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from the editor

A Tale  of  Two Sti l ls

I t’s been brought to my at tent ion 
that some people in the industry 
are proposing di fferent iat ing rums 

based on the type of  st i l l  used for their 
d ist i l lat ion,  the choices being “Pot St i l l ” 
or  “Column St i l l . ”   Whi le I  know that there 
are a few, educated, technical  people 
behind this not ion,  most of  the noise is 
coming from un-educated, non-technical 
“ fo l lowers” who lack the knowledge to 
understand how far to push the concept.

Those who assume that al l  pot  st i l ls 
produce heavy, congener-r ich dist i l lates, 
forget (or convenient ly ignore) the fact 
that  many smal l  ( “craf t ” )  d ist i l ler ies 
actual ly use pot st i l ls  to produce vodka 
and other l ight /neutral  spir i ts.   Many 
dist i l l  mul t ip le t imes, others have one 
or more columns at tached to their 
pot  st i l ls ,  a smal l  number of  them 
even purchase “ low wines” ( low ABV 
dist i l late) f rom large dist i l ler ies and re-
dist i l l  in their  pots,  c la iming the resul t  to 
be “pot-dist i l led”.

For example,  to c la im that the dist i l late 
(rum, in our case) coming out of  a s imple 
pot st i l l  ( round copper bottom, onion 
head with swan neck) and an Adams Pot 
St i l l  wi th Two Retorts is  the same, in 
alcohol  strength and congener level ,  is 
s imply wrong.  To further assume that 
the dist i l late coming out of  a “beer ”  or 
“str ipping ”  column is the same as that 
coming out of  a rect i fy ing column is 
even more r id iculous.

How then, is one to di fferent iate the r ich, 
congener- laden dist i l late f rom i ts l ighter 
counterpart?  The answer is s imple: 
quant i f icat ion of  congener per volume!  
Unfortunately th is is not as easy as 
s imply ment ioning the equipment owned 

and operated by the producer,  but  i t  is 
scient i f ic  and, as such, unquest ionable.   

Any decent alcohol  beverage lab can 
test  the alcohol  and produce a report , 
usual ly in a matter of  hours.   I f  consumers 
demand to see this informat ion,  or i f 
t rade associat ions demand i t  of  their 
members,  perhaps someday we’ l l  see 
a meaningful  ident i f ier  on the labels.  
Unt i l  then, I ’ l l  caut ion consumers, 
b loggers and industry members f rom 
attaching too much meaning to a piece 
of  equipment.   I ’ve had my share of 
horr ib le and beaut i fu l  d ist i l lates,  a l l 
a long the congener spectrum, coming 
from both pot and column st i l ls .

Cheers,

Luis Ayala,  Editor and Publ isher
		  http://www.linkedin.com/in/rumconsultant
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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!

I t has been my pleasure to t ravel  the 
Amer icas and Car ibbean explor ing 
dist i l ler ies,  learning about companies 

and their  products.   The f i rst  t ime I  v is i ted 
the is land of  Grenada I  had the oppor tuni ty 
to tour Westerhal l  Estate.   What I  found 
was lovely grounds, the remains of  an old 
rum dist i l ler y,  a museum, and f inal ly aging 
houses along with a blending and bot t l ing 
fac i l i t y.   At  the end of  the tour we sat down 
and explored their  l ine of  products and i t 
was no surpr ise that  Westerhal l  V intage 
Rum, now rechr istened Westerhal l  10XO, 
was locked in my memory as one to revis i t 
at  a future t ime.  

Westerhal l  10XO is a blend of  rums aged 
a minimum of 10 years in used Bourbon 
barrels and blended to 80 proof.   The base 
product is sourced f rom Angostura and 
then aged on si te.

Appearance/Presentat ion

Westerhal l  Estate uses the same 750ml 
bot t le for  10XO as their  Plantat ion product .  
I t  is  sealed with a black secur i ty wrap with 
10XO boldly shown on the neck.  This 
is a big update f rom the gold wax that 
used to adorn the bot t le.   The label  has 
been updated as wel l .   Previously,  i t  was 
consistent v isual ly with the bot t le used 
by Plantat ion;  however,  now i t  stands out 
v isual ly with a large “10XO” that you can 
spot f rom across the room.  The tan f ront 
label  provides the minimum informat ion 
about the product with the new design 
showing of f  more of  the rum in the bot t le.

The rum has a dark brown color that 
l ightens with amber hues when i t  is  poured 
in the glass.   Swir l ing the l iquid reveals 
a nice sol id band that produces medium 

Westerhal l  10XO

THE A NGEL’S SH A RE
by Paul Senf t
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s ized legs that descend quick ly down the 
glass.   As I  swir l  the rum i t  is  easy to spot 
a l ight  green r ing where the rum touches 
the glass,  v isual ly conf i rming that this is 
a t rue aged blend.

Nose

As I  poured the rum in the glass I  noted 
a bouquet of  caramel,  spices and a l ight 
f loral  grassy note f i l l  the air.   I  let  the 
l iquid set t le and, in addit ion to the caramel 
detected, I  discovered c innamon, cocoa, 
a touch of  vani l la,  with nutmeg coming in 
at  the end.  This combinat ion of  aromas 
makes me think of  al l  the spices grown 
on Grenada.  I t  is  not  uncommon to smel l 
them dr i f t ing in the wind depending on 
where you are at  on the is land.  

Palate

Sipping the rum reveals caramel and 
smoky oak forming the foundat ion with 
honeyed vani l la tak ing the high notes.   The 
midl ine is f i l led with notes of  c innamon, 
nutmeg and cocoa.  I  detect  a l ight  pop of 
sal t  along with cof fee and c loves as the 
rum slowly fades in a dr y f inish.

Review

I  a lways enjoy a rum when i t  t ranspor ts me 
back to i ts is land of  or igin and Westerhal l 
10XO achieves that .   From the aroma to 
the glass this was a pleasure to sip.   A 
qual i t y s ipper i t  is  a f ine ingredient for 
any cock tai l  cal l ing for  an aged rum.  
Add an ice cube or a l i t t le bi t  of  water 
to open i t  up and br ing the spices out to 
play.   Westerhal l  products are cur rent ly 
avai lable in Switzer land, the United 
Kingdom and the United States.   Please 
vis i t  www.Westerhal l rums.com to learn 
more about their  products.
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F acundo Eximo is the second 
of  the l ine of  premium rums 
commissioned by Facundo L. 

Bacardi  to honor Don Facundo Bacardi 
Masso.  What makes Eximo unique in 
the marketplace is that  the product was 
blended before aging.  

The Master Blender took a combinat ion 
of  unaged as wel l  as one and two 
year old rums, blended them in a used 
Amer ican Oak Bourbon Barrel  and then 
aged them for 10 years in the Bahamas.  
I t  is  then shipped to Tult i t lán,  Mexico 
where i t  is  blended to 80 proof and 
bot t led for  expor t .

Appearance/Presentat ion

Eximo is sold in a thick gray cardboard 
box with ar twork matching that of  the 
decanter i t  holds.   The heavy glass 
decanter has a crossing sun beam 
design that forms an X which is a nice 
nod to the age of  the products inside.  

The bot t le is sealed with a wooden cap 
that holds a synthet ic cork.  A secur i ty 
str ip wraps the top of  the bot t le with an 
addit ional  plast ic wrap around the neck.

The rum has a walnut hue in the bot t le 
and glass.  Swir l ing the l iquid created a 
thick band with slow moving dense legs.

Facundo Eximo

Nose

I  removed the cork and a strong oak 
note f i l led the air.   I  let  the l iquid rest 
for  a few minutes and when I  returned 
to the glass,  I  found that the oak had 
set t led and discovered notes of  banana, 
c innamon, caramel,  baking spices and 
a sl ight  hint  of  cocoa at  the end.

Palate

The f i rst  sip creates a strong basel ine 
of  deep oak f lavor and black pepper 
on the tongue.  Tof fee and vani l la swir l 
across the midl ine with spicy banana 
and f ig notes take the high notes.   As 
I  cont inue to invest igate the rum the 
oaky foundat ion reveals c innamon, dark 
chocolate and a bit  of  cherr y pops at 
the f inish.  

Review

I  found this rum to be dynamical ly 
interest ing.   I t  has a lot  going on f rom the 
f i rst  sip to the robust f inish.   I  enjoyed 
that i t  was a very di f ferent exper ience 
than Neo and Exquisi to.   Easy to sip 
and at  80 proof a sol id ingredient rum 
for your cocktai l  pleasure.   

This l imited release product can be 
found in Cali fornia,  Flor ida and New 
York in the United States and has 
recent ly begun to be released in the 
European markets. 

THE A NGEL’S SH A RE
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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The Alchemy of Rum

Par t  1:  Basic natural  elements (water,  ear th and sun) are absorbed by a 
plant to produce sugar (July 2015 issue).

Par t  2:  The sugar is ex tracted f rom the plant using mechanical  devices, 
heat and water (August 2015 issue).

Par t  3:  The col lected sugar is al lowed to be transformed into alcohol 
through a process invisible to the human eye (September 2015 issue).

Par t  4:  The alcohol  is  concentrated through the use of  an alchemist ’s 
furnace (October 2015 issue).

Par t  5:  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 (this issue).

Par t  6:  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.

Got Rum?  November 2015 -   14
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Introduction to Alchemy and 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.

•	 A ir  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.

With this knowledge at  hand, we set out to explore how these four elements 
help with the product ion and t ransformat ion of  sugarcane into rum.

Got Rum? November 2015 -  15
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The barrels are a great example of  how 
nature seeks balance between two of 
Ar istot le’s Four Elements:  water and 
air.

The rum placed inside the barrels is a 
combinat ion of  alcohol  and water.   The  
ambient air  in the aging warehouse 
also is a combinat ion of  air,  water and 
alcohol  vapors.   Dur ing aging, nature 
wi l l  seek to balance the concentrat ion of 
the water and alcohol  vapors inside the 
barrel,  wi th those outside of  i t ,  leading 
to evaporat ion losses in the barrels.  
The composit ion of  that  evaporat ion, 
as wel l  as i ts f inal  volume, are factors 
direct ly related to the environmental 
condit ions of  the cel lar/warehouse.
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As the evaporat ion takes place, the lost  vo lume of  l iquid is replaced wi th ambient ai r,  which 
then star ts to ox idize the rum inside the bar re l.   The rate of  th is ox idat ion is di rect ly re lated 
to the rate of  the evaporat ion.

Dur ing the oxidat ion we see an increase in the format ion of  a ldehydes, ac ids and esters.  
We also see an increase in the ex tract ion of  tannins and other wood components.

