
•	 2 1/2 Cups Dark Rum
•	 4 tsp Pure Vani l la Ex tract
•	 12 Whole A l lspice,  crushed
•	 1/2 tsp Ground Cloves
•	 1/2 tsp Freshly Ground Nutmeg
•	 2 or 3 Cinnamon St icks 

(depending on s ize)

Star t  by making a s imple syrup 
using the water and the sugar.  
Combine both and br ing them to 
a boi l ,  st i r r ing constant ly.   Once 
the syrup is c lear,  remove i t  f rom 
the heat and let  i t  cool  for  a few 
minutes,  unt i l  just  warm.

Combine the symple syrup wi th the 
rest  of  the ingredients in a glass jar.
Seal  the jar  and let  i t  rest  in a dark, 
cool  p lace for 1 to 2 months.   Rack 
or f i l ter  into a decanter and enjoy!
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FEATURED RUM BOOK

Navi ga t e  your  wa y  t hro ugh  t he  world 
o f  rum  drink s  w i t h  t h i s  gre a t  gu ide .
Over 1,300 rum-based recipes for cocktai ls,  cordials and more. From 

the late 1800’s,  through Amer ican Prohibit ion,  up to modern t imes.

Order yours today!  www.RumBook.com
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Drinks
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Q:  When and how did you get star ted in the rum industr y?

A:  I  grew up in Memphis,  Tennessee and in 1980 I  moved to Vermont where I  purchased a smal l  farm.  
My wi fe,  Connie,  and I  mar r ied in 1982 and in addi t ion to our real  jobs;  we began to impor t  horses 
f rom Nor way. In 1987 we moved f rom Vermont to upstate New York where we purchased a beaut i fu l 
farm over look ing the Mohawk River val ley;  a p lace where we could pursue the ra is ing and breeding 
of  our Nor wegian Fjordhorses.  I t  just  so happened that a Chr istmas gi f t  shop was inc luded wi th the 
purchase of  the farm. I t  was a good business unt i l  two of  the count ies near us ra ised proper ty taxes 
to the ex tent of  100% of assessed evaluat ion.   A lmost at  the same t ime, the federal  government 
began to c lose the ai r  force base in nearby Rome, New York where a goodly por t ion of  business was 
dependent upon.     

As our business deter iorated to the point  of  not  being prof i tab le,  I  d iscussed my fate wi th my cousin 
Mack Pr ichard,  of  Nashvi l le.   Seek ing a change of  l i fe,  I  expressed the boredom of my chosen 
profession, that  of  be ing a denta l  technic ian, and a desi re to do something e lse for  the rest  of  my l i fe.  
I ’m not exact ly sure where i t  came f rom but Mack s imply stated, “My daddy always thought we could 
make rum here in Tennessee f rom local ly grown sorghum molasses.”   Now that was an interest ing 
thought !

L ike most int repid ent repreneurs,  I  approached my banker wi th the idea of  bui ld ing the f i rst  legal 
d ist i l ler y in Tennessee in a lmost f i f t y  years.  You are going to make what???  Rum in Tennessee? I 
can st i l l  hear the muf f led laughter !

By th is t ime, armed wi th p lans f rom a l i t t le paperback book cal led The Lore of  S t i l l  Bu i ld ing ,  I  had 
conver ted Connie’s o ld canning pot into a st i l l  and star ted to make a few batches of  rum f rom sorghum 
molasses on the k i tchen stove.  I  had fashioned a condenser f rom PVC and copper,  propped i t  up 
on Connie’s i roning board and proceeded to watch as whi te dog rum dr ipped into a measur ing cup in 
the s ink.  I t  was qui te a cont rapt ion to see.  With hear t  in hand, I  of fered Connie a s ip.   Whew…That ’s 
Good, she repl ied!   I  had obtained my f i rst  complement f rom my worst  c r i t ic ,  a g iant step indeed.

An o ld c lassmate f rom high school,  V ic tor Robi l io,  whose fami ly had been in the business of  d ist r ibut ing 
wines and spi r i ts in Memphis for  many years,  was the person who prov ided me the greatest  interest 
in pursuing dist i l l ing as a business.  D iscussing my new venture wi th V ic tor at  my for t ieth h igh school 
reunion in 1997, he asked me to br ing h im a sample.   I  can st i l l  remember h is cal l .   Af ter  tast ing 
our rum, V ic tor prov ided, “Phi l ,  you are produc ing one of  the f inest  rums in the wor ld.   I f  you do not 
pursue th is as a commerc ia l  venture,  you are going to make a ser ious mistake.”  With encouragement 
f rom Vic tor and other f r iends, Connie and I  founded Pr ichards’  D ist i l ler y,  Inc.  in the fa l l  of  1997.

