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From The ediTor

Rum Alchemy

A lchemy has di fferent meanings 
in di fferent c i rc les.  According 
to merr iam-Webster dict ionary, 

one of  the def in i t ions of  alchemy  is :

“a power or process of 
t ransforming something common 

into something special”

much has been said about Alchemical 
knowledge being appl ied to the 
t ransformat ion of  base metals into 
gold,  but  the def in i t ion goes wel l 
beyond the f inancial ly-quant i f iable,  i t 
extends into the realms of  medicine 
and overal l  wel l -being.

i ’ve of ten wr i t ten about the common 
transformat ion of  sugars into alcohol 
and f inal ly into aged rum, as a c lear, 
everyday example of  a lchemy.

in th is issue we explore the f i rst 
of  a ser ies of  ar t ic les devoted to 
the subject ,  start ing wi th the base 
elements needed by the sugarcane 
plant to grow and produce –seemingly 
out of  nowhere- an abundant supply 
of  sugar.

But alchemy, as def ined above, also 
plays a role in mixology and in human 
relat ions.   in the former,  i t  combines 
indiv idual  ingredients,  a l lowing them 

to t ransmute into something larger 
than the sum of the indiv idual  parts.  
in the lat ter,  d ist i l led spir i ts (straight 
or mixed) of ten act  as a catalyst 
dur ing celebratory gather ings, 
lubr icat ing the gears of  conversat ion, 
washing away the layers of  t imidi ty 
and replacing them with those of 
spontaneous courage.

Alchemy is al l  around us,  a lways has 
been.  i ts end resul t  may not always 
be sol id gold,  but  in the case of  aged 
rum, i t  is  sol id ly golden!

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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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!

in Apr i l  of  2015 i  had the oppor tuni ty to 
sample a few of  the rums f rom the mezan 
l ine.  i  learned f rom the representat ives 
that mezan’s cel lar  master t ravels around 
the Car ibbean select ing casks of  rum from 
exist ing and defunct dist i l ler ies.   They send 
these casks back to england where the 
rum is recasked and aged for an addit ional 
t ime per iod in used Bourbon barrels.  They 
pr ide themselves on present ing an unaltered 
product to the publ ic,  stat ing that there is 
nothing added to their  rums and only minimal 
f i l ter ing is used in their  processes. in most 
cases the rum is then bot t led and released 
as par t  of  a l imited release.  

The except ion to this is mezan xo.  This 
product is a blend of  4 -23 year old rums 
selected f rom dist i l ler ies around Jamaica 
inc luding hampden estate and monymusk.  
These rums are blended in england and then 
recasked for  addit ional  aging.  Af ter  aging 
the product is brought down to 80 proof, 
bot t led,  and released in smal l  batches of 
5,000 bot t les. 

appearance/Presentat ion

The shor t  neck bot t le is secured with black 
plast ic screw cap and c lear secur i ty wrap.  
The black,  white and gold label  provides 
detai ls about the product as wel l  as the batch 
number.   my bot t le came f rom batch 8146.  

The l iquid in the bot t le is a l ight  golden 
amber,  almost st raw color,  and in the glass 
the rum l ightens sl ight ly.   swir l ing the l iquid 
formed a thick r ing with equal ly thick legs 
that s l ide slowly down the glass.

mezan xo

The Angel’s shAre
by Paul senf t



got rum? July 2015 -  7

w
w

w
.m

ez
an

ru
m

.c
om

nose

When i  pour the rum in my tast ing glass 
the r ich pungent aroma of  every thing i 
associate with a good Jamaican Pot st i l l 
is  found waf t ing f rom the glass.   As the 
aroma set t les i  detect  banana, dr ied 
apr icot ,  and orange peel,  punctuated by 
sweet rais ins.

Palate

my f i rst  s ip provides a lush ful l  bodied 
feel  with a wash of  f lavors creat ing a 
c i t rus basel ine.   subsequent s ips reveal 
notes of  banana, smoky oak, rais ins, 
and molasses in the midl ine.   As the 
f lavor fades into the f inish there is a 
swir l  of  cocoa, dr ied tea and a l i t t le pop 
of  leather.

review

Jamaican rums as a category are known 
for the funky interest ing f lavors that  are 
produced f rom the use of  the is land’s 
pot st i l ls.   The mezan rum company 
has managed to capture an excel lent 
example of  this.   i  have been informed 
by some of my f r iends in the UK that you 
can note batch to batch di f ferences, but 
that  the product is always good.  

Af ter  tak ing my t ime explor ing this rum i 
am very cur ious about the other rums in 
the l ine and look for ward to t r y ing them.  
i f  you are looking for a new Jamaican 
rum, this one is def ini te ly wor th pick ing 
up.  i  p lan on enjoying i t  as a sipper 
and an ingredient rum for cock tai ls that 
speci f ical ly designate a Jamaican rum.
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The louisiana spir i t  Company, makers 
of  the Bayou rum l ine,  released their 
si lver and spiced rums in 2013. located 
in lacassine, louisiana, they produce 
their  rums using local  sugar cane in an 
Amer ican copper pot st i l l .   Bayou select 
is  the creat ion of  master dist i l ler  Jef f 
murphy and master Blender reiniel 
Vicente.  

The rum is aged in used Amer ican oak 
Barrels for  an unspecif ied amount of 
t ime before i t  is  bot t led.  each bot t le has 
a batch number and is signed by the 
dist i l ler  and Blender.  

The bot t le f rom this review is f rom batch 
number 1501.

appearance/Presentat ion

The louisiana spir i ts Company uses a 
custom designed bot t le for  their  Bayou 
l ine.  The l iquid in the bot t le is dark 
brown with amber hues that only l ightens 
sl ight ly in the glass.   Agitat ing the l iquid 
forms a razor thin band that thickens 
then produces legs that descend quickly 
down the glass.

nose

When i  poured the rum in the glass the 
c loying sweet aroma of  the rum f i l led 
the air.   Af ter  i  let  the glass set t le for 
about f ive minutes i  detected notes of 
cocoa, oak, and baking spices.

Bayou select
Palate

The f i rst  sip of  rum ignites the tongue 
in a swir l  of  sugar,  alcohol  and charred 
oaks.  As i  cont inued to sip the rum i 
detected notes of  cherr y,  roasted nuts, 
cof fee, and l iquor ice.    As the rum star ts 
to fade the acidi ty of  the oak notes 
takes over and dominates l inger ing into 
a medic inal ly dry f inish.

review

some rums reveal  their  f lavor prof i les 
easi ly and others make you work for 
i t .   The lat ter  was def ini tely the case 
with Bayou select.   overal l  i  found the 
f lavor prof i le combat ive,  with one sip 
having a robust cherry note,  the next 
giv ing me more of  the oak f lavors and 
combined they just  did not seem to 
play wel l  together.   Unfor tunately what 
was consistent was the strong sugary 
basel ine and the dominat ing acidi ty 
of  the f inish.   At  the end none of  this 
worked for me.  i  would be cur ious to 
t r y this same spir i t  af ter  i t  has been 
aged 7 to 10 years to see how the 
f lavor prof i le has evolved and mellowed 
the oak tannins.    i  recommend using 
this spir i t  in a mixer in milk punch or 
eggnog but not as a sipper.   dur ing our 
exper imentat ion we found that i t  p layed 
ex tremely wel l  in creamy cof fee and 
cocoa based cocktai ls.