Dur ing the oxidat ion we also see a decrease in the overal l  vo lume of  the contents of  the 
bar re ls,  as wel l  as a drop in the alcohol  st rength of  the rum.  The decrease in overal l 
vo lume is easy to understand, just  by look ing at  the ef fects of  evaporat ion.   The decrease 
in alcohol  st rength is not as obvious, but is a lso easy to understand once we remind 
ourselves that nature is at tempt ing to br ing into balance the st rength of  the water AND 
alcohol  vapors inside the bar re l  wi th those outs ide.  Once the re lat ive water humidi t y inside 
and outs ide the bar re l  is  equal ized, no more water wi l l  evaporate,  but  s ince the alcohol 
vapor concentrat ions are st i l l  not  the same (being higher inside the bar re l ,  of  course),  most 
of  the volume of  evaporat ion at  that  point  wi l l  have to come f rom the alcohol  a lone.

Next month,  Par t  6:  Conclusion

Got Rum? November 2015 -  17
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Visit  www.gotrum.com, click on “shop”

November ’s Featured i tem: 50% cot ton, 50% polyester,  5 .6 oz wi th s ta in res is tance. 
Wel t - kn i t  co l lar  and cuf fs;  r ib -kn i t  cuf fs;  double -needle st i tch ing on bot tom hem for 

added durabi l i t y ;  two -but ton p lacket w i th pear l ized but tons.
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“A lcohol  is  the anesthesia 
by which we endure the operat ion of  l i fe.”

George Bernard Shaw

Got Rum? TM
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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

I  am del ighted to br ing you these f ine rec ipes f rom the fo lks at  Blue 
Water Rum, located on the beaut i ful  is land of  St .  Maar ten. I  hope you 
enjoy the is land vibe and Car ibbean cuisine in your very own backyard.  
Bon Appetít ! 

BBQ for Rum lovers
Rum is unquest ionably the most versat i le dist i l led spir i t  when i t 
comes to cooking. The molasses/sugarcane in rum creates a natural 
sweetness in both savory and sweet dishes that cannot be found in 
for  example vodka, gin or even wine. Af ter exper iment ing with rum for 
count less hours in the k i tchen, we’ve determined that rum can be the 
di f ference between mediocre and per fect  rec ipes when i t  comes to 
broth,  br ine,  sauce, glaze and mar inades. We’ve chosen to share this 
Pul led Pork rec ipe with you not only because i t ’s  incredibly easy but 
because i t ’s  per fect ly del ic ious.  Enjoy!

“Tel l  me what you eat 

and I  wi l l  te l l  you who you are.”

― Jean Anthelme Br i l lat-Savar in 

Got Rum?TM
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Rum Pulled Pork
Prep t ime: 20 minutes
Ready in:  7 hours
Serves: 6

•	 1 cup of  Blue Water Car ibbean Gold Premium Rum

•	 1 cup of  Orange Juice

•	 1 ½ cup of  Ginger A le

•	 ½ Onion sl iced

•	 A few Bay Leaves

•	 Sl ices of  f resh Ginger

•	 Pork Roast (around 2.2 lbs.  is  good for 6 people.)

Add al l  ingredients of  Rum Br ine to s low cooker and set on “ low”.  Gent ly 
place the pork inside and place some ginger on top. Whi le the pork is 
s low cooking, make the Rum BBQ Sauce and place in ref r igerator.  Af ter 
three hours,  turn the roast over and let  cook for another three hours. 
Discard of  the rum br ine and place roast on cut t ing board.  Using only 
two forks,  pul l  the roast apar t  into shreds and return to the slow cooker. 
Add 1 ½ cup of  your cold homemade Rum BBQ Sauce and st i r  wel l 
before cooking one more hour on “ low”.  Serve on a f resh bun or s l ider 
with a l i t t le ex tra sauce and your prefer red toppings.

Got Rum? November 2015 -  21
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“Barbecue may not be the road 

to wor ld peace, but i t ’s  a star t .”

― Anthony Bourdain 
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Rum BBQ Sauce (Yields 2 cups)

•	 ¼ cup Blue Water Ult ra Premium Rum
•	 ¼ cup vinegar
•	 1 ½ cup tomato sauce (15 oz.  can)
•	 3 tablespoons Worcestershire sauce
•	 3/4 tablespoon Franks Hot Sauce (or your favor i te k ind)
•	 3/4 tablespoon salt
•	 1-2 dashes of  cayenne pepper
•	 3 teaspoons lemon juice
•	 1 1/2 teaspoon l iquid smoke f lavor ing
•	 2 tablespoons granulated sugar (or Splenda)
•	 1 tablespoon Di jon mustard

Add al l  ingredients except mustard to a sauce pan, st i r  and slowly heat. 
To avoid lumps of  mustard,  put  mustard in a separate cup and mix with a 
few tablespoons of  sauce unt i l  smooth.  Then add mustard mix ture back to 
sauce in pan. Br ing every thing to a boi l ,  lower heat and let  sauce simmer 
for  15 minutes whi le st i r r ing.  Af ter cool ing of f,  t ransfer sauce to a plast ic 
container and place in f r idge. By the t ime you are ready to use i t ,  i t  wi l l 
have the per fect  consistency – not too thick,  not  too thin.

Suggested cock tai l  pair ing:  96 Degrees

96 DEGREES
A  T R I B U T E  TO  T H I R D  WO R L D

Blue Water Caribbean 
Gold Rum 

Old Jamaica Ginger 
beer

OZ . 

& Fresh Cucumber

Muddle some slices of fresh cucumber 
in a shaker. Add ice, Rum and shake. 
Strain into highball glass with fresh 
ice, top with ginger beer and garnish 
with cucumber.

2
OZ . 

1

W W W . B L U E W A T E R R U M . C O M

96 DEGREES
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making your own

Spiced Pecan 
Rum Liqueur

THE RUM UNI VERSITY  l ABOR ATORY
www.RumUniversi t y.com

Before European set t lement ,  pecans were 
widely consumed and t raded by Nat ive 
Amer icans. As a food source, pecans 
are a natural  choice for  preagr icul tural 
soc iety.  They can provide two to f ive 
t imes more calor ies per uni t  weight than 
wi ld game, and require no preparat ion. 
As a wi ld forage, the f rui t  of  the previous 
growing season is commonly st i l l  edib le 
when found on the ground. Hol low t ree 
t runks, found in abundance in pecan 
stands, of fer  ideal  storage of  pecans by 
humans and squir re ls al ike.

Ingredients

•	 1 C Light Rum
•	 1 C Heavy Rum
•	 1 1/2 tsp Pecan Flavor ing Ex tract
•	 1/2 tst  Orange Zest
•	 1/3 C White Sugar
•	 2 /3 C Brown Sugar
•	 1/2 C Water
•	 1 Cinnamon St ick
•	 3 Whole Cloves
•	 1/2 tsp Ground A l lspice



Procedure
Combine l ight  rum, heavy rum, f lavor ing and 
the orange zest in a 1 l i ter  g lass jar.   Combine 
water,  whi te and brown sugars in a saucepan, 
br ing to a boi l  over medium-high heat .  
Combine the c innamon, c loves and al lspice in 
a cheesec loth and add to the s imple syrup, 
boi l  for  2 minutes.   A l low the mix ture to cool 
down and t ransfer i t  into the glass container.  

Cover the container and al low al l  the f lavors 
to marr y for  at  least  1 month.   Remove the 
cheesec loth and t ransfer the l iqueur to a c lean 
container,  leaving sediments behind.
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THE RUM UNI VERSITY  l ibr ary

Rum
UNIVERSITY

TH
E ®

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
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T he deWolf  whar f  in Br isto l ,  Rhode 
Is land, buzzed wi th act iv i t y on a 
day in 1802.  The schooner Sukey 

was near ly ready to sai l  for  West Af r ica.  
Her route,  c rew and cargo of  rum had 
been careful ly recorded, but not the t rue 
nature of  her t r ip.   For the Sukey  was a 
s lave ship,  and the s lave t rade was now 
i l legal.

What was known as the Tr iangular,  or 
Three - Cornered, Trade cont inued to 
br ing enormous prof i ts to New England 
merchants,  however,  so despi te the new 
laws the Sukey  would car r y rum to West 
Af r ica,  s laves to the West Indies and 
molasses back to New England to be 
made into more rum.

Using the Sukey ’s  voyage as a 
f ramework,  Cl i f ford A lderman presents a 
comprehensive pic ture of  the Tr iangular 
Trade, which was the cornerstone of 
much of  New England’s prosper i t y in 
the eighteenth and ear ly nineteenth 
centur ies.

He discusses the soc ial  and economic 
background of  the t rade; how the s laves 
were acquired f rom Afr ica’s inter ior  and 
loaded onto the ships;  the dangers and 
at roc i t ies of  the ter r ib le Middle Passage; 
and the ef fect  the t rade had on New 
England commerce and industr y.

Encompassing a wealth of  fasc inat ing informat ion,  Mr.  A lderman te l ls the dramat ic and 
sober ing stor y of  a s igni f icant aspect of  Amer ican histor y that  has seldom been explored 
in depth.

Cl i f ford Lindsey A lderman was born and grew up in Spr ingf ie ld,  Massachuset ts.   A graduate 
of  the Uni ted States Naval  Academy at  Annapol is,  Mary land, he ser ved as a commander in 
Wor ld War II  .

Whi le doing research f rom Rum, S laves and Molasses,  Mr.  A lderman and his wi fe toured 
the major sugar-growing West Indian is lands- Jamaica, Barbados and Mar t in ique - to “see 
something of  the process and get the ‘ feel ’  of  the is lands.

Mr.  A lderman is the author of  many books for young people on Amer ican histor y,  inc luding 
The Rhode Is land Colony and The Royal  Opposi t ion.

(From the publ isher)
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THE MUSE OF M I XOLOGY
by Cr is Dehlavi

My name is Cr is Dehlavi  and I  am a nat ive 
of  Ar izona, but have l ived in Columbus, Ohio 
for  the past 13 years wi th my daughter,  Desi.  
I  have been running the bar program at “M”, 
of  the Cameron Mitchel l  Restaurant group 
s ince 2005.  I  am cur rent ly the President of 
Columbus USBG as wel l  as a consul tant  for 
bars and restaurants nat ional ly.  

In 2013, I  at tended the r igorous B.A .R. 5 
Day Spir i ts Cer t i f icat ion and have been 
recognized as one of  the top mixologists in 
the U.S.A .  I  am one of  the senior managers 
of  the prest ig ious apprent ice program at 
Tales of  the Cock tai l  and work as a mentor 
to many bar tenders around Ohio.

My contr ibut ion to Got Rum ? magazine wi l l 
inc lude every thing f rom reviews of  nat ional 
cock tai l  events,  ar t ic les on mixology, garnish 
t rends, rec ipes and techniques, to inter v iews 
wi th some of the leading bar tenders in the 
industr y. 
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Holiday Rum Cocktails
Baby, i t ’s  cold outs ide! The cool  autumn wind 
is b lowing br i l l iant ly colored leaves down the 
st reets,  and soon snowf lakes wi l l  be fa l l ing, 
br inging the magic of  winter. 