The idea of  making a lcohol  f rom sorghum had to g ive way as we were advised that Federal  Regulat ions 
prov ided that rum must be made f rom the products of  the sugarcane p lant .   However i t  d id set  us on 
a path that  would lead us to the discover y of  how rum was made in Amer ica some two hundred to 

Phil  Pr ichard, Pr ichard’s Dist i l ler y,  Kelso, 
Tennessee, USA

When i t  comes to t radi t ional  New England sty le Amer ican 
Rum, only one name comes to mind: Pr ichard ’s.   S ince the 
beginning, Phi l  Pr ichard has been dedicated to rev iv ing 
the once - lost  st y le and, for tunate ly for  h is fo l lowers,  he 
succeeded in doing so.

A lways at tent ive to detai l ,  Phi l ’s  phi losophy revolves around 
carefu l ly-se lec ted ingredients,  impeccable dist i l lat ion 
standards,  and thorough re l iance on honesty.

We are happy to have wi tnessed Pr ichard ’s rums f rom 
the beginning, and are even happier to see him enjoy the 
success he has earned through his work and dedicat ion.

Publ ishers

Got Rum? - Exclusive Interview
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two hundred and f i f t y years ago.  Possessing a passion to remind ever yone of  much of  the forgot ten 
histor y of  Amer ican Dist i l led Spir i ts ,  I  set  about to produce the f i rst  Tradi t ional  Amer ican Rum in 
over two hundred years.

Q:  What rums do you current ly produce?

A:  We are cur rent ly produc ing seven rums, Pr ichard’s Pr ivate Stock ,  a rum that has been aged in 
smal l  f i f teen gal lon casks for as much as four teen years now. Our P. Fine Rum is  our best se l l ing 
rum, a b lend of  rums between three and e ight years in the bar re l .   Our P. Cr ystal  Rum  is  the product 
of  mul t ip le d ist i l lat ions of  rum made f rom the sweet tab le grade molasses as are our aged rums. 

In addi t ion to the aged and cr ysta l  rums, we produce four f lavored rums to meet the market demand 
for greater var iety in rums.  Our P. Cranberr y Rum is  a real  favor i te wi th bar tenders and mixo logists; 
the P. Sweet Georgia Bel le,  our Peach /  Mango Rum is  a n ice b lend of  two f lavors that  complement 
one another.   P. Key Lime Rum has been of ten been noted for i ts ver y f resh f lavor that  comes f rom 
our process of  d ist i l l ing our whi te rum through our custom designed fus ion st i l l .   The last ,  P. Spiced 
Rum ,  is  our newest addi t ion but we set i t  on a f lavor course a b i t  d i f ferent than other wi th the addi t ion 
of  c innamon and nutmeg, g iv ing i t  a b i t  of  a New England f lare del ic iously mixable wi th hot apple 
c ider or a hot but tered rum.

Q: What has been the market ’s response to your rums?

A:  When we launched our rums, we essent ia l ly  entered a new categor y;  that  of  a t radi t ional  Amer ican 
rum made l ike we made rum in New England some 250 years ago.  I t  has not been easy but we’ve 
car ved a n iche that is ours and i t  has been wel l  received.  

Q:  Do you have any plans for developing addi t ional rums in the near future?

A:  We’ve been explor ing the wor ld of  c ream l iqueurs.   D iscouraged f rom produc ing a c ream rum 
some years ago because of  i t  be ing a ver y smal l  market segment;  we have seen the cream categor y 
explode recent ly and wi th only a few p layers in the f ie ld,  a c ream rum is def in i te ly under considerat ion. 

Q:  What have been some of the greatest chal lenges/obstacles you have encountered thus far 
as a craf t  dist i l ler? 

A:  That ’s an easy quest ion.  Recogni t ion by those of  the three t ier  system. 
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The Pr ichards en joy ing a dr ive through town dur ing the ho l idays.



