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from the editor

Grenada:  Island of  Spice
and Enchantment

A few years ago I  took a t r ip to my twin 
s ister ’s off ice to drop in and say “hel lo” .  
Whi le we were wander ing the hal ls and 

she was introducing me to her co-workers  we 
approached a door that  was ajar.  Suddenly 
i t  swung open and a gent leman stepped out 
into the hal l .   He glanced over br ief ly at  us 
and smi led and then did a very quick double 
take with a shocked and amazed look on his 
face at  the real izat ion that he was star ing at 
ident ical  twins.

I t  was a moment that  I  wi l l  never forget when 
he said “ I  don’ t  th ink I  drank that much Rum 
& Coke last  n ight! ” .  L i t t le did I  know that 
these few seconds and words would be the 
beginning of  a very dear,  dear f r iendship 
wi th DC Campbel l .  His expression that day 
ranks as our top #1 in people’s react ions to 
the s ight of  twins.    Whi le I  was talk ing to 
DC, there was an apparent accent,  but  one I 
was not fami l iar  wi th.   Come to f ind out,  he 
was from Grenada.

Not knowing anything about Grenada, 
or even where i t  was on the map, I  found 
mysel f  asking him many quest ions about his 
country.   He told stor ies,  one af ter  another, 
about his chi ldhood and the rums he grew 
up with.   For example,  when he was a young 
boy, his father would use Clarke’s Court 
White Rum to bless the foundat ion of  their 
new home and to dr ive away any evi l  spir i ts.  
His mother would put a rum-soaked cloth on 
his forehead whenever he had a fever. 

He also went on to te l l  me about Grenada’s 
famous Jack Iron Rum (180 Proof) .   This rum 
is so strong that when you add ice,  i t  s inks 
to the bottom of the glass!   To this day, i t 
is  st i l l  considered one of  the Car ibbean’s 
strongest rums and has one of  the most 
colorful  stor ies behind i t .  

Grenada is fu l l  of  amazing history,  for 
example,  the country remained un-colonized 
for more than one hundred years fo l lowing 
i ts discovery or the myths surrounding 
the end of  Fedon’s Rebel l ion or the fact 
that  a dist i l lery in Grenada has the oldest 
water-propel led sugarcane mi l l  in al l  of  the 
Car ibbean. 

I  want to extend a big “Thank You” to my 
dear f r iend DC for giv ing me the inspirat ion 
for  th is art ic le,  to the Grenada Board of 
Tour ism (thank you Mr.  Edwin Frank!)  and to 
the rum dist i l ler ies for  a l l  of  their  assistance 
and hospi ta l i ty.   I f  you would l ike more 
informat ion about Grenada, make sure to 
v is i t  the Grenada Board of  Tour ism’s websi te, 
ht tp: / /www.grenadagrenadines.com/.  

See you in Grenada!

Margaret  Ayala,  Execut ive Edi tor

		  www.linkedin.com/pub/margaret-ayala/34/5a5/140

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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upcoming SPIRITS events
San Diego Spirits Festival – San Diego, California

August 25th – 26th
www.sandiegospir i tsfest ival .com

Manchester Food & Drink Festival -  Manchester,  UK
September 21st -  October 8th

www.foodanddr inkfest ival .com

16th Americas Food and Beverage Show- Miami Beach, FL
September 24th – 25th

www.americasfoodandbeverage.com

The 8th Shanghai Wine & Spirits Festival 2012 -  Shanghai,  China
September 26th -  October 2nd

bi t . ly /PmxOme

Boston Cocktail  Summit – Boston, Massachusetts
October 4th – 6th

www.bostoncocktai lsummit .com

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

T h e  Aw ar d s  C er em o n y  f o r  t h e  m e d a l -
w in n i n g  r u m s  w i l l  t a k e  p l ac e  o n 

S ep t em b er  13 ,  2 0 1 2  a t  t h e  Ho t e l  P u er t a 
de  A m ér i c a  a t  8 : 3 0  P M ,
A t t i c o  C l u b ,  1 3 t h  F l o o r.

w w w. h o t e l e s - s i l k e n . c o m /

h o t e l - p u e r t a - a m e r i c a - m a d r i d

To  R S V P  o r  f o r  a d d i t i o n a l  i n f o r m a t i o n , 
p l e a s e  c o n t ac t 

i n f o @C o n gr e s o D e lR o n . c o m

www.Congresodelron.com



R um is of ten taken for granted In the 
Car ibbean.  For th is reason, we 
applaud and suppor t  any ef for ts 

a imed at  e levat ing i ts image as a wor ld -
c lass dist i l led spi r i t . 

We are p leased to br ing our readers an 
inter v iew wi th Ms. Cher y l  Col lymore and 
Dr.  G lyn Wi l l iams, organizers of  the 3rd 
Car ibbean Rum & Beer Fest ival .

We were for tunate to meet both Cher y l  and 
Glyn at  last  year ’s event in Barbados, and 
are look ing for ward to seeing them again, 
th is t ime in Grenada.