I t  is  that  spec ial  t ime of  year for  par t ies and 
enter taining, and how bet ter to impress your 
f r iends and fami ly than wi th Hol iday Rum 
Cock tai ls!  Recent ly I  asked my mixologist , 
chef,  and bar tender col leagues about 
their  favor i te hol iday rum dr inks.   I  heard 
every thing f rom Hot But tered Rum to Eggnog 
to Rum and Apple Cider.   I  have compi led 
my favor i te rec ipes for YOU to make, whether 
you are spending t ime with f r iends and fami ly, 
or  just  unwinding af ter  a long day of  hol iday 
shopping! 
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HOT BUTTERED RUM

When the Br i t ish Royal  Navy captured 
Jamaica in 1655, rum became the sai lor ’s 
dai ly rat ion. 

This dr ink has i ts or ig ins in Europe, where 
hot a lcohol ic beverages have been used  
for  centur ies to warm people dur ing cold 
winters. 

Very s imi lar  to the t radi t ional  Hot Toddy, 
which is made with honey, hot water, 
spices,  and spir i t ,  th is c lassic dr ink has 
the addi t ion of  but ter which adds another 
layer of  f lavor and r ichness.  I t  is  a favor i te 
cold weather dr ink because i t  is  both sweet 
and hot ,  which is just  what the body craves 
on a br isk winter night .

Recipe: 

•	 1.5 oz.  aged rum (I  l ike to use Ron 
Zacapa 23 in th is one)
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•	 Hot water
•	 1 tbsp. spiced compound  but ter

Instruct ions:

Place one tablespoon of  spiced but ter in 
bot tom of cof fee mug, add rum and hot water 
and st i r  unt i l  the but ter is dissolved.  

Garnish wi th a c innamon st ick.  

*Spiced compound but ter

•	 1 st ick of  but ter,  sof tened
•	 ½ cup brown sugar
•	 1 teaspoon of  ground c innamon
•	 ½ teaspoon of  ground nutmeg
•	 ¼ teaspoon al lspice
•	 ¼ teaspoon ground c love
•	 Pinch of  sal t

Mix wel l  and ref r igerate overnight .   Set 
but ter out to re -sof ten pr ior  to making your 
cock tai ls.  
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HARVEST RUM PUNCH

Punch was int roduced to England dur ing 
the ear ly 17th centur y,  dur ing the East 
India spice t rade. Sai lors brought punch 
back to Br i ta in,  and i t  became a par ty 
staple,  spreading al l  the way to the 
Amer ican colonies.    I t  is  a wonder ful 
communal way to enjoy a cock tai l  and i f 
you are the host of  the par ty i t  excuses 
you f rom bar tending! 

Ingredients:

•	 1 750 ml bot t le of  Aged Rum 
(Depending on your budget th is can 
be any thing f rom Mt.  Gay Ec l ipse to 
Appleton V/X)

•	 1 /2 Gal lon f resh Apple Cider ( i f  you 
are for tunate enough to l ive somewhere 
that you can f ind th is at  an orchard, 
even bet ter- - -  but  i f  not  grocery stores 
sel l  i t  dur ing the hol iday months)

•	 12 oz.  Cinnamon Simple Syrup
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•	 4 oz.  Angostura Bi t ters
•	 1 green and 1 red apple,  chopped into 

bi te s ize chunks

Direct ions:

In a large punch bowl combine al l 
ingredients and st i r  wel l .   Cover and 
ref r igerate for  2 hours.

To ser ve, add ice to indiv idual  g lasses, so 
you do not di lute your punch.  

Cinnamon Simple Syrup:

•	 3 cups Demerara Sugar (or sugar in the 
raw)

•	 3 cups Water
•	 4 Cinnamon St icks

Place ingredients in a smal l  sauce pan and 
heat on low for 15 minutes.   Remove f rom 
heat ,  take out c innamon st icks,  and let 
cool.   Keep ref r igerated up to one week. 
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TOM AND JERRY

Growing up out west ,  I  had never heard of  a 
Tom and Jer r y unt i l  I  moved to Ohio.  

This c lassic Midwest hol iday dr ink was invented 
in 1850 by Professor Jer r y Thomas in St .  Louis 
at  the Planter ’s House hote l,  and to th is day 
can be found as a mix in some grocery stores 
dur ing the hol iday season.  Many of  the c lassic 
rec ipes cal l  for  cognac as the base spir i t  but  I 
have always prefer red the f lavor prof i le of  rum 
which works beaut i fu l ly  wi th the sweet spices 
in i ts base. The bat ter takes a l i t t le b i t  of  work 
but can be f rozen and used al l  winter,  and is 
a lso a great opt ion as a non- alcohol ic dr ink 
for  the k ids! 

Ingredients:

•	 1.5 oz.  Dark Rum
•	 1 tbsp. Tom and Jer r y bat ter
•	 3 oz.  steamed whole mi lk

Direct ions:

Place the tablespoon of  bat ter mix into your 
cof fee mug and add the dark rum.  Whi le 
st i r r ing,  s lowly pour in the hot mi lk .   Garnish 
wi th a bi t  of  f reshly grated nutmeg and enjoy! 

* Tom and Jerr y Bat ter

•	 12 eggs, separated
•	 12 eggs, separated
•	 1/2 tsp.  sal t
•	 1 lb.  but ter,  at  room temperature
•	 3 lb.  powdered sugar
•	 1 tsp.  vani l la ex t ract
•	 1 tsp.  f resh grated nutmeg
•	 1 tsp.  ground c loves 
•	 1 tsp.  f resh grated nutmeg
•	 1 tsp.  a l lspice

Beat egg whi tes unt i l  st i f f ;  add sal t .  Beat egg 
yolks unt i l  l ight .  Add the powdered sugar to 
the but ter and mix wel l .    Add egg yolks and 
vani l la;  mix wel l .  Add spices.  Add egg whi tes; 
beat unt i l  wel l  b lended. Wi l l  keep several 
weeks in ref r igerator.
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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

A  Wa lking Tavern
John Josselyn was born in Essex, England, 
in 1608. We know l i t t le about h im, but sure ly 
he was f rom a wel l - of f  fami ly because he 
had received a good educat ion and he could 
pay for the expensive voyages to Amer ica. 
He t raveled to New England for the f i rst 
t ime in 1638, for  more than a year.  Then 
he returned there in 1663, for  e ight years. 
We ignore the exact purpose of  h is voyages, 
but we know that a brother of  h is was an 
impor tant p lanter in the colony.

Back in England Josselyn publ ished a f i rst 
book in 1672 and a second, An Account of 
Two Voyages to New England,  in 1674. He was 
a keen natural ist  and obser ver,  par t icular ly 
interested in medic ine and botany and the 
Account is one of  our fundamental  sources 
about New England in th is ear ly phase of 
set t lement .

Josselyn’s is a lso a handbook, a guide for 
set t lers.  In the descr ipt ion of  h is f i rst  voyage, 
he advises the colonists to take a number of 
th ings wi th them: food, medic ines, weapons 
and var ious tools and he even quotes their 
pr ices.  And “One gal lon of  Aqua v i tae ”.  This 
is ver y interest ing and would deser ve to be 
examined fur ther,  star t ing f rom the word he 
uses, Aqua v i tae,  that  is ,  Water of  L i fe,  the 

THE RUM H ISTORI AN
by Marco Pier in i
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f i rst  name for dist i l led spir i ts in Europe. We 
don’ t  know what spir i t  i t  was, at  the t ime, maybe 
Brandy. But i t  te l ls  us that  in 1638 -England 
the consumpt ion of  d ist i l led beverages was 
already common, an impor tant contr ibut ion to 
the soc ia l  h istor y of  a lcohol.

But we are here for  Amer ican Rum, and here 
i t  is:  “The four th and twent ieth day [September 
1639] being Munday,  I  went aboard the 
Fel lowship of  100 and 70 Tuns a Flemish 
bot tom the master George Luxon of Bi t t i ford in 
Devonshire,  several  of  my f r iends came to b id 
me farewel l ,  among the rest  Captain Thomas 
Wanner ton who drank to me a p int  of  k i l l - devi l 
a l ias Rhum at a draught ….”

As far as I  know, th is is the f i rst  ment ion of 
Rum in what is now the USA. Sadly,  i t  is  a 
doubt fu l  one. 1639 is such an ear ly date!  We 
know that sugarcane cul t ivat ion in Barbados 

began probably around 1640, perhaps some 
years before.  But that  in 1639 they already 
produced Rum and sold i t  to merchant ships 
seems qui te a leap.  Josselyn wrote his book 
more than 30 years af ter  the fac ts,  when Rum 
was wel l  known in Br i t ish co lonies,  and maybe 
his memor y was p lay ing t r icks on him. Maybe, 
or maybe we have to pre -date the Or ig ins of 
Rum yet again.  We’l l  see.

For now, let ’s read th is sentence again:  “k i l l -
devi l  al ias  Rhum”. Fi rst ,  i t  is  one of  the few 
pieces of  ev idence he have that k i l l - devi l 
and Rum are two di f ferent words for the 
same thing. Secondly,  why Rhum with an H? 
I  have never delved into the debate on the 
or ig in of  the word Rum,  the hypotheses that 
are c i rculat ing have not convinced me and I 
have not ver i f ied their  sources. St i l l ,  there is a 
consensus in the Rum Wor ld that  the Engl ish 
word Rum  appeared f i rst ,  in Jamaica in 1661; 
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and that Rhum  is  a later French vers ion. 
Moreover,  i t  is  widely bel ieved that the 
let ter  H was added for the f i rst  t ime in 
the Encyc lopédie,  possib ly to ennoble 
the word, and only later did i t  come into 
common use in the French language. 
However,  the Encyc lopédie  star ts to 
be publ ished in 1751, 70 years AFTER 
Josselyn’s book. So, what are we to 
make of  i t? I  don’ t  know, but undoubtedly 
af ter  reading Josselyn the or ig in of  the 
word Rum is even more obscure.

But back to Amer ica.  In h is account of  h is 
second voyage, Rum, or bet ter,  Rhum, 
is ment ioned several  t imes. Jocelyn 
speaks of  i t  as a remedy for several 
i l lnesses: “The Stone ter r ib ly af f l ic t 
many, and the Gout ,  and Sc iat ica,  for 
which take Onion roasted, peeled and 
stampt ,  then boi l  them with neat- feets 
oy l  and Rhum  to a p la ister,  and apply i t 
to the hip”.  I t  is  hardly surpr is ing:  even 
nowadays, in the Car ibbean but a lso 
e lsewhere, Rum is a sor t  of  universal 
remedy for co lds,  inf luenza and so on.

