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FROM THE EDITOR

Rum’s  Bir th  Cer ti f icate

P olit ical  campaigns and the people 
behind them are of ten smeared in 
accusat ions of  br ibery,  i l legi t imacy 

and other scandalous act iv i t ies,  wi th much 
effor t  being spent on pol i t ical  spin,  smoke 
and mirrors.   Unfortunately,  th is reminds me 
a lot  of  our beloved rum industry,  which has 
i ts shares of  headl ine-grabbing incidents, 
among them:

• 	 Scrut iny over subsidies given to only a 
few rum producers

• 	 False or misleading advert is ing 
( including blending methods or ages)

• 	 Lack of  d isclosure regarding addi t ives 
(caramel,  sugar,  etc.)

• 	 Inadequate social  responsibi l i ty  p lans
• 	 Environmental  impact of  rum product ion

And just  l ike in pol i t ics,  where some 
candidate’s country of  b i r th is cal led into 
quest ion,  the wor ld of  rum has seen i ts 
share of  products whose place of  or ig in –
at least  as far  as the label  on the bott le is 
concerned- does not match the bir thplace of 
i ts  raw mater ia ls.   I  am talk ing about rums 
that are dist i l led and aged in one country, 
but  whose molasses come from another.  

How far back does one need to go, in order 
to say that a rum is the “product of  xyz 
country”?  The answer,  not  surpr is ingly, 
depends on who you ask:  companies 
in countr ies where sugarcane is grown 
abundant ly wi l l  s tand f i rmly by the not ion 
that the cane must be grown domest ical ly.  
Those in countr ies wi th l imi ted or non-
existent sugar mi l l ing capabi l i t ies wi l l  put 
for th very intel l igent arguments to al low for 
the importat ion of  the raw mater ia ls.

Does any of  th is matter?  Can a rum 
fermented from imported molasses, wi th 
imported yeast,  aged in imported barrels, 
bot t led in imported glass bott les,  ever be 
considered a local  product of  the country 
where al l  the previous i tems came together?

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.

The pol i t ics in the wor ld of  rum are 
–unfortunately-  a ref lect ion of  the 
f ragmented industry behind i ts product ion.  
To suggest that  a rum can or cannot be 
given the bir th cert i f icate i t  wants in order 
to parade with the coat of  arms of  i ts 
“house” requires a wi l l ingness to def ine 
how much pur i ty should be acceptable for 
a blood l ine to be regarded as “pure,”  a 
potent ia l ly-div is ive and controversial  idea, 
to say the least .

Is your favor i te rum a legi t imate “heir”  of 
the country where i t  was bott led?  Should 
you care?  Drop me a l ine wi th your 
thoughts. 

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!

M ezan Panama 2006 rum is 
a nine year old rum bot t led 
in 2015.  The company does 

not ident i f y the dist i l ler y of  or igin; 
however they do state that  the 
dist i l ler y grows i ts own cane and 
cult ivates histor ical  yeast cultures 
that provide the desired character to 
their  rum.  The rum for this product 
was created using a mult i - column 
st i l l  and aged twice in separate 
sets of  white oak Amer ican Bourbon 
casks.  No color or other addit ives 
were blended with the rum when i t 
was bot t led,  staying consistent with 
the Mezan “The Untouched Rum” 
mot to.

Appearance/Presentat ion

The 750 ml bot t le is shor t  necked 
with a screw cap secured to the 
bot t le by a c lear secur i ty wrap.  In 
the bot t le and glass the rum holds 
a sol id amber color.   Agitat ing the 
l iquid creates a thick band around 
the glass that reluctant ly releases 
equal ly thick slow moving legs.  

Nose

The aroma is f ront  loaded with notes 
of  brown sugar,  dr ied apr icot  and 
caramel.   As the sweet notes subside 
I  detected hints of  black pepper and 
charred oak.

Mezan Panama 2006

THE A NGEL’S SH A RE
by Paul Senf t
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Palate

The f i rst  sip of  the rum revealed the 
brown sugar,  caramel and apr icot 
notes f rom the aroma along with a 
nice bite of  mandar in orange.  When 
the oak and spice notes begin to 
pop I  discovered notes of  nutmeg, 
c love, l ight  pepper and charred wood 
accompanying a sol id pop of  alcohol.  
The brown sugar and spice notes 
l inger in a nice long f inish.  