Margaret  Ayala,  Execut ive Edi tor

Q: Your f i rst two events were held in Barbados and this year 
your fest ival wil l  be in Grenada.   Can you tel l  us how this 
came about? What made you decide to move the event? 
A: Host ing the Car ibbean Rum & Beer Fest ival  in di f ferent 
is lands in the Car ibbean is a way to demonstrate that  th is event 
is a t ru ly unique regional  Fest ival.  We fe l t  that  Grenada wi th 
i ts 4 rum companies and award winning brewery was an ideal 
locat ion.  When we approached the Grenada Board of  Tour ism 
they were incredib ly enthusiast ic and wi l l ing to par tner wi th us. 

Q: As organizers of the event ,  what are some highlights you 
can tel l  our readers to expect at your fest ival? What are 
some things vendors can expect? 
A: For our patrons, there wi l l  be:  the oppor tuni t y to sample and 
purchase a wide var iety of  rum and beer products,  a chance to 
meet producers and learn more about the products,  guided rum 
tast ing sessions, presentat ions f rom rum exper ts and pair ing of 
rum with Grenada’s wor ld famous organic chocolate.

For vendors,  we are of fer ing a unique plat form to promote, 
market and retai l  their  products to a s igni f icant internat ional  and regional  audience. The Fest ival 
at t racts industr y exper ts,  t rade buyers and key inf luencers in an environment that  is  per fect  for 
one -on-one discussions and the bui ld ing of  re lat ionships.

Q: For those vendors out there that are interested in par t icipat ing in your event ,  how may 
they contact you and what are the procedures for them to submit their products for the 
tast ing compet i t ions? 
A: There are 2 ways to showcase rum and beer products at  the Fest ival,  e i ther by tak ing a booth 
onsi te at  the venue, or by shipping product to us and let t ing us ar range for samples to be poured 
throughout the event .  Vendors can f ind more informat ion on our websi te (www.rumandbeer fest ival.
com) or they can cal l  us at  (246) 262- 0314 and we wi l l  be more than happy to assist .

Q: Wil l  we only see Car ibbean rums and beers or can we expect a much bigger var iety from 
other par ts of the wor ld? 
A: Our range of  rum and beers wi l l  come f rom across the wor ld,  inc luding the Car ibbean, South 
Amer ica,  Nor th Amer ica and Europe.

Q: Wil l  there be any media coverage for your event? 
A: The Car ibbean Media Corporat ion (CMC) wi l l  be cover ing the ent i re event for  broadcast on 
the Car ib V is ion T V channel.  They wi l l  a lso be produc ing a 30 minute T V documentar y cal led 
“Car ibbean Rum & Beer Fest ival  2012”.  We have also received media inquires f rom Canada, the 
U.S.A . and India.

Ms. Cher y l  Co l lymore
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Q: Can you tel l  us a l i t t le more about your tast ing sessions 
and who are the industr y exper ts behind these sessions? 
A: The CAB Tast ing Compet i t ion is a b l ind tast ing contest . 
We have separate internat ional  exper t  panels of  rum and beer 
judges. The products are categor ised and the judges evaluate 
the products based on four cr i ter ia:  appearance, aroma, taste 
and overal l  impression. The contest  takes place over a 5 hour 
session. The top 3 products in each category are awarded Gold, 
Si lver and Bronze based sole ly on the exper t  judges evaluat ions. 

Our rum panel  consists of  recognised, exper ienced internat ional 
exper ts wi th a wide global  outreach.  The panel  inc ludes: rum 
consul tants,  rum magazine edi tors and rum websi te publ ishers. 

Q: Sounds l ike you have some great enter tainment with l ive 
Car ibbean steel pan music.    Can you tel l  us a l i t t le more 
about the band(s)?  Wil l  they only be per forming at cer tain 
t imes dur ing the fest ival?  Or wil l  i t  be cont inuous music 
throughout the ent ire fest ival? 
A: As this is an authent ic Car ibbean fest ival,  there wi l l  be music 
throughout the event .  We have a mix ture for  both days of  steel  pan orchestras,  calypso s ingers, 
reggae music,  Af r ican drummers and even the occasional  karaoke s inger !

Q: You have our mouths water ing with your ment ion of Authent ic Grenadian & Creole food.  
Can you give us a teaser as to some of the foods we can expect to be there? 
A: For the Fest ival  we bel ieve that the food on of fer  should fu l ly  represent the r ich her i tage of 
the host countr y.  So this year our food vendors wi l l  be of fer ing a select ion which wi l l  inc lude: the 
nat ional  dish of  Grenada, Oi ldown (meat ,  green bananas and breadfrui t  in coconut mi lk),  pepperpot 
(meat ,  vegetables and cassareep),  rot is (cur r ied meat / f ish wrapped in a crepe type sk in),  lambie 
(conch),  sal t  f ish and bakes, and nutmeg ice cream.

Q: When and where wil l  your next event take place? 
A: We want to keep wi th the 1st  weekend in November,  that  way our growing band of  suppor ters 
can mark the event on their  calendar.  The host countr y for  the 2013 Fest ival  is  going to be a ver y 
tough choice between Grenada, Jamaica or the Cayman Is lands.

