
Got Rum? TM

Rum News -  Angel’s Share -  Rum History 
-  THE Rum University -  Rum Techniques - 

BARTENDER’s CORNER: GLASSWARE

APRIL 2012 from the gra ss to your glass!

Special Feature:
RUMS FROM SPAIN



Got Rum?  Apri l  2012 -   2Got Rum?  Apri l  2012 -   2

18

8

10



Got Rum? Apri l  2012 -  3

Contents
						      APRIL 2012

5 		Fr  om The Editor - Returning To Your Roots

6-7 		  RUM IN THE news and UpCOMING SPIRITS EVENTS

8-9		S  PAIN: Internat ional  Rum Conference

10-14 		  SPAIN:  The Angel’s Share - Reviews of  Rums

15		S  PAIN: Fest ivals and Attract ions

16-17 		  SPAIN:  Sangrías and Zurras

18-19 		  SPAIN:  A Cul inary Treasure

20-21 		r  um in history

24-25	 	T he Rum University -  History and Science of  the Barrel ,
		  Lesson 4

27	 	 BARTENDER’s CORNER - Host ing The Perfect  Party,  Part  IV

28-29 		THE   SPIRITS BUSINESS - Rum Masters 2012 Coverage

30-33 		  Rum TECHNIQUES - Organolept ic Assessments,  Part  13

34		  Tobacco & RUM

Got Rum? Apri l  2012 -  3

16



Got Rum? TM

Printed in the U.S.A.
A publ icat ion of  Rum Runner Press,  Inc.

Round Rock, Texas  78664

Tel (512) 554-7095
“Got Rum?” is a Registered Trademark,

i ts unauthor ized use is str ict ly prohibi ted.
™ © 2012 by Rum Runner Press,  Inc.

Al l  r ights reserved.

April  2012
Editor and Publ isher: 		  lu is@gotrum.com

Execut ive Edi tor : 		  margaret@gotrum.com

Advert is ing Services: 		  ads@gotrum.com

Webmaster: 			   web@gotrum.com

Director of  Photography:	 art@gotrum.com

  I f  you would l ike to submit  news or press 
releases, please forward the informat ion to:

news@gotrum.com

You can download the free electronic version 
of  th is magazine, or purchase the pr inted 

version at :

WWW.GOTRUM.COM

The pr inted version of  “Got Rum?™” 
is produced with FSC-cert i f ied paper, 
which means i t  is  f rom responsibly 
managed forests and ver i f ied recycled 
sources.

On the cover: Ant ique rum bott le on beach.

INSIDE COVER: La Puerta de Alcalá,  Madrid,  Spain. 
© 2011 Photorgraph by Luis Ayala.

@ G o t _ R u mf a c e b o o k . c o m / G o t R u m



Got Rum? Apri l  2012 -  5

from the editor

The Joy O f  Returning To 
Your  Roots

I t gives me great pleasure to announce 
that this issue marks the f i rst  anniversary 
s ince the re- launch of  “Got Rum?”.   We 

have seen big changes throughout the 
past year wi th some amazing new rum 
products and an increase in the interest  in 
th is wonderful  d ist i l led spir i t  that  we fel l  in 
love with almost 20 years ago.  

I  want to thank al l  those who granted us 
exclusive interviews: thank you for your 
t ime, for  helping us keep our readers 
educated about the industry and i ts 
pract ices.   I t  is  so nice to see the tender 
loving care that Master Blenders and 
Master Dist i l lers have put into creat ing 
their  rums.  I  a lso want to thank al l  who 
submit ted their  rums, photos and cocktai l 
recipes for review in our Angel ’s Share 
sect ion.

In th is issue we are featur ing rums from 
Spain which makes this month extra 
special  for  me: I  was born in Madrid, 
Spain and my mother is f rom the region 
cal led “La Mancha” where the famous Don 
Quixote story was born.   I  lef t  Spain at  an 
ear ly age and vis i ted very seldomly.  

I t  was on a special  t r ip last  year in November 
to Madrid that  I  got  to take my husband, 
Luis,  for  the f i rst  t ime to my bir th place.  I t 
brought back so many fond memories and 
thanks to Javier Herrera and the members 
of  the Rum Club Internat ional  we got to 
sample many rums in Spain.   I  was so 
exci ted to see the diversi ty and taste the 
range in f lavors.  

The tr ip back to my home country and the 
introduct ion to the many rums sold there 
is what inspired Luis and me to do this 
feature on Spain.   Thank you so much 
Javier and al l  of  the members of  the Rum 
Club.  This month’s feature would not have 
been possible wi thout you!

I t  was al l  of  the research, tast ings and 
tour ist  at t ract ions that made me fal l  in 
love with my country al l  over again.   I  am 
del ighted to share wi th you al l  of  the rums 
Spain has to offer  a long with i ts beaut i fu l 
cul ture and del ic ious cuis ine.

Cheers!

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.

Luis and Margaret Ayala, standing by the parking garage 
elevator on Calle de Ayala, Madrid, Spain.