Q:  Over the years what are some 
posi t ive things you have seen (or 
exper ienced) in the rum industr y?  
How about negat ive things?

A:  As the say ing goes, “A r is ing t ide 
ra ises a l l  ships.”   We have benef i ted by 
the ent r y of  a re lat ive ly large number of 
c raf t  d ist i l lers,  a l l  of  which have helped 
to overcome the recogni t ion problem.  
As for negat ive,  some of the fo lks are 
not going to make i t .

Q:  Do you have any advice for anyone 
who is consider ing star t ing his /
her own dist i l ler y in the USA? What 
are the most common mistakes new 
dist i l lers are l ikely to make?

A:  I  th ink I  can answer both quest ions.  
Take your t ime.  You cannot make good spi r i ts fast !   Most want to jump into the categor y and make 
some form of whi te l ightn ing.  L ike vodka, the categor y is fu l l  and has been done just  about ever y 
way i t  can be done. 

Q:  You are,  in our opinion, the f i rst modern rum dist i l ler y in the USA to set the standard for 
“New England” style rum.  Tel l  us, what is the def ini t ion of a “New England” style rum?  Where 
do you see this style of rum headed and how best can we help educate the publ ic about this 
type of rum vs. Cuban/Puer to Rican and Jamaican/Guyanese or other styles?

A:  Ear ly Amer ican spi r i ts were produced in Pot st i l ls  making spi r i ts drop by drop, a batch today 
and a batch tomor row, each s lowly aging unt i l  each bar re l  works i ts magic .  As each drop turns into 
those wonder fu l  aged spi r i ts produced here in Kelso,  you wi l l  f ind that  our rums are not unl ike those 
produced in Colonia l  Amer ica.

Rum is as o ld as Amer ica i tse l f.   From the mid 1600’s to the ear ly 1800 ’s,  rum played a major ro le 
in shaping the economic,  po l i t ica l  and soc ia l  prac t ices 
of  ear ly Amer icans.  Rum was t ru ly Amer ica’s sp i r i t  of 
choice.   Among the contents of  h is wine ce l lar,  Thomas 
Jef ferson l is ted 83 bot t les of  rum.  Rum was so popular ; 
i t  was suppl ied as a regular dai ly rat ion to the Amer ican 
mi l i tar y as late as 1862.

Rum was co lonia l  Amer ica’s greatest  expor t  and New 
England’s most prof i tab le indust r y.   Recogniz ing th is 
market ,  the Br i t ish Par l iament at tempted to increase i ts 
share of  the rum market in 1733 by imposing taxes on 
molasses impor ted f rom fore ign is lands.  This tax and 
the tax on tea led to Amer ican pet i t ions,  boycot ts and 
ul t imate ly to the Amer ican Revolut ion.   The Amer ican 
taste migrated f rom rum to whiskey af ter  that  war and 
for a lmost two hundred years,  l i t t le rum was consumed 
in th is countr y.  

The b i t ter  taste of  bat t le led to the demise of  rum as 
the spi r i t  of  choice of  the ear ly Amer icans.  As ear ly 
immigrants f rom I re land and Europe, prac t iced in the 
ar ts of  d ist i l lat ion,  cul t ivated the fami l iar  grains of 
corn,  bar ley and r ye,  whiskey and bourbons gained in 
popular i t y.

I t  was another Amer ican war that  resur rec ted the 
Amer ican taste for  rum, Wor ld War I I .   The new “ t ropical ” 
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rums of  the post war per iod however, 
are dist i l led f rom a molasses not at 
a l l  l ike the molasses used to make 
the ear ly Amer ican rums.  Today, 
the large sugar ref iner ies have 
learned to ex t rac t  v i r tual ly ever y 
avai lab le sugar granule f rom each 
gal lon of  molasses to make whi te 
tab le sugar.   The by-product ,  of 
th is process is cal led “B lack St rap”, 
th ickened goo of  a st icky res idue, 
having a disgust ing taste,  a ter r ib le 
smel l  and l imi ted fermentable 
sugar content .   Only through the 
use of  co lumn st i l ls  and mul t ip le, 
h igh proof d ist i l lat ions,  coupled 
wi th aging in used whiskey bar re ls, 
can the rum made f rom black st rap 
become palatable. 

