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from the editor

From Ethanol  to  Rum

T his issue is dedicated to whi te rums, 
the cornerstone of  our great industry.  
By volume, whi te rums represent the 

l ion’s share of  the rum consumed in the 
wor ld.   White rums give us an ear ly gl impse 
into the diversi ty and complexi ty surrounding 
this dist i l led spir i ts category: 

• 	 Some countr ies’ laws require 
sugarcane alcohol  to be aged in order 
to be cal led rum.  Producers wishing 
to sel l  whi te rum have to charcoal  f i l ter 
the aged, golden spir i t  to remove the 
color imparted by the barrels.

• 	 Some countr ies regulate the maximum 
and minimum congener level  in 
rum, guaranteeing consistency and 
authent ic i ty.

• 	 Some countr ies also go as far  as 
regulat ing the maximum and minimum 
alcohol  strength al lowed in a sugarcane 
spir i t  before i t  can be cal led rum.

•	 Some countr ies col lect  a lcohol  taxes 
from dist i l ler ies,  based on the volume 
dist i l led;  whi le others do so based 
on the volume bott led ( the former 
penal izes aging by taxing i ts losses, 
whi le the lat ter  doesn’ t ) .

• 	 Some rum dist i l ler ies are located next 
to sugarcane factor ies,  making i t  very 
easy and pract ical  to obtain molasses, 
whi le others have to import  molasses 
from other countr ies.

• 	 Some rum dist i l ler ies receive 
government subsidies to help offset 
their  rum-product ion costs.

• 	 In some countr ies,  environmental 
compl iance is so expensive and 
compl icated that rum companies prefer 
to import  the rum rather than at tempt to 
produce i t  local ly.

As you can see, the t ransformat ion f rom 
sugarcane to rum, which requires complex 
chemistry and engineer ing throughout cane 
harvest ing,  fermentat ion and dist i l lat ion 
stages, is only the beginning of  the journey 
for our beloved spir i t . 

Perhaps, l ike me, you are not part icular ly 
fond of  whi te,  un-aged rums.  Nonetheless, 
they offer  a gl impse into the complex wor ld 
f rom which the more ref ined, subl imely-aged 
rums emerge.  How can we love the resul t , 
i f  we don’ t  take the t ime f i rst  to understand 
and appreciate the beginning?

As always, I  am eager to read your comments 
and answer your quest ions.   Feel  f ree to drop 
me a l ine at  Luis@gotrum.com.

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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THE ANGEL’S SHARE

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

The desi re to share th is informat ion led me to 
c reate w w w.RumJourney.com  where I  share 
my exper iences and rev iews in the hopes that I 
would inspi re others in thei r  own explorat ions.    
I t  is  my wish in the pages of  “Got Rum?” to be 
your host and prov ide you wi th my impressions of 
rums avai lab le in the wor ld market .   Hopeful ly my 
tast ing notes wi l l  inspi re you to t r y the rums and 
make your own opin ions.  The wor ld is fu l l  of  good 
rums and the journey is a lways best exper ienced 
wi th others.   Cheers!
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Naked Tur t le Rum

  

P roduced in St .  Croix,  Naked Tur t le 
Rum is dist i l led f ive t imes using 
sugarcane molasses.  Blended 

to 80 proof and bot t led,  they pr ide 
themselves on the fact  that  their  rum 
never touches the inside of  an oak barrel; 
hence, the “Naked” aspect of  their  rum.

Appearance/Presentat ion

The 750 ml custom designed bot t le is 
secured with a screw top.  The f lat  f ront 
of  the bot t le presents a wel l  designed 
label  featur ing a tur t le lazing in a 
hammock.  With the logo “Don’t  Worr y 
-  Dr ink Naked,”  the back label  touts that 
the rum is good neat or mixed.  The 
rum is cr ystal  c lear in the bot t le and 
glass.   Agitat ing the spir i t  creates legs 
that descend quick ly down the side of 
the glass,  leaving a pat tern of  sweat- l ike 
beads behind.

Nose

When I  poured the rum in the glass there 
was an ini t ia l  rush of  sweet alcohol  vapor.  
As I  let  i t  set t le and returned to the glass, 
I  p icked up notes of  vani l l in and sugar.  
There was a l ight  under tone and alcohol 
burn to the nose, but the sweetness of 
the aroma quick ly over whelmed i t .

Palate

Sipping the rum neat conf i rmed the 
vani l l in I  p icked up in the aroma.  There 
was a rock-sugar sweetness to the spir i t 
that  was a bi t  much for my palate.   As 



Got Rum?  September 2013 -   10

THE ANGEL’S SHARE

Wicked Dolphin

I first  encountered Wicked Dolphin dur ing 
the 2013 Miami Rum Renaissance 
Bl ind Tast ing Compet i t ion.   Af ter  I 

nosed and sipped the rum, I  made a note 
to ident i f y i t  in the reveal  room and visi t 
with the company dur ing the fest ival.  