RUM IN THE NEWS

most sense, so Seamus’s successor could start off 
with a new fiscal year,” he said.

March 12th
Destileria Serralles Names Haleybrooke 
International Its Exclusive Travel Retail 
Agent

Destileria Serralles has named Haleybrooke 
International as its exclusive travel retail agent in the 
Americas, covering the U.S., Canada and other select 
markets. The primary focus will be on Serralles’s Don 
Q rum brand, especially its high-end Don Q Grand 
Añejo variant, which sells for around $60 a bottle. 
Don Q has been rising fast in the U.S., with sales up 
16% to 220,000 cases last year, according to Impact 
Databank.

March 15th
The Wine Group Enters Rum With Flipflop, 
Low-Cal Cocktails With Lulu B

Extending its foray into spirits, The Wine Group 
(TWG) has entered the rum and low-calorie premix 
cocktail categories with the launch of Flipflop rum and 
Lulu B. Fabulous Cocktails, respectively. An extension 
of TWG’s fast-rising Flipflop wine range, Flipflop rum 
features both silver and spiced expressions, priced at 
$13.99 a 750-ml. and $22.99 a 1.75-liter. The rums are 
currently shipping into select U.S. markets. Flipflop 
rum follows the 2010 rollout of Flipflop wines, which 
last year shipped 600,000 cases in the U.S., according 
to Impact Databank. “Rum is a large and growing 
spirits segment, and a logical next step in Flipflop’s 
evolution,” says Jeff Dubiel, EVP of marketing for 
Flipflop.

Lulu B. Fabulous Cocktails, meanwhile, are a spin-off 
of the Lulu B. wine brand, owned by Montreal-based 
Kruger Wines and Spirits and marketed by TWG in 
the U.S. TWG subsidiary Underdog Wine & Spirits 
will import the newly launched premix range, which 
features Chocolate Martini, Margarita, Cran Cosmo 
and Mojito cocktails, each with 37-48 calories per 
serving.
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These are some of the recent rum-
related headlines as published in the 
Rum Talk Blog (http://rumtalk.blogspot.

com); please visit the site to read the complete 
stories.  You can also submit articles or press 
releases.  Visit www.gotrum.com for contact 
information.

March 8th
Rhum Clément Introduces New Packaging 
In Line With the Company’s 125th 
Anniversary

Martinique-based Rhum Clement has introduced new 
packaging for its Première Canne white rum, in line 
with the company’s 125th anniversary. The new bottle, 
which was redesigned to look more contemporary as 
well as reflect the brand’s lineage and history of rum 
making, recently started shipping. Priced at $29.99 
a 750-ml., Première Canne (40%-abv) is one of the 
newest releases to the Rhum Clement line, which also 
features Créole Shrubb, V.S.O.P., Cuvée Homère and 
X.O. The brand is distributed in the U.S. by Clément 
USA Inc. and is available nationally. 

March 9th
Bacardi Names New Worldwide President 
and CEO

(by Shanken News Daily) Shanken news has learned 
in an exclusive interview that Bacardi Limited has 
named Ed Shirley, former vice chairman of Procter & 
Gamble’s Global Beauty & Grooming division, as its 
new president and CEO.

Shirley will be based at Bacardi headquarters in 
Bermuda, and he starts his new job on Monday. He 
replaces the retiring Seamus McBride, who has been 
Bacardi’s president and CEO since September 2008.

Bacardi Limited chairman Facundo Bacardi said in 
an exclusive interview that the search for McBride’s 
replacement took about nine months and that the 
move was aimed at coinciding with the company’s 
fiscal year-end of March 31.“This timing made the 
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upcoming SPIRITS events
ADI 9th Annual Spirits Conference, Louisvil le,  Kentucky 

Apri l  1st  – 4th 

ht tp: / /www.dist i l l ing.com

Rhum Fair Paris – Paris,  France
Apri l  2nd

http: / /www.facebook.com/pages/Rhum-Fair-Par is/297083396981259

Miami Rum Renaissance Festival -  Miami,  Florida
Apri l  16th -  22nd

http: / / rumrenaissance.com

BevOps/Fleet Summit – Las Vegas, Nevada
Apri l  16th – 18th

http: / /www.BevOpsFleetSummit .com 

The Rum Collective Tasting Part 2 – Vancouver,  BC Canada
Apri l  27th

http: / /b i t . ly /GCXBRv

The Beverage Forum 2012 – New York, NY
May 22nd -  23rd

http: / /www.BeverageForum.com

Disti l  the Business of Spirits -   London, UK
May 22nd -  24th

http: / /www.londonwinefair.com

Cocktails Spirits – Paris,  France
June 3rd – 4th

http: / /www.cocktai lspir i ts.com



Got Rum?  September 2011 -   8 Got Rum? October 2011 -  8

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
& Rum Tasting Competition

MADRID, SPAIN 2012
www.CongresoDelRon.com

Conferences •  VIP Par ties •  Festival
June 6th-9th,  2012 • Hotel  Silken Puer ta America

Madrid,  Spain • info@CongresoDelRon.com

Sponsored By
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M a d r i d  R U M  C A P I TAL 
A CLOSER LOOK

In June of this year, the city of Madrid, Spain, will transform itself into the 
undisputed Rum Capital of the World as the International Rum Conference 
(Congreso Internacional del Ron) opens its doors at the acclaimed, 5-star 

hotel Silken Puerta de América.  Everything will revolve around rum, starting 
June 6th and 7th with Conferences and Seminars by the industry’s leading 
figures, these sessions will be for trade professionals only.