Q: Anything else you would l ike to share with our readers? 
A: This year for  the f i rst  t ime we have a fu l l  week of  act iv i t ies star t ing on Monday, October 
29th,  r ight  through to late Saturday night November 2nd. Act iv i t ies inc lude dist i l ler y and brewery 
connoisseur tours,  a catamaran Booze Cruise,  a gol f  tournament,  an evening of  food prepared 
wi th rum and beer,  an evening Grenadian cul tural  ex t ravaganza, and culminat ing in the ‘Si lent 
Headphone Disco Af ter Par ty ’.  There is an act iv i t y for  ever ybody to enjoy and we are look ing 
for ward to welcoming the wor ld to the 2012 Car ibbean Rum & Beer Fest ival  in Grenada.

Thank you for g iv ing 
us th is oppor tuni t y 
to share informat ion 
about the Car ibbean 
Rum & Beer Fest ival 
wi th your readers.

Dr.  G lyn Wi l l iams
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Coming VERY SOON...

SEPTEMBER 2012
This issue wi l l  be fu l l  of  var iety 
f rom reviews of  rums f rom around 
the wor ld,  exc lusive inter v iew with 
micro dist i l lers and learning how 
rum t ransforms inside the bar re l.

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

Share your favor i te rum and/or 
craf t  d ist i l ler y wi th us!  Send v ia 
emai l  to Margaret@gotrum.com 
for a chance to be inc luded in th is 
issue.

OCTOBER 2012
This issue wi l l  be a Hal loween and 
Fal l  theme, featur ing some spiced 
rums, spooky cock tai ls and a 
discussion about oak al ternat ives 
and un-acceptable shor tcuts.

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

Share your favor i te spiced rum 
and/or spooky 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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The Angel’s Share
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R on Fortuna Reserva Exclusiva (8-Years 
Old, 80-Proof) .   This rum is dressed in a 
beaut i fu l ,  deep yel low topaz color,  wi th 

shimmering amber undertones.  The aroma 
is generously f ru i ty,  wi th t races of  currants, 
ra is ins,  preserved apr icots and pineapple.  I t  is 
a lso intr iguingly spicy,  wi th a touch of  c innamon 
and nutmeg.  Al l  of  these elements are combined 
harmoniously atop a backdrop of  wet oak.  In the 
palate,  the unfolding of  the f lavors has a sweet, 
warm and peppery touch, but remains smooth 
enough to appreciate brandy- l ike components 
and sweetness congruent wi th the aroma.

The oak one would expect f rom a rum this old 
does not come through immediately,  but  ar ises 
a few seconds fol lowing each sip,  l inger ing 
pleasant ly on the palate.   This elegant rum has 
a medium body and is smooth enough to be 
enjoyed neat in a sni f ter  or  wi th the s implest 
mixers,  such as a touch of  f resh coconut water.

Featured Cocktail  - 
Fortune Teller

2 oz.  Ron Fortuna 8 Year Old
2 oz.  Orange Juice
1 splash of  Goldshlager

Mix al l  the ingredients in a cocktai l  shaker f i l led 
wi th ice.   Shake wel l  and serve in a mart in i 
g lass wi th sugar r im.  Garnish wi th a smal l 
orange wedge.
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G r en a d a
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G renada is an independent is land nat ion,  which also inc ludes the 
smal ler  is lands of  Car r iacou and Pet i t  Mar t in ique, and a number 
of  is lets.  Grenada i tse l f  measures only about 21 by 12 mi les.  

Chr istopher Columbus discovered Grenada in 1498. When he ar r ived 
on the is land i t  was already inhabi ted by the Car ib Indians, who had 
migrated f rom the South Amer ican mainland. Grenada’s turbulent histor y 
actual ly dates back to the defeat of  the f i rst  known inhabi tants,  the 
Arawak Indians, by f ierce,  cannibal ist ic Car ib war r iors f rom the south. 

The Amer indians cal led their  is land Camerhogne, but Columbus dec ided 
to rename i t  Concepc ion. However,  i t  was passing Spanish sai lors that 
found Camerhogne’s lush green hi l ls  to be s imi lar  to their  homeland of 
Andalusia that  they rejected the is land’s name and renamed i t  Granada.  
When the French ar r ived they cal led the is land La Grenade, and then 
the Br i t ish fo l lowed sui t ,  changing Grenade to Grenada (pronounced 
Gre -nay-da).  

Grenada is a lso cal led the Is le of  Spice for  the var iety of  spices the is land 
has to of fer,  such as,  c love, c innamon, al lspice,  thyme and nutmeg.

Got Rum? August 2012 -  13
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RUMS OF GRENADA

Grenada Dist i l lers LTD.  – This d ist i l ler y 
has been in operat ion s ince 1937 and 
is the largest rum dist i l ler y in Grenada.   
The fac i l i t y  is  newly refurb ished and 
modernized af ter  a recent f i re.   I t  was 
former ly known as the Grenada Sugar 
Factor y.   The fac tor y is s i tuated in the 
southern par t  of  the is land, Woodlands 
Val ley,  which is in the par ish of  St . 
George. I t  is  the home of the famous 
Clarkes Cour t  Rum, former ly known as 
Tradewinds and Red Neck.  