Wicked Dolphin is dist i l led by Cape 
Spir i ts,  Inc.  in Cape Coral,  Flor ida.   They 
use Flor ida sugarcane and ingredients 
produced by local  farmers to create their 
products.  Af ter  dist i l l ing the molasses, 
they age the rum in used oak barrels.  
Af ter  aging, they blend the rum to 80 
proof and bot t le on si te.

Appearance

The bot t le is custom designed by JoAnn 
Elardo.  She worked c losely with local 
bar tenders and created a mold f rom her 
research.  The tal l  custom bot t le has 
unique l ines and curves that make i t 
real ly easy to handle.   The words “Flor ida 
Rum” are embossed on both sides with 
labels on f ront and back.   The words “Be 
Wicked” are centered below the neck. The 
f ront label  has the basic informat ion and 
the back has a fun l i t t le tale and Batch 
number.   My bot t le is f rom Batch number 
S2.  

Once the safety seal  is  removed, the 
plast ic cap reveals the bot t le is sealed 
with a real  cork.   The rum is cr ystal  c lear 
with no sign of  dist i l late or color change 
when i t  is  poured into the glass.

the sweetness set t led,  a medium burn 
developed car r y ing a bi t ter  alcohol  note 
that  l ingered into the f inish.
 

Review

Af ter s ipping the rum neat I  p layed with 
i t  in orange juice,  pineapple juice,  and 
Coke.  I  did not enjoy the way i t  mixed 
with the orange juice as i t  only seemed 
to accentuate the bi t terness of  the spir i t .  
Pineapple juice was much bet ter and i t 
was f ine in the Coke.  I  think anyone who 
enjoys sweet spir i ts might enjoy this rum 
neat.   I  personal ly did not enjoy i t  and 
am not comfor table recommending i ts 
consumpt ion via that  method.

I  wholehear tedly suppor t  the companies 
par tnership with the Sea Tur t le 
Conservancy and was pleased to recent ly 
read about their  ef for ts in the St.  Pete’s 
area of  Flor ida.   I f  you are cur ious about 
the product ,  pick i t  up and enjoy i t  as a 
mixer.  

I f  you would l ike to learn more about 
the Sea Tur t le Conservancy, please go 
to ht tp://www.conser vetur t les.org  for 
more informat ion.
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A roma

Smell ing the aroma reminded me of  why 
this rum f i rst  caught my at tent ion.   The 
sweet vani l la and honey combinat ion 
were the f i rst  things that I  p icked up.  As 
the dominant notes set t led,  I  detected a 
subt le hint  of  oak and molasses, with a 
l ight  st ing f rom the alcohol.

Palate

Sipping the rum quick ly revealed a 
nice c i t rus- l ime and oak note up f ront , 
fo l lowed by vani l la,  honey, a l ight  hint  of 
caramelized molasses and a faint  spicy 
alcohol  note that  popped and l ingered 
into the f inish. 

Review

The bl ind tast ing was a fun way to discover 
a new rum.  Si t t ing down and playing 
with the rum in an isolated environment 
conf irmed my ini t ia l  impressions.  This is 
a nice bodied rum with a good balance 
and f lavor prof i le.   I f  this is the base 
rum, I  expect to see good cal iber product 
come out f rom them as they have plans to 
release spiced and aged products.
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WHITE  RUM 
around the world
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W herever alcohol  is  fermented or dist i l led,  local  consumers have adopted, 
adapted or created names to refer to the resul t ing beverages.  Fol lowing is 
a l ist  of  names, some of them refer to c landest ine alcohol  in general,  whi le 

others spec i f ical ly refer to sugarcane dist i l lates.   The alcohol  is  of ten consumed whi te, 
un-aged, s imply di luted down with water to whatever st rength i t  is  sold at  to consumers.

How many of  these names do you recognize?  Do you know which countr ies each 
name is used in?  Does the name refer to any type of  whi te alcohol  or  does i t  apply 
spec i f ical ly to rum?  The answers wi l l  be publ ished in the October issue. 

água Branca

água Bruta

Aguarrás

Aguardiente

Arrack (not Arak)

Babash

Bush Rum

Bushwacky

Cachaça

Chaparro

Chicha

Guaro
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Hammond

Hooch

Moonshine

Mountain Dew

Pisto

Rum/Rhum/Ron

See Through /  Seethru

Suor de Alambique

Wa Bio

White Dog

White Lightning

Please let  us know i f  you know of any other names we missed.  We’l l  publ ish those 
along wi th the answers in October.   Cheers!



by Dr.  Ron A .  Ñejo
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Bar tender ’s Corner

Researching the ‘Ti  Punch

I f you are l ike me, an avid reader and 
col lec tor of  cock tai l  rec ipe books f rom 
the Engl ish or Spanish-speaking wor ld, 

perhaps you’l l  f ind i t  st range that few 
of  these books, i f  any,  inc lude rec ipes 
for ‘Ti  Punch.   The reasons are actual ly 
s imple to understand: ‘T i  Punch (creole 
for  “pet i t  punch” or “smal l  punch”)  is 
pr imar i ly consumed in the French West 
Indies,  in countr ies such as Mar t in ique 
and Guadeloupe, which are not on the 
mainstream tour ists’  beaten path.