Bayou is current ly avai lable across the 
south east United states.   For more 
information about their  product l ine 
please go to ht tp: //bayourum.com.

The Angel’s shAre
by Paul senf t
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Would you l ike 
to see your rum 
reviewed here?

We don’t  charge 
fees to review 

rums, you don’t 
even have to 

adver t ise,  so what 
are you wait ing 

for???

For more 
information,  please 
send an email  to:

margaret@gotrum.com
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Upcoming 5 -Day rum Course: oct .  5 -9 2015, Kentucky, Usa
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regIstratIon

onl ine at  w w w.moonshineunivers i t y.com

Via Telephone at  +1 502-301- 8126

UsD $5,495.  I t  includes:

•	 Al l  c lass re lated mater ia ls
•	 Break fast ,  lunch and ref reshments dai ly
•	 network ing dinner/recept ion
•	 Transpor tat ion between The Brown hote l 

and moonshine Univers i t y

special:  register before september 7th and 
receive 4 n ights f ree at  The Brown hote l !

Arm Yoursel f  w ith Rum Expert ise 
and Propel  your Rums 

to the Next  Level!
successful  rum brands star t  wi th the end in 

mind.  our cur r iculum is designed to take you 
“ f rom the grass to the g lass! ”

Day 1: the Business of rum.  We wi l l  gu ide you 
through the economic and po l i t ica l  landscape of 

the indust r y,  so you understand your compet i tors’ 
advantages and d isadvantages.

Day 2: the Classi f icat ions of rum.  We analyze 
commerc ia l ly avai lab le rums to ident i f y the i r 

organolept ica l  charac ter is t ics and assoc iated 
produc t ion costs.

Day 3: the ar t of rum making.  You wi l l  spend 
an ent i re day exp lor ing the d is t i l la t ion of  rum, 
understanding cuts and der ived st y les,  us ing 

laborator y and produc t ion st i l l s .

Day 4: histor y and science of the Barre l .  You wi l l 
spend a fu l l  day exp lor ing and understanding rum’s 

t ransformat ion ins ide the bar re l .

Day 5: essent ia l  rum Laborator y and techniques 
& Int roduct ion to rum Blending.  on the last  day 

of  the course, you wi l l  devote t ime to understanding 
and us ing laborator y techniques, cu lminat ing in your 

b lending of  three d i f ferent rums.

note :  Th is 5 - day rum Course fu l f i l l s  a l l  the 
academic pre - requis i tes for  our Advanced rum 

dist i l la t ion and Advanced rum Blending courses.



www.rumUniversity.com

™
The International Leaders in
Rum Training and Consult ing
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Learn more about the rum 
Universi ty at:

www.rumuniversity.com
+1 855 rUm-TiPs ex t .  3 

(+1- 855 -786 - 8477)

The rum Univers i t y is a regis tered Trademark 
of  rum runner Press inc .  in both the U.s. A . 
and in the ent i re european Union.  The use 

of  the “rum Univers i t y ”  name wi thout the 
approva l  o f  the t rademark ho lder w i l l  be lega l ly 

prosecuted.

rum Univers i t y courses are avai lab le 
in spanish and in engl ish,  depending 
on the of f ic ia l  language of  the host 
nat ion.

A few comments f rom our 
recent graduates:

“Changed how I  move for ward, 
in a great way.”

(T.  Chase, south Caro l ina) 

“ Excel lent ! ”
(B. Caf fer y,  louis iana) 

“ Excel lent  exper ience. Would l ike to 
have th is type of  t ra in ing 

for my d is t i l ler y personnel .” 
(l .  Cordero,  Puer to rico) 

“Ver y good.“
(C. Boggess, indiana) 

“ Wel l  wor th i t ! ”
(B. T ierce, Texas) 

“ I t  was excel lent .  I  commend your group 
and team for th is f ine course. 

I ’m honored to have been here.” 
(F.  st ipes,  Puer to rico) 

“Congratu lat ions!  Keep up the great 
work .  Tremendous learn ing exper ience 
(and humble).  The course brought so 

much conf idence about the topic .”
(F.  laFranconi ,  nevada)

“ Ver y benef ic ia l  for  me.”
(d. Boul lé,  seychel les)
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making your own

Lemon & Mint 
Rum Liqueur 

(Mojito Liqueur)

lemon and mint  are a ref reshing 
combinat ion,  the per fect  match 
for a hot summer day at  the 
beach or the park.

Ingredients

•	 3/4 Cup Fresh mint  leaves, 
loosely packed

•	 1 1/2 Cup light White rum
•	 1/3 Cup Fresh Thyme leaves, 

loosely packed
•	 1 Cup ref ined White sugar
•	 2 Cups Water
•	 1/3 Cup Fresh lemon Balm, 

loosely packed
•	 1/3 Cup Fresh lemongrass
•	 2 tsps lemon Zest

Procedure
Coarsely chop the mint  leaves 
and place them in a 1 l i ter 
container,  add the rum, c lose 
the container wi th a t ight- f i t t ing 
l id and let  the contents rest  in a 
cool,  dark p lace for 7-10 days.

the rUm UnIVersItY LaBoratorY
www.rumUniversi t y.com



strain and discard the leaves.  Coarsely 
chop the Thyme leaves and add them 
to the rum, cover and let  i t  rest  for  an 
addi t ional  7-10 days.

make a s imple syrup by combining 
water and sugar,  constant ly st i r r ing over 
medium to high heat unt i l  i t  reaches the 
boi l ing point .   Coarsely chop lemon balm 
and lemongrass and add to the syrup, 
boi l  for  an addi t ional  5 minutes,  st i r r ing 
constant ly.   remove f rom heat let  stand 
for 5 more minutes and then st rain and 
discard the sol ids.

Add s imple syrup and lemon zest to rum 
mix ture.  store the container in a cool, 
dark p lace and let  i t  s i t  there for  at  least 
2 months.   rack or f i l ter  i f  you want to 
remove sediments.

got rum? July 2015 -  13
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the rUm UnIVersItY LIBrarY

Rum
UNIVERSITY

TH
E TM

Welcome to The rum Univers i t y l ibrar y.   in 
addi t ion to the mater ia l  found on our of f ic ia l 
websi te,  we also per iodical ly publ ish on “got 
rum?” rev iews of  books on topics inc luding 
fermentat ion,  d ist i l lat ion,  aging, mixo logy 

and many more.  You can also f ind addi t ional 
valuable mater ia l  at 

w w w.rumBook.com

www.rumUniversi t y.com

The rUm UniVersiTY

got rum?  July 2015 -   14
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i was honored to receive a 
copy of  this book f rom the 
author,  luca gargano, 

himself  dur ing this past 
Congreso internacional  del 
ron in madr id,  spain.   For 
those who don’t  know him, 
mr.  gargano is one of  the 
most knowledgeable and 
passionate rum exper ts in 
the wor ld,  and this book is 
a t rue ref lect ion of  those 
t rai ts:  color ful,  informat ion-
f i l led essays await  the turn 
of  each page.