Clarke’s Cour t  rum der ived i ts name 
f rom Clarke’s Cour t  Bay in Woodlands, 
which is a few minutes away f rom the 
fac tor y.  Guided tours of  the fac tor y are 
avai lab le and last  about f i f teen minutes.  
Af ter  the tour guests are escor ted to 
the Hospi ta l i t y Center,  where they can 
see thei r  unique bar re l  furn i ture and a 
disp lay of  the Clarke’s Cour t  products. 

Last  but not least ,  guests are inv i ted 
to sample thei r  rums at  the sampl ing 
bar and are g iven cock tai l  rec ipes. 
Admission is US$2.00.  For more 
informat ion v is i t  w w w.c larkescour t rum.
com or contac t  them at (473) 444 - 5363.
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RUMS OF GRENADA

Westerhal l  Estate  -  This d ist i l ler y is located 
on 500 acres in St .  David ’s.   I t  is  home to 
the o ldest work ing water way in the western 
hemisphere.   V is i t ing th is refurb ished 
estate,  which was a lso once dest royed by 
f i re,  g ives you a c lear understanding of  how 
the product ion of  rum was presided over 
many years ago. There is st i l l  ev idence of 
o ld ar t i fac ts and equipment that  make up 
the ref iner y process.  

Today, wi th the use of  impor ted raw 
mater ia ls,  they produce Westerhal l 
Plantat ion Rum, Rum Sipper St rong 
Rum, Westerhal l  Superb Light ,  Jack 
I ron, Westerhal l  St rong Rum and 
thei r  newest rum, “Spicy Rum Punch”. 
Tours of  the s i te inc lude a v is i t  to 
a smal l  museum and detai ls of  the 
h istor y of  the estate and i ts re l ics.  

Whi le at  the dist i l ler y you can see 
the ent i re rum making process, 
sample thei r  products and enjoy an 
“a l l  organic”  lunch.  Admission is 
US$3.00.  For more informat ion v is i t 
the i r  websi te,  w w w.westerhal l rums.
com/,  or  contac t  them at (473) 
443 - 5477.



Local Cuisine
•	 Oildown:  This is Grenada’s nat ional  food.  This dish is a hear ty 
stew that inc ludes: sal ted meat (or f ish),  chicken, dumpl ings,  green 
bananas and breadfrui t .   A l l  of  the ingredients are cooked in coconut 

mi lk wi th herbs and spices.  
•	 Crab and Callaloo:  Crab backs cooked wi th cal la loo (a leaf  vegetable) and ser ved hot . 

These are land crabs, not the mar ine var iety.
•	 Pepper Pot :  Several  di f ferent k inds of  meats (beef,  ox tai l ,  pork,  etc…), vegetables and 

cassareep (the ju ice of  the bi t ter  cassava root ,  boi led down to a syrup and used as a 
f lavor ing),  cooked wi th a lot  of  pepper,  gar l ic ,  onions chive and thyme.  This dish is 
usual ly ser ved wi th r ice and peas.  

•	 Pig Souse:  Made f rom pig’s knuck les and t rot ters and usual ly wi th grated cucumber.
•	 Roti :  Beef,  chicken, f ish or vegetables,  cooked wi th lots of  cur r y and potatoes and 

wrapped in a crepe sty le sk in. 
•	 Lambie Souse: also known as conch.
•	 Manicou:  A lso known as Opossum.
•	 Tur t le Toes:  This rec ipe combines ground lobster 

and conch which are shaped round and then deep 
f r ied.

Here is a l ist  of  some of  the restaurants in Grenada 
where you can exper ience some of the local  cuis ine:
1. 	 New Nutmeg Restaurant
2. 	 Aquar ium Restaurant
3. 	B oots Cuis ine Restaurant & Bar
4. 	B each House Restaurant
5. 	B elmont Estate
6.	 Charcoals Car ibbean Gr i l l
7. 	 Creole Shack Restaurant
8. 	D eyna’s Tasty Foods
9.	 Patr ick ’s Homesty le Cooking
10.	 Coconut Beach French Creole Restaurant

Festivals
1.	 Carnival  -  Is one of  Grenada’s biggest annual  fest ivals where each par ish features i ts 

own brand of  t radi t ional  costume.  The main Carnival  ac t ion is to be found on the st reets 
of  the capi ta l  c i t y of  St .  George’s.  Fest iv i t ies begin in July wi th the opening of  var ious 
Calypso Tents.    Many local  calypso bards s ing to enter tain locals and v is i tors for  a 
chance to compete on the big stage at  the Nat ional  Calypso Monarch Compet i t ion.   The 
Carnival  celebrat ion gains momentum in ear ly August wi th cul tural  presentat ions and 
calypso shows almost ever y night of  the week. The night ’s ai r  is  f i l led wi th the sound of 
steel  bands rehearsing for the upcoming Panorama compet i t ion.