Review

When I  was ponder ing my opinion of 
this rum, I  asked myself  the quest ion: 
“Does this rum represent products of 
Panama?”  My conclusion is yes i t 
does, but lacking some of the acidi ty 
and over sweetness of  some other 
rums I  have exper ienced from the 
countr y.  

This,  to put i t  k indly,  is  a good 
thing.  Blended to 80 proof i t  is  a 
comfor table sipping rum, however 
should hold up nicely in most 
cocktai l  exper imentat ion.   Current ly 
the Mezan l ine is in l imited release 
across Nor th Amer ica and Europe. 

To learn where i t  may be avai lable 
check out their  website.
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Mayfair  Brands named Providenica 1878 
af ter  a ship that  wrecked of f  the coast of 
Flor ida.  The legend goes that the ship 
was carr ying coconuts f rom Tr inidad, 
rum and c igars between Cuba and 
Spain.   As the story goes, the ship may 
have been wrecked on purpose and the 
company benef i ted f rom the insurance 
money.  Meanwhile the set t lers c lose to 
the wreck planted the coconuts in the 
area that would later be known as Palm 
Spr ings.

To create this rum, May fair  Brands 
sourced three to f ive year old rums from 
four di f ferent Car ibbean is lands for their 
blend. I t  is  known two of  the is lands are 
Tr inidad and Guyana and that the rum 
is aged in used bourbon casks.  

Appearance/Presentat ion

The rum has a dark amber gold color in 
the bot t le that  l ightens to a pure amber 
in the glass.   Swir l ing the glass created 
a thick band with equal ly thick fast 
moving legs that c l inged to the glass 
for  quite a whi le.

Nose

The rum has a strong vani l la note that 
f i l ls  the air  as i t  is  poured in the glass.  
As the vani l la set t led,  I  detected the 
strong presence of  charred oak and 
caramelized bananas.

Providencia 1878

Palate

The f i rst  sip of  rum l ights the mouth 
with a rush of  alcohol  along with vani l la, 
caramel and oak tannins from the barrels.  
The second sip introduces strong notes 
of  roasted banana and gr i l led pineapple 
with the mult idimensional  oak tannins 
coming in at  the f inish.  

Review

At 80 proof,  there is a cer tain beauty 
in the simplic i ty and lack of  complexity 
of  this rum.  I  enjoyed this rum and, 
whi le i t  is  on the raw side for sipping, 
i t  is  a smar t  f i t  in a Mai Tai  and wi l l 
be interest ing tr y ing i t  out  in some rum 
punches and Tik i  bowl rec ipes.

Check out the company’s website for 
more information about not only their 
rum but also their  gin and vodka in 
their  por t fol io.   I f  you see this one on 
the shelf,  I  think i t  is  def ini tely wor th 
picking i t  up and explor ing.

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

Got Rum? Apri l  2016 -  9



THE RUM UNI VERSITY  li brar y

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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Antique Glass Bott les: 
Their History and Evolut ion 

(1500-1850)

I recent ly ran across this 
book whi le researching 
the authent ic i t y of  some 

“ant ique” bot t les avai lable 
through a famous auct ion house.  
I  immediately thought about 
reviewing i t  here,  s ince i t  is 
impor tant for  those on the same 
quest I  was, and for pr ivate label 
owners or dist i l ler ies wishing to 
re -create bot t les inspired by t rue 
ant ique specimens.

The book is a very 
comprehensive col lect ion of 
beaut i ful ly-photographed and 
descr ibed bot t les f rom an long-
gone era,  with enough detai led 
informat ion to sat isf y industr y 
academics,  but also beaut i ful ly 
laid out to be an at t ract ive 
cof fee - table book.

The author does a great job 
guiding the reader on the path 
f rom ut i l i tar ian to ornamental  shapes, whi le descr ibing the histor y of  innovat ions 
in the glass-manufactur ing industr y that  made cer tain designs or f in ishes 
possible.