The book takes the reader 
through a journey of  the 
wor ld of  rhum, rum and 
ron, employing cr isp and 
pic turesque photography, as 
wel l  as,  concisely-descr ipt ive 
narrat ive of  the indiv idual 
countr ies,  companies and 
people behind the brands.

like a museum, col lect ing 
ar t ic les f rom the past , 
preserving their  memory, 
luca gargano has captured histor ical  snapshots of  the rum wor ld as i t  stands 
today.  in many cases, the snapshots have not changed much f rom what they would 
have looked l ike a hundred years ago.

i  recommend this book to al l  those who are passionate about the culture of  rum, 
especial ly to those whose schedules and l i fe obl igat ions may prevent them from 
visi t ing al l  the featured dist i l ler ies in person.

To understand rum’s present and to ant ic ipate i ts future,  one must look at  i ts  past .  
Unfor tunately i t  is  the hard- to - f ind places where smal l  dist i l ler ies are st i l l  c l inging 
to the apparatuses and techniques of  the past ,  c l inging to rum histor y that  should 
not be forgot ten by us.

Thank you, mr.  gargano, for  the considerable t ime and ef for t  that  went into put t ing 
this book together.

Luis Ayala,  Edi tor
Luis@GotRum.com

got rum? July 2015 -  15
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Bartender’s Corner
by Dr.  Ron A .  Ñejo

W hen studying the histor y of  a countr y, 
some scholars undoubtedly head 
to the l ibrar ies,  to read and re - read 

manuscr ipts of  yesteryear.   i ,  on the other 
hand, prefer to star t  by explor ing the cul inary 
and mixological  legacy of  the bygone eras:  i 
head to the bars and pubs!

ear ly colonial  Amer ica was a constant ly 
changing landscape.  The rec ipes for their 
contemporary cookery and dr inkery are a 
window into that  t ime.

Join me as i  journey through the best of  what 
has survived, as i  explore the dr inks that forged 
and survived the growth of  the Amer ican nat ion.

-Dr.  Ron A . Ñejo

Calculat ing Beverage supplies for a Par ty

A s a rule of  thumb, the dr ink ing curve r ises headlong on hol idays and weekends, 
and i t  descends at  other t imes.  A lso,  as men and women get o lder,  their 
capacity for  hoist ing and draining the glass increases.  seniors,  for  example, 

dr ink more, and can hold more, than their  f reshmen counterpar ts. 

A par ty around a punch bowl wi l l  normal ly dr ink at  least  50 percent more than a 
par ty where the host labor iously mixes dr inks one by one to order.   of ten, the place 
where one cracks his bot t les determines the amount of  l iquid cheer consumed.  For 
example,  the l iquor downed at  a dockside par ty is of  far  greater volume than the 
dr ink dispensed f rom a boat ’s gal ley.   A le or beer dr inkers cavor t ing at  an outdoor 
lobster barbecue wi l l  k i l l  kegs rather than the wine bot t les of  an indoor seafood 
par ty.

got rum?  July 2015 -   16
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Before est imat ing how much l iquor to 
buy for any par ty where mixed dr inks are 
to be served, you must star t  out  with the 
speci f ic  rec ipes you have in mind.  i f,  for 
instance, you plan to ser ve rum sours, 
you must decide beforehand whether 
each dr ink wi l l  have a 1 ½ ounce or a 2 
ounce base.  i f  you wi l l  be serving tal l 
coolers with rum and other spir i ts,  you 
must go back to the base rec ipe, check 
each k ind of  spir i t  cal led for,  and then 
expand the amount needed based on the 
number of  guests you expect to host .   i t 
is  always best to er r  on the side of  too 
much, especial ly i f  you wi l l  be buying 
for your par ty the same spir i ts you’d 
normal ly stock in your l iquor cabinet , 
as addit ional  bot t les lef t  over af ter  the 
par ty wi l l  be a good l iquid asset .   A lso, 
when buying a hal f-dozen or a dozen 
bot t les at  the same t ime, you could earn 
a discount f rom the l iquor store.

A very useful  guidel ine for  par t ies, 
tested over and over,  is  s imply this: 
most of  the crowd wi l l  consume two to 
three dr inks at  the usual  cock tai l  hour 
at  sundown, before a buf fet  or  before 
a si t-down dinner.   Af ter  dinner,  i f  you 
are serving highbal ls,  you can again 
reasonably est imate two to three dr inks 
per person, depending on how long 
guests remain af ter  the dinner table has 
been c leared.  At  a knock-down, drag-
out bachelor par ty,  the two- to - three 
formula expands to four- to -six.   At  a 
pre -movie gather ing,  where everyone 
wants to keep an especial ly c lear head, 
the formula may dip to one- to - two dr inks 
per guest .   The fo l lowing table covers 
cock tai ls before dinner or postprandial 
highbal ls.   i f  you are planning to ser ve 
both,  calculate both.

got rum? July 2015 -  17



got rum?  July 2015 -   18

When buying wines for a par ty,  you should always al low three ounces for a ser ving 
of  an aper i t i f  wine, sherr y or por t .   red and white table wines, inc luding champagne, 
are usual ly poured in four-ounce por t ions,  assuming that you are using generous 
11-ounce tul ip glasses or wide-bel l ied wineglasses.  i f  a s ingle wine is ser ved 
throughout the dinner,  count on two or three glasses per person.  i f  several  wines 
are served with indiv idual  courses, count on one or two glasses of  each wine per 
person.

got rum?  July 2015 -   18
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The preceeding wine table also appl ies 
to champagne or other spark l ing wines 
served dur ing the dinner.   i f  the bubbly 
is ser ved before the dinner as cock tai ls 
or af ter  the dinner for  toast ing,  the same 
table may be used.
rum and l iqueurs are in a special 
category when served straight and not 
as an ingredient in desser t  cock tai ls, 
l iqueur f rappes, etc.   The usual  ser ving 
in the smal l  brandy glass,  as wel l  as, 
the larger cognac sni f ter  is  one ounce 
per person; the same goes for l iqueurs 
served straight .

in est imat ing carbonated waters such as 
c lub soda, tonic water,  ginger ale,  cola, 
etc.,  a generous guidel ine is to al low a 
28 -ounce bot t le for  each two guests.  
The smal ler  12-ounce cans or bot t les 
are convenient when guests are pour ing 
their  own dr inks at  a cock tai l  table.  
larger-sized bot t les are best used when 
there is a bar tender doing the honors.
To your success as a grac ious host!
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ALCHEMYThe

OF RUM
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the alchemy of rum, Par t I

Basic natural  elements (water,  ear th and sun) are absorbed by a plant to 
produce sugar.

The sugar is ex tracted f rom the plant using mechanical  devices,  heat and 
water.

The col lected sugar is al lowed to be transformed into alcohol  through a 
process invisible to the human eye.

The alcohol  is  concentrated through the use of  an alchemist ’s furnace.

The col lected alcohol  is  al lowed to oxidize,  acidi f y and ester i f y inside the 
dark conf ines of  a wooden cask.

months or years later,  rum emerges with a complexity and character far 
super ior  than the sum of the par ts employed in i ts creat ion.

Few things speak of  alchemy as the above descr ipt ion of  rum’s journey f rom the 
tal l ,  t ropical  grass to the dr ink ing glass.