Josselyn recommends i t  for  hair  loss too: 
“For fa l l ing of f  of  the hair  occasioned 
by the coldness of  the c l imate,  and to 
make i t  cur l ,  take of  the st rong water 
cal led Rhum and wash or bath your head 
therewith,  i t  is  an admirable remedy.” 
Cool,  but  a las,  too late for  me! But i f  I 
were you, in case of  need I  would give 
i t  a go.

Then, he gives us an example of 
precoc ious Yankee entrepreneur ia l 
spi r i t .  Local  f ishermen spent long per iods 
at  sea, work ing hard on f ishing grounds 
in the bi t ter  co ld of  New England. And, 
s ince they couldn’ t  go to the taverns, 
the taverns went to them. “at  the end 
thereof comes in wi th a walk ing Tavern, 
a bark laden wi th the Legi t imate b loud 
of  the r ich grape, which they br ing f rom 
Phial,  Madera ,  Canar ies ,  wi th Brandy, 
Rhum,  the Barbadoes s trong-water,  and Tobacco ”.  The f ishermen drank a lot ,  wi th the inevi table 
coro l lar y of  drunkenness, brawls,  and wages spent even before they had been received.

In conc lusion, now we know that perhaps Rum was known in New England as ear ly as 1639. 
What we now know for a fac t  is  that ,  not  later than 1663, the love stor y between Rum and the 
colonists had already star ted: Rum was wel l  known and widely consumed, at  the hear t  of  a 
thr iv ing,  spec ia l ized t rade.

And i t  came f rom Barbados.
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Next 5 -Day Course: April  11-15, 2016.  Prepare your budget NOW!

REGISTRATION
Onl ine at  w w w.moonshineunivers i t y.com

Via Te lephone at  +1 502-301- 8126

USD $5,495. I t  includes:

•	 A l l  c lass re lated mater ia ls
•	 Break fast ,  lunch and ref reshments dai ly
•	 Network ing D inner/Recept ion
•	 Transpor tat ion between The Brown Hote l  and 

Moonshine Univers i t y

Register before March 6th and rece ive 4 f ree hote l 
n ights at  The Brown Hote l

Arm Yoursel f  w ith Rum Expert ise  and Propel  your 
Rums to the Next  Level!

Successfu l  rum brands s tar t  w i th the end in mind.  Our cur r icu lum is 
des igned to take you “ f rom the grass to the g lass! ”

Day 1: The Business of Rum.  We w i l l  gu ide you th rough the economic and po l i t i ca l 
landscape o f  the indust r y,  so you unders tand your compet i to rs ’  advantages and 

d isadvantages.

Day 2: The Classi f ica t ions of Rum.  We ana lyze commerc ia l l y ava i lab le rums to 
ident i f y the i r  o rgano lept i ca l  charac te r is t i c s and assoc ia ted p roduc t ion costs .

Day 3: The Ar t o f Rum Making.  You w i l l  spend an ent i re day exp lo r ing the d is t i l la t ion 
o f  r um, unders tand ing cu ts and der ived s t y les ,  us ing laborato r y and produc t ion s t i l l s .

Day 4: H is tor y and Sc ience of the Bar re l .  You w i l l  spend a fu l l  day exp lo r ing and 
unders tand ing rum’s t rans fo rmat ion ins ide the bar re l .

Day 5: Essent ia l  Rum Laborator y and Techniques & In t roduct ion to Rum 
Blending.  On the las t  day o f  the course, you w i l l  devote t ime to unders tand ing and 
us ing laborato r y techn iques, cu lminat ing in your b lend ing o f  th ree d i f fe rent r ums.

Note :  Th is 5 - Day Rum Course fu l f i l l s  a l l  the academic p re - requ is i tes fo r  our 
Advanced Rum D is t i l la t ion and Advanced Rum B lend ing courses.

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 t ype of  t ra in ing for my d is t i l ler y 

personnel .” 
(L .  Cordero,  Puer to R ico) 

“ 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 R ico) 

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

conf idence about the top ic .”
(F.  LaFranconi ,  Nevada)

“ Ver y benef ic ia l  for  me.”
(D. Boul lé,  Seychel les)
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calendar,  but  want to c reate your g i f t  assor tment of 
f ine rums, Masters of  Mal t  of fers over 400 sample -
s ize bot t les (3c l)  of  rum. Ever wanted to t r y El 
Dorado 25 Year O ld? Appleton Estate 50 Year O ld 
Jamaican Independence?  D ic tador Solera XO? 
Engl ish Harbour 25? They have them al l ,  p lus many 
names I  have only read about .  However,  I  d id not 
see 17 Year O ld J.  Wray & Nephew. As the name 
impl ies,  Masters of  Mal t  does car r y other sp i r i ts as 
wel l .  w w w.mastersofmal t .com

KOLOA RUM

Kaua`i ’s award-winning Kō loa Rum Company 
announces i ts new Kaua`i  Cof fee Rum, the resul t  of  a 
l icensing agreement between the Kaua`i  d ist i l ler  and 
Kauai  Cof fee Company. Kaua`i  Cof fee Rum blends 
local ly grown and dark- roasted Kauai  Cof fee® wi th 
Kō loa Whi te Rum and pure Hawai ian cane sugar.  I t 
has a r ich f lavor wi th bo ld notes of  cof fee and cocoa. 
The new of fer ing expands Kō loa Rum’s por t fo l io of 
rum and rum- re lated products and inc ludes a st r ik ing 
new bot t le and label  design. I t  has been re leased in 
t ime for the 2015 Hol iday Season. “Kaua`i  Cof fee 
Rum is a t rue Kaua`i -made product that  exempl i f ies 
the remarkable divers i t y of  agr icul ture on Kaua`i  and 
the potent ia l  for  innovat ion in c reat ing except ional 
value -added products,”  said Kō loa Rum Company 
President and CEO Bob Gunter. 

Kauai  Cof fee Company is Hawai ` i `s largest cof fee 
grower.  Kauai  Cof fee is proud to be Kauai - grown 
and thei r  cof fees are hand- roasted in smal l  batches 
to ensure opt imal f lavor and qual i t y in ever y cup. 
The Kauai  Cof fee Company, LLC, is par t  of  the 
I ta ly-based Massimo Zanet t i  Beverage Group. w w w.
kauaicof fee.com

Kōloa Rum Company produces ar t isanal,  s ingle -
batch Hawai ian Rum and ready- to -dr ink cock tai ls 
at  i ts  d ist i l ler y in Kalāheo, Kaua`i  and operates 
Kaua`i ’s  f i rs t  and only d ist i l led spi r i ts Tast ing 
Room & Company Store on the grounds of  K i lohana 
Plantat ion,  near L ihue. The Company ’s award-
winning por t fo l io inc ludes i ts premium Kaua`i  Whi te, 
Gold,  Dark,  Spice,  Coconut and now Cof fee Rums 
in 750ml and 50ml bot t les.  The f i rm also produces 
Kō loa Ready- to -Dr ink Mai Tai ,  Rum Punch and 
Pineapple Passion cock tai ls .  w w w.koloarum.com
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Rum in the new s

KIRK & SWEENEY RUM

Back in Apr i l  of  2013, Got Rum’s res ident rum 
rev iewer Paul  Senf t  gave high marks for  the just 
re leased K irk and Sweeney 12 year o ld rum. August 
Sebast iani ,  owner of  35 Maple St reet Spir i ts ,  worked 
wi th the Bermudez fami ly of  the Dominican Republ ic 
to develop the successful  b lend. The Sebast iani 
fami ly star ted thei r  wine business in Cal i forn ia in 
1895 and the Bermudez fami ly star ted dist i l l ing 
rum in 1852. This summer they teamed up again to 
c reate an 18 year o ld and a 23 year o ld vers ion. By 
the way, i f  you look at  the neck label  on the 12 Year 
O ld Rum, you wi l l  see a p ic ture of  the or ig inal  K i rk 
and Sweeney schooner.  ht tp: //w w w.35maplest reet .
com/spi r i ts /k i rk-and-sweeney- rum/

DESTILERIA SERR ALLES

Don Juan Ser ra l les dist i l led h is f i rs t  batch of  rum 
in 1865. To ce lebrate thei r  150th Anniversar y, 
Rober t  Ser ra l les,  the s ix th generat ion dist i l ler  at 
Dest i ler ia Ser ra l les,  has hand selec ted 20 -year 
o ld rums for a unique b lend cal led Reser va de la 
Fami l ia Ser ra l les.  This spec ia l  bot t l ing comes in a 
custom, three -p iece so l id wood box designed by 
MW Luxur y Packaging. There wi l l  only be 1,865 
bot t les re leased and they wi l l  se l l  for  $ 1,865.00. 
ht tp: //w w w.dest i ler iaser ra l les.com/

MASTERS OF MALT

Last month I  ta lked about a great ho l iday g i f t  f rom 
Rum Blender – the chance to make you own custom 
blend. The fo lks at  Masters of  Mal t  have come 
up wi th another incredib le g i f t  – the 2015 Rum 
Advent Calendar.  Tradi t ional  Advent Calendars are 
cards or boxes wi th 24 compar tments.  Star t ing on 
December 1st ,  you count down the number of  days 
before Chr istmas by opening one compar tment 
each day. Ins ide each compar tment you f ind a 
prayer or smal l  g i f t .  This is the Advent Calendar 
for  rum fans! Imagine the thr i l l  of  opening a 
compar tment each day to f ind a smal l  bot t le (3 c l) 
of  incredib le rums l ike El  Dorado 25 Year O ld,  Ron 
Zacapa Centenar io,  Plantat ion Barbados Grande 
Reser ve, Flor de Caña 12 Year O ld,  Bot ran Solera, 
St .  Teresa 1796, Clément 1976. See the whole l is t 
of  24 rums on thei r  websi te.  I f  you don’ t  want the 

by Mike Kunetka



Got Rum? November 2015 -  39

NOVO FOGO CACHAÇA

Cachaça is the dist i l led essence of  sugarcane 
and Novo Fogo grows thei rs carefu l ly in the 
southern At lant ic Rainforest  of  Brazi l ,  where 
the mountains meet the sea. They har vest the i r 
estate -grown sugarcane by hand, which is then 
pressed, fermented, d ist i l led,  rested, aged, and 
bot t led on s i te,  near the smal l  town of  Mor retes. 
Their  S i lver Cachaça is rested in chemical ly- iner t 
sta in less steel  tanks for one year to smoothen i t . 
Their  Chameleon expression is aged for one year 
in repurposed Amer ican oak bar re ls,  just  long 
enough to reach mixabi l i t y  peaks wi thout los ing i ts 
ra inforest  and sugarcane funk. For thei r  Bar re l -
Aged Cachaça, Novo Fogo ages the or ig inal  sp i r i t 
in 53 -gal lon Amer ican oak bar re ls that  have been 
taken apar t ,  sanded, and re - toasted. The 2-3 year 
process takes p lace in the heat and humidi t y of 
the At lant ic Rainforest .  In 2013, Novo Fogo star ted 
thei r  Pr ivate Reser ve Ser ies,  spec ia l  re leases of 
unique, except ional  bar re ls.  That year they had just 
30 bot t les of  Bar re l  105. In 2014, they issued 240 
bot t les f rom Bar re l  89,  a cachaça that was put away 
f rom thei r  f i rs t  year of  operat ion,  2004. This year 
they have se lec ted two 7-year o ld bar re ls,  number 
137 and 194. 240 bot t les of  each wi l l  be of fered. 
A lso coming th is year is Novo Fogo’s f i rs t  two -
woods cachaça. Tanager is aged in repurposed oak 
bar re ls and f in ished in casks of  Arar iba (Brazi l ian 
zebrawood) for  a natural  red co lor and a dist inc t ive 
mountain ear th iness. This t ru ly unique cachaça 
suggests t ropical  f ru i t ,  grass,  c innamon bark,  and 
other ho l iday spices.  w w w.novofog.com