The Rum Festival will then open its doors to the general public on the 8th and 
9th.  All those present will be invited to taste the amazing selection of rums 
available, as well as, to participate in the genera conferences.  Everything is 
aimed at educating consumers about the wonders of this great distilled spirit.

In addition to the conferences and seminars, producers will be able to register 
their rums for the International Rum Tasting Competition.  An independent auditing team will be strictly monitoring and 
cataloging all the participating rums under the most accurate classification system.  Best of all, there is no registration 
fee for entering rums, that’s right, our competition is open to all rum brands, FREE of charge.

Behind the scenes with Mr. Javier Herrera
Q: How did the idea for this conference/competition come to be?

A: There is very little published information in Spanish about rum.  My desire to learn more about this wonderful spirit 
is what drove me to organize the event.  I believe the industry will benefit from it as consumers learn more about what 
they are drinking.  After the event we will publish a book in both English and Spanish with photographs, summaries of 
the conferences and other highlights from the event.  This is the first time anyone attempts to have a rum event of this 
high caliber and we hope to set the bar high for future shows to take place in other countries around the world.

Q: How is the industry responding to this event?

A: Given that this is our first event, we are exceedingly pleased with the response and support.  Most of the booths 
are already booked and additional companies keep calling us, confirming their participation.  We want everyone who 
is interested in participating to have the opportunity.  
We are even offering special options for small 
companies with limited budgets so they too can be 
there.  Based on what we are seeing, companies are 
considering us an event where they must be present 
to be taken seriously in the rum world.

Q: When will the next festival take place?

A: I don’t know yet, time will tell.  My only focus at the 
moment is giving this event my full attention so that 
it becomes the international hit everyone expects it 
to be.

www.CongresoDelRon.com

Mr. Javier Herrera, Director,
International Rum Conference

FREE     C O M P ET  I T I ON   R e g i s t r a t i o n ! R U M  C ONFEREN       C ES V I P  PART   I ES
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The Angel’s Share
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R on Arehucas 7 (80-Proof,  7 
Year Old) .  This rum boasts 
a gl istening mahogany color.  

The aroma is complex and very 
invi t ing,  i t  is  r ich wi th the scent of  dry 
f ru i ts (currants,  ra is ins and prunes), 
toasted nuts,  nutmeg and sweet 
vani l la.  

The rum opens up smoothly in the 
palate,  wi th a dist inct ive smoky 
whiskey character,  and a prolonged 
oak-r ich f in ish.   The taste lacks some 
of the complexi ty suggested by the 
aroma, but is enjoyable and very 
agreeable nonetheless.  

Enjoy th is rum neat,  in a sni f ter  or 
wi th a s ingle ice cube in a rocks 
glass.

R on Añejo Arehucas Reserva 
Especial  12 Años (80-Proof, 
12 Year Old) .  This rum features 

a very at t ract ive f iery-red ci t r ine 
color.   The aroma is very brandy- l ike, 
wi th r ich,  wet oak, layered sweetness 
(raw sugar,  molasses),  caramel ized 
bananas and nutmeg.  

In the palate i t  showcases a very 
mel low character,  not  as complex 
or sweet as the aroma suggested, 
comprised pr imari ly by molasses 
sweetness and ending with a subt le 
t race of  oak.  

The f in ish is c lean but lacks 
complexi ty and depth to match the 
wonderful  notes f rom the aroma.  
Enjoy th is rum straight wi th a c igar.
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R on Artemi 7 (75-Proof) . 
This rum has an i r idescent 
reddish amber color.   The 

aroma is r ich wi th raw sugar, 
orange peel  and caramel.   The 
body is l ight  and the texture is 
s i lky,  s l ight ly unctuous.  

The taste is l ight  and very 
straightforward, wi th upfront 
sweetness, a touch of  spices in the 
middle and a short  and dry f in ish 
wi th a bi t ter  a lmond hint .  

Enjoy th is rum in your favor i te 
cocktai l  or  as a base in f ru i t 
l iqueurs.

R on Añejo Dos Maderas 
PX 5+3 (80-Proof,  8 Years 
Old) .   This rum has a r ich, 

dark mahogany color wi th copper 
highl ights.   The aroma is deep and 
complex,  wi th elements of  coffee, 
sherry,  cocoa, vani l la and spices.  