Some of these forms are slowly coming back, but their  present incarnat ions are 
embodied in more modern (higher “ f l int ”  or  “c lar i t y ”)  glass.   I  st rongly bel ieve that 
consumers would apprec iate some of the “ less pure” but more “ar t isan” glass f rom 
the past ,  especial ly for  ver i table shor t- run or s ingle barrel  rums.

Holding an ant ique bot t le,  even af ter  i t  has been empt ied, is l ike put t ing a sea 
shel l  against  one’s ear :  there is a stor y captured inside that is st i l l  st ruggl ing to 
be heard.   Hopeful ly the craf t  dist i l ler y movement wi l l  provide the demand for 
ar t isan glass producers to br ing many of  these beaut i ful  designs back into l i fe.

ISBN: 1851493379.

Cheers!

Margaret  Ayala,  Publ isher

Got Rum? April  2016 -  11
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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

Final Destinat ion Rum Steaks
Ingredients:

•	 ¼ Cup Flour
•	 6 smal l  S ir lo in Steaks, 1 inch thick
•	 6 Tomatoes, peeled, seeded and chopped
•	 ¼ Cup Ol ive Oi l
•	 ¼ Cup Chopped Parsley
•	 ½ Teaspoon Freshly Ground Pepper
•	 2 Tablespoons Rum

Direct ions:

Flour steaks. In a large sk i l let  over high heat ,  brown the steaks quick ly,  then 
remove steaks and cook the tomatoes, o i l ive o i l ,  pars ley,  pepper and rum unt i l 
the tomatoes are almost reduced to a puree.  Add the steaks and cook to your 
taste:  rare - 5 to 8 minutes;  medium- 8 to 10 minutes;  wel l  done- any thing af ter 
12 minutes.   Ser ve on but tered toast wi th a l i t t le of  the sauce.  Ser ves 6.

“ I  am a dr inker wi th a wr i t ing problem.” 

― Brendan Behan 

Got Rum?TM
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To add a touch of  internat ional  f lavors,  add a c love of  gar l ic  for  an I ta l ian touch 
along wi th a Golden Rum; cur r y for  an Indian touch wi th a Dark Rum; Sher r y 
along wi th a dark or spiced rum for a Spanish ef fect .   The combinat ions are 
endless!

Fruit  Flambe
This rec ipe retains al l  the f ine f rui t  f lavors whi le b lending smoothly wi th sugar, 
but ter  and rum.  The dish is best wi th f resh f rui t  but  st i l l  ver y good wi th canned.

Ingredients:

•	 Enough f rui t  for  s ix people (peaches, pears,  apr icots,  cher r ies and assor ted 
ber r ies)

•	 ½ Cup But ter
•	 ½ Cup Sugar
•	 Juice of  one large Orange, st rained
•	 2 Tablespoons Dark or Spiced Rum

Direct ions:

When you use f resh f rui t ,  peel  and core the 
pears,  peel  the peaches and remove the pi t , 
remove pi ts f rom apr icots and cher r ies.   Heat 
the but ter in a deep pan, add sugar and orange 
juice and cook over medium heat unt i l  the 
sugar has melted.  Add the f rui ts and cont inue 
to heat gent ly,  turning the f rui t  a number of 
t imes to coat complete ly wi th the sauce.  Pour 
in warmed rum and igni te i t .   When the f lame 
dies,  ser ve in shal low desser t  dishes or in 
sherbet g lasses. Spoon the sauce over each 
ser v ing.  For those of  you whom are ice cream 
lovers,  may I  suggest you put a scoop (or two) 
of  ice cream in each of  the dishes f i rst ,  then 
the f rui t  and the sauce on top. Voi la!