‘T i  Punch is made using Agr icole Rhum 
(whi te or aged),  sugarcane-based 
sweetener (raw sugar or evaporated cane 
juice) and the ju ice of  f resh l imes.  As such, 
i t  could be said that  i t  is  a French West 
Indian version of  a Daiquir i ,  or  perhaps that 
the Daiquir i  is  a Cuban version of  the ‘T i 
Punch.  In both cases there are rec ipes that 
cal l  for  the addi t ion of  ice whi le,  authent ic 
or pur ist  approaches reject  i ts  use.  And 
whi le the rec ipes are somewhat s imi lar  in 
both cases thus far,  i t  is  in i ts preparat ion 
where the ‘T i  Punch separates i tse l f  f rom 
the Daiquir i ,  by employing a ver y unique 
form of swizzle st ick that  has become iconic 
for  th is cock tai l:  the bois lé lé  (background 
photo and inser t).   This swizzle st ick is 
craf ted f rom and named af ter  a perennial 
t ree that is nat ive to the Car ibbean region.

This swizzle st ick was once ver y hard to f ind 
and purchase outs ide of  the Car ibbean, but 
increased interest  in French Rhums and – to 
some ex tent ,  T ik i  cock tai ls -  has resul ted in 
many di f ferent on- l ine stores and gourmet 
shops car r y ing them.  You may be able to 
recreate a ‘T i  Punch at  home using cane 
syrup and Agr icole rhum, but to proper ly 
prepare and enjoy one, you wi l l  want to get 
your hands on several  bois lé lé st icks,  just 
make sure your guests don’ t  walk away wi th 
them!

Cheers!
Dr.  Ron A . Ñejo



Dr. Ron is a seasoned bar tender 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.  He happi ly 

answers quest ions on topics ranging from mixology to relat ionships and et iquet te.

Essential  Rum Cocktail  #4: 
‘Ti  Punch

I f  you are not fami l iar  wi th Agr ico le Rhums, 
exper iment wi th whi te (b lanc) and wi th aged 
(v ieux) rhums to see which one you prefer.

Ingredients:
2 oz.  Agr ico le Rhum
1/2 oz.  Sugarcane Syrup
1 Sl ice of  L ime, i t  is  impor tant to use l imes 
wi th ver y aromat ic sk in,  s ince the essent ia l 
o i ls  are cent ra l  to the cock tai l .

D i rec t ions:
Squeeze the l ime ju ice into a rocks g lass,  p lace 
spent l ime in g lass as wel l .   Pour the cane 
syrup, then the rum and use a bois lé lé  to st i r 
the dr ink unt i l  the syrup has been disso lved 
complete ly.   Ser ve and enjoy!
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Essential  Rum Cocktails -  Par t IV
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Marco Pier ini  -  Rum Histor ian

M y name is Marco Pier in i ,  I  was born 59 years 
ago in a smal l  town in Tuscany (I ta ly)  where 
I  st i l l  l ive.  A long t ime ago I   got  a degree in 

Phi losophy in Florence, I ta ly and I  studied Pol i t ica l 
Sc ience in Madr id,  Spain.  But my real  passion has 
a lways been Histor y.  Through Histor y I  have always 
t r ied to understand the wor ld and humans. L i fe 
brought me to work in tour ism, event organizat ion 
and vocat ional  t ra in ing. I  own and run  a smal l  tour ist 
business in my seaside town. A few years ago I 
d iscovered rum and i t  was love at  f i rs t  s ight .  Now, 
wi th my young business par tner Francesco Ruf in i ,  I 
run a bar on the beach, La casa del  Rum (The House 
of  Rum) and we dist r ibute Premium Rums across 
Tuscany.

Most impor tant ly,  I  have returned back to my in i t ia l 
passion: Histor y.   Only th is t ime, i t  invo lves the 
Histor y of  Rum.

Because rum is not only a great sp i r i t ,  i t ’s  produced in 
scores of  countr ies,  by thousands of  companies,  wi th 
an  ex t raordinar y var iety of  product ion processes, of 
f lavours and spices.   I t  has a ter r ib le and fasc inat ing 
h istor y,  made of  s laves and p i rates,  imper ia l  f leets 
and revolut ions and a long etcetera.  And i t  has 
a compl icated, interest ing present too,  made of 
po l i t ica l  and commerc ia l  wars,  of  b ig mul t inat ionals 
that  dominate the market ,  but  a lso of  many smal l  and 
medium-sized enterpr ises that res ist  t r iv ia l izat ion.  I t 
is  a wor ld which deser ves to be known wel l  so that  i t 
can be apprec iated as i t  deser ves.