The taste is reminiscent of  a coffee 
l iqueur wi th sweet chocolate and 
a touch of  molasses.  The rum 
is velvety and the body is heavy, 
prolonging the l inger ing effect  of 
the f lavors in the palate.  

This rum can be consumed neat,  on 
the rocks or in cocktai ls.   I t  makes 
an excel lent  d igest i f .  
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The Angel’s Share
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R on Aldea Gran Reserva 75 Aniversario (80-Proof) .   This rum features 
a very at t ract ive dark c i t r ine color wi th orange hues.  The aroma is an 
orchestra of  Valencia orange oi ls,  f resh guarapo (squeezed cane ju ice) and 

pipe tobacco.  

The rum opens up smoothly in the palate,  wi th a very l ight  character,  the taste 
is dominated by subt le oak and fresh cane ju ice.   The af ter taste is semi dry and 
l ingers pleasant ly for  a whi le.   Enjoy th is rum neat in a sni f ter,  great for  p ipe 
enthusiasts.
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R on Aldea Gran Reserva Famil ia 
(80-Proof,  15 Years Solera).  This 
rum has a beaut i fu l  red acacia 

color wi th golden highl ights.   The aroma 
is very reminiscent of  naval-sty le pot-
st i l led rums from Guyana and Jamaica; 
i t  has strong notes of  molasses, fusel 
a lcohols and r ich,  wet oak.  

The taste is consistent wi th the 
aroma, del iver ing a r ich and bold –yet 

smooth- exper ience 
to the taste buds, 
start ing wi th the 
sweetness from 
unref ined sugar, 
which is quickly 
fo l lowed by oak and 
spice notes.   The 
body is medium to 
heavy and the taste 
l ingers in the palate 
wi th a last  smoky 
note for  qui te a long 
t ime.  The rum is bold 
enough to wi thstand 
even the harshest 
f ru i t  ju ices as a mixer, 
but  pur ists wi l l  want 
to enjoy i t  straight 
or on the rocks to 
fu l ly  appreciate i ts 
character.   Not for 
fans of  l ight  rum. 
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R on Montero Gran Reserva 
(80-Proof) .   The rum has an 
invi t ing amber color with copper 

hues.  The aroma is straightforward 
and sl ight ly sweet,  wi th predominant 
notes of  cherry cola and oak.  

The rum’s body is l ight  to medium and 
the taste opens up in the palate wi th 
caramel,  cocoa and sweet vani l la.  
The f in ish is protracted, semi dry and 
overal l  c lean.  

Enjoy th is rum in your favor i te 
cocktai l  or  t ry i t  neat wi th a piece of 
good qual i ty dark chocolate.

R on Montero Pálido (80-Proof) .  
This rum has a very at t ract ive 
and shimmering ci t r ine-amber 

color.   The bouquet is r ich and 
invi t ing,  fu l l  of  wet oak, raw sugar, 
r ipe red apples and hints of  vani l la.  

Once in the palate,  the rum’s taste is 
much l ighter,  less complex and not 
as sweet as the aroma suggested, 
but the exper ience is c lean and 
enjoyable.   The dominant f lavors are 
those of  apples and toasted nuts and 
the f in ish is def ined by s l ight ly bi t ter 
caramel and a touch of  spice.  

The rum has a nice aroma and a l ight 
body, making i t  perfect  for  cocktai ls, 
but  lacks some of the complexi ty in 
the palate required to recommend i t 
as a s ipper.
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R on Miel Canario Guajiro 
Cocal (60-Proof) .   This rum 
has l ight  and golden amber 

color and a complex aroma of  honey, 
c innamon, almond l iqueur and rose 
water.  

In the palate i t  opens up thickly and 
sweet ly wi th layers of  a lmond turrón, 
honey and ending with a strong f loral 
note.   The f in ish is sweet and br ief 
wi th a l inger ing honey touch.  I t  is 
remarkably smooth consider ing i ts 
high alcohol  content.  

Enjoy th is rum neat,  on the rocks 
or as a special  sweetener in hot 
beverages.

A rehucas Guanche Licor de 
Ron Miel (40-Proof) .   The 
color of  th is rum is dark and 

invi t ing,  reminiscent of  the darkest 
naval  rums of  yesteryear.   The 
in i t ia l  aroma is that  of  f reshly-picked 
mandarin oranges, pears,  berr ies 
and l ight ly-roasted coffee beans.  

The in i t ia l  taste is that  of  very 
sweet s imple syrup, fo l lowed by 
orange blossoms and ending with an 
assert ive rum note.   I t  has a very high 
viscosi ty and, once in the palate,  i ts 
f lavor payload quickly takes over.  

Enjoy th is rum neat,  on the rocks 
or poured on top of  your favor i te 
dessert .   A great digest i f .