Got Rum? Apri l  2016 -  13
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Visit  www.gotrum.com, click on “shop”

Apr i l ’s  Featured i tem: An ex t remely durab le jacket that  o f fe rs h i -v is ib i l i t y  safet y and repe ls the ra in, 
res is ts the w ind, and locks in your body warmth.  Made of  tek lon ny lon she l l ,  po ly - f i l led body w i th 

heav y weight f leece l in ing and ny lon - l ined s leeves fo r easy on /of f .  1 x 1 r ib kn i t  t r im at  the wais tband /
cuf fs;  f ront  z ip c lose s lash pockets and in ter io r  z ip c lose pocket .
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making your own

Rhubarb 
Rum Liqueur

(Rheum rhabarbarum)

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

Ingredients:

•	 1 1/2 Cups Water
•	 4 Cups Fresh Rhubarb (cut  into 1 inch 

pieces)
•	 3 Cups Sugar
•	 1 tsp Orange Zest
•	 2 Cups White Rum (40% ABV)
•	 1/2 Cup Overproof Rum (75% ABV)
•	 2 Cups Rosé Wine

Direct ions:

Br ing water,  rhubarb,  sugar and orange 
zest to a boi l  over medium heat ,  st i r r ing 
constant ly.   Remove f rom the heat as 
soon as the sugar has dissolved, let  i t 
stand unt i l  i t  reaches room temperature.

Transfer into a c lean glass jar,  add the 
rum and the wine and let  is  stand in a 
cool,  dark p lace for 2 weeks.  Strain and 
discard the sol ids.   Enjoy!
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ME ASURING ALCOHOL - Part I V
by Gary Spedding, Ph.D.,  A lcohol  Beverage Chemist

Density and or Specif ic 
Gravity Measurements for 

Alcohol Determinat ion
Histor ical ly,  a lcohol  measurements were 
grounded in physical  measurements of 
mass and volume through densi t y or mass 
per uni t  vo lume intensive proper t ies. 
Through densi t y and spec i f ic  gravi t y 
re lat ionships,  inst ruments and devices 
such as densi t y bot t les,  hydrometers, 
densi tometers,  ref ractometers and 
pycnometers were used to establ ish a 
recognized and of f ic ia l ly  accepted body 
of  work.  This ex tensive research ef for t 
culminated in the der ivat ion of  a lgor i thms 
and tables which def ine the re lat ionships 
between densi t y values and spec i f ic 
gravi t y readings and alcohol  by weight 
and by volume.

The Rum Univers i ty is ver y p leased 
to share th is compendium on alcohol 
measurements wi th “Got Rum?” readers 
around the wor ld.   We would l ike to thank 
Mr.  Gary Spedding for the pass ion and 
accuracy wi th which he approaches his 
work.
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Alcohol  Measurements Using Spectroscopy 
Inf rared (IR) spectroscopy is a method which ut i l izes 
the energies of  the inf rared l ight  spectrum to promote 
t ransi t ions wi th in the var ious funct ional  groups of 
molecules.  Within cer tain regions of  the e lect romagnet ic 
spectrum, chemical  compounds may absorb the inf rared 
radiat ion and spec i f ic  v ibrat ions may be measured. The 
inf ra - red spectra of  molecules are absolute ly spec i f ic 
– cer tain bands which regular ly appear near the same 
spectral  wavelength of  energy may be assigned to spec i f ic 
molecular groupings. By measur ing the v ibrat ions of 
atoms and bond st retching, those funct ional  groups can 
be determined. The f requenc ies and intensi t ies of  the 
inf rared bands exhibi ted by a chemical  compound uniquely 
character ize the mater ia l  – generat ing a f ingerpr int  -  and 
thus, inf rared spectra can be used to not only ident i f y a 
par t icular substance in an unknown sample but can also 
be used to quant i f y that  substance. As such, the use of 
the energies assoc iated wi th the mid- range and near-
range of  the inf rared spectrum may be used to determine 
the content of  a lcohol  in beverages. Moreover,  i t  is  noted 
that IR spectroscopy in both the mid- inf rared (MIR) and 
near- inf rared (NIR) regions is gaining popular i t y both 
qual i tat ive ly and quant i tat ive ly as an analy t ical  technique 
wi th potent ia l  in other areas of  a lcohol ic beverage and 
beverage raw mater ia ls test ing;  near- inf rared spectroscopy 
techniques have been implemented for example in malt ing 
and brewing s ince the ear ly 1990’s. 