Pr ichards’  Fine Rum is an accurate 
recreat ion of  Amer ica’s f i rs t  d ist i l led beverage.  I t  is  made f rom sweet Amer ican molasses f rom the 
p lantat ions of  Louis iana and dist i l led in t radi t ional  copper pot st i l ls  us ing the techniques of  the o ld 
master d ist i l lers.   I t  is  hardy in i ts f lavor st ra ight out of  the st i l l ,  bo ld and stout when aged in a proper 
bar re l  and t ru ly a p leasure to s ip as one enjoys the bar re l  notes of  a f ine brandy.  More ak in to the 
poor man’s brandy of  the age of  Thomas Jef ferson, Pr ichards’  Fine Rum is most cer ta in ly,  nothing 
l ike the rum of the t ropics we have come to know today.

Ever yone knows i t  takes good water to make good whiskey.  Doesn’ t  i t  make sense that i t  would take 
good water to make a good rum also?  Clear mountain st reams and bubbl ing spr ings wi th lots of  pure 
l imestone water are what we are famous for here in Tennessee.  That ’s why we say “ I t ’s  much bet ter 
to br ing the molasses to Tennessee than i t  is  to f ind good water in the t ropics! ”   The deep spr ing 
water f rom the nearby Teal  Hol low Spr ing used to make Pr ichards’  Fine Rum is f ree of  i ron and other 
impur i t ies that  could af fec t  the taste of  our rum.

Q:  I f  I  came to a par ty at your house and ask for a rum- based cocktai l ,  what are you most 
l ikely to of fer me?  

A:  Summer t ime:  A n ice rum and tonic wi th a squeeze of  l ime and a spr ig of  f resh mint ,  e i ther 
Pr ichard ’s Fine Rum (my preference) or wi th P. Cr ysta l  Rum.  Fal l :   Perhaps we might t r y our new 
P. Spiced Rum wi th c ider.   Winter :  Def in i te ly,  a sni f ter  of  Pr ichard ’s Pr ivate Stock or P. Fine Rum.  
I f  we go out for  d inner,  cock tai ls wi l l  inc lude a Pr ichard ’s Georgia Gimlet  (two par ts Sweet Georgia 
Bel le and one par t  Pr ichard ’s Key Lime Rum.  Shake wi th ice unt i l  the shaker f reezes to your f ingers.  
St ra in and ser ve in a Mar t in i  g lass and add a squeeze of  f resh l ime).

Q:  I f  people want to contact you or want to know how to get a hold of your rums, how may 
they reach you?

A:  Just  send me an e -mai l  to:  phi l@pdspir i ts .com.

Q:  Is there a par t icular message or comment you would l ike to share wi th our readers?

A:  I ’m going to ment ion my favor i te topic .   I f  the rum indust r y is going to make s igni f icant inroads into 
the Premium Rum categor y,  i t  is  go ing to have to take ser iously how premiums can def ine themselves 
f rom the paper umbrel las and f ru i t y toot ie rums so assoc iated wi th cock tai ls that  are designed to 
mask the b i t ter  f lavor of  some rums.  Fine, wel l -aged rums are qui te of ten qui te at  home in a brandy 
sni f ter  but  wi th the present c lassi f icat ions of  rum, there is l i t t le informat ion on the bot t le to inform 
the consumer and help h im or her d ist inguish qual i t y other than by t r ia l  and er ror.   Consider ing there 
are over two thousand rums to choose f rom, th is can be an expensive process.  We need bet ter 
c lass i f icat ions of  rums.
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RUM library
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T hroughout the years,  I ’ve had the 
pleasure of  enjoy ing al l  of  Huber t ’s 
masterpieces.  Unt i l  now, al l  of 

them came in the form of ar t fu l ly  craf ted 
dist i l lates,  each a fa i thful  representat ion 
of  a par t icular spir i t .   Huber t ’s latest  g i f t  to 
the wor ld comes in the form of a del ight fu l , 
ins ight ful  and long overdue book on the Ar t 
of  dist i l lat ion.  

I t  is  exceedingly easy for today ’s dist i l lers 
to f ind technical  documents and “how-to” 
inst ruct ions on the internet ,  a l l  pragmat ical ly 
wr i t ten and whose sole aim is to impar t 
the bare minimum knowledge required to 
ferment and dist i l l  a spir i t .   For many, such 
super f ic ia l  and of ten insip id documents are 
enough, but ser ious students of  the craf t  are 
always lef t  th i rsty for  more knowledge.  Unt i l 
the ar r ival  of  Tradi t ional  Dist i l lat ion,  th is 
r ich deposi tor y of  knowledge was avai lable 
only to those lucky to apprent ice under o ld 
masters.