A l l  th is I  t r y to cover in my I ta l ian b log on Rum:
w w w.i lsecolodel  rum.i t

THE ORIGIN OF RUM - A QUEST
PART TWO:  BARBADOS  IN 1647:  

SUGAR, SLAVERY AND RUM
Barbados is a smal l  is land, 21 mi les long 
and 8 mi les wide at  i ts  widest ,  for  a total  of 
a l i t t le more than 160 square mi les.  I t ’s  the 
easternmost of  the Lesser Ant i l les.  I t ’s  low 
and f lat  and not easy to s ight ,  but  due to the 
prevai l ing winds i t  was of ten the f i rst  land 
which ships sai l ing f rom Europe came upon. 
I t ’s  an independent countr y ,  member of  the 
Br i t ish Commonwealth.

The Engl ish set t led there in 1627. They were 
look ing for a t ropical  land where to grow some 
lucrat ive crops. They t r ied  cot ton, tobacco 
and other crops, but wi th l i t t le success. Then 
they t r ied sugarcane cul t ivat ion and i t  was an 
explosion. When Ligon ar r ived in Barbados in 
September 1647 sugar was already the hear t 
of  the local  economy. To make room for cane, 
forests were cut down whi le other crops were 
abandoned. This took labor,  and plenty of  i t .

The cul t ivat ion of  cane was ex tremely hard 
work.  First  the cut t ing,  appal l ing to i l ,  under the 
sun, wi th t ight  labor t imes to take advantage of 
the shor t  per iod in which the sugar content was 
at  i ts  h ighest .  Then the cane had to be quick ly 

THE RUM HISTORIAN
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crushed. Again hard work,  and 
dangerous too. Of ten the arms of 
the s laves were crushed together 
wi th the cane. Later,  some 
“phi lanthropic”  p lanter suppl ied 
the s laves wi th a machete to cut 
of f  the impr isoned arm and save 
the man. Final ly,  in order to obtain 
sugar,  the ju ice had to be boi led 
several  t imes in great coppers,  in 
an already hot t ropical  c l imate.

In Ligon’s Barbados most of  the 
labor force was made up of  “our 
Chr ist ian ser vants”.  They were 
cal led “ indentured ser vants”, 
that  is,  contract-bound ser vants. 
They were poor Engl ish c i t izens 
who,  in the hope of  a bet ter l i fe, 
t r ied their  luck in the colonies. 
But they had to get there,  and t ravel  costs were high. So these wretches agreed to give 
up  their  f reedom and to ser ve a master for  a cer tain per iod of  t ime, t ypical ly 5 years,  in 
exchange for t ranspor t ,  accommodat ion and a smal l  f inal  sum. Once the contract  had been 
s igned -because i t  was a proper legal  contract-  the master could use them as he pleased, 
t reat  them as he pleased and even sel l  them to others.  Somet imes they were not wi l l ing, 
but  recrui ted by force.

Then there was a minor i t y of  b lack s laves bought in Af r ica.  I f  they sur v ived their  reduct ion 
to s laver y and the ter r ib le “middle passage” on the s lave ships,  their  l i fe was, according to 
Ligon, s l ight ly bet ter than that of  indentured ser vants.  Slaves were their  masters’  proper ty, 
and also their  chi ldren, i f  they had any. So, i t  was in the planters’  interest  to keep them 
al ive and (re lat ive ly)  heal thy,  whi le f rom white ser vants they s imply wanted to ex t ract  the 
maximum prof i t  before the contract  expired.

Over the nex t decades things changed. The whi te ser vants lef t  the is land as soon as they 
could and fewer and fewer came to replace them, so planters had more recourse to s laves. 
Today, the great major i t y of  the inhabi tants of  Barbados are of  Af r ican or ig in.

This is how Ligon descr ibes the rum product ion process:

“  As for dist i l l ing the sk immings, which run down to the St i l l -house, f rom the three lesser 
Coppers,  i t  is  only th is:  Af ter  i t  has remained in the Cisterns,  which my plot  show, you in 
the St i l l -house, t i l l  i t  be a l i t t le sour,  (for  t i l l  then, the Spir i ts wi l l  not  r ise in the St i l l)  the 
f i rst  Spir i t  that  comes of f,  is  a smal l  L iquor,  which we cal l  low-wines, which Liquor we put 
into the St i l l ,  and draw i t  of f  again;  and of  that  comes so st rong a Spir i t ,  as a candle being 
brought to a near distance […] the Spir i ts wi l l  f ly  to i t .”

In these l ines Ligon descr ibes an already advanced process, wi th double dist i l lat ion and 
the use of  two di f ferent St i l ls .  The ferment ing c istern could contain  hundreds of  gal lons 
of  wash, whi le the two st i l ls  could dist i l  around 100 gal lons each. Such a quant i t y,  in the 
middle of  the X VII  “  centur y,  was not a s imple domest ic product ion.

So, only few years af ter  the beginning of  large scale sugarcane cul t ivat ion,  in Barbados i t 
was already common to dist i l ,  consume and even sel l  th is new Spir i t .  And this is not easy 
to understand i f  we assume that rum was born in Barbados.   
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Q:  How did you get star ted in the rum cake business?  