HONEY RUMS
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1. Exper ience a Tapas Bar

2.  See a Bul l f ight

3.  La Sagrada Famil ia,  Gaudi ’s most 
famous achievement-  Barcelona, Spain

4. Visi t  the A lhambra

5. See a Flamenco Show

6. Visi t  the three most impor tant 
museums:

a.  El  Prado, one of  Madr id’s three 
essent ial  museums- Madr id

b. Centro de Ar te Reina Sof ia

c.  Museo Thyssen-Bornemisza

7. Segovia’s Aqueduct & Fair y tale Cast le

8.Eat Pael la in Valencia

9.The City of  Sevi l le -  cathedral  with i ts 
Giralda tower,  A lcazar cast le and garden 
complex and the Plaza de España

10.	 Camino de Sant iago - an ancient 
pi lgr image to the tomb of  St James in 
Sant iago de Compostela

Places to v is i t  and things 
to do in Spain

Festiva ls in Spain
1. Semana Santa- celebrated the week 
leading up to Easter Sunday. The most 
popular c i t ies for  th is fest ival  are Sevi l le and 
Malaga. Others to check out are Val ladol id 
and Leon.

2.  San Fermin (Pamplona Bul l  Run) -  occurs 
in ear ly July for  an ent i re week.

3.  Tomat ina (Tomato Fight) -  th is fest ival 
takes place on the four th Wednesday in

August in the smal l  town of  Buñol  ( located 
one hour outs ide of  Valenc ia).

4.  Las Fal las- is a t radi t ional  celebrat ion 
held in commemorat ion of  Saint  Joseph in 
Valenc ia,  Spain.  I t  is  a f ive day event leading 
up to March 19th.

5.  Fer ia de Sevi l la -  th is fa i r  occurs two weeks 
af ter  Semana Santa,  of f ic ia l ly  beginning 
at  midnight on Monday, and runs s ix days, 
ending on the fo l lowing Sunday. 

6.  Carnaval  (or  Carnival  in Engl ish) -  takes 
place a few days before the star t  of  Lent . 
Carnival  is  par t icular ly famous in Tener i fe 
and Cadiz.  Other p laces known for their 
carnivals are:  the gay dist r ic t  of  Chueca in 
Madr id and in Si tges (near Barcelona) and 
Ciudad Rodr igo, near Salamanca.

7.  Cr ist ianos y Moros- most ly celebrated in 
the A l icante region, but i t  is  a lso popular 
throughout much of  the south of  Spain wi th 
a number of  events occur r ing in Granada.

8.  Semana Grande de Bi lbao - celebrated 
on the thi rd week of  August in the Basque 
region, par t icular ly in Bi lbao. This fest ival 
is  much l ike the Fer ia de Sevi l la,  but  a l i t t le 
less t radi t ional.  A big at  t rac t ion of  Semana 
Grande is the large number of  concer ts, 
ranging f rom rock and pop to c lassical  and 
jazz.

9.   Tamborrada- th is is a drum fest ival  that 
takes place on January 20th in the c i t y of  San 
Sebast ián.  I t  begins at  midnight of  January 
19th when the mayor raises the f lag of  San 
Sebast ián in the Konst i tuzio Plaza. For 24 
hours st raight the ent i re c i t y is immersed 
wi th the sound of  beat ing drums throughout 
the st reets.
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Sangrías and Zurras

Sangrías and Zurras are both ref reshing beverages 
made by combining wine (typical ly red),  water, 
sugar,  assor ted natural  f lavors (typical ly f resh 
f rui ts)  and spices.  Whi le the terms may be used 
interchangeably by some, pur ists argue that a Zurra 
is a Sangría to which a for t i f ied (dist i l led) spir i t  has 
been added: usual ly brandy, cognac or rum.

The or igin of  the word sangría  is  unc lear,  some 
scholars suggest i t  is  der ived f rom the Engl ish word 
sangaree,  which in turn is der ived f rom the Spanish 
word sangre,  meaning “blood” f rom i ts deep red 
color.
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Making a Zurra 
(Sangr ía wi th Rum)

Ingredients
Use only f resh f rui t .

•  2 Large Apr icots or Peaches
• 1 Apple
• 1 Pear
• 1 Orange
• ½ Pineapple
• 2 Limes
• 2 Large Kiwis,  pealed
• 1 Cup of  Rum
• 4 Heaping Tablespoons of  Sugar
• Freshly Ground Nutmeg, to taste
• ½ Li ter  Soda
• 2 Li ters of  Red Wine (can also use white 
or rosé, but red is the most t radi t ional)

Preparat ion
As a rule of  thumb, oranges and l imes 
are a must.  avoid the use of  bananas.  
Find a bowl large enough to hold al l  of 
the ingredients and pour the wine into 
i t .   Squeeze the juice of  one of  the l imes 
into the wine.  Thinly s l ice the orange and 
remaining l ime, inc luding the skin,  and 
add to the wine, same with the k iwi.   Peel 
the rest  of  the f rui ts and cut into smal l 
p ieces, add to the wine.

Mix the sugar with a l i t t le bi t  of  hot  water 
and st i r  unt i l  the sugar is completely 
dissolved. Add this mix ture to the wine.  
I f  you add the sugar direct ly to the wine i t 
may not dissolve completely.