Join us as we explore the sc ience and myst ic ism behind the dist i l led product we 
cal l  rum.
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aristot le’s four elements
According to Ar istot le,  the basis of  the 
ent i re mater ial  wor ld was something that 
he cal led pr ime or f i rst  mat ter.  This was 
not ,  as i t  may sound, some gray sludge 
f rom which the wor ld gradual ly evolved. 
in fact ,  i t  was not a substance one could 
see or touch. 

i t  had no physical  existence on i ts 
own account.  however,  i t  was the one 
unchangeable real i t y behind the ever-
changing mater ial  wor ld.  To give this 
mat ter a physical  ident i t y and indiv idual

character ist ics,  var ious stages of  form 
were needed. 

The f i rst  stage of  form, Ar istot le bel ieved, 
was found in the four elements of  ear th, 
A ir,  Fire,  and Water.  The elements, 
whi le dist inguished f rom each other,  are 
also related by four qual i t ies.   These 
qual i t ies are dr y,  moist ,  hot ,  and cold. 
each element possesses two qual i t ies, 
of  which one predominates,  and each 
element is l inked to two other elements 
by the qual i t y they possess in common. 
here is how this system appl ies:

•	 Fire is hot and dry with heat 
predominat ing.

•	 Air is hot and moist  with moistness 
predominat ing.

•	 Water is moist  and cold with cold 
predominat ing.

•	 ear th is cold and dry with dr yness 
predominat ing.

The main interest  of  Ar istot le’s theory of 
the elements f rom the point  of  v iew of 
alchemy is the idea of  change. According 
to his theory each element can be 
t ransformed into another element through 
the qual i t y they possess in common.

And thus we have set the stage for the f i rst  of  the t ransformat ions needed to obtain 
the rum we love so much.
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Process diagram for sucrose movement and metabol ism in sugarcane f rom i ts synthesis in 
source leaves to i ts deposi t ion in stems. sucrose movement is shown with green ar rows, 
and i ts subsequent metabol ism and compar tmental izat ion wi th nar row black ar rows. 

Transpor ters are shown with b lue ovals,  cel l  wal l  is  designated wi th a wide tan c i rc le, 
and the vacuole is shown in orange. sucrose synthesized in photosynthet ic leaves is 
t ranslocated in phloem to stem parenchyma cel ls,  where i ts post-phloem t ransfer can fo l low 
two paths:  symplast ic (through plasmodesmata, as thought to predominate in the mature 
sugarcane internodes) and/or apoplast ic (through the cel l  wal l  space considered a possib le 
contr ibutor ear l ier  in sugarcane stem growth).  sucrose can move unal tered to storage 
parenchyma by ei ther path,  but  apoplast ic t ransfer could involve sucrose hydrolysis to 
hexoses by cel l  wal l  inver tase. Both hexoses and sucrose then enter parenchyma cel ls v ia 
t ranspor ters.  hexoses can also form f rom sucrose inside cel ls by ei ther neutral  inver tases 
in the cy toplasm, or vacuolar ac id inver tases. 

sucrose is stored both in vacuoles and cel l  wal l  space, the balance between them inc luding 
t ranspor ters and sucrose re lease to the apoplast .  internal  sucrose suppl ies and par t i t ioning 
to compet ing C-sinks also involves balance wi th UdP-glu (UdP-glucose),  a precursor for 
cel l  wal l  b iosynthesis.  Key react ions inc lude the reversib le susy (sucrose synthase),  sPs 
(sucrose -P-synthase),  and sPP (sucrose -P-phosphatase) react ions,  a l l  having central  ro les 
in sugarcane storage cel ls and operat ing as shown.

source: Carbon par t i t ioning in sugarcane (saccharum spec ies) by J ianping Wang, spur th i  nayak, 
Karen Koch and ray ming.

next month:  sugar ex tract ion
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CooKIng WIth rUm

hello,  my name is susan 
Whit ley,  i  am passionate 
about great foods and 
beverages.  i  love f inding 
rec ipes that incorporate 
my favor i te ingredients 
and shar ing the results 
with my f r iends and family.

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

sue@gotrum.com

by Chef susan Whit ley

Rum
UNIVERSITY

TH
E TM

s ummer is now in ful l  force so i  thought i  would of fer  some refreshing 
rec ipes for you to help you beat the summer heat.   These rec ipes 
i  am going to share with you come f rom one of  my favor i te books, 

“Cooking with spir i ts”  wr i t ten by ruth Vendley neumann.  i  hope you 
enjoy these cool  rec ipes!  Bon Appetít !

frozen Daiquir is salad
ingredients:

2 Tbsp. gelat in
¼ C. Cold Pineapple Juice,  f rom can of  f rui t
¾ C. Pineapple Juice,  heated to boi l ing point
¼ C. lime Juice
½ C. light rum

“The way in which meals are enjoyed 
is ver y impor tant to the happiness of 

l i fe.”

―	Jean	Anthelme	Br i l lat-Savar in	

Got Rum?TM
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1 C. Canned Crushed Pineapple,  drained
½ C. Candied lemon Peel,  chopped
2 C. heavy Cream, whipped
let tuce
Frosted grapes for garnish

direct ions:  

sof ten gelat in in cold pineapple juice.   dissolve in the hot juice.   Add l ime 
juice and rum.  Chi l l  unt i l  par t ly congealed, then beat in electr ic mixer 
unt i l  l ight  and f luf f y.   Add pineapple and lemon peel  and mix wel l .   Fold in 
whipped cream.  Pour into l ight ly oi led indiv idual  molds and chi l l  unt i l  f i rm.  
Unmold on salad plates and sur round with let tuce and f rosted grapes for 
garnish.   serves 8

note:  i f  lemon peel  is  too hard,  let  i t  stand in a smal l  bowl covered with 
l ight  rum for a couple of  hours.

Pink elephant Par fait
ingredients:

½ C. sugar
¼ C. Water
1/8 tsp.  Cream of Tar tar
2 eggs, separated
2 Tbsp. White rum
1 C. heavy Cream
½ C. A lmonds, s l ivered & toasted
4 Tbsp. Framboise
3 Pkgs. Frozen raspberr ies,  thawed

direct ions:

mix sugar,  water and cream of tar tar  in saucepan. Place over low heat, 
st i r r ing unt i l  sugar dissolves.  increase heat and br ing to a boi l ,  boi l  5 
minutes.   Beat egg yolks unt i l  th ick and lemon-colored. Add sugar syrup 
in a steady stream beat ing constant ly,  unt i l  mix ture is thick and smooth.  
Cool  over ice and water,  st i l l  beat ing unt i l  cold.   Blend in rum.  Beat egg 
whites unt i l  sof t  peaks are formed.  Beat cream to medium consistency; 
fo ld in beaten egg whites;  fo ld in yolk mix ture;  then fo ld in almonds.  Pour 
into 1-quar t  ref r igerator t ray and f reeze unt i l  f i rm (3 - 4 hours).   mix ber r ies 
and Framboise and let  stand in ref r igerator unt i l  ser ving t ime.  A lternate 
layers of  par fai t  and berr y mix tures into chi l led glasses, beginning and 
ending with par fai t .   serves 8.

got rum? July 2015 -  27



got rum?  July 2015 -   28

marco Pier ini  -  rum histor ian

m y name is marco Pier in i ,  i  own and run  a 
smal l  tour ist  business in my seaside town 
in Tuscany, i ta ly.   A long t ime ago i   got 

a degree in Phi losophy in Florence, i ta ly,  and i 
studied Pol i t ical  sc ience in madr id,  spain.  But my 
real  passion has always been histor y.  Through 
histor y i  have always t r ied to know the wor ld,  and 
men. li fe brought me to work in tour ism, event 
organizat ion and vocat ional  t ra in ing. A few years 
ago i  d iscovered rum and i t  was love at  f i rst  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.