Inst ruments require cal ibrat ion,  but once set up, several 
components in samples can be measured s imultaneously 
wi th l i t t le to no sample preparat ion needed. However,  a 
major l imi tat ion of  NIR spectroscopy in alcohol  beverage 
and food analysis is i ts dependence on less-prec ise 
reference methods. A lso,  once again not ing the need to 
obtain independent ly the densi t y values of  samples to 
per form subsequent calculat ions.  This measurement of 
densi t y,  a longside the alcohol  by volume determinat ion,  is 
covered in br ief  notes below.

Inf rared devices are also f inding appl icat ion wi th in in - l ine 
measurements in the brewery and other alcohol  beverage 
product ion fac i l i t ies.  Most s igni f icant to the present 
discussion is that  h ighly accurate NIR spectrometers are 
now on the market that  can measure the alcohol  content 
of  beer and malt  beverages in the range of  0 -12 percent 
v/v.  These uni ts are of ten used today along wi th coupled 
densi t y meters.
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Of f Coupled Osc i l lat ing Densi t y Meters and NIR A lcohol  Meters

As seen above some coupled inst ruments today re ly on two fundamental  proper t ies 
of  a lcohol;  namely i ts densi t y and i ts absorpt ion intensi t y in the Near- Inf rared 
region of  the spectrum (of ten a carbon-hydrogen bond st retching v ibrat ion near 
1200 nanometers in the energy spectrum).  In pr inc ip le the alcohol  by volume at 
20 °C is determined by the NIR inst ruments based on a spec i f ic  funct ion of  the 
absorpt ion intensi t y of  the NIR l ine of  a lcohol  (see above).  The spec i f ic  absorbance 
of  energy being dependent (propor t ional)  to the ethanol  concentrat ion.  The coupled 
inst rument ’s sof tware programs’ reference the OIML (or other)  tables for  solv ing for 
the percentage of  a lcohol  by weight .  The coupled inst ruments can then determine the 
ethanol  concentrat ion (weight and volume),  the spec i f ic  gravi t y of  the sample,  and 
then, v ia calculat ion,  the or ig inal  ex t ract  for  the alcohol  containing sample. 

The calculat ion 
for  weight of 
a lcohol  re l ies on 
the densi t y value 
for pure alcohol 
at  20 °C (taken as 
0.78924 g /cm3) and 
the densi t y of  the 
sample measured in 
the densi t y meter. 
[The NIR- A lcolyzer 
method has been 
ex tended recent ly to 
cover a wider range 
of  a lcohol  content 
wi th high accuracy 
and prec is ion but 
the detai ls have not yet  been presented for publ ic v iewing. The manufacturer,  Anton-
Paar in Austr ia might be consul ted for the detai ls or to the date and c i tat ion when 
publ ished.]

Nuc lear Magnet ic Resonance Spectroscopy (NMR)

Another sophist icated method, as yet  only avai lable in a few fac i l i t ies (t ypical ly in 
academic research set t ings),  that  can also accurate ly determine alcohol  is  nuc lear 
magnet ic resonance (NMR). This is a technique for detect ing atoms which have 
nuc le i  that  possess a magnet ic moment such as 1H, 13C, 31P, 23Na, 15N, etc.  The 
nuc lear magnet ic moments of  these atoms interact  wi th the magnet ic component 
of  e lect romagnet ic radio -waves giv ing r ise to the phenomenon known as nuc lear 
magnet ic resonance. Most studies are conducted using the l ightest  isotope of 
hydrogen, 1H (thus the term proton magnet ic resonance or p.m.r.  may also be used). 
This method is being increasingly used to analyze commerc ial  products.  In ver y 
s imple terms the method can chemical ly f ingerpr int  the bulk solut ion of  an intact 
beverage wi th minimal sample preparat ion.  Unl ike GC and HPLC methods i t  is  not  a 
chromatographic technique which gives i t  i ts  own di f ferent ia l  way of  determining, for 
example,  the t rue ethanol  concentrat ion in a beverage. In 1H-NMR each chemical 
component has a unique spectrum based on the di f ferent hydrogen chemist r y on the 
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molecule.  Thus protons in CH, CH2, and CH3 groups present in di f ferent chemical 
groups such as o lef ins,  aromat ics,  organic ac ids,  a lcohols,  esters,  carbohydrates 
etc.,  may be detected by the occur rence of  par t icular peaks and mult ip lets at  spec i f ic 
chemical  shi f ts in the NMR spectrum. In addi t ion,  the re lat ive number of  1H atoms in 
each type of  chemical  group wi thin the sample is indicated by the re lat ive intensi t ies 
of  the appropr iate peaks; that  is  by the areas under those peaks. A peak unique to 
a component of  interest  is  chosen and the rat io of  i ts  s ignal  intensi t y to that  of  an 
internal  standard is determined. The s ignal  intensi t ies are div ided by the number of 
protons they represent in order to obtain a s ignal  intensi t y on a molar basis.  With a 
knowledge of  the molecular weights of  the standard and the component ,  the weight 
of  the standard present and the sample volume, the concentrat ion in mi l l igrams per 
l i ter  for  the component of  interest  can be determined along wi th al l  other components 
s imultaneously.  From there the alcohol  by weight and by volume can be computed. 
Thus, NMR is a ver y power ful  and growing method for product analysis.