Add the rum and the f reshly ground 
nutmeg.  A l low the mix ture to rest  in a cool 
p lace for at  least  4 to 6 hours.   Garnish 
with f resh mint  spr igs.



SPAIN:
A CULINARY TRE ASURE
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Cochinillo Asado (Roast Suckl ing Pig) 
-  this dish is one of  the most typical  dishes 
in the cuisine of  Cast i l la,  especial ly the 
c i ty of  Segovia.  The piglet  is  general ly 
ser ved on a large plat ter  with warm gravy 
on the side, roast or f r ied potatoes and a 
simple green salad.  Some chefs are so 
proud of  the tenderness of  their  roasted 
pigs that  they wi l l  use plates instead of 
utensi ls to cut  the meat.

Pulpo a la Gallega (Gal ic ian Octopus) 
-  this is Gal ic ia’s s ignature dish.  The 
octopus is boi led and then garnished 
with papr ika,  rock salt  and ol ive oi l .

Gambas al Ajillo (Gar l ic Prawns)  - 
large prawns, cooked in ol ive oi l  wi th 
gar l ic  and spicy chi l i  f lakes.

Jamón Ibérico and Chorizo (Iber ian 
Ham and Sausage)  -  Ham  is  Spain’s 
second rel igion (a l i t t le behind footbal l  but 
probably s l ight ly ahead of  Cathol ic ism); 
i t  is  cher ished as much as champagne is 
in France. There are var ious grades of 
qual i t y,  the best being ‘pata negra’  (b lack 
hoof )  or  ‘de bel lota’,  which is made f rom 
pigs that  are reared on acorns.

Chorizo is  a spicy sausage, ei ther 
s l iced thinly and served cold in a bread 
rol l  or  cut  into chunks and cooked in wine 
(al  v ino) or c ider (a la sidra).  Somet imes 
you wi l l  be served mini  chor izos,  cal led 
‘chor ic i tos’.

Paella (Spanish Rice Dish) -  Pael las 
are decadent r ice dishes that can 
inc lude every possible ingredient ,  f rom 
seafood to poult r y,  usual ly cooked with 
a touch of  saf f ron and ar t ichokes and/or 
asparagus..

Pescado Frito (Fr ied Fish) -  Best 
in Andalusia or Cadiz.   They serve a 
number of  di f ferent types of  f ish,  not  just 
the typical  cod.

Tortilla Española (Spanish Potato 
Omelet)  -  Omelet with potato and 
(usual ly)  onion. Somet imes i t  wi l l  have 
prawns, mushrooms or squid inside and 
i t  wi l l  occasional ly be served with cheese 
on top.

Gazpacho (Cold Tomato Soup)  -  Of ten 
descr ibed as a cold soup. Tomato based, 
with cucumber,  green pepper,  gar l ic , 
o l ive oi l  and salt .  A l l  mixed in a blender. 
This soup is so refreshing, making i t  a 
summer favor i te.

Queso Manchego (Spanish Sheep 
Cheese) -  A hard cheese f rom the 
Cast i l la -La Mancha region. Made f rom 
sheep mi lk,  i t  is  s l ight ly sal ty and of ten 
served with jamon ibér ico

Patatas Bravas (Fr ied Potatoes in Spicy 
Sauce) -  Chopped potatoes are f r ied and 
covered in a spicy tomato sauce.
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RUM IN HISTORY

1485

1513

1601
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E v e r  w o n d e re d  w h a t  h a p p e n e d 
i n  t h e  m o n t h  o f  April 

t h ro u g h o u t  h i s to r y?

1782 1789
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The H istor y  and Science of  the Barrel
Lesson 4 :  Chemical  Proper t ies  of  Oak

Welcome to Lesson 4 of 12 of the Rum University’s latest course!  You can find 
previous lessons of this course by visiting the Archives page at GotRum.com.  You 
can also find additional courses and material at the university’s official website, 

www.RumUniversity.com.

Oak barrels and the source of their flavors

In addition to the physical properties of oak, which we described in Lesson 3, the major 
building blocks of oak wood also contribute greatly to the flavor of the rum aged in its 
barrels.  The following table illustrates these components along with the flavors and aromas 
each influences:

The presence of these components (cellulose, hemicellulose, ligning, tannins and char) 
by themselves does not guarantee the rum will acquire the taste or aroma desired.  One 
needs to look at the intensity/concentration of each one in connection with the wood curing 
process employed (Lesson 6) and the toasting or charring method selected for each barrel 
(Lesson 8).
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The graph above shows us the average makeup of oak in term of these components.

Cellulose - is the most abundant natural polymer on earth.  It consists of linear chains of 
glucose units and remains relatively intact even after wood curing and toasting.

Hemicellulose - also known as a “wood sugar” is a two-dimensional polymer comprised 
of many simple sugars, including: Glucose, Xylose, Mannose, Arabinose, Galactose and 
Rhamnose.