MATUGGA RUM

Matugga Beverages dist i l ls  thei r  rum in 
Cambr idgeshire,  England f rom Af r ican sugar cane 
molasses.  Master D ist i l ler  John Walters ferments 
the molasses for seven days and then dist i l ls  the 
wash in 200 l i ter  copper pot st i l ls .   Matugga Golden 
Rum is aged in un-char red Engl ish Oak bar re ls. 
The Matugga Spiced Rum is infused wi th c innamon, 
cardamom, vani l la ,  c loves, g inger and b lack tea. 
The Spice recent ly won a S i lver Medal at  the 2015 
New York Wor ld Wine and Spir i ts compet i t ion.  w w w.
matuggarum.com

MONTANYA DISTILLERS

Your nex t bot t le of  Montanya Rum might cause a 
double take. That ’s because Montanya Dist i l lers’ 
new logo and packaging redesign is star t ing to 
appear on store shelves.  The craf t  rum dist i l ler y, 
located in the hear t  of  the Colorado Rocky 
Mountains,  has e levated i ts image, g iv ing the same 
handcraf ted rum a whole new look. The packaging 
ref resh and new logo is found on a l l  Montanya 

Got Rum? November 2015 -  39

These are the most recent and notewor thy headl ines in the rum indust r y.   I f  you want us to share 
your news wi th our readers,  p lease send an emai l  to Mike@gotrum.com.  Mike Kunetka is a land-

locked rum enthusiast ,  he is based in Colorado, USA.

products,  inc luding i ts Plat ino Light Rum, the Oro 
Dark Rum. The new design, by Jared Jacob of 
Sunday Lounge, captures Montanya’s uniqueness by 
focusing on i ts h igh e levat ion.  The peak in the new 
shie ld represents Mt .  Crested But te in Crested But te, 
Colo.,  home of Montanya Dist i l lers.   I t  a lso becomes 
a fami ly “c rest ”  for  the Hosk in fami ly,  which owns the 
company. “ I t ’s  been about e ight years s ince I  star ted 
Montanya wi th my husband, Br ice,  and dur ing that 
t ime, Montanya has matured and grown. We wanted 
a new look to ref lec t  that  evolut ion,”  said Karen 
Hosk in,  Montanya’s co - founder and owner. 

From the beginning, Montanya Dist i l lers has been as 
much about making great rum cock tai ls as i t  is  about 
making great rum. Karen dec ided to capture the 
imaginat ion of  the cock tai l ,  a long wi th the beauty of 
the Colorado mountains,  in her new book, “Elevated 
Cock tai ls:  Craf t  Bar tending wi th Montanya Rum.” 
The book inc ludes more than 30 rum cock tai l  and 
infus ion rec ipes, a long wi th food pai r ing ideas and 
beaut i fu l  photography of  cock tai ls and spectacular 
mountain scener y sur rounding the dist i l ler y.“This 
book captures what I  adore:  the beauty of 
Colorado, rum that breaks the mold and cock tai ls 
that  e levate rum to the esteem i t  deser ves,”  said 
Hosk in.  “The rec ipes in th is book are a ref lec t ion 
of  the creat ive envi ronment in which we work ever y 
day at  Montanya.”  The rec ipes found in “Elevated 
Cock tai ls”  are t r ied and t rue, tested on thousands 
of  dr inkers in Montanya’s bar each year.  They are 
approachable for  home bar tending novices,  as wel l 
as exper ienced bar tenders look ing for new ideas 
to those who are just  d iscover ing rum. “Elevated 
Cock tai ls:  Craf t  Bar tending wi th Montanya Rum” is 
avai lab le in hardcover,  sof tcover and eBook vers ions 
at  Amazon (ht tp: //amzn.to/1LB4MeH). ht tp: //w w w.
montanyarum.com/

RON BOTR AN

To celebrate thei r  75th Anniversar y,  Ron Botran 
jo ined forces wi th design house Appar tement 103 
to c reate a spec ia l  bot t l ing /package cal led Botran & 
Co. Ins ide the fancy wooden box are three bot t les. 
The b igger,  50 c l  bot t le is a b lend of  rare marks 
f rom the Botran Fami ly pr ivate reser ves. Using thei r 
own vers ion of  the Solera method, Ron Botran has 
combined rums, some up to 30 years in age, that 
have matured in var ious casks (whi te -oak bourbon, 
toasted oaks, expor t  bar re ls,  ex-sher r y casks,  South 
Amer ican wine bar re ls)  to c reate Botran & Co..  A lso 
in the box are two smal ler,  5 c l  bot t les,  one marked 
Spiced Rum and one marked Ci t rus Rum. The 
package also inc ludes a p ipet te and explanator y 
notes that encourages the customer to c reate thei r 
own taste combinat ions.  This spec ia l  re lease wi l l  be 
l imi ted to 9,972 boxes. ht tp: //w w w.bot ranrums.com/
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Q:  What is your ful l  name, t i t le,  company 
name and locat ion?

My ful l  name is Danie l  Antonio Nunez 
Bascunan and my t i t les are Chief  in 
Charge & Rum Geek Ex traordinaire at 
e i ther rumclubcph.com or ek tespir i ts.com, 
both operat ing out of  the o ld Lat in quar ter 
Copenhagen, Denmark.  As you’ve probably 
not iced by my surnames, I ’m not Danish of 
descend, a l though my passpor t  is  Danish my 
parents are f rom Chi le,  but  due to what Col in 
Powel l  categor ized as one of  the darkest 
chapters of  US foreign pol icy,  we ended up 
in Denmark.  My ancestors though t race back 
to Spain,  Germany, France and the Mapuche 
t r ibe in the southern par t  of  Chi le.

Q:  How did you f irst get involved in the 
rum industr y?
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E xclusive  INTERV IE W

I t  g ives me great p leasure to br ing to you th is inter v iew a l l 
the way f rom Copenhagen, Denmark wi th Mr.  Danie l  Nunez 
Bascunan, a t rue rum lover at  hear t .   I  had the p leasure 
of  meet ing Danie l  a few years back at  the Congreso de l 
Ron in Madr id,  Spain.   Dur ing our f i r s t  conversat ion,  i t  was 
ver y apparent just  how pass ionate he was about rum and 
of  course i t  was only natura l  that  we would become instant 
f r iends.  Somet imes I  caught mysel f  wonder ing, i f  i t  were 
poss ib le…. I  do be l ieve Danie l  would be one of  the rare 
humans that could ac tual ly b leed rum because i t  cer ta in ly 
does run in h is ve ins!

I t  is  a lways so n ice to meet up wi th h im and f ind out what 
rum quest he is of f  on.   As you wi l l  learn throughout h is 
inter v iew, Danie l  is  an ex t remely 
busy man and so I  rea l ly apprec iate 
h im tak ing the t ime out of  h is 
super c razy schedule to have th is 
inter v iew wi th me.  I  w ish h im and 
h is team al l  the ver y best and I 
look for ward to our nex t meet ing 
and great conversat ions.

Cheers!

Margaret  Ayala ,  Publ isher

by Margaret  Ayala

Danie l  Antonio Nunez Bascunan
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Ohm, rum is par t  of  my fami ly or I  usual ly b lame my parents for  my love of  rum. I  b lame 
them, because s ince I  can remember they used to take “summer ” cof fee (rum & Coke in a 
thermos wi th ice cubes) to the beach on summer days and enjoy i t .

So when I  star ted in the bar industr y dur ing my high school  years,  Havana Club launched in 
Denmark,  so th is together wi th the inher i ted love for rum, just  made i t  my f i rst  go to spir i t . 
I  remember buying my f i rst  bot t le of  El  Dorado 12 in 1998, which is st i l l  in my col lec t ion at 
Rum Club Copenhagen, before they changed the packaging and blend, to the one we know 
today. This love for rum also came through the menu of  my f i rst  cock tai l  bar,  Barbarel lah, 
which I  opened wi th my s ib l ings back in 2004. This locat ion was the 4th cock tai l  bar to 
open in Copenhagen and we had great success wi th int roduc ing the Danish audience to the 
Moj i to.  We est imated to have produced around 250,000 moj i tos dur ing the 8 years we had 
the cock tai l  bar.  A lready back then the back bar was ful l  of  rum; we ended up having about 
170 di f ferent rums behind the bar. 

Q:  I  understand that you own a rum bar.   Can you tel l  us a l i t t le bi t  more about i t?

Yes of  course, I  had an oppor tuni t y to open a smal l  rum dungeon (basement)  in the o ld 
Lat in quar ters of  Copenhagen and this had been my wish for some t ime. We ended up 
redoing an o ld 150sqm bike shop, changing i t  into a cozy neighborhood bar,  wi th a c lassic 
atmosphere and a bar cabinet that  would leave l i t t le to wish for.  With my background the 
level  behind the bar is contemporar y modern cock tai ls,  where the craf t  behind the bar is at 
internat ional  level,  making our own juices,  syrups and l iquors. 

The rum cabinet wi th over 500 expressions of  rum is the main at t ract ion for  the bar ;  I 
have been work ing wi th my crew to change the way we talk about a l l  the rum. Af ter the 
whole c lassical /co lonial  div is ion of  rum t radi t ions ( i t ’s  the categor izat ion,  where each rum 
t radi t ion fo l low their  pr ior  colonial  countr ies and naming that rum t radi t ion),  has been 
deemed obsolete,  we have been inspired to star t  rethink ing the categor izat ion and wi th the 
input of  Mr.  Seale,  Mr.  Biondi  and Mr.  Gargano, we updated our way of  ta lk ing rum with our 
guests. 