Stay tuned for Par t V of this informative ser ies, to be cont inued next 
month.

Above: AVANCE III    HD NanoBay NMR State -of - the -Ar t  Broadband NMR Spect rometer
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The PRI VATE L ABEL PRI MER - Part I V
by Luis Ayala
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Lesson IV -  Rum Select ion and i ts 
Consequences

(To read the previous lessons, p lease 
v is i t  the Got Rum? Archives page)

In last  month’s lesson, we explored 
the glass bot t le opt ions avai lable 
to brand owners,  along with the 
consequences associated with 
speci f ic  choices.   In this lesson we’l l 
explore the decisions sur rounding 
the select ion of  the actual  rum that 
wi l l  be stored within the bot t le.

1.  Let ’s begin with the simplest 
opt ion,  white rum:

Due to i ts color- less nature,  white 
rum is more l ikely to reveal  the 
presence of  impur i t ies -such 
as suspended or prec ipi tated 
par t ic les- than i ts dark /golden 
counterpar ts.   The pair ing of  a 
white rum with Fl int  or  Super Fl int 
glass bot t les should be seen as 
a requirement for  special ized 
f i l t rat ion.   A lso,  i f  the bot t le is 
going to employ a natural  cork,  i t 
is  also impor tant to make sure that 
cork wi l l  not  impar t  any undesirable 
color to the rum.

2. Nex t ,  let ’s explore consequences 
associated with spiced or f lavored 
rums:

In the USA, al l  spices and f lavors 
added to a rum, must be approved 
by the FDA (Food and Drug 
Administrat ion) and also by the TTB 
(Tax and Trade Bureau)’s beverage 
laboratory.   This means that i f  a 
spiced or f lavored rum is produced 

The PRI VATE L ABEL PRI MER - Part I V
by Luis Ayala

outside of  the USA, al l  ingredients 
employed in i ts product ion MUST 
have FDA and TTB Lab approval 
in order for  the rum’s label  to 
be approved for sale in the 
countr y.   This is a very impor tant 
point ,  and I ’ve seen count less of 
operat ions fai l  because they used 
local  ingredients that  are not ,  and 
cannot,  be approved by the FDA.  
The best opt ion here,  is  to order 
the spices and f lavors f rom US 
companies in the f i rst  p lace.

3.  Let  us go over aged rums now, 
since most of  the pr ivate label 
brands are l ikely to be in this space.

As per US and EU regulat ions, 
when deal ing with aged rums, i f 
the brand owner desires to display 
the age of  the rum on the label 
(and most do),  that  age (the “age 
statement ”),  for  b lends of  di f ferent 
rums, must be the age of  the 
youngest.   So, i f  a rum is a blend 
of  equal  par ts 2,  4 and 6 year old 
rums, the age statement can only 
read “2 Year Old Rum”.  This is 
the main reason why some aged 
rums opt to not inc lude an age, 
using instead descr iptors such as 
“Family Reserve,”  “Special  Cask,” 
etc.