2.	 Rainbow City Fest ival  -  This fest ival  was establ ished in 1985 wi th a community focus to 
celebrate the cul tural  divers i t y and agr icul tural  abundance in the Par ish of  St .  Andrew. 
The fest ival  is  named for the br i l l iant  ra inbows that of ten arch the sky over the bay 
of  Grenvi l le,  an east coast town.  Rainbow City Fest ival  fu l l  of  music and f lavor has 
evolved into a nat ional  event commencing on the f i rst  Sunday in August and conc luding 
on the Monday, which is a publ ic hol iday.
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3.	 Carr iacou Regat ta -  Began in 1965 as a local  boat race using the 
t radi t ional  f ishing workboats,  to cont inue the indigenous ar t  of  Boat 
Bui ld ing handed down by I r ish and Scot t ish Ancestors.   Today, i t  has 
evolved into a major Car ibbean event ,  held over the Emancipat ion 
hol iday weekend, wi th keen compet i t ion among sai lors f rom many 
of  the neighbor ing is lands -  Grenada, Tobago, Mar t in ique, Ant igua 
and St .  V incent and the Grenadines.  Spectators can admire the sk i l l  and captaincy of 
some of the region’s boatmen, as they jost le for  supremacy in the di f ferent c lasses of 
boats,  ranging f rom 14 to 35 feet in length.   This annual  event is based on when the f i rst 
Monday of  August fa l ls.   For example,  for  2012, the event runs f rom Sunday, July 29th 
to Monday, August 6th.

4.	 Carr iacou Maroon & Str ing Band Music Fest ival - 
This fest ival  is  a three day event ,  where you can sample 
t radi t ional  smoked foods, enjoy per formances, such as, 
heavy drumming, st r ing band music and dances.  Inspired 
by i ts Af r ican or ig ins,  th is fest ival  is  about thanksgiv ing and 
prayers to the source of  a l l  l i fe,  product ion and prosper i t y 
done in the unique Car r iacou way by i ts people. 

5.	 Parang Fest ival -  Star ted in 1977, th is fest ival  is  held ever y 
year in the month of  December on the weekend preceding 
December 25th.  The idea of  organizing this fest ival  was 
brought for ward by Mr.  Bent ley Thomas, three years af ter 
the format ion of  the organizat ion that is known today as the 
Mt.  Royal  Progressive Youth movement (M.R.P.Y.M).  The 
fest ival  or ig inated to revive and keep al ive the “house to house” serenading of  st r ing 
bands and hosanna carol  s inging at  nights around Chr istmas t ime.

6.	 Word Fest ival – This is a one -week fest ival  encouraging people to read, promot ing 
l i terature and acknowledging the authors and poets of  Grenada.  Dur ing the fest ival 
there are workshops on wr i t ing and publ ishing, as wel l  as a wr i t ing compet i t ion among 
schools.  Chi ldren who par t ic ipate wi l l  be rewarded in a way that encourages them 
to wr i te cont inuously.   Over the years,  th is fest ival  has at t racted both regional  and 
internat ional  at tent ion,  as far  away as Swit zer land.

7.	 Camerhogne Fest ival -  This fest ival  was f i rst  star ted in 2010 to celebrate and showcase 
the Spice Is land’s Af r ican her i tage and t radi t ions.  I t  k icks of f  on a Fr iday night wi th an 
opening ceremony and runs for 2 more days, f in ishing wi th a grand concer t .  You can 
expect to see plays,  stor y te l lers,  t radi t ional  games and dances along wi th local  cuis ine. 
This is an oppor tuni t y to learn more about Grenada’s fasc inat ing cul ture.  The fest ival 
has been dubbed with the by l ine of  “Old Grenada, New Grenada, One Grenada” and is 
named Camerhogne as i t  was the name given to the is land by the indigenous Amer indian 
inhabi tants who were the f i rst  set t lers on Grenada.

8.	 Sunset Ci ty Food Fest ival -  Celebrated in the town of  V ic tor ia on the last  Saturday of 
ever y month,  th is fest ival  takes you on a cul inar y adventure where you wi l l  f ind a wide 
var iety of  Grenadian dishes, such as their  famous ‘Tanya Log’  por r idge and ‘Lambi 
Waters’.   When not feast ing on these del ic ious meals,  then just  k ick back, re lax,  l is ten 
to music,  have a few local  dr inks and catch some l ive per formances f rom the most 
popular Grenadian ar t ists.

9.	 Fish Fr iday Fest ival – Celebrated every Fr iday f rom 4 pm to 1 am, the st reets of 
Gouyave swel l  wi th ar ts and craf ts stands and food vendors.   This is the p lace to be 
for v is i tors to sample the local  cul ture.  Guests can enjoy the f reshest catch of  the day 
prepared in sumptuous dishes f rom shr imp kabobs to spiny lobster whi le enjoy ing music 
f rom var ious local  bands.
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Places to Visit
1.	 Grand Anse Beach  (background photograph) 

-  Located on the western ( leeward) s ide of 
the is land, i t  is  2 mi les of  whi te sand in a 
shel tered bay.  