So now we are ta lk ing dist i l lates as l ight ,  medium and heavy rums. We look at  dist i l lat ion 
techniques and producers to categor ize the rums, because knowing the producers we 
can of ten know how they f in ish their  product .  We categor ize 2 di f ferent t radi t ions wi th in 
f in ishing rum, a c lassic and a modern. Classic f in ish is under 15 gr.  of  sugar added per 
l i ter,  where any thing above would be modern. Sugars adding does not necessar i ly  means 
adding castor sugar,  they might use muscatel  wine or other sweet wine or ju ice to add a bi t 
of  f lavor prof i le to their  rums.

We have now been open for about 2 years and people are enjoy ing the possibi l i t y  of  coming 
down and t r y ing something chal lenging, that  they normal ly wouldn’ t  and they t rust  my crew 
to guide them through the expressions in our rum cabinet .

And of  course we use our ex tended knowledge of  f lavors in rum to make amazing c lassic 
cock tai ls.  Let  me explain mysel f,  I  consider mysel f  an o ld school  bar tender,  I  do understand 
modern mixologist  need to re invent themselves, but I  ver y much apprec iate s imple cock tai l 
wi th no more than 3 - 4 ingredients.  Unfor tunately I  see some cock tai l  menus around the 
wor ld that  seem to be addressed to fe l low bar tenders,  more than the regulars in the bar. 
So wi th the knowledge of  rum, we play a lot  around blending di f ferent rums in the cock tai ls, 
so that  we can achieve complex f lavors,  through di f ferent dist i l lates,  but  st i l l  keep a c lean 
palate where every taste can be tasted.

Q:  Is this the f i rst or the only rum bar in the ci ty?  I f  not ,  what sets i t  apar t f rom the 
others?
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There is another locat ion,  Brass Monkey, which is a t ik i  bar,  which has had a col lec t ion of 
rum. But more impor tant ly any wel l  assor ted restaurant in Copenhagen, wi l l  today have at 
least  4 - 6 di f ferent aged rums, most in the category candy for grown ups or gateway rum. 
Sor r y let  me explain my sel f,  so I  don’ t  sound rum snobbish. This category is for  me the 
door opener for  most new rum enthusiast ,  i f  they are not used to dr ink ing neat spir i ts.  This 
category is character ized by heavy sugared rums, most of  them of l ighter rum prof i les.  This 
category of  course covers expressions by brands l ike Zacapa, Mi l l ionar io and most that 
comes out of  the Ol iver & Ol iver fac tor y in Dominican Republ ic .

I  real ly don’ t  mind this category;  My biggest object ion is that  the brands are not being 
honest wi th their  product ion methods. Don’ t  deceive the consumer cause they wi l l  f ind out 
about your product .  A lready today the informed Danish rum dr inker knows that any bot t le 
that  says “Sistema Solera” is t r y ing to mis lead the consumer.  There is only one actual 
Solera I  know of,  the rest  seem to be of  the p lanet mars,  cause nobody has seen them and 
I ’m not ta lk ing about the 30 bar re ls stacked hor izontal ly in the entrance at  a bot t l ing fac i l i t y 
in the tour ist  area, that  usual ly are for  show only.  This categor ies lack of  t ransparency and 
decept ion wi th the fake numbers on the labels real ly annoys me, because I f  some of  these 
producers l ike DIAGEO real ly wanted to be honest ,  t ransparent and moral ly respectable, 
they should remove the 23 f rom the f ront of  the label  and put 6 on i t  i f  they wanted to keep 
a number,  because EU laws dic tates that  the years stated is the youngest in the blend, 
but DIAGEO didn’ t ,  they only removed años beneath the 23. DIAGEO could learn a lot 
f rom somebody l ike Ed Hamil ton and his l ine of  products,  they are 100% transparent and 
t raceable,  go to his websi te and you can fo l low every movement and shipment ,  i t  something 
that I  aspire to be able to do…

Pr imar i ly rum c lub is for  me the f i rst  100% rum focused bar in Copenhagen and doing i t 
wi thout the hoola and t ik i  l i festy le,  that  fo l low many rum bars.  Let  me c lar i f y I  real ly don’ t 
mind a great t ik i  bar as Mar t in Cate’s Smugglers Cove in San Franc isco or any wel l  done 
t ik i  bar for  that  mat ter,  but  what I  wanted to create was a venue for rum enthusiast  where 
the rum came f i rst  and not the Hawai i  shir t  or  any thing e lse for  that  mat ter,  as my s logan 
for the bar is:  I t ’s  a l l  about the rum.

Q:  Is i t  t rue you’ve also developed your own rum brand?  Was there a specif ic niche 
you were t r ying to f i l l  wi th i t?

Yes, I  was for tunate to be contacted by one of  Denmark ’s largest l iquor store chains,  to 
develop a new product range for the Scandinavian rum market and of  course I  couldn’ t  say 
no, th is was a oppor tuni t y that  I  couldn’ t  miss. 

Through my research into the rum-produc ing wor ld I  got  qui te disappointed, because i t 
seemed that the market ing depar tments ran of  wi th the t ruth many years ago and personal ly 
I ’ve been peddl ing the market ing decept ion for  a decade. The lack of  regulat ion and the 
lack of  implement ing the l i t t le regulat ion there was surpr ised me a lot ,  i t  would be great i f 
the EU f inal ly got i t  f ingers out and actual ly implemented EU law 110/2008. The amount of 
f lavors and ex tracts added to rum astonished me, which under l ined my two object ions to 
the rum market and led me to my two f i rst  choices,  which was to f i rst  of  a l l  make a honest 
rum brand, wi th 100% transparency and t raceabi l i t y  or  let  me say as much t ransparency 
that the industr y al lows me to have, there are l imi ts to what I  can get away wi th.  Secondly 
I  d id not want to add any thing to my rum non-spiced blends, the only e lements that  I  gave 
mysel f  to work wi th was wood and sugar.

So al l  our b lends are openly dec lared on our websi te,  wi th the indiv idual  ages of  the b lends 
we source out of  4 di f ferent dist i l ler ies in the Car ibbean; Jamaica, Southern Barbados, 
Guyana and Tr inidad. I f  you know the rum wor ld,  you know that there is only one operat ing 
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dist i l ler y in Guyana, the same for Tr in idad and there is only one in Southern Barbados, 
so now you know f rom where I  source my l iquids to the blends we do, wi thout naming the 
producers of  our l iquids.  Besides this we are complete ly open about our use of  sugars, 
which also comes through the back label  on the bot t les.

Nex t I  wanted to make a range of  reproduc ib le rums, which quick ly let  me to the other 
disappointment ,  that  most reproduc ib le Car ibbean rums could never be o lder than 12 years. 
This of  course meant that  there were a lot  of  rums out there,  that  seem to have qui te a 
chal lenge just i f y ing there age c laims, unless they of  course are one of  the big p layers on 
the market l ike Appleton, Foursquare and so for th.

So I  ended up choosing to names to al l  our b lends, so there is no age statement decept ion 
on the bot t les,  I  basical ly ended giv ing them my work ing t i t t les for  the b lends as names, so 
f.ex.  my l ight  rum is cal led EKTE Light & Dry.  I  l iked the idea of  t i t t les which for me te l ls 
a lot  more to the end consumer about what he is supposed to expect ,  than some si l ly  age 
statement that  says nothing about the l iquid inside the bot t le.  Let  me explain my sel f,  the 
age that a l iquid spends in a bar re l  means absolute nothing i f  you know any thing about 
spir i ts,  cause there are so many var iables that  come into p lace, f i rst  of  a l l  what l iquid are 
you put t ing into your bar re l,  l ight  or  heavy spir i ts? Secondly has the bar re l  been used 
before?? Has i t  been rechar red, r insed? Where is i t  aged in the warehouse? Where is the 
warehouse geographical ly?? and many more var iables.

I  a lso opted for a highter basel ine of  abv through the ent i re range. I  st i l l  don’ t  know which 
rum god got down f rom the sky and to ld ever ybody that they should bot t le at  40 abv. I 
l ike rum that f lavours of  rum, hence I  l ike my rums less watered down, so our basel ine 
abv. is 43abv, even though we have a b lend at  38abv and another at  47abv. This higher 
abv also makes our b lends expressions work per fect ly behind the bar,  where of  course 
we also use our b lends. Basical ly a l l  our b lends can be enjoyed neat ,  but  a lso works 
br i l l iant ly in cock tai ls,  as the blends also can be rum marks/prof i les behind the bar.  F.ex. 
our EKTE Pungent & Geeky blend is a beaut i fu l  fu l lbodied Jamaican rum expression and 
works amazingly in a c lassic Old Fashioned, due to the body and the 47abv.

On top of  ever y thing e lse I  a lso wanted to create a new look for a rum bot t le,  cause I ’m real ly 
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annoyed wi th the lack of  innovat ion in our category,  p lease could we stop using palm t rees, 
p i rates,  hac iendas, o ld men, bar re ls,  p lantat ions and par rots,  sor r y Mr.  Seale no disrespect 
ever meant your l iquid is beaut i fu l  and you have been using the par rots for  decades. This of 
course meant that  my amazing ar t  di rector,  Ms. Fibæk-Mikkelsen, had a chal lenge, cause 
as she was look ing for ward to make a rum brand, but had not counted on me el iminat ing 
most e lements that  dic tate rum to the end consumer.   Besides the above I  espec ial ly didn’ t 
not  want any numbers on my blend bot t les,  cause I  would not l ike to deceive the consumer 
as many in our industr y do, wi th cask no. 23 and al l  the other numbers t r icker y.  So tak ing 
the new design f ramework and turning into a design sty le took us qui te some t ime and came 
out real ly beaut i fu l ,  which comes through on our look for  the bot t les and every thing we do 
– I  th ink we have succeeded in creat ing a new look for a rum bot t le. 

Besides al l  of  the above, what I  d id f i rst  was cal l  up a o ld f r iend, Mr.  Chr ist ian Schjerbeck, 
that  had been bui ld ing brands for others,  out  of  h is company in Guangzhou China, for  a 
decade and a hal f,  and asked him i f  he was up for a bi t  of  rum fun. Chr ist ian said go go go 
and here 18 months later,  a lot  of  choices later and we just  launched our rum brand at  4 
fa i rs al l  over Europe, MixologyXTrends (Madr id),  German RumFest(Ber l in),  Bar Convent ion 
Ber l in and UK RumFest (London).