I ’ve a lways been a BBQ guy that happens to make a rum cake.  My Mother- in - law (Jude) made a b i r thday 
desser t  for  me in 1996, i t  was a Rum Cake.  She used a rum that I  brought back f rom a t r ip to Panama.  
Over the years,  the cake gained momentum and exposure across the nat ion.   In 2008, I  lef t  the corporate 
wor ld to become a fu l l -  t ime rum cake maker and caterer.   Over the past 10 years the rum cake star ted to 
take the spot l ight ,  so now, I  am a rum cake guy that happens to barbeque (and dr ink a l i t t le wine).

Q:  How many di f ferent rum cakes do you current ly make?

I  make one f lavor of  rum cake in 4 s izes.   I  would rather do a few th ings ver y wel l ,  than several  th ings not 
so wel l .   I  source my rum f rom Old New Or leans Rum located in the 9 th Ward in New Or leans.  My pecans 
come f rom Nevada, Missour i  and are the best I  have ever tasted (and I  grew up in MS wi th 25 pecan t rees 
and a s ingle pecan cracker – funny, those pecans were a hybr id of  the Missour i  pecans).   I  t r y to source 
as many products local ly as possib le.   Nordic Ware prov ides a l l  my cake pans and I  use Ergo Chef knives 
(both Amer ican companies).  My shipping boxes are made in KC, my vacuum sealer is made in KC, and a l l 
the restaurants that  share the cake on thei r  menu are local ly owned and bel ieve in the concept of  rec iprocal 
spend.  

Q:  Do you ship your cakes throughout the USA?

Yes!  Last  year,  we produced 15,000 cakes.  I  th ink I  took the road less t raveled.  Ten years ago, we 
produced 75 cakes.  In 2012, we hi t  15,000.  About 80% of my business is d i rec t  to consumer and has grown 
word of  mouth.   I  am in two reta i l  out lets – One in KC (McGonig les Market)  and one in the Napa Val ley 
(CalMar t)  -  -  both mom and pop t ype shops wi th a commitment to excel lent  products and customer focus.  
In the past ,  I  have so ld the cakes in some of the ‘h igh prof i le’  s tores,  but i t  just  wasn’ t  a f i t  for  me -  -  too 
much focus on ROI,  instead of  the customer exper ience.

Q:  Do you ship your cakes outside of the USA? I f  so, where?  I f  not ,  do you have any plans of going 
internat ional?

I  of ten ship cakes to so ld iers overseas.  I  a lso inc lude a seasoning packet of  my bbq rubs and a handwr i t ten 
note thank ing each for thei r  ser v ice.   My wi fe and I  both are pr ior  mi l i tar y,  so I  understand, respect ,  and 
t ru ly apprec iate each ser v ice member ’s commitment .   I t ’s  real ly cool  when I  receive photos f rom across the 
g lobe of  c l ients that  have shared the cakes wi th f r iends and fami ly.
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Exclusive INTERVIEW

I  am very thank ful  to Mr.  Craig Adcock, 
owner of  Jude’s Rum Cake (KC, NOLA, 
and Key West)  and Bel ly Up BBQ – 
based in Kansas City,  for  his t ime for 
this exc lusive inter view.  

I  am very exc i ted to share this inter view 
with al l  of  our readers as this is the 
f i rst  t ime we have ever inter viewed 
someone about rum cakes.  

I  thank you, Craig,  f i rst  and foremost, 
for  your ser vice to our countr y and 
secondly for  your absolutely del ic ious 
rum cakes. I  wish you al l  the very best!

-Margaret  Ayala,  Publ isher

Photo by Lee Tomkow
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I  would l ike to expand my internat ional  shipping; I  just  need to f igure out the shipping costs and how to 
make the costs feasib le.   When I  ship a $50 rum cake to New Zealand, the shipping is $48 -  -  ugg!

Q:  Do you have any plans to develop new rum- f lavored cakes?

I  have toyed wi th the idea of  c reat ing a cake for the mass market ,  but  then again,  I ’m not a huge fan of 
synthet ic ex t rac ts,  commodi t y nuts,  and a l l  the byproducts.

Q:  Is there something unique about your company and/or product (s)? 

Most people don’ t  know that I  own and operate 2 businesses.  Nex t to the rum cake business, I  a lso 
operate Bel ly Up BBQ - -  a gourmet gr i l l ing and cater ing company.  I  real ly d ig the ‘exper ience.’   I  cater for 
smal l  groups and t ravel  of ten to cook for winemakers,  chefs,  music ians, and f r iends (rum cake is ALWAYS 
inc luded on my menu).  

I  am for tunate to have business year round.  I  have several  restaurants that  share the cakes on thei r  menus 
across the nat ion.   The cakes are cur rent ly shared on ( local ly owned) menus in Key West ,  Tampa, Des 
Moines, Kansas Ci t y – MO/KS, New Or leans, and Napa Val ley.  