The book takes the reader on a journey 
through histor y,  basic pot st i l l  designs and 
operat ion ( inc luding insight ful  commentar y 
on wood vs.  gas burners),  t roubleshoot ing 
unexpected resul ts,  best  pract ices for 
consistency (how to take into account the 
environmental  di f ferences between dist i l l ing 
dur ing the day versus dist i l l ing at  night , 
d ist i l l ing through the seasons, etc.)  and 
tast ing/nosing techniques.

The book is ver y engaging and ex tremely 
easy to read.  I  had a hard t ime put t ing i t 
down af ter  I  star ted reading i t .

I  s incerely recommend this book to anyone 
who is ser iously consider ing becoming a 
dist i l ler.

Thank you, Huber t ,  for  shar ing your exper t ise 
wi th the wor ld.

The book is publ ished by White Mule Press 
(www.dist i l l ing.com). 

- Luis Ayala

About the author

Connoisseurs of  brandy wi l l  recognize the 
name Huber t  Germain- Robin as a wor ld -
c lass master d is t i l ler  and master b lender.

Germain- Robin is the cur rent generat ion of 
a cognac d is t i l l ing tradi t ion that dates back 
to 1782 in Cognac, France. S ince the ear ly 
1980s Germain- Robin has made Mendoc ino 
County,  Cal i fornia,  h is home and has become 
recognized and respected in Amer ica for  h is 
brandies and eaux de v ie. 

He was among a handfu l  of  smal l  ar t isan 
d is t i l lers ,  main ly in Cal i fornia,  who were 
revolut ionizing Amer ica’s at t i tudes toward 
spi r i ts and cock tai ls and he remains a leader 
in the ar t  and craf t  of  d is t i l la t ion.

www.huber tgermain- robin .com
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RUM IN HISTORY
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The H istor y  and Science of  the Barrel
Lesson 10:  Oak Alternat ives,  Unacceptable  Shor tcuts

Welcome to Lesson 10 of 12 of the Rum University’s latest course!  You can find 
previous lessons of this course by visiting the Archives page on www.GotRum.
com, you can also find additional courses and material on the university’s official 

website at www.RumUniversity.com.

Oak barrel aging is the only acceptable form of rum aging

If you’ve followed this Rum University course from the 
beginning, you should have a very clear idea  by now of 
how important oak barrels are in the aging and character 
development of rum.  In this lesson we explore the 
proper and improper role of alternatives and additives 
commonly found in the industry, we also bust common 
myths about artificial “aging” techniques.

Why do we age rum in oak barrels?

Barrels interact with the rum they contain in many ways:

•	 releasing wood extractives
•	 absorbing volatile elements
•	 allowing air transfer between the inside and the 

outside of the barrel
•	 releasing tannings, which affect the taste and the color 

of the rum
•	 if charred, the barrels also absorb some aromas from the rum

Oak chips and spirals are among the most common oak enhancements being offered in the market.  
There is a misconception, especially among newcomers to the industry, that these are not only barrel 
“enhancers” but also “replacers.”  Nothing could be farther from the truth.

Over time, oak barrels get weaker, losing much of their ability to impart flavor to the rum they store.  
In the case of ex-Bourbon barrels, this typically happens after 6-10 years, depending on how long 
their first (Bourbon) use lasted.  Once it is determined that the barrels are “weak,” the Cellar Master 
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Chips and sp i ra ls are great at  impar t ing co lor, 
but  do noth ing e lse when used in s tee l  or 

g lass conta iners.
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has to either rejuvenate them (through re-
charring), replace them, or “enhance” them.  
The enhancement can be done by introducing 
new oak chips or spirals into the old barrels, 
thus allowing them to be useful for several 
more years.

Anyone using these oak enhancements in glass 
or stainless steel containers, instead of in oak 
barrels, will certainly get the tannic content and 
the color they expect, but they will not get any of 
the benefits of true aging listed in the previous 
page.  Another drawback of exposing alcohol 
to barrel alternatives is that, in most markets, 
this exposure time is not considered “true aging.”  