So we are ver y p leased to see that the consumer responds real ly wel l  to th is whole new 
approach to a rum brand, we had nothing but compl iments on al l  the fa i rs we just  did. 
People react ver y wel l  to our fu l l  t ransparency and honesty,  which a lot  of  consumers 
f ind l iberat ing,  af ter  a l l  the decept ion that a lot  feels is going around. I t  seems that the 
rum dr inker in Europe is real ly enjoy ing our approach and seems to hi t  the spot .  I  must 
say I ’m also ver y sat isf ied that our rum prof i les seem to hi t  the palates as expected. 
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For instance the German rum market is known for 
being a bi t  to the sweeter s ide,  so out of  our range 
i t  was the Spiced & Rich and Dark & Aged, which 
hi t  the spot on the German Rumfest .  Where when 
we int roduced our range to the UK audience at 
the UK Rumfest ,  i t  was ver y not iceable that  there 
was a t radi t ion towards heavier rums, wi th the 
inf luence of  the navy rums, such as LAMBS, so the 
rum prof i les that  went real ly wel l  were the more 
ful l  bodied rums with marks of  Aged & Geeky and 
Pungent & Geeky, which hi t  the spot . 

We have also received a lot  of  praises on our brand 
new approach to a rum brand design, so i t ’s  wi th 
a lot  of  pr ide and joy that  we already now, can say 
that only af ter  being act ive wi th the brand for 4 
months,  we already have dist r ibut ion in 3 countr ies 
and we are ta lk ing wi th another 3 countr ies,  which 
wi l l  be more than we would have expected on a smal l  new rum brand. 
I t  seems that ever ybody is react ing ver y wel l  to our ent i re new approach of  ta lk ing and 
showing rum…

Q:  How did you come up with the name for the rum?  Was this name your f i rst choice?

We named our brand EKTE SPIRITS, or ig inal ly EKTE RUM, but we ended up at  an awesome 
locat ion in nor thern Spain for  our 3rd batch of  EKTE rum, where we have access to 2 
beaut i fu l  o ld Cognac A lambics,  that  I  wi l l  not  be able to keep my hands of f  for  long, hence 
the change to EKTE SPIRITS. We actual ly a lready used these beaut ies for  the 3rd batch, 
as we used them to make a rum based vani l la dist i l late that  we add as our spice in our 
EKTE Spiced & Rich blend, which i f  you ask me is the f i rst  del icate spiced rum, where you 
can st i l l  taste the rum and that has a dr y f in ish,  which was ver y impor tant for  me, cause I 
real ly hate the over sugared and heavy colored mainstream spiced rums.

This name came af ter we had some legal  issues wi th our f i rst  name, Rum Club Rum, so 
opted for the opt ion of  tak ing the Nordic word of  marr iage, EKTE, ÆGTE or ÄKTA and 
turning into our name EKTE, cause our star t  has been in the marr iage of  a lcohols as we 
are an independent b lending house.

Q:  Please tel l  us about the rums in your por t fol io,  plus any others that might be in 
the works.

Like I  said before we opted for naming our b lend expressions, wi th the work ing t i t le I  had 
for the b lends. 

•	 EKTE Light & Dr y,  which is a b lend of  aged and un-aged rums that we marr y in v i rg in 
Amer ican oak before bot t l ing at  43abv, th is is a beaut i fu l  medium bodied blend of  pot 
and column st i l l  rums, which consists of  70% f resh Tr inidad column st i l l ,  10% f resh 
Jamaican Pot st i l l  and the last  20% is a 5 year o ld b lend, we source out of  Southern 
Barbados. 

•	 EKTE Spiced & Rich  is  a vers ion of  a del icate ly Spiced rum, which was one of  my 
largest chal lenges, because I  real ly don’ t  l ike spiced rum and get t ing to th is resul t 
took some t r ia ls.  But basical ly we took our whi te rum at 75abv and lef t  i t  to infuse wi th 
Organic Bourbon Vani l la for  4 weeks, then we redist i l led that  so that we got rum based 
vani l la dist i l late that  we could add back into the rum. On top of  th is we played a bi t  wi th 
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some cane honey for color ing and some inver ted sugar for  a bi t  of  sweetness. 
•	 EKTE Dark & Aged  is  our vers ion in the Category:  Candy for grownups or Gateway 

rum. This is the only b lend we have watered down to 38abv, because we st i l l  wanted to 
int roduce heavier Pot St i l led l iquids to the regular consumer,  which might be more used 
to l ighter column dist i l led rums as many of  the sweetened rum consist  of  these k inds 
of  l iquids.  This b lend consist  of  10% 8 year o ld Barbados blend, Pot and Column st i l l 
b lend, 45% 5 year o ld Column st i l l  out  of  Tr in idad, where we source a Lat in Sty le “añejo” 
rum, and 45% Guyanese Pot St i l l  b lend. This we add caramel color ing,  a bi t  of  inver ted 
sugars,  where we have raised the f ructose and taken down the glucose level  to give a 
dr yer sweetness. This real ly is a gateway rum, should be enjoyed neat…

•	 EKTE Aged & Geeky  is  my version of  a medium bodied dr yer rum at 43abv aka geeky 
abv ’s,  where predominant f lavor prof i le comes f rom the Guyanese pot st i l l ,  l ike the Dark 
& Aged but wi th a bi t  of  3 year o ld Jamaican pot st i l l  b lend in i t ,  to add a bi t  more body. 

•	 EKTE Pungent & Geek  is  the b lend I  did for  mysel f  and I  l ike Jamaican rum, so th is 
b lend has a lot  of  f lavor f rom the Jamaican Pot st i l l  b lend we source. This b lend consists 
of  40% 3 year o ld Jamaican Pot St i l l  b lend, 40% 8 year o ld b lend out of  a Southern 
Barbados dist i l ler y and the last  20% is the 5 year o ld Tr in idad blend we use.

Besides our reproduc ib le b lends por t fo l io,  we are also re leasing some single cask rums, 
where we have ful l  t raceabi l i t y  to i ts or ig ins.  The idea wi th these re leases is to bot t le them 
at cask st rength,  f rom about 58abv to 68abv and they wi l l  be proper l imi ted re leases of  250 
– 300 bot t les of  each, because that is what I  can get out of  a cask af ter  12–23 real  years, 
that  has been consol idated. Right now our dist r ibutor in Denmark has picked 6 di f ferent 
cask re leases we are doing, retai l ing f rom 175 USD to about 350 USD. We are also doing 
proper work on the packaging, because I ’m ver y t i red of  beaut i fu l  l iquids being sold in 
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awful  cheap packaging, because some independent bot t lers don’ t  have the passion to keep 
rais ing the bar in the rum market and we need this i f  we want the category to keep growing.

Q:  Over the past year I  have heard of several new rum brands coming out of Denmark.  
What ,  in your opinion, is the cause for this growth?  

Rum is huge here in Denmark, 
where aged rum is being sold more 
than aged whisky.  The Aged rum 
category has been growing wi th 
around 40% every year for  the last 
2 – 3 years and that ’s why there 
are new brands coming out of 
Denmark.  There are di f ferent ways 
of  approaching making new rum, 
for  example,  we have Skot lander 
Rum out of  Aalborg,  who makes 
smal l  batch rum using Brazi l ian 
molasses and they dist i l l  their  own 
beaut i fu l  l iquid,  which they age in 
smal l  v i rg in Amer ican oak, great 
stuf f.  Then we have some less 
at t ract ive brands, where they seem 
to re invent histor y and basical ly 
l ie to the consumer on the or ig in of 
the rum and add a ton of  ex t racts, 
aromas and color ing to make the 
rum appear more aged, than i t  ac tual ly is. 

My largest object ion to th is is,  that  i f  the consumer ends up dr ink ing this over f lavored 
and sugared rum, that  has been added through a “stock ” by a f lavor company, then this 
consumer wi l l  be ex tremely disappointed when he t r ies a rum without added f lavor,  because 
honest rum producers can never create that  intense f lavor prof i le wi thout ex t racts and 
aromas. I t ’s  l ike i f  you think that  water should taste l ike Coca Cola.  My second object ion to 
th is category is that  people can end up paying for a Fer rar i  but  get a Fiat .

I  th ink that  the mayor reason why the rum category has grown so much is that  DIAGEO, wi th 
Zacapa, have invested heavi ly into market ing of  the Zacapa brand, which is the gateway 
rum for many rum dr inkers.  This has also inf luenced that most of  the rum sold here in 
Denmark is in the category of  Candy for Grownups. 

For tunately I  a l ready see a t rend for customers t r y ing dr ier  rums, af ter  they have gone 
through the heavi ly sweetened rum. For example,  I  d id a l i t t le dance in our prep area of 
Rum Club, because no later than 14 days ago, I  heard 2 young guys coming to the bar 
ask ing for a glass of  Por t  Mourant 1997, f rom the Vel ier  col lec t ion.  This means that the 
educat ion of  the consumer on the di f ferent st i l ls  is  work ing…

Q:  Do you think Denmark is ready to hold i ts own Rum Fest ival?

We do actual ly have some spir i ts fest ivals,  a lot  where rum features heavi ly,  but  there are 
none to date that  have a proper rum fest ival  at  an internat ional  level,  l ike German Rum Fest 
or UK Rum Fest ,  where the rum is the main at t ract ion.  A lot  of  the fest ivals we have today 
unfor tunately end up being one day binge dr ink ing, espec ial ly the one we have where you 
only have 3 hours to tour the stands.
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I  know that there are par t ies t r y ing to get such an event to Denmark,  but I ’ve also 
heard that the budget for  execut ion of  the event is insane, so r ight  now they are 
t r y ing to land a major sponsorship agreement,  but  don’ t  wor r y I ’ l l  keep you posted 
on this.

Q:  I f  our readers want to contact you, to learn more about your bar or rums, 
how may they reach you?

Of course everybody is a l lowed to do the c lassical  soc ial  media stock ing, e i ther 
through Facebook or Instagram and anybody who wants to ta lk rum is welcome to 
wr i te me through my personal  webpage, but they can fo l low us on the fo l lowing 
websi tes,  where they wi l l  f ind the l inks to our soc ial  media s i tes:

www.ek tespir i ts.com
www.rumclubcph.com
www.cphrumgeek.com

Q:  Is there anything else you would l ike to share with our readers?

Yeah please read through the l ines of  the market ing depar tments and inspired by 
John Stewards “The Dai ly Show” good bye messages, CALL OUT THE BS. F.ex. 
When one of  the largest rum brands go on the market wi th a l imi ted re lease, where 
they have planted 24 herbs and spices nex t to their  bar re ls,  which has inf luenced 
the f lavor… Can I  get  a BS…
Next is I  would love to have the ent i re food and beverage industr y,  stop saying 
years af ter  the names of  the expressions, unt i l  the date when the rum industr y 
star ts having some standards that they wi l l  fo l low. 

To al l  the industr y people reading this,  p lease take on the chal lenge, do some 
innovat ions instead of  just  going down the same t rai l  as the last  centur ies and please 
let ’s make this category grow together,  but  i t  wi l l  never be through deceiv ing the 
consumer wi th mis leading numbers on the f ront labels and mis leading product ion 
methods l ike “Sistema Solera”.