And most of  a l l ,  f inal ly i  have returned  back to 
my in i t ia l  passion: histor y.  only,  now i t  is  the 
histor y of  rum.

Because rum is not only a great dist i l late,  i t ’s 
a wor ld.  Produced in scores of  countr ies,  by 
thousands of  companies,  wi th an ex t raordinar y 
var iety of  aromas and  f lavours;  i t  has a ter r ib le 
and fasc inat ing histor y,  made of  s laves and 
pi rates,  imper ia l  f leets and revolut ions.  And 
i t  has a compl icated, interest ing present too, 
made of  pol i t ical  and commerc ia l  wars,  of  b ig 
mul t inat ionals,  but  a lso of  many smal l  and medium-
sized enterpr ises that resist  t r iv ia l izat ion. 

i  t r y to cover a l l  of  th is in my i ta l ian b log on rum, 
www.i lsecolodel  rum.i t

on The QUesT AgAin
2.  hisToriA nATUr Alis Br AsiliAe

in 1638, georg marcgraf  and Wi l lem Piso 
ar r ived in Pernambuco to jo in the br i l l iant 
entourage of  the new governor,  Count 
Johan maur i ts of  nassau-siegen. in spi te 
of  their  youth,  both were already renowned 
natural ists.  The o lder of  the two, marcgraf, 
was born in 1610 in liebstadt ,  present day 
germany. in his univers i t y years,  he had 
studied mathemat ics,  medic ine, botany and 
f i rst  of  a l l  ast ronomy. The Count bui l t  for  h im 
a real  obser vator y and for his ast ronomical 
obser vat ions,  he was later cal led the First 
Astronomer of  the Amer icas.  The younger 
Wi l lem Piso was born in leiden, hol land, in 
1611. he had studied medic ine in France, 
then had returned to hol land and entered the 
c i rc le of  the great geographer and humanist 
Johannes de laet .  Today he is considered 
one of  the founders of  t ropical  medic ine.

dur ing their  stay in Brazi l ,  they par t ic ipated 
in many long excursions to col lec t  samples 
f rom near and far.  somet imes they were 
escor ted by dutch mi l i tar y of f icers; 
somet imes they jo ined the Brazi l ian and 
Tapuyas mi l i tar y raids against  enemy indian 
groups. They discovered animals and plants, 

the rUm hIstorIan
by marco Pier in i
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drew maps, made ex tensive obser vat ions 
of  nature and also of  the men inhabi t ing 
i t .  They also made use of  the sc ient i f ic 
inst i tut ions that the Count had bui l t  in 
rec i fe:  a zoo, a botanical  garden and a 
museum. The huge amount of  informat ion 
they gathered enabled them to wr i te the 
f i rst  systemat ic study on Amer ican nature. 

But marcgraf  wrote his notes in a 
personal,  secret  language that others 
could understand only wi th great di f f icul t y. 
Probably,  he meant to t ranslate his notes 
when he got back to hol land, but died 
in 1643, in Angola whi le he was drawing 
a map of  the dutch set t lements there. 
Piso,  on the other hand, returned safe ly 
to hol land and cont inued to pract ice and 
study medic ine.  marcgraf ’s notes were 
t ranslated, ordered, uni ted to Piso’s ones, 
and publ ished in lat in by Johannes de 
laet in Amsterdam in 1648 under the t i t le 
of  “histor ia natural is Brasi l iae”,    “natural 
histor y of  Brazi l ”.

lat in was the common language of 
cul t ivated people of  the age, the republ ic of 
let ters,  and the book had a big and last ing 
success, possib ly because, f rom the ver y 
beginning, the authors emphasized their 
own direct  exper ience in Brazi l  and their 
great ef for ts on the f ie ld,  unl ike the many 
armchair  natural  h istor ians who never 
v is i ted the new Wor ld and wrote their 
books at  home in europe, on the accounts 
of  some t ravelers. 

Very interest ing,  you’l l  say.  And, as ever,  a 
b i t  of  cul ture won’ t  do any harm, but what does this have to do wi th us rum af ic ionados of 
the x xi Centur y? i t  does, and a lot .   Because in th is book, i  found the smoking gun that i 
was look ing for :  the f i rst  h istor ical  ev idence that in dutch Brazi l ,  before ligon’s Barbados, 
they commonly dist i l led a st rong spir i t  f rom sugar cane, our rum.

Wel l ,  the lat in wor lds dest i l la tus  (d ist i l led) and alembicum  (st i l l)  c lear ly appear in the book, 
in a chapter dedicated to medic ine and, spec i f ical ly,  to the t reatment of  worms. From the 
contex t ,  i t  is  qui te c lear that  the use of  st i l ls  was something normal,   and we already know 
that  Brazi l  was the largest sugar producer of  the age. 

more interest ing for  us,  is  that  they dist i l lated sugar cane juice for  medical  purposes: “The 
juice of  cane when unr ipe is cold,  and i f  d ist i l led in a st i l l  much more last ing and ef fect ive; 
i t  cures many i l lnesses of  the eye, l iver and k idney burn.”

This is ver y encouraging for our Quest ,  but  i t  is  not  near ly enough. The use of  st i l ls  for 
medical  purposes is not the c l inching evidence yet .  i t  does not prove wi thout the shadow 
of a doubt that  st i l ls  were used also for  dist i l l ing on a large scale the fermented juice of 
sugarcane, to be consumed for p leasure.

For th is reason, i  entreat you to be pat ient  unt i l  the nex t ,  and last ,  instalment .
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5th

Tel: (246) 262 0314 
info@rumandbeerfestival.com  
www.rumandbeerfestival.com

Caribbean 
Rum and Beer 
Festival
6 -7 November 2015

The Best Rum & Beer from the 
Caribbean & Beyond to Sample 
and Buy
The 2015 CAB Taste Contest
Rum & Beer Master Classses with 
Industry Experts
A Rum Cocktail Bartender Competition
Cooking with Rum & Beer Demos
Live Caribbean Music (Steel Pan & 
Guest Artistes)
Authentic Caribbean Food
Rum Cakes & much more

The Sonesta Maho Beach Resort & Casino

Advance Tickets 
only $25
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Got Rum? TM

Drinking makes unin -
teres t ing people mat ter 
less and la te a t n ight , 

mat ter not a t a l l .
~li l l ian hel lman 

Got Rum? TM
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int roduced at  the 2014 Tale of  the Cock tai l  in 
new or leans wi th a l imi ted bot t l ing of  1000 
bot t les.  The recept ion was over whelming and 
now a second, larger batch has been re leased. 
Thanks to the f ine fo lks at  The Proper Pour,  one 
of  the f inest  bot t le shops in Colorado, i  was 
able to grab two bot t les recent ly.  one bot t le 
disappeared quick ly at  a neighbor ’s hawai ian 
luau; nobody mixed i t ,  the whole bot t le was 
consumed neat or over a s ingle ice cube. i  had 
two glasses, just  reading the amazing label. 
in case you missed my descr ipt ion last  year, 
st iggin’s Fancy star ts wi th infusing Queen 
Vic tor ia p ineapples in Plantat ion or ig inal 
dark rum for three months.  meanwhi le,  they 
macerate,  a lso in rum, the bare r ind of  the f ru i t 
(where the p ineapples essent ia l  o i ls  chief ly 
reside) and then dist i l l  i t  again,  c reat ing a br ight 
p ineapple essence to b lend wi th the lushness 
of  the infused Plantat ion rum. There are other 
p ineapple rums on the market ,  but  st iggin’s is 
def in i te ly wor th the search.