There are few things more amusing and comical in this industry than seeing “bottle aged” or “aged in 
stainless steel tanks” claims on products.  We can only hope that as consumers get better educated 
and begin to demand “authentic” aging from distillers, that fewer companies will attempt to bypass the 
time-honored tradition of barrel aging.

Next month: Lesson 11 - Soleras, Single Barrels, Specialty Barrels
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An oak sp i ra l ,  des igned to max imize the sur face area oak exposed to the rum (Photo f rom LangdonWood)

Oak chips re lease co lor components ins ide g lass bot t les.
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RUM TECHNIQUES

Did you enjoy this  ar ticle?   Do you want  to  read more?
Make sure to get the July issue, where we’l l  cont inue this interest ing topic 
with the sect ion t i t led “General  Remarks On Tast ing.”

The Organoleptic  Assessment  of  Rum -  Par t  19

A s part  of  our commitment to 
educate industry members 
and consumers al ike,  we are 

pleased to re-publ ish content f rom 
“A guide book for the organoleptic 
assessment of rum , ”  by A. P. 
Saranin.  

The guide was or ig inal ly publ ished in 
Bundaberg, Queensland, Austral ia, 
and is a detai led work cover ing the 
del icate job of  formal ly evaluat ing 
rums and rum samples.

Our grat i tude goes out to Dr.  Alex 
Saranin and the f ine people at  The 

Mi l laquin Sugar Co. Ltd.  and The 
Bundaberg Dist i l l ing Co. Ltd. ,  for 
making this mater ia l  avai lable to us.

Each issue of  “Got Rum?” wi l l  include 
addi t ional  pages of  th is guidebook 
unt i l  a l l  the pages have been 
publ ished.  At  that  point  we wi l l  move 
on to another piece of  h istor ical ly-
s igni f icant mater ia l .

As always, we want your suggest ions 
for future topics,  so we can cont inue 
br inging you the most relevant 
informat ion possible.

tar t
adjec t ive

\ˈtär t \

Def ini t ion

1: agreeably sharp or ac id to the taste <a tar t  apple> 

2:  marked by a bi t ing,  acr imonious, or cut t ing qual i t y <a tar t  re jo inder> 

-  tar t·ish adject ive 

-  tar t·ly  adverb 

-  tar t·ness noun 

Origin

Middle Engl ish,  f rom Old Engl ish tear t  sharp,  severe;  ak in to Middle 
High German t raz  spi te.   Fi rst  Known Use: before 12th centur y.
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continued on page 33



Coming up NEXT...

DECEMBER 2012
The hol iday season is upon us, 
make sure you pick up December ’s 
issue, which wi l l  feature Winter Rum 
Cock tai ls ,  Rum Cake Reviews and 
a spec ia l  l is t  of  “Must Have” rums 
gi f ts for  the spec ia l  people on your 
shopping l is t .   We wi l l  a lso have in -
depth coverage of  the Car ibbean 
Rum & Beer Fest ival  f rom Grenada 
and much more!

You won’ t  want to miss th is issue, 
so make sure you have subscr ibed 
to our mai l ing l is t  in order to receive 
not i f icat ions about new issues and 
spec ia l  events.  S imply v is i t  w w w.
gotrum.com ,  c l ick on “ register now” 
and fo l low the inst ruc t ions on the 
screen.

Share your favor i te winter cock tai l 
rec ipes wi th us!  Send v ia emai l  to 
Margaret@gotrum.com for  a chance 
to be inc luded in th is issue.

NOVEMBER 2012
In th is issue we wi l l  be featur ing 
Premium Rums, f rom dist i l lat ion 
through aging, a l l  the way to the f i l led 
sni f ter  in your hand.  Jo in us as we 
explore the answer to the quest ion 
“ What makes a rum Premium?”.   We 
also explore the controvers ia l  topic 
of  co ld f i l t rat ion and much more!

You won’ t  want to miss th is issue, 
so make sure you are subscr ibed to 
our mai l ing l is t  in order to receive 
not i f icat ions about new issues and 
spec ia l  events.  S imply v is i t  www.
gotrum.com, c l ick on “Register Now” 
and fo l low the inst ruc t ions on the 
screen.