Again I  don’ t  want to sound bi t ter,  but  af ter  seeing what ’s going on, we need 
regulat ions and ingredients l ist  could be the way for ward and the EU should star t 
implant ing their  own laws, because then a lot  of  labels would have to be redone. 

My last  point  wi th the implementat ion of  regulat ions is that  I  want “ the rum category 
to go down the whisky road”,  to quote Mr.  Seale (Foursquare),  and not the vodka 
road. With th is I  mean that I  want the rum category to be an int r insic value market , 
where there is real  value behind the product ,  and not a perceived value market , 
where i t  only comes down to packaging. I  mean what the di f ference between the 
20 and 50 dol lar  vodka, the packaging. In the rum category,  unfor tunately,  we are 
already going down the vodka road and some of us in th is industr y are t r y ing to push 
towards int r insic value, instead of  th is perceived value market ,  and this object ion to 
the rum category could easi ly be projected over to the wor ld economical  problems 
of  modern capi ta l ism…

Thank you Margaret…
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5thCaribbean 
Rum & Beer 
Festival
6 -7 November 2015

St. Maarten

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

  www.rumandbeerfestival.com

Advance Tickets 
only $25

Caribbean 
Rum & Beer Festival 

Guests 
get to save at least US$600 

on a 3 night stay at the 
4 Star All-Inclusive 

Sonesta Maho 
Beach Resort & Casino 

in St Maarten 
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Do you  n e ed  B u l k  R um?

Ou r  S P EC I A L T Y  i s  a g ed  r u m :

•	 Aged in American Oak Barrels

•	 Aged in French Oak Barrels

•	 From Very Young to Very Old

•	 Low Congener to High Congener

•	 Low Esters to High Esters

•	 Cask Strength to Bott le Strength

•	 Unblended or Fully Blended

Ou r  com pe t i t i v e  a dv a n t a g e s :

•	 We own the inventory.  Most of our rums have been fermented, 
dist i l led and aged under our str ict super vision.

•	 We have our own, in-house laboratory to guarantee consistency 
and regulatory compliance (TTB/FDA/EU).

•	 We ship direct ly to your bonded warehouse or to your co-packer.

•	 We of fer Full  Blending Ser vices (formulat ion, re- formulat ion and 
product matching).

•	 We of fer low minimum volumes and we ship worldwide, from 
our USA warehouse (Houston, TX) or from our aging facil i t ies in 

Central  America and in the Caribbean.

i n fo@Bu lkr um .com
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Rapa Nui Experience

While i t  is  t rue that I  have been able to v is i t 
incredib le p laces, thanks to the work I  do 
in the rum and the tobacco industr ies,  and 
that I ’ve incorporated those exper iences 
into my c igar and rum pair ings for  “Got 
Rum?”,  i t  is  a lso t rue that th is pair ing has 
raised the bar incredib ly!   I t  is  not  ever y 
day that you get to do a pair ing on Easter 
Is land, a sacred place, fu l l  of  myst ic ism, 
and I  keep reminding mysel f  that  I ’m doing 
what I  love.

As par t  of  my professional  t ravel 
exper iences, I  of ten have to v is i t  d ist i l ler ies 
and tobacco plantat ions.   I  a lso have the 
pleasure of  par t ic ipat ing as a judge at 
select  internat ional  rum compet i t ions and 
I  enjoy giv ing casual  and technical  c lasses 
on behal f  of  brand owners,  e i ther di rected 
at  the t rade or at  consumers.   I t  was 
the lat ter  act iv i t y that  brought me to the 
Hangaroa Hotel,  on Easter Is land, to be 
par t  of  sessions on tobacco and dist i l led 
spir i ts aimed at  hote l  c l ients and spec ial 
guests.   I t  was a t rue honor to be par t 
of  the t ra ining exper ience for members of 
the hospi ta l i t y and ser v ice industr y.

Af ter a couple of  act iv i t ies and a tour of  the 
is land on the pr ior  day, upon waking up and 
having break fast  the fo l lowing, morning I 
was ready to do the pair ing,  whi le enjoy ing 
the beaut i fu l  v iew.  The c igar I  had chosen 
for th is pair ing cont inues an almost- lost 
t radi t ion of  Cuban box-pressed c igars 
f rom the ear ly 1900s.  I  am refer r ing to 
Puro Limited Edi t ion Flor de las Ant i l las, 
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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

C IGAR & RUM PA IR ING
by Phi l ip I l i  Barake
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f rom My Father Cigar.   This is tobacco grown f rom Cuban seed and a wrapper grown in fu l l 
sun at  Granja Las Mar ias,  in the Namaja de Este lí  region of  Nicaragua.  This c igar l ine was 
re leased by Don Jaime García in 2012 and is a fu l l  f lavor c igar that  I ’m about to put to the 
test  wi th a Zacapa 23 rum that I  have near me.

To be honest ,  I  had intended to use a di f ferent rum for th is pair ing,  s ince I  had already used 
Zacapa a few months back.  I  was hoping to f ind a di f ferent rum on Easter Is land, but i t 
turns out that  rum is not consumed that much here.   On the contrar y,  most people who dr ink 
dist i l led spir i ts on Easter Is land prefer Whisky,  spec ial ly Johnnie Walker Red Label.   This is 
something we wi l l  have to change, hopeful ly the act iv i t ies l ike the ones we are conduct ing 
as par t  of  th is t r ip wi l l  help us make that change.  So, for  th is reason, I  reached – once 
again- for  the bot t le of  Zacapa.

The day is a bi t  c loudy, the temperature in the high 70 ’s (F),  there is ver y l i t t le act iv i t y on 
the nearby ocean, in the distance I  can see several  Moais!   I  can’ t  imagine a bet ter way 
to “work ”,  I  can’ t  th ink of  any place bet ter for  the pair ing than here on the hote l ’s ter race.
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Back to the c igar,  I  se lected a Robusto (5” x 50) s ince i t  is  a l ready becoming one of  my favor i te 
formats for  pair ings,  due to i ts draw and smoking t ime.  The c igar smokes per fect ly dur ing 
i ts f i rst  th i rd,  wi th ver y creamy notes but wi th al l  the r ichness expected.  There are dominant 
notes of  cof fee and of  good qual i t y cocoa, fo l lowed by subt le spicy notes in the af ter taste, 
something that is a s ignature among c igars f rom My Father Cigars.

I  star ted wi th Zacapa 23 neat ,  wi thout ice,  but  upon exper ienc ing the bold r ichness f rom the 
c igar,  I  had to lower the intensi t y of  the pair ing,  to cool  th ings down a bi t ,  something that is 
easi ly achieved by adding a few ice cubes to the rum.  Others may disagree, but th is was 
my assessment going into the second thi rd of  the c igar.   By th is t ime, the pair ing was ask ing 
me for more rum, and the ice al lowed for i t ,  whi le rounding of f  the pair ing as wel l .   Much wi l l 
depend on where you are when you are smoking and dr ink ing, but here on the ter race the 
temperature star ted going up, so i t  turned out to be a great move.

The c igar is t rue to my previous exper iences wi th other of fer ings f rom My Father Cigar,  wi th 
excel lent  draw and ver y consistent prof i le dur ing the ent i rety of  the smoking session.  No 
wonder th is was selected as the best c igar several  years back!  I  don’ t  have any thing negat ive 
to say about th is c igar,  qui te the opposi te,  i t  lef t  me complete ly sat is f ied.

As far as Zacapa, there is not much to say that I  haven’ t  said in pr ior  pair ings.   The t ruth is 
that  i t  is  a f lagship for  dr inkers who l ike sweet rums, one that has inspired many other rums to 
fo l low i t .   Some people don’ t  l ike th is par t icular sty le of  “Spanish” (Brandy/Sher r y)  rum, but i t 
is  ver y versat i le when coming up wi th pair ings.

As I  s i t  here typing the pair ing notes,  on the ter race, watching people jogging by,  I  not ice them 
star ing at  me.  I  am not that  much into f i tness,  but they can see I  am enjoy ing mysel f  as much 
as they are themselves, me with my sni f ter,  c igar and my laptop.  Even a group of  wander ing 
tour ists went by and took pic tures of  me!  This reminds me a lot  of  how we c losed 2013, 
smoking whi le in the ocean waters,  c igar in one hand and rum of g lass in the other.   These are 
the spec ial  moments,  as my f r iend Chef A lan Kal lens l ikes to cal l  them, that  def ine our days.  

Photo c redi t :  @Cigar I l i

Photo c redi t :  @Cigar I l i
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My t ime with my c igar is mine and mine alone and no one can take i t  away.

As I  look into my past ,  there are ver y few moments in my memory that I  can cal l  “unique”.   I 
can only imagine that ever y person reading these l ines wi l l  have them as wel l .   I f  you ever 
v is i t  Easter Is land, br ing some c igars,  then have a seat on the ter race of  the Hotel  Hangaroa 
and enjoy what I  am enjoy ing.  You’l l  then be able to say that you enjoyed this exper ience 
wi th me.  I  can almost guarantee that th is wi l l  be one of  the best c igar exper iences you wi l l 
ever have.

Back to the pair ing.   I t  is  impossib le to descr ibe the exper ience and not ta lk about the 
technical  aspects involved.  The c igar behaved exact ly as expected but ,  I  have to be 
honest ,  I  feel  that  for  the f i rst  t ime ever,  I  se lected a s ize that was too shor t  for  the 
occasion.  In hindsight I  would have prefer red a Jul ieta Number 2 or a Toro,  to take even 
more advantage of  the ter race.  But don’ t  feel  sor r y for  me, I  am about to head over to my 
room to get another c igar,  I  feel  l ike I  could wr i te an ent i re book about pair ings f rom this 
magical  ter race!

And as I  approached the last  th i rd of  the c igar,  I  went back to s ipping the rum neat .   At 
f i rst  I  d id i t  because I  had ran out of  ice cubes, but i t  turns out that  i t  ac tual ly helped wi th 
the pair ing.   As a photographer I  am not ver y good, so the pic tures don’ t  real ly te l l  the fu l l 
stor y,  but  bel ieve me when I  te l l  you that th is is a unique place and I  hope every person 
reading this ar t ic le wi l l  have the oppor tuni t y to v is i t  the is land.  Easter Is land is fu l l  of 
h istor y,  there is a lso a museum ful l  of  T ik i  ar t i fac ts.   I  wi l l ,  undoubtedly,  return wi th rum 
and tobacco af ic ionados, so we can al l  share th is exper ience.  I  am also th ink ing about the 
Chi lean Rum Fest ival  and how I  th ink that  Easter Is land needs to be at  the hear t  of  i t  a l l .

You can learn more about the hote l  and the is land by v is i t ing www.hangaroa.c l .

Cheers!
Phi l ip I l i  Barake
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