Heavy-congener aged rums tend 
to ac idi f y dur ing aging.  The more 
aging, the more ac idic the rums 
become ( lower pH).  

This is usual ly an innocuous 
aspect of  aging, except when the 
congeners are present in the form 
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of higher alcohols (propanol, 
butanol,  pentanol,  etc.),  because 
the ac ids formed f rom these 
alcohols are known as “Fat ty 
Acids” and are not as soluble in 
water as they are in alcohol.  

This is one of  the reason some 
whiskys are bot t led at  st rengths 
higher than 40%, because the 
more water present in the blend, 
the more l ikely the fat ty ac ids 
wi l l  c lump into miscel les and 
make the product come across as 
“c loudy”.  

One way to resolve this issue, 
i f  one must bot t le at  40%, is to 
chi l l  f i l ter,  but  removing the fat ty 
ac ids result  in removal  of  many 
of  the congeners responsible for 
the f lavor.   Many companies opt , 
instead, to inc lude messages 
such as “un- f i l tered” or “un-
processed” or s imply st ick to ABV 
strengths that natural ly provide 
enough alcohol  for  the fat ty ac ids 
to remain in solut ion.

4.  And since we are talk ing about 
proof,  let ’s e laborate a bi t .

I t  is  wor th ment ioning that some 
countr ies require for  the alcohol 
concentrat ion to be at  40% or 
above, in order for  the product to 
be sold as rum.  Other countr ies, 
however,  al low for rum to be sold 
with as l i t t le as 35% alcohol,  and 
there are some countr ies that  also 
have upper l imits,  thus prevent ing 
t radi t ional  over-proof rums to 

be considered rums.  So always 
conf i rm the requirements of  your 
target countr y f i rst ,  before having 
labels pr inted and bot t les f i l led!

A lso,  fami l iar ize yoursel f  wi th the 
alcohol  determinat ion methods 
approved in each countr y.  
Government agencies have adopted 
di f ferent methods and are l ikely 
to only recognize results obtained 
through those methods.  Most 
hand-held electronic density 
meters,  for  example,  lack the 
prec ision required by author i t ies 
for  tax and compliance purposes.

Now you know a l i t t le bi t  more about 
the ex tra work /at tent ion to detai l 
that  each type of  rum may require in 
order to be compliant .

Brand owners should always consult 
wi th their  independent bot t ler  or 
with their  bulk rum suppl ier  in order 
to understand i f  the f i l t rat ion and 
alcohol  proof ing standards employed 
are enough for their  rum sty le and 
their  desired target market .

Nex t month we’l l  ta lk about 
addit ional  informat ion that may 
or may not need to be displayed, 
inc luding, for  example,  the use of 
caramel,  sugar and other addit ives.  

See you then!