Typical ly,  the rum cake s ide k icks into fu l l  product ion mode in ear ly September through late Januar y.   The 
bbq s ide of  the business k icks into gear Februar y – September.   There is def in i te ly c ross over and the 
days are PACKED!  The two businesses a l low me to shi f t  back and for th between each and not become 
complacent .

Q:  What have been some of the greatest chal lenges/obstacles you have encountered thus far? 

I  th ink the greatest  chal lenge has been sustain ing a smal l  business over the past 4 years (economy).   My 
product is a luxur y i tem and people do love i t ,  but  when discret ionar y spend becomes l imi ted, somet imes, 
I  fee l  the impact .  

Another chal lenge is mainta in ing ongoing re lat ionships wi th restaurants,  suppl iers,  vendors and customers.  
I t  is  not  that  d i f f icu l t ,  but  as we’ve grown f rom 75 uni ts to 15,000, so has my l is t  of  par tners and customers.  
I  want to ensure thei r  exper ience is opt imal.  

The other s igni f icant chal lenge has been mainta in ing the ‘Qual i t y ’  of  the cake -  -  when I  made 100 cakes, 
i t  was easy to source the best products.   As I  grew, I  had to make sure that I  would have access to 1000 
lbs of  pecans over the 4q – even in down har vest years.   I  fee l  ver y conf ident in my par tners and thei r 
commitment to thei r  c raf t  and our re lat ionship.   The f i rst  9 years of  the business, I  sourced my rum f rom 
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Hait i .   The product was great ,  but  the company was not f lex ib le to work wi th me on al ternat ive and 
green packaging.  Af ter  the ear thquake, the product was somewhat l imi ted in the US ( I  was r ight 
at  5% of the i r  US consumpt ion) -  -  I  loved the product ,  but  I  longed to br ing the spend back to the 
States.   I  found an inter im rum, but i t  wasn’ t  a rec iprocal  re lat ionship.   Af ter  Kat r ina devastated 
New Or leans, I  real ly wanted to help -  -  I  toured Old New Or leans Rum Company last  year,  and the 
rest  wi l l  be h istor y -  -  these kats are real ly cool ,  commit ted to the communi t y,  green, located in the 
devastated 9 th Ward, and overal l  n ice people running a so l id business (af ter  Kat r ina,  they had 12 
bar re ls f loat ing).  

Q: Could you descr ibe to our readers your ever yday act ivi t ies? In other words, how much t ime 
do you dedicate to product development ,  market ing, etc…?

Dur ing 1Q and 2Q, we t yp ical ly bake about a week a month.   The 3rd and 4th Q, we don’ t  s top bak ing!  
My cater ing business a l lows me to t ravel  qui te a b i t .   I  spend much of  my t ime market ing and t r y ing 
to develop and mainta in re lat ionships wi th indust r y peers and new customers.   I  spend qui te a b i t  of 
t ime on soc ia l  media p lat forms – Facebook is an incredib le too l  i f  used proper ly.   I  a lso use Twi t ter, 
L inkedIn,  and Instagram.  I  am for tunate that  my customers repeat orders each year and of ten share 
wi th new f r iends.  The business is growing, and there is a lways room for another customer.    As any 
smal l  business owner wi l l  acknowledge, there are no set hours for  work.   We are a lways work ing, 
market ing,  shar ing and t r y ing to grow the business.

Q: Have you had to adjust your rum cake f lavor/ ingredients to keep up wi th changing pat terns 
in the market?

No.  I  w i l l  not  se l l  an infer ior  product .   I  have mainta ined qual i t y ingredients over the past 10 years.  
Now, I  am about as local  as I  can be (rum f rom NOL A, pecans f rom MO, pans, knives,  and packaging 
is local) .   My rum cake pr ices have not changed in 8 years.   I  s t i l l  have people that  ra ise thei r 
eyebrows when I  te l l  them the cake is $50.  I  te l l  them about my products and commitment to local ly 
sources products and let  them dec ide.  I  have t r ied to pass on my savings ( in bulk i tem purchases) 
to the customer by not increasing my pr ice.  

Q:  Do you have any advice for anyone who is consider ing star t ing his /her own rum cake 
business in the USA?

Plan to do a lot  of  d ishes!  Our 11 year o ld goddaughter stays wi th us a week each summer.   She 
summed i t  up by say ing, “people th ink that  caterers and smal l  bus iness owners make a lo t  of  money.  
I  mean, you make money, but you have to spend a lo t  on ingredients and products ,  and then you 
spend a lo t  of  t ime work ing, c leaning and del iver ing.  I t ’s  a lo t  of  work for  not much money. ”

Beyond that ,  t r y to connect wi th some people in a s imi lar  business.  Some people wi l l  share ins ight 
and lessons learned, some won’ t  (stay away f rom the lat ter).   Do the r ight  th ings for the r ight 
reasons, and BE NICE!