Lignin - despite the fact that it is also one of the most abundant nature-produced materials 
on earth, lignin remains one of the least understood.  Oak ligning consists of two building 
blocks: guaiacyl and syringyl.  The former is responsible for producing coniferaldehyde, 
vanillin and vanillic acid, which -especially the vanillin- are easily recognized in cask-
condition spirits.

Oak tannins - these plant polyphenols derive their name from the Latin word tannum, 
which means “crushed oak bark,” since in early times oak trees served as a major source of 
tannin for the leather tannin industry.  Tannins improve aged rum’s character by increasing 
the perception of balance, complexity and roundness.

Next month: Lesson 5 - Tannins

Our special thanks to Independent Stave Company for their support in our research of oak. 
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Cellulose
ca 45%

Hemicellulose
ca 22%

Lignin
ca 25%

Oak
Tannins

color
increase in blended complexity

production of vanilla
removal of off-notes,

subtraction (e.g. vegetal)

removal of off-notes, subtraction (e.g. vegetal)
production of astringency
promotion of oxidation products
color

minimal direct flavor effect
transports extractives

wood sugars (“body”)
caramelization products

color

ca 0.8-10%
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Discover This Authentic Rum Treasure.

Master
Piece
BottleIn  a

For Zafra we hand selected American Oak 
casks, to ensure their optimal condition in 
preparation for aging this extraordinary 
rum. These casks are carefully cellared 
under the watchful eye of our Master 
Ronero, where the rum interacts with the 
oak casks and is masterfully blended, into 
this fine 21 year old “Master Reserve”. 

www.zafrarum.com
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Bar tender ’s Corner
by Dr.  Ron A .  Ñejo

I am of ten asked how to host the per fec t  cock tai l  par t y,  so much 
so, that  I ’ve dec ided to wr i te a shor t  ser ies of  ar t ic les on the 
subjec t  for  the benef i t  of  “Got Rum?” readers.   These are not 

laws, rather they are guidel ines,  good, t ime - tested guidel ines that 
have worked wel l  for  many hosts in the past .   I  hope they wi l l  he lp 
you as wel l .

Hosting the Per fect Cocktail  Par ty -  Par t IV

(cont inued f rom the March 2012 issue)

On select ing glassware

Incredib ly as i t  may sound, dr ink ing the same rum out of  d i f ferent 
shape and s ize g lasses can produce ver y di f ferent resul ts,  some 
considerably more enjoyable than others.   But how does the 
modern host know which g lasses to own and which ones to use?

Glasses should be at t rac t ive – the mere s ight of  them should 
ser ve as an inv i tat ion to reach out to them and star t  dr ink ing 
f rom them – and also prac t ica l .   I f  a p iece is broken, i t  should be 
easi ly replaceable,  i t  should a lso be easy to handle,  c lean and 
store.

Here are a few basic g lass categor ies that  you should become 
fami l iar  wi th (f rom most expensive to least  expensive):

Cr ysta l:  t rue cr ysta l  contains lead, which g ives the g lass a g lamorous br i l l iancy and a lov ing musical  tone 
when gent ly st ruck.   These features,  however,  come at  a ver y h igh pr ice.

Hand-blown: these are g lasses produced using t radi t ional  methods where a c raf tsman ret r ieves a mass of 
mol ten g lass f rom a furnace using a long, ho l low tube and, us ing only h is sk i l ls ,  basic too ls,  shapes and 
lung power,  he b lows ai r  into the shapeless mass unt i l  he achieves the desi red form for the dr ink ing g lass.

Blown: b lown g lassware is s imi lar  to hand-b lown, but a machine replaces the craf tsman.  This process is 
quicker,  more consistent ,  and thus is s l ight ly less expensive.

Pressed: g lassware that is pressed is the most commonly avai lab le,  because i t  is  the least  expensive to 
manufac ture.   I t  is  produced by pour ing mol ten g lass into a mold and then pressing i t  against  the s ides of 
the mold us ing an inser t ,  thus forc ing the g lass to acquire the desi red shape.

Once you dec ide on a g lass categor y,  you wi l l  f ind that  i t  is  avai lab le in two basic shapes: tumbler and 
stemware.  The lat ter,  named so because of  the stem that e levates the bowl f rom the base, is ver y e legant 
and i t  is  easier on furni ture,  because i t  keeps condensat ion on the bowl away f rom the base, where i t 
could cause damage when p laced on unprotec ted sur faces.  Tumblers,  whi le less formal,  are easier to 
ho ld and less expensive than thei r  stemware counterpar ts.

I f  you want to l imi t  your g lassware purchases to the bare minimum, I  recommend Old Fashioned g lasses, 
a lso known as “on the rocks” g lasses or s imply “ rocks” g lasses.  These are versat i le enough to ho ld many 
cock tai ls and, as thei r  name impl ies,  a lso great for  ser v ing rum on the rocks.   I  a lso recommend the 
cognac sni f ter  for  ser v ing the rarest  rums to the most d iscerning guests.