2.	 For t George and For t Freder ick -  Among 
the f i rst  set  of  for ts to have been bui l t  in 
Grenada at  the beginning of  the 18th centur y 
is For t  George. Cur rent ly used as the 
headquar ters of  the Royal  Grenada Pol ice 
Force.  For t  Freder ick was named af ter  the 
second son of  K ing George III    of  England 
and is one of  four for t i f icat ions that were 
bui l t  on Richmond Hi l l  at  the end of  the 18th 
Centur y. 

3.	 Grand Etang Nat ional Park  -  This sub -
t ropical  park l ies deep in the hear t  of 
Grenada s i tuated high in the t ropical 
ra inforest .  In th is park is a volcanic crater 
lake, the Grand Etang Lake, a remnant of  a 
once act ive volcano.

4.	 Belmont Estate -  Located in St Patr ick 
(about an hour ’s scenic dr ive f rom the is land’s 
capi ta l ,  St .  George).  Belmont Estate is a 
unique and authent ic 17th centur y p lantat ion 
that of fers their  guests an oppor tuni t y to 
par t ic ipate in and obser ve the work ings of  a 
fu l ly  funct ional  h istor ic p lantat ion. 

5.	 River Antoine Rum Dist i l ler y -  This 
pr ivate ly owned dist i l ler y,  whose processes 
have changed l i t t le s ince the 1800s, is the 
o ldest funct ioning water-propel led dist i l ler y 
not only in Grenada, but throughout the 
Car ibbean. 

6.	 Concord and Annandale Water fal ls - 
Concord Water fal ls is located in the hi l ls 
of  Concord,  St .  Johns on the west coast of 
Grenada. I t  is  actual ly three water fa l ls,  but 
only one is easi ly accessib le.  Annandale 
Water fal ls is one the smal lest  in Grenada, 
located on the outsk ir ts of  St .  George near 
the v i l lages of  Wi l l is  and New Hampshire.   I t 
is  a lso one of  the most accessib le water fa l ls 
in Grenada making i t  a favor i te point  of 
interest  for  bus tours.

7.	 Gouyave Nutmeg Processing Stat ion 
– One of  the largest nutmeg processing 
factor ies on the is land. They of fer  a 
comprehensive 20 minute guided tour.  
You can watch the workers choose, grade 
and package the nutmegs.

8.	 Grenada Nat ional Museum -  Located at 
the corner of  Monck ton Street and Young 
Street in St .  George’s.  I t  was bui l t  by the 
French in 1704 as an army bar racks.  The 
Br i t ish used i t  as a female pr ison unt i l 
1880 and later as a hote l  and warehouse 
for a local  merchant .  I t  became Grenada’s 
Nat ional  Museum in 1976.  

9.	 Under water Sculpture Park -  Located 
in Moi l inere Bay, the park is home to 65 
sculptures located in c lear and shal low 
water.  This park is enjoyed by snorkelers 
and scuba divers.

10.	Discover y Train  -  A s ightseeing t ro l ley 
inspired by a 1960’s steam locomot ive. 
I t  begins at  the cruise ship terminal  just 
outs ide the Esplanade Mal l .  I t  depar ts 
ever y hour star t ing at  9am with the last 
t ra in leaving at  3pm.

11.	 The Spice Basket -  Grenada’s newest 
at t ract ion of fer ing a cul tural  exper ience, 
f rom theatre shows to steel  pan music. 
Si t  back and enjoy some calypso music 
whi le feast ing on Grenadian cuis ine and 
dr inks,  take a st ro l l  down to the gi f t  shop 
or take a guided tour of  the wor ld ’s only 
West Indies Cr icket Museum.
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T rue Blue Bay is a lovely resor t  s i tuated on 
the south coast of  Grenada wi th breathtak ing 
v istas of  lush t ropical  gardens and panoramic 

sea v iews. This bout ique resor t  has a tota l  of  50 
guest rooms, water f ront restaurant ,  mar ina, d ive 
center,  yacht char ter ing,  bout ique, 2 pools and a 
spa.  

At  True Blue Bay they a lso of fer  a 30 - 45 minute rum 
tast ing session ever y Tuesday evening at  5 /5:30pm 
at thei r  Dodgy Dock Bar,  located outs ide by the 
water f ront .   You wi l l  learn about Grenadian rums, 
thei r  or ig ins,  f lavor d i f ferences and some histor y 
behind the rum dist i l ler ies in Grenada. 

This is your chance to taste some of the i r  most 
popular rums and learn how to c reate exot ic 
t ropical  cock tai ls wi th the i r  bar tenders,  Ak im and 
Nakisha.  At  the end of  the session you wi l l  have 
an oppor tuni t y to sample some rums and walk 
away wi th a weal th of  informat ion f rom i ts d ivers i t y, 
h istor ica l  background and i ts cul tura l  impor tance in 
Grenada.  

The Rum Tast ing is f ree for guests and costs 
only EC$10 per person for non-guests.   For more 
informat ion,  p lease v is i t  the i r  websi te w w w.
t ruebluebay.com.  You can a lso contac t  them v ia 
emai l  at  mai l@truebluebay.com or cal l  them at 
(473) 443 - 8783.