I ’m an open book to my peers,  to the point  that  somet imes, I  even get taken advantage of,  but  hey 
that ’s l i fe.   I f  anyone wants to chat ,  g ive me a cal l ,  I ’m always at  the other end of  my cel l  phone.

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

My websi te is w w w.judesrumcake.com  I  a lso take orders by phone 913.526.6708.  My Facebook and 
other soc ia l  media p lat forms are under Craig Adcock, so you can reach me there a lso.

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

Thanks for tak ing the t ime to read th is and get to know me.  I f  you’re ever in KC, p lease give me a 
shout and swing by the k i tchen – we’l l  pop some corks and have some cake!
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RUM IN HISTORY

1522 1567

1559
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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  SEPTEMBER 

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

1747 1813 1862
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Pairing Tobacco & RUM

The Highest Pair ing
For the September issue I  had 
thought about doing a pair ing 
that involved prepar ing a meal 
a long wi th a rum, but t ime was 
not on my side and therefore 
was impossib le to accompl ish 
for  th is month.   I  dec ided to 
take advantage of  a business 
t r ip I  had booked to La Par va, 
a region in Chi le,  and I  packed 
my ver y last  c igar of  the Drew 
Estate Liga Pr ivada Unico Feral 
Fly ing Pig.  

Since I  was at  an al t i tude of 
approximately 7900 feet ,  i t 
came to me exact ly what rum I 

was going to use for the pair ing wi th my 
c igar.   I  chose Ron Zacapa Solera 23, a 
rum that is aged high up in the mountains of 
Guatemala in both Amer ican and Spanish 
bar re ls.   The combinat ion of  h igh al t i tude, 
rum and c igar should be a per fect  pair ing.

First ,  I  had to take advantage of  the l i t t le 
dayl ight  that  was lef t  of  the day.  My 
photographer and I  had to take the photos 
for  th is pair ing in areas that would depic t 
the high al t i tude we were at ,  a long wi th the 
cold weather.   Without a doubt ,  the area we 
chose was magical  and the per fect  p lace 
to smoke the c igar,  over looking the vast 
landscape.

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).
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Now, just  th ink about the s i tuat ion we were in:  here we were at  an al t i tude of  about 7900 
f t .,  complete ly sur rounded by snow, a camp f i re at  our feet  and the most breathtak ing v iew.  
A l l  that  was missing in that  ver y moment was my c igar along wi th a sni f ter  of  Ron Zacapa 
Solera 23.

Ini t ia l ly  I  encountered a problem; I  had managed to forget my l ighter !   What was I  th ink ing?!?!?  
Then i t  occur red to me that I  was s i t t ing r ight  by a camp f i re.   With a lot  of  caut ion,  so as 
not to burn the wrapper,  I  knel t  down and l i t  my c igar wi thout any compl icat ion.

In one of  the past issue of  “Got Rum?” I  had already paired a c igar f rom the Drew Estate 
and had ment ioned how much I  enjoy th is ser ies for  i ts th ick body, a 60 r ing gauge and 5 
3/8 length.   At  f i rst  g lance, th is is a double f igurado c igar wi th one of  the ends featur ing a 
knob twisted to resemble a pigtai l .   The wrapper has a r ich dark chocolate color and has a 
minimal number of  veins.  As a reminder,  when work ing wi th c igars wi th th is t ype of  p igtai l , 
do not at tempt to un- twist  i t ,  as th is can cause the wrapper to break. 

Once I  l i t  the c igar,  the f i rst  th i rd did not seem very aggressive,  I  found i t  to be complex, 
wi th medium intensi t y and pleasant notes of  tobacco wi th hints of  ear thy e lements.   As I 
exper ienced these notes f rom the c igar I  began to accompany i t  wi th s ips of  Zacapa, ser ved 
wi th only a s ingle ice cube.  Of course, wi th temperatures below 0°C, the ice cube was wel l 
maintained, wi th ver y l i t t le di lut ion.

Photograph by Danna Bordalí  Ar ias
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As the burn approached the middle of  the 
c igar,  the notes of  the tobacco began to 
produce hints of  sweetness and toasted 
pistachios that  were qui te enjoyable. 
A l together,  the st rong character I  was 
expect ing f rom the beginning star ted to 
emerge.  A long wi th the sweetness of  the 
rum, wi th i ts hints of  caramel and vani l la, 
they maintained an excel lent  contrast  and 
balance that was ver y enjoyable.

Despi te the cold,  the pair ing did not a l low 
me to accelerate i ts t ime, hence the 
pair ing took a l i t t le over an hour….with 
the absolute ly breathtak ing v iew and the 
per fect  pair ing,  another hour could have 
passed easi ly and I  would have been just 
as happy.  I  hope that someday you too wi l l 
have the same unique exper ience as I  d id.

Cheers!
Phi l ip
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RUM library

T his book was publ ished in 2011, i t  was 
wr i t ten by Chr ist ine Sismondo, a wr i ter 
and lec turer at  Ryerson Univers i t y in 

Toronto.   Upon inspect ion of  the book, i t  is 
broken up into 3 par ts,  i t  has 314 pages and 
ver y few photos throughout .