CaP maIson CasK ageD rUm

Cap maison is a smal l  luxur y resor t  in st luc ia, 
set  on c l i f f  tops over look ing the Car ibbean. 
new to their  ex tensive selec t ion of  Car ibbean 
rums is their  ex t ra aged 10 year o ld rum that 
is dist i l led by st .  luc ia dist i l lers,  us ing both 
pot and column st i l ls .  Fol lowing ex tensive aging 
in old Por t  bar re ls,  the rum is then aged at 
Cap maison using the famous “solera” aging 
system in s ingle 10 li ter  whi te oak, medium 
toasted bar re ls,  guaranty ing a consistent and 
super ior  qual i t y.  Cap maison’s home aged rum 
is the base spir i t  of  their  t ropical  s ignature rum 
toddy ( “Cap maison el ix i r ” )  and wi l l  be bot t led, 
labeled and sealed in f ront  of  guests as a 
unique personal  take away souvenir  of  st .  luc ia 
and Cap maison. For those that apprec iate the 
p innac le of  the dist i l ler ’s ar t ,  Cap maison of fers 
spec ia l  tast ings of  the wor ld ’s f inest  rums f rom 
the Car ibbean. discover these award-winning 
cane spir i ts wi th guidance of  their  “rummier ”  at 
the Cl i f f  Bar.
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rUm In the neWs

Professor CorneLIUs amPLeforth’s 
rUmBULLIon

maver ick dr inks has re leased a magnum-
sized bot t le of  i ts  popular Professor Cornel ius 
Amplefor th’s rumbul l ion spiced rum. The 
1.5 li ter  V ic tor ian apothecar y sty le bot t le wi l l 
jo in a magnum vers ion of  maver ick ’s Bathtub 
gin.   other rumbul l ion of fer ings f rom maver ick 
inc lude a naval  st rength vers ion, bot t led at  57% 
ABV and a super-premium vers ion, using 15 -
year o ld Car ibbean rum as i ts base.

PIr ate Dog Br anD, LLC

in 2012, er ic glass qui t  h is job in consumer heal th 
products and dec ided to star t  a rum dist i l ler y. 
Problem is,  er ic wanted to produce aged rums, 
now. so he, and his cousin steve orne, looked 
to the is land of  Tr in idad for a var iety of  f ine rums 
that they could b lend to create their  rumson’s 
rums. Cur rent ly,  they have four b lends. The f i rst 
is  cal led s imply rumson’s rum and i t  is  a medium-
bodied, f lora l  rum wi th a hint  of  c i t rus.  The nex t 
is their  spiced rum, of fer ing a tasty nutmeg, 
vani l la and but terscotch f in ish.  glass descr ibes 
their  Cof fee rum as “ f lat  out  decadent ,  l ike a 
dunkin donuts espresso wi th a hint  of  vani l la.” 
Their  Crown Jewel is rumson’s grand reser ve, 
a union of  f ine,  aged Car ibbean rums that comes 
across r ich,  fu l l -bodied and remarkably smooth.

rhUm saInt James

This month,  rhum saint  James wi l l  ce lebrate 
250 years of  produc ing f ine rhums wi th the 
re lease of  a spec ia l  commemorat ive l imi ted 
edi t ion.  The 250th Anniversar y Carafe wi l l  be an 
amazing b lend of  s ix of  the best saint  James 
v intages, bot t led in a luxur ious glass f lagon wi th 
embossed metal  neck.

PLantatIon stIggIns fanCY PIneaPPLe 
rUm

last september i  ment ioned th is dark magic 
projec t  of  A lexandre gabr ie l  of  Cognac Fer rand 
and cock tai l  h istor ian davis Wondr ich.  i t  was 

by mike Kunetka
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sPIrIts InternatIonaL PrestIge aWarDs

The spir i ts internat ional  Prest ige (siP) Awards 
were created to f i l l  the void that  is the cur rent 
state of  internat ional  spi r i ts compet i t ions.  The 
i l lus ion created by massive adver t is ing budgets, 
ce lebr i t y endorsements and lof t y judging is o ld, 
t i red and suscept ib le to industr y b ias.  There is no 
bet ter group of  advisors for  a product than real 
consumers.  The siP Awards are the f i rst  to cut 
to the core of  publ ic opinion as a star t ing point , 
rather than an af ter thought ,  in branding and 
product development .  Cater ing to the palates and 
opinions of  the consuming publ ic ,  the siP Awards 
present a unique, spir i t - judging compet i t ion, 
unaf fec ted by industr y b ias.  This year Best of 
Class rum Winners were ron ramon Tremols xo 
in the gold /dark rum Categor y;  monkey spiced 
rum in the spiced rum Categor y and Club 
Car ibe Coconut rum in the Flavored/ infused rum 
Categor y.  Plat inum Awards went to ron Añejo 
Tremols reser va Unica, ron el  Toro Tremols, 
Bar racuda Cay spiced rum, Black rober ts spiced 
rum, rumhaven, Club Car ibe mango rum and 
guaj i ro honey rum.

BaCarDI

Bacardi  l imi ted announced plans to take a major 
step for ward in br inging the company ’s brand 
st rategies c loser to i ts markets and making them 
even more re levant to i ts consumers.  The company 
p lans to establ ish Centers of  excel lence ( “Coes”) 
in europe and nor th Amer ica each headed by a 
Chief  market ing of f icer who wi l l  repor t  to Bacardi 
l imi ted Chief  execut ive of f icer mike dolan on the 
company ’s g lobal  brands and to those regional 
Presidents on regional  and local  brands, and 
in region market ing execut ions.  Those Coes 
wi l l  c reate assets and par tner wi th a more 
agi le Corporate Creat ive excel lence team, the 
company ’s ex ternal  agenc ies,  hubs and markets 
in ensur ing those assets are executed in local ly 
re levant ways.