Rum Tasting at True Blue Bay Boutique Resor t
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RUM IN HISTORY

1492

1505

1560
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The H istor y  and Science of  the Barrel
Lesson 8 :  Toast ing and Charr ing

Welcome to Lesson 8 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.

Toasting and Charring

Nothing has a greater impact on oak’s chemistry 
than toasting.  The chemical bonds between the 
three major polymeric building blocks (cellulose, 
hemicellulose and lignin) are disrupted, especially 
the hemicellulose and lignin.  There are major 
changes happening to the structure as well as to 
the number of tannins as they are destroyed by 
heat.

There are several factors involved, such as 
toasting temperature and total duration that have 
an effect on which flavor compounds will form and 
at what depth they are maximized.  It is during 
this process that one needs to keep in mind the 
density of the oak since American oak is denser 
than French oak.  So the rate of heat penetration 
will be different.  

Also, during the process of toasting, tannins are substantially destroyed by the heat.  You can still 
get tannins about one-third of the depth from American oak staves, but they are almost completely 
depleted in the French oak.  The barrel’s shape will also limit the toasting temperature and duration.  
Since all of the heat is applied to the inside surface of the barrel, there is a natural temperature 
gradient that varies throughout the depth of the stave.  Say the visual penetration of the toast 
goes in about a quarter inch into the wood, the chemical changes are occurring at a much deeper 
level.  Hence, the extent to which flavor chemicals are formed and the precise depth at which they 
are maximized depends greatly on the amount of heat applied and the length of toasting time and 
temperature.
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Inner sur face of  a toasted oak bar re l
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Traditionally the terms light, medium and heavy 
toast are used based on visual appearance of the 
inside of the barrel. Light toast implies only a mild 
darkening of the staves; a medium toast has the 
same appearance as toasted bread; and a heavy 
toast is very dark, almost like a dark chocolate.  
As the wood is heated during toasting, the flavor 
compounds begin to break down releasing 
certain colors, aromas and flavors.  For example, 
hemicellulose will release simple sugars, such as 
glucose, xylose, rhamnose and arabinose.  Lignin, 
on the other hand, releases vanillin when heated.  
The process for toasting can take about 12 minutes 
for a medium toast and 18 minutes for a heavy 
toast.

Charring on the other hand is the process of “burning” the staves.  This method acts like an 
activated-carbon filter to adsorb sulfur compounds.  Charring, with the help of temperature, 
produces a deeper colored rum and higher production of esters, but over-charring the barrels can 
actually destroy some of the flavor chemicals that are needed to obtain a well-balanced aged rum. 

Next month: Lesson 9 - Transformation of the Rum Inside the Barrel

Our special thanks to Independent Stave Company for their support in our research of oak.
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Inner sur face of  a char red oak bar re l

Oak bar re ls be ing char red
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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  17

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.

res·in·ous
adjec t ive

\ˈrez-nəs, - ən-əs\

Def ini t ion

Of, re lat ing to,  resembl ing,  containing, or der ived f rom resin.

Resins can be any of  var ious sol id or semisol id amorphous fusib le 
f lammable natural  organic substances that are usual ly t ransparent 
or t ranslucent and yel lowish to brown.  Resins are formed espec ial ly 
in p lant secret ions,  they are soluble in organic solvents (as ether) 
but  not in water.  Resin notes can be present in spir i ts when they are 
exposed to improper ly- cured woods (bar re ls or chips).

Origin

Middle Engl ish,  f rom Anglo -French re is ine,  f rom Lat in res ina ;  ak in to 
Greek rhēt inē,  p ine resin.   Fi rst  Known Use: 14th centur y.
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continued on page 29
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continued f rom page 27

Don’t  miss November ’s issue, where we wi l l  cover the 
select ion and preparat ion of  rum samples,  as wel l  as,  the 

select ion of  the members of  the tast ing panel.

Addit ional  didact ic mater ial  is  avai lable in electronic format 
for  f ree f rom The Rum University (www.RumUniversity.com).

to  b e continued in  Septemb er ’s  issue
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Pairing Tobacco & RUM

Dinner Out
-by Phi l ip I l i  Barake

The inspi rat ion for  th is month’s pai r ing comes f rom 
the movie “Spy Game,” star r ing Rober t  Redford and 
Brad Pi t t .   In the f inal  scene of  the movie,  the ac tors 
use the code “Operat ion Dinner Out ”  to rescue Tom 
Bishop f rom a pr ison in China. And so i t  is ,  that  th is 
pai r ing wi l l  be cal led “Dinner Out ”,  but  only in the 
sense that we want to evoke an outdoor theme, rather 
than a pr ison break, so p lease keep an open mind.

For th is d inner,  we wi l l  be pai r ing a f ine,  th ick,  hand 
ro l led tobacco showcasing excel lent  c raf tsmanship.  
This c igar wi l l  g ive us about an hour ’s wor th of 
enjoyment ,  pai red wi th three di f ferent rums and three 
prepared dishes.  This pai r ing was somewhat of  a 
d i f f icu l t  task,  but  t rust  me, the resul ts were absolute ly 
mar velous!