To be cont inued...

Dr.  Ron is a seasoned bar tender completely devoted to explor ing the many facets of 
rum.  I t  has been said that  he has rum running through his veins.   He is used to ser ving 
up f ine spir i ts and words of  wisdom to al l  those lucky enough to f ind an open seat at  his 
bar.   For tunately for  us,  Dr.  Ron has agreed to be a regular contr ibutor to “Got Rum?” 
magazine, where he wi l l  happi ly answer quest ions on topics ranging from mixology to 

relat ionships and et iquet te.
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We are happy to share with our readers the results of  The Spirits Business’ 
Rum Masters 2012.  Eight judges, anchored by The Spirits Business deputy 
editor Alan Lodge, meticulously reviewed all the rum entries.  For additional 
information about the Spirits Masters or The Spirits Business, please visit their 
website at www.thespiritsbusiness.com.
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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 

RUM TECHNIQUES

Mil 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.

Did you enjoy this  ar ticle?   Do you want  to  learn more?
Make sure to visi t  the Rum Universi ty (www.RumUniversi ty.com) for addit ional 
courses on electronic and pr inted format.

The Organoleptic  Assessment  of  Rum -  Par t  13

as·tr in·gent
adjec t ive

\as- t r in - jənt \

Def ini t ion

1 -  causing cont rac t ion of  sof t  organic t issues; st ypt ic ,  pucker y 

2 -  suggest ive of  an ast r ingent ef fec t  upon t issue; r ig id ly severe;  austere 

Seel also

as·tr in·gently
adverb

Origin

Probably f rom Middle French, f rom Lat in astr ingent - ,  astr ingens ,  present 
par t ic ip le of  astr ingere  to b ind fast ,  f rom ad -  + str ingere  to b ind t ight .

Fi rst  Known Use: c i rca 1541.
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continued on page 33



Coming up NEXT...

May 2012
Join us as we celebrate Mother ’s 
Day wi th rum reviews, rec ipes and 
gi f t  ideas.  We wi l l  a lso have a Rum 
Lab on how to make rum l iqueurs 
and rum creams that are cer tain to 
del ight  that  spec ial  someone in your 
l i fe.

May wi l l  a lso feature comprehensive 
coverage of  the Rum Renaissance 
Fest ival  in Miami,  Flor ida and an 
exc lusive inter v iew that you won’ t 
want to miss.

Producers:  submit  your spec ial  rum, 
cock tai l  rec ipes and/or g i f t  ideas to 
celebrate mother ’s day.  Send an 
emai l  to Margaret@	 gotrum.com 
for  more detai ls.

Consumers:  nominate your favor i te 
cock tai ls by sending an emai l  to: 
news@gotrum.com .

J UNE 2012
We wi l l  be celebrat ing Father ’s Day 
wi th rum rec ipes, rum gadgets even 
rum apparel.   We wi l l  a lso explore 
the wor ld of  rum- inspired music and 
c inema.

You won’ t  want to miss the 
exc lusive inter v iew, so make sure 
you have 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.   S imply v is i t  w w w.gotrum.
com  and fo l low the inst ruct ions on 
screen. 

Do you have a spec ial  g i f t  idea for 
father ’s day?  Send an emai l  to 
Margaret@gotrum.com .

You can also nominate your favor i te 
cock tai l  for  dad by sending an emai l 
to:  news@gotrum.com .
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continued f rom page 31

Addit ional  didact ic mater ial  is  avai lable in electronic format 
for  f ree f rom The Rum Universi ty (www.RumUniversi ty.com).
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The CIGAR The RUM

Don Pancho Reser va 
Especial  2006

This c igar has a medium body 
and is constructed using 
Guatemalan f i l ler  and binder 
and a superb Connect icut 
-shade wrapper.  

This is a ver y at t ract ive c igar, 
i t  has an oi ly and s i lky cap and  
is f i rmly and evenly wrapped.  
The draw is consistent f rom 
beginning to end.

The f lavor is intense and 
complex wi th hints of  vani l la, 
sugar and notes of  cof fee.  This 
is sure to be a c lassic in any 
c igar af ic ionado’s humidor.  

Avai lable for  purchase in e i ther 
Robusto or Toro s izes. 

No 0 Ron Añejo Guatemala

No 0 Ron Añejo Guatemala 
(76 - Proof ).   This rum 
boasts a capt ivat ingly 
br i l l iant  yel low topaz color.  
The aroma is del icate and 
wel l  balanced, compr ised 
of  wet oak, caramel ized 
orange peel,  semi -sweet 
chocolate and Crème 
Brule.  

The taste is a per fect 
ex tension of  the aroma, 
wi th a generous, yet 
smooth,  amount of  oak 
and orange peel  up f ront , 
fo l lowed by sweet vani l la 
and ending wi th a tannic, 
b i t ter  note.  

Enjoy th is rum neat or wi th 
an ice cube.

Pairing Tobacco & RUM
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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 .c o 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!