Share your favor i te premium rum and/
or premium cock tai l  wi th us!  Send v ia 
emai l  to Margaret@gotrum.com for a 
chance to be inc luded in th is issue.
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continued f rom page 31

Don’t  miss November ’s issue, where we wi l l  cover the Ranking 
Preference Test and the Acceptabi l i t y  Tests.

Addi t ional  didact ic mater ia l  is  avai lable in e lect ronic format for  f ree 
f rom The Rum Universi t y (www.RumUniversi t y.com).



Pairing Tobacco & RUM
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First Class Pair ing

My dear readers,  i t  br ings me great p leasure 
to present to you the fo l lowing pair ing,  which 
I  consider to be ver y e legant and sui table for 
connoisseurs in the wor ld of  spir i ts.

To begin,  I  would l ike us to prepare our senses 
wi th an Espresso made with Guatemalan 
beans, developed f rom the graf t ing of 
an Arábico  t ree and Robusta  roots.  This 
graf t ing process creates a ver y spec ial 
cof fee bean wi th unique character ist ics 
der ived f rom the high al t i tudes of  Guatemala 
and the toast ing process, which gives the 
beans their  e legance and dist inc t ive f lavor. 
The resul t ing cof fee is of  h igh qual i t y,  great 
f lavor and wel l  balanced in i ts level  of  ac idi t y. 

Now that our palates are saturated wi th 
the e legant taste of  the cof fee, we are now 
going to l ight  up our hand-picked c igar.   For 
th is occasion I  have chosen one f rom the 
Liga Pr ivada -  Unico Ser ie Feral Flying 
Pigs ,  which showcases f ine aged tobacco, 
inc luding a Connect icut  broadleaf wrapper, 
a Brazi l ian Mata Fina  b inder and Nicaraguan 
f i l ler.   The c igar is a Double Figurado wi th a 
60 r ing gauge and 140 mm in length,  which 
wi l l  g ive us approximately 1 hour of  smoking 
pleasure.   Feral  Fly ing Pig gets i ts name f rom 
the cur ly “ ta i l ”  that  makes i t  a ver y pecul iar 
and ver y st r ik ing c igar.

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).

2013



The RUM

The CIGAR

El Dorado 15 Year -  Guyana

Flying Pig Double F igurado 
(60 Ring x 140mm)
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With c igar in hand, i t  is  now t ime 
to search for the ideal  companion.  
In th is case, I  have chosen a 
rum that is one of  my ver y own 

personal  favor i tes for  i ts dist inc t 
character ist ics in the rum wor ld.   This rum has a 

ver y long, smooth f in ish and has one of  the best pr ice 
points in the market .   This rum that I  hold in best 
regards is El Dorado 15 Year Old  f rom Guyana, a 
countr y which is a lso wel l  known for i ts high qual i t y 
Demerara sugar.   This rum features character ist ics 
that  are rare ly known and ut i l ized nowadays; both 
the c l imate and proximity to the Demerara r iver 
make the aging process so unique.

The c igar,  wi th i ts robust intensi t y and aggressive 
st rength,  wi l l  need the ful l  suppor t  of  th is rum.  
As the c igar cont inues to burn two - thi rds of  the 
way, i t  begins to unfo ld some incredib le aromat ic 
notes.   As we sample the rum, i t  br ings for th 
notes of  dr ied f rui ts,  roasted almonds, dark 
chocolate and a hint  of  vani l la;  whi le the c igar 
on the other hand br ings for th notes of  f reshly 
ground cof fee, as wel l  as,  dark chocolate.

The blend of  both the rum and the c igar is 
so unique that you wi l l  have an amazing 
exper ience for c lose to an hour,  as you 
take a v i r tual  tour of  the Demerara val ley 
atop a f ly ing pig.   Enjoy!

Phi l ip I l i  Barake
Cigar Sommelier
Phi l ip@GotRum.com
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Rum Runner Press,  Inc.
Serving the Rum Industry’s Needs for Almost Two Decades

w w w. R u m R u n n e r P r e s s .co m

•	 Premium Rum Formulat ions

•	 Pr ivate Brand Development

•	 Supply Chain Management

•	 USA Label Approvals & Import ing

•	 Competit ive & Organolept ic Analysis

•	 Training & Cert i f icat ion Programs

•	 Consumer & Corporate Events

•	 Bulk Rum Sourcing

•	 Rum Mixology

      . . .and much more!