This pai r ing menu was created a longside a dear f r iend 
and Chef,  Mr.  A lan Kal lens.  When I  approached him 
wi th th is c razy idea, he g ladly accepted the chal lenge.  
He f i rst  sampled the rums neat and then he e laborated 
the fo l lowing menu:

•	 Appet izer :   Smoked salmon wi th dressing (consist 
of  a l ight ,  b lue cheese crumbles and mixed nuts) 
ser ved wi th a baby greens salad and a 7-year o ld 
rum.

•	 Main Course:   Pork r ibs basted in an agr ico le 
rhum (French rum) a long wi th a puree of  peas and 
a sauce made f rom the ju ices.

•	 Desser t :   Sopaip i l las Pasadas  (rec ipe on nex t 
page) or Mote con Hues i l lo  (bo i led wheat wi th sun-
dr ied peaches) ser ved wi th a sni f ter  of  Zacapa XO 
rum.

The c igar we in i t ia l ly  chose for th is pai r ing was 
Montecr isto Subl ime, L imi ted Edi t ion 2008 (f rom Cuba).  
I  know th is is a ver y hard c igar to f ind,  unless you are 
in Cuba.  For th is reason, I  suggested we change to 
one wi th s imi lar  qual i t ies,  but  wi thout leav ing the brand 
i tse l f.   In th is case, we chose Edmundo of  Montecr isto, 
wi th a r ing gauge of  52 and 135mm long.  I f  you cannot 
f ind th is same c igar,  choose one that has a s imi lar  r ing 
gauge and a medium to heavy body.

What wi l l  the method of  operat ion be for the nex t 
pai r ing?  Fi rst ,  we have the co ld appet izer.   Ideal ly 
you want i t  co ld to compl iment the rum, which wi l l  be 
ser ved at  the same temperature.  For th is reason, we 
are going to need a l ight  rum.  In th is case we are going 
to use Legendar io 7-year o ld rum f rom Cuba, ser ved 
in a ta l l  s lender g lass wi th ice and a touch of  soda 
(consumer ’s preference).   This cock tai l  w i l l  feature a 
ref reshing and spark l ing taste wi thout los ing the notes 
of  the rum. Combine the cock tai l  w i th the smoked 
salmon and outstanding b lue cheese dressing and you 
have a ver y enjoyable appet izer.  Now, to complete th is 
exper ience we begin to l ight  up our c igar.   We not ice 
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the di f ferent temperatures,  character ist ic 
notes and the smoothness of  the tobacco.  As 
they begin to b lend together they reveal  notes 
of  smoked wood and cof fee beans.

As the c igar cont inues to burn,  about the f i rst  th i rd 
of  the way, we ar r ive at  the point  where we move 
on to the main course. We selec ted a 10 -year o ld 
agr ico le (French) rum f rom the Clément d ist i l ler y to 
compl iment the pork r ibs,  wi th i ts many spices and 
fat .   As I  s ip th is rum, I  know i t  has the body and 
unique character needed to accompany th is main 
course. I ts wel l -balanced notes of  wood and dr ied 
f ru i ts make i t  ver y p leasant and long last ing in the 
mouth.   The c igar,  meanwhi le,  is  burning wel l ,  w i th 
good c i rculat ion,  notes evok ing roasted nuts and 
st ronger notes of  the tobacco, indicat ive of  being 
2 /3 of  the way.

As we f in ish our main course, we move on to the 
desser t .   To something that is ver y t radi t ional  in 
Chi le:  Mote con Hues i l lo  (bo i led wheat wi th sun-dr ied 
peaches).   This is a ref reshing f ru i t  ju ice wi th notes 
of  c innamon and brown sugar and, in th is case, wi th 
a touch of  the Zacapa XO rum. The rum contr ibutes 
h ints of  sp ices,  such as,  saf f ron and c love, a long 
wi th notes of  the aging in oak bar re ls that  were 
once used to age Cognac.  As an a l ternat ive to th is 
desser t ,  we have Sopaip i l las Pasadas  (f r ied dough 
made f rom but ternut squash and ser ved wi th a dark 
syrup cal led Chanaca),  another t yp ical  Chi lean 
desser t .

By now, the c igar is a lot  more not iceable and 
aggressive,  which we need to take advantage 
of  and sweeten i t  w i th e i ther one of  the Chi lean 
desser ts.   Both wi l l  be accompanied wi th a sni f ter 
of  Ron Zacapa XO. This last  pai r ing g ives us an 
ideal  b lend of  unique f lavors a l lowing us to f in ish 
and exper ience a ver y spec ia l  meal.

Cheers!
Phi l ip

Making the per fect Sopaipi l las Pasadas:  We begin 
by making the dough by mix ing f lour,  but ter,  bak ing 
powder and sal t ,  c reat ing the per fec t  foundat ion 
for the Sopaip i l la.   We then cook, gr ind and drain 
the but ternut squash and incorporate th is into the 
dough.  We f in ish by adding the Chancaca (raw, 
unref ined, non-cent r i fugal  cane sugar wi th a h igh 
molasses content)  wi th a touch of  c innamon and 
dr ied orange peels. 
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