WICKeD DoLPhIn

Wicked dolphin is re leasing a ver y spec ia l  l imi ted 
reser ve bot t l ing th is month,  sunken Bar re l  Uss 
mohawk CgC reser ve. Five Wicked dolphin 
rum bar re ls f i l led wi th dist i l led water were sent 
90 feet down to the Uss mowhawk Veterans 
memor ia l  reef and then raised 72 hours later. 
dur ing that t ime, the atmospher ic pressure of 
the water squeezed rum syrup f rom the ins ide of 
the bar re ls which then mixed wi th the dist i l led 
water.  once the bar re ls were raised, the unique 
dist i l led water/rum syrup was used to proof down 
already-aged rum at the dist i l ler y to create th is 
one -of-a -k ind spir i t .  A l l  prof i ts f rom the sale of 
th is spec ia l  re lease wi l l  be used to benef i t  the 
lee reefs Program and the spec ia l  operat ions 

Bionic Warr iors Program. only 200 bot t les wi l l 
be avai lable.  You can see a v ideo of  th is whole 
process at  ht tp: //wickeddolphinmedia.com

PaPa’s PILar

Papa’s Pi lar,  the rum that bears the name of 
ernest hemingway ’s famous f ishing boat ,  has 
launched a new campaign to encourage ocean 
preser vat ion.  T imed wi th Wor ld oceans day and 
hemingway ’s b i r thday, the campaign wi l l  see the 
company donate $1 to the ocean Foundat ion 
ever y t ime a fan posts a photo of  themselves 
enjoy ing a g lass near the water.  Fans should use 
the #pi larpreser ves hashtag to do so. The ocean 
Foundat ion’s mission is to protect ,  st rengthen 
and reverse the t rend of  dest ruc t ion on ocean 
environments around the wor ld.  Papa’s Pi lar  is 
owned in par t  by the hemingway estate;  the lat ter 
donates 100 percent of  their  prof i ts f rom Papa’s 
Pi lar  to char i t y.

rUmChata

rumChata has brought back i ts iced cof fee 
sampler pack for another summer.  The sampler 
pack al lows anyone to make their  own rumChata 
iced cof fee, the cock tai l  twist  on summer ’s coolest 
dr ink.  iced cof fee is one of  the fastest  growing 
beverage segments in the U.s. according to recent 
euromoni tor research. data essent ia ls recent ly 
repor ted that each day, iced cof fee is consumed 
by roughly 30 mi l l ion adul t  Amer icans. rumChata 
is a t ropical  inspired rum cream made f rom a t ru ly 
g lobal  rec ipe that star ts wi th f ive t imes dist i l led 
Car ibbean rum. real  c innamon, vani l la,  sugar, 
and other secret  spices come f rom as far away 
as madagascar before al l  are per fec t ly b lended 
wi th f resh real  dair y c ream. The rumChata iced 
Cof fee sampler Pack is avai lable in a l l  50 states 
at  an average retai l  pr ice of  $19.99.

BrUgaL rUm

edr ington, owner of  Brugal  rum and other f ine 
spir i ts ,  has been forced to wr i te down the value 
of  i ts  Brugal  rum brand once again due to 
“ex t reme di f f icul t ies” in i ts key markets.  “Brugal ’s 
leading markets in the dominican republ ic and 
spain were s igni f icant ly af fec ted by the global 
recession,”  said suzy smith,  brand di rec tor for 
Brugal.   edr ington has responded wi th a st rategy 
of  dr iv ing brand equi t y in core markets to posi t ion 
Brugal  for  the recover y,  as wel l  as bui ld ing the 
brand in selec ted high-growth markets where 
the company has a st rong dist r ibut ion capabi l i t y. 
“Brugal  cont inues to be the leading rum in the 
dominican republ ic and spain,  where we now see 
a return to grow th.  Brugal  is  a lso growing in the 
Us and Asia Pac i f ic ,  regions that are home to the 
wor ld ’s fastest  growing premium spir i ts markets.
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Please state your name and t i t le and tel l 
us a l i t t le bi t  about what you do on a 
dai ly basis

Br idget A lber t  regional  director of  mixology 
southern Wine & spir i ts

my day changes. This is why i  love my 
gig.  i t  is  never bor ing.  i  am ei ther creat ing 
cock tai ls,  t ra ining beverage pros or 
mentor ing beverage pros.

What is the name of your book?

market-Fresh mixology 

Why was there a need for this book to 
be published (in other words, how is i t 
di f ferent f rom other similar books)?

This was the f i rst  book dedicated 100% to 
seasonal  mix ing. And was publ ished at  a 

exCLUsIVe InterVIeW

i t  g ives me great p leasure to share th is 
inter v iew wi th a l l  our readers.   Br idget is a 
renowned author i t y in the wor ld of  mixo logy 
and a ver i tab le mentor behind many of  today ’s 
most ce lebrated bar tenders. 

Br idget ’s book summar izes her passion for 
mixo logy and is a must- read for ser ious 
students of  the t rade.

The beverage indust r y in general ,  and the 
rum indust r y in par t icular,  are ver y lucky to 
have such a passionate advocate among thei r 
ranks.  i  am look ing 
for ward to reading and 
to test ing a l l  future 
mater ia l  publ ished by 
Br idget .

Cheers!

Margaret  Ayala, 
Publ isher

by margaret  Ayala
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t ime when qual i t y cock tai ls were just  star t ing to become impor tant to the consumer.

some authors real ly enjoy the quiet t ime spent wr i t ing a book, others can’t  wai t  for 
the wr i t ing to be done so they can go out and interact wi th their audiences.  how 
was this process for you?

The process was fun! my co author mary Bar ranco and i  worked c losely together.  i t  made 
the project  one of  the great loves of  my l i fe.

What is your favor i te rum-based cocktai l?

moji to.   This cock tai l  is  ref reshing and not hard to make i f  proper prep is in p lace.

Where is the book sold?

At most Barnes and nobles.  A lso found on Amazon

are you current ly working on other books?

my co -author mary and i  have a book in the works.  The focus is cock tai ls and being a 
woman.

how do you feel about tiki - inspired cocktai ls?

Tik i  cock tai ls are color ful  and tasty!  i  adore th is cock tai l  category as these dr inks make 
you feel  l ike you’re on vacat ion.

Do you think tiki  is here to stay?

Yes! i t  has been here already for a long t ime i  for  one am happy Tik i  is  get t ing fo lks 
at tent ion!

“Premiumizat ion” in our industr y means di f ferent things to di f ferent people.  
how do you def ine i t  and, do you see i t  as an industr y-wide t rend (towards 
premiumizat ion) or more as a categor y- specif ic t rend?

Premiumizat ion is not a new thing. And most l ike ly wi l l  not  be going anywhere soon. i t  is 
in each category.  i  l ike to focus on qual i t y f i rst .

“Craf t” also means di f ferent things to di f ferent companies.  Do you feel “craf t” and 
“premium” are the same thing? 

no. They are di f ferent .  Premium has the percept ion of  luxur y and a f lashy package.  Craf t 
means is t ypical ly a smal l  product ion wi th local  or  sustainable ingredients. 

should they be?

most craf t   spir i ts are made with great care and qual i t y.  i  th ink that  most larger brands 
wished that they CoUld be labeled craf t . 

Is there anything in par t icular that you’d l ike to share with our readers?

never be af raid to p lay wi th your ingredients!  explore your farmers markets and grocery 
stores to discover new f lavor combinat ions .  The worst  you can is make a bad cock tai l 
and star t  over !
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Blueberry Lavender mojito
lusciously aromat ic with bursts of 
f lavor.  made to be sipped and savored.