In Par t  I ,  you wi l l  learn just  how impor tant 
taverns were f rom the 1600’s through the late 
1700’s.   Taverns in the USA became ever y 
town’s pol i t ical ,  soc ia l  and economic centers; 
meet ing p laces for the mi l i tar y,  e lec t ions, 
and where pol i t ic ians developed new laws. 
Not only that ,  but  th is is where cock tai ls 
were developed.  For example,  there was the 
cock tai l  cal led “ f l ip”  -a favor i te amongst the 
colonists -  and others such as the Bounce, 
Dram, a Mer idian, Sangaree and Si tchel l  ( just 
to name a few).

In Par t  II  ,  you wi l l  read about how bars evolved 
f rom the 17th and 18th centur y taverns into 
grog shops, saloons and hote l  bars.   The book 
ta lks about how the words “exchange” and 
“ f ree lunch” became references for saloons 
in the 19 th centur y.   You wi l l  a lso learn that 
bars developed their  own r i tuals and “bar 
et iquet te”.   This sect ion also ta lks about the 
int roduct ion of  ice in bars which resul ted in 
the development of  new cock tai ls.   In the ear ly 
1800’s grog shops began to appear,  they were 
t ypical ly unl icensed and i l legal.   As a resul t , 
new laws were enforced as to suppress these 
shops.  Not to ment ion,  Prohib i t ion k icks in and 
th is book discusses i ts impacts economical ly, 
soc ia l ly and pol i t ical ly.

Par t  III   ,  d iscusses the impor t  of  l iquor f rom 
Mexico and the Car ibbean and how there was 
ver y l i t t le inter ference to stop these impor ts.  
This sect ion also discusses the development of 
“dr y ”  and “wet ”  count ies,  as wel l  as an increase 
in women hanging out in bars and later seeing 
chi ldren (some even being bar tenders!).

This is a great h istor y book on the topic of 
l iquor in the USA.  I t  real ly shows just  how the 
USA was shaped by i ts inf luence.

I  have to say,  I  real ly enjoyed reading the 
di f ferent cock tai ls ser ved in taverns in the 
ear ly 1700’s,  espec ia l ly the “ f l ip”.    This dr ink 
was t ypical ly made wi th st rong beer,  dr ied 
pumpkin,  molasses and rum.  One par t icular 
tavern owner in Massachuset ts c reated his 
own vers ion of  the “ f l ip”  where he added four 
heaping spoonfuls of  a b lend of  c ream, eggs 
and sugar.   Then he added th is b lend to a 
quar t  of  b i t ter  beer and rum. He then would 
thrust  an i ron poker into the dr ink and add a 
f reshly whisked egg to make the f rothed dr ink 
gush over the top of  the mug.  How creat ive 
was that ! !  

I f  you real ly want to know about Amer ican 
histor y and l iquor,  th is book is a must read.  I 
hope you enjoy reading i t  as much as I  d id.

Cheers!
- Margaret  Ayala

Got Rum? September 2013 -  29



Got Rum?  September 2013 -   30PrivateLabel@GotRum.comRequest your free brochure 
and initial consultation from:

YOUR BRAND
SUPER PREMIUM

Aged RUM
Bourbon Cask Aged

A Delicious Blend of Rum and Spices
(your label design)

IMPORTED RUM
750ml    40% ABV    80-Proof

YOUR LOGO

This could be your own rum...
We have dozens of bottle shapes and sizes available, along with the largest selection of rums anywhere in the world
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LEGAL NOTICE

The Rum University is a Registered Trademark of  Rum Runner Press Inc.  in 
both the U.S.A . and in the ent ire European Union.  

The use of  the “Rum University ”  name without the approval  of  the trademark 
holder wi l l  be legal ly prosecuted.

Use of  The Rum University is protected in the fol lowing categor ies of  goods 
and services:

16: Paper,  cardboard and goods made f rom these mater ials,  not  inc luded in other 
c lasses; Pr inted mat ter ;  Bookbinding mater ial;  Photographs; Stat ionery;  Adhesives 
for stat ionery or household purposes; Ar t ists’  mater ials;  Paint  brushes; Typewr i ters 

and of f ice requisi tes (except furni ture);  Instruct ional  and teaching mater ial 
(except apparatus);  Plast ic mater ials for  packaging (not inc luded in other c lasses); 

Pr inters’ type; Pr int ing blocks.

25: Clothing, footwear,  headgear.

41: Educat ion;  Providing of  t raining; Enter tainment;  Spor t ing and cultural  act iv i t ies.

LegalForce FH 
1.4 A laska Bui ld ing
61 Grange Raoad

London 
SE1 3BA

0044 (0) 20 7231 9726 

LegalForce R APC Wor ldwide
Professional  Law Corporat ion

1580 W. El  Camino Real
Sui te 13

Mountain V iew, CA 94040
USA

650 -965 - 8731
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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!