•	 10 –15 mint  leaves
•	 1 ounce lavender syrup or 

simple syrup (see rec ipes to the 
r ight)

•	 Juice	of 	1 ⁄ 2	a	pressed	 l ime
•	 15 –20 blueberr ies
•	 11 ⁄ 2	ounces	white	rum
•	 Club soda

in tal l  g lass,  muddle mint  leaves, 
lavender syrup, l ime juice,  15 
blueberr ies,  and rum. muddle just 
enough to combine f lavors,  being 
careful  not  to over-muddle.  Fi l l  g lass 
with crushed ice.  Top with c lub 
soda. st i r  wi th bar spoon unt i l  wel l 
b lended.

To garnish,  p lace 3 to 4 blueberr ies 
on a cock tai l  p ick.  serve with a 
straw.

repr inted with permission f rom 
market-Fresh mixology, 2e, by 
Br idget A lber t ,  Agate surrey,  2014.

simple syrup:  simple syrup is used 
as a sweetening ingredient in many 
cock tai ls and is a combinat ion of 
one par t  sugar to one par t  water. 
The basic rec ipe is:

simple syrup

•	 1 cup super f ine sugar
•	 1 cup hot water

st ir  or  shake unt i l  sugar dissolves. 
store in a ster i le container in the 
refr igerator.  glass jars with l ids are 
the prefer red storage container ;  they 
are easi ly ster i l ized by f i l l ing them 
with boi l ing water.

flavored syrups:  Flavored syrups 
are easy to make and can enhance 
the c lassics with savory herbs and 
sweetness. some syrups require 
adjust ing the one- to -one rat io of 
sugar to water,  but  you can make 
almost any f lavored syrup by adding 
your favor i te f lavor to the basic 
simple syrup rec ipe and fo l lowing 
the direct ions below.

Lavender syrup

•	 ½ cup super f ine sugar
•	 ¼ cup organic dr ied lavender
•	 1 cup water

repr inted with permission f rom 
market-Fresh mixology, 2e, by 
Br idget A lber t ,  Agate surrey,  march 
2014.
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Dictador rum

i  am thank ful  to Javier reynoso 
f rom Barcelona, spain,  for  wr i t ing 
me to inquire about dic tador rum 
from Colombia and i ts possible c igar 
pair ing.   This pair ing is a result  of  that 
e -mai l ,  br inging together ron dictador 
xo insolent and Zino Plat inum Z-Class 
546 P.

i  am famil iar  with the di f ferent rums 
in their  por t fo l io,  i ’ve t r ied most of 
them at di f ferent rum fest ivals,  but  the 
best thing about dic tador rums is their 
beaut i ful  brand ambassadors,  t rue 
gems!

so let ’s focus on the technical  detai ls 
of  this c igar and rum pair ing.   As 
i  ment ioned ear l ier,  we’l l  be using 
dictador xo insolent which,  f rom a 
market ing perspect ive,  is  aged using 
the solera method and is produced f rom 
fermented sugarcane juice.   Wel l ,  both 
of  these aspects are common across 
many rum brands.  These are t rai ts that 
are very hard to detect  dur ing a bl ind 
tast ing,  s ince there are no physical  or 
chemical  character ist ics that  separate 
solera f rom non-solera aged rums, 
or f rom sugarcane juice or molasses.  
some of these c laims are over-used in 
the industr y,  but  in general  terms they 
cor respond to rums that are at  the top 
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m y name is Phi l ip i l i  Barake, sommel ier 
by t rade.  As a resul t  of  work ing wi th 

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

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

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

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

2015

CIgar & rUm PaIrIng
by Phi l ip i l i  Barake
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of their  por t fo l ios.   Unl ike sherr y wines, which are c losely regulated, rums that 
c laim to be solera-aged are completely un- regulated, so you never know.

soleras aside, let ’s focus on what the market ing l i terature says about the type of 
bar rels employed dur ing the aging.  in recent years,  rums aged in Por t  or  sherr y 
casks have become very popular,  to the point  that  they are now being refer red to 
by some as “ iber ian Peninsula” sty le rums.  rums aged or f in ished in these type of 
bar rels are character ized by a sweetness that is associated with the type of  bar rel 
used and that is easi ly dist inguishable on the palate.

some people love and others hate the use, or abuse, of  these for t i f ied wine notes, 
but this sweetness is per fect  for  today ’s leading rum markets.

Got Rum? TM
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in my opinion, this rum has a very 
strong note of  for t i f ied wines, but this 
does not mean we can’t  use i t  in a 
pair ing.   i ’ve learned over the years 
that  every thing can be paired, as you 
are about to see.

When contemplat ing this type of  rum, 
so ful l  of  sweet notes,  i  could not stop 
thinking about a c igar that  employs, 
f rom i ts binder to i ts f i l ler,  tobaccos that 
can of fer  a great contrast  against  such 
level  of  sweetness.  For this reason i 
chose the Zino Plat inum Z-Class 546 
(ring 46, 5 1/4” lenght).   This c igar is 
a blend of  honduran and nicaraguan 
f i l ler,  bound with Peruvian leaf  and a 
wrapper f rom the dominican republ ic.  
Wow, what a blend, i t  is  what i  would 
cal l  a tobacco leaf  cock tai l !   What i  was 
looking for,  when searching for a c igar, 
was a blend of  tobaccos with a medium 
strength,  with spicy notes and dr ied 
f rui t ,  leaning towards bi t ter  chocolate.  
i  feel  i ’ve found al l  these at t r ibutes in 
this Zino c igar.

i  star ted by pour ing a sni f ter  of  dic tador rum and, even though i  had already t r ied 
i t ,  i  was capt ivated by i ts aging cel lar  notes,  accompanied by strong t races of  cof fee 
(reminiscent of  a Caramel macchiato f rom starbucks).   The alcohol  character fe l l 
a bi t  shor t  in the palate,  with a relat ively- low congener level,  but  the abundance of 
bar rel  aromas is more suggest ive of  a sherr y brandy, an easy- to -market sty le today.
now for my favor i te par t ,  i  l ight  up my c igar.   i  must confess that i  have a hard t ime 
cal l ing a “ f igurado” of  this s ize a “Pirámide”,  instead i  would cal l  i t  a “Campana”.  
The draw was per fect  f rom the very beginning and the intensi ty did not exceed the 
medium level,  just  as i  predic ted once i  learned about i ts composit ion.

The contrast  produced between the rum and the c igar should be very pleasing for 
most readers but i  must add that a c igar made f rom 100% nicaraguan tobacco, 
perhaps something l ike a Padrón ser ies 4000 could be even bet ter.   i f  you have 
access to Cuban c igars,  perhaps a ramón Al lones, special ly selected would be 
excel lent  too.

Thank you Javier for  your e -mai l  asking about dic tador rum and possible pair ings.  
i  hope i  have helped you with this ar t ic le.   i f  any other readers have quest ions 
about other pair ings,  p lease do not hesi tate to wr i te me at  phi l ip@gotrum.com and 
i  wi l l  do my best to answer as quick ly as possible.

Cheers!
Phi l ip i l i  Barake
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