Luis Ayala
Rum Consultant
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THE RUM UNI VERSITY
Agr icultural  Focus
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Glossary of Terms
Cult ivar Name:  The f i rst  two let ters in the cul t ivar name represent the source of  the cul t ivar.  The 
nex t two numbers represent the year the f i rst  c lonal  c rop of  a g iven cross was p lanted. The numbers 
af ter  the hyphen represent the accession number of  that  cul t ivar in the year i t  was named.
Soil  Preference:  Descr ibes soi ls where the best per formance of  th is cul t ivar can be expected. 
Under Flor ida condi t ions,  th is refers to e i ther sand, organic (muck),  both,  or  t ransi t ional  so i ls . 
Transi t ional  so i ls are organic so i ls that  contain a large percentage of  sand, or sand soi ls that  contain 
a percentage of  organic mat ter.
Sugar Content :  This is an est imate based on compar isons wi th other commerc ia l  cul t ivars made 
at  the UF/ IFAS Everglades Research and Educat ion Center.  Because a range of  values makes up 
a rat ing categor y,  cul t ivars wi th the same rat ing are not necessar i ly  equal.  Rat ings change as the 
har vest season progresses and are one of  the determining fac tors of  prefer red har vest season. 
Rated as low, medium, or h igh.
Tonnage:  Based on har vest ing exper iences over several  years.  This is a re lat ive term and is inf luenced 
by soi l  t ype, locat ion,  har vest season, and ratoon being har vested. Rated as low, medium, or h igh.
Leaf Width:  Measur ing the widest par t  of  the leaf  at  the four th node f rom the top. Expressed as 
wide, medium, or nar row.
Sheath Pubescence:  Using young sheaths at  the top of  the p lant ,  rated as none, sparse, or dense. 
Leaf Retent ion:  Dead leaves may be t ight ly reta ined giv ing a t rashy appearance, may be held on but 
easi ly shaken of f,  or  may be se l f - st r ipp ing. Rated as at tached, loosely at tached, or se l f - st r ipp ing.
Canopy Character ist ics:  Canopy character ist ics var y f rom compact to open, which inf luence 
sunl ight  penetrat ion and sucker grow th.  Canopy grow th habi t  can be c lassi f ied as erec t ,  erec t  wi th 
drooping t ips,  h igh arch, medium arch, or wide arch.
Canopy Closure:  Speed of  canopy c losure inf luences weed and sucker grow th.  Rated as s low, 
intermediate,  or  fast .
Ti l ler ing :  The number of  shoots f rom a stoo l  st rongly inf luences potent ia l  y ie ld.  Number of  t i l lers 
rated as low, medium, or heavy.
Stalk Size:  D iameter re lates to cane weight and suscept ib i l i t y  to lodging or bending. Rated as smal l , 
medium, or large.
Exposed Stalk Color :  Rated as ye l low, green, wine, red, purp le,  brown, or a descr ibed co lor.
Stubbl ing Abi l i t y :  This is the abi l i t y  of  a cul t ivar to regrow af ter har vest .  I t  may be st rongly inf luenced 
by the height of  the cut ter b lade above the so i l  l ine.  Rated as poor,  fa i r,  or  good.
Har vest Season:  In the USA, har vest begins in late October and conc ludes in late March to ear ly 
Apr i l .  Rated as ear ly (10/15 –12 /1),  mid (12 /1–1/25),  or  late (1/25 –3/15).
Har vestabi l i t y :  Some cul t ivars grow ver y erec t  whi le others are prone to fa l l  over ( lodge).  The 
erec tness and degree of  lodging inf luences the abi l i t y  of  mechanical  har vesters to c leanly har vest 
a f ie ld in a t imely manner.  Rated as easy, moderate,  or  d i f f icu l t . 
Cold Tolerance:  This has to do wi th the length of  t ime a var iety is able to mainta in economic qual i t y 
af ter  a f reeze. Rated as poor,  medium, or good.
Frost Tolerance:  This has to do wi th the abi l i t y  of  young cane to wi thstand or regrow af ter exposure 
to one or more f rosts.  Rated as poor,  medium, or good.
Mechanical ly Cut Seed :  Ease wi th which a cul t ivar can be har vested wi th a whole sta lk har vester. 
Rated as poor,  medium, or good.
Disease Concerns:  Af ter  re lease, cul t ivars are considered to have adequate disease res istance to 
a l l  of  the impor tant d iseases recognized by the indust r y at  that  t ime. Therefore,  d isease concerns 
l is ted are the resul t  of  new st ra ins of  common diseases, or new diseases that have become impor tant .



Featured Cult ivar: CP 88-1762 

This is a large stalk cane that has higher- than-
average sugar and high plant populat ions.  I t  is  subject 
to lodging and is di f f icul t  to har vest .  Based on i ts 
acreage in Flor ida,  CP 88 -1762 has ranked in the 
top three cul t ivars for  more than 10 years and is st i l l 
cul t ivated on 12.4% of total  Flor ida sugarcane area in 
2013.

Spec ia l  thanks to the Flor ida Agronomy Depar tment ,  UF/ IFAS Ex tension.
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T here are numerous var iet ies of  sugarcane avai lab le for  cul t ivat ion.   Most people are fami l iar  wi th 
the sof t - f iber var iet ies that  are usual ly so ld at  super markets,  intended for human consumpt ion, 
main ly through di rec t  chewing, a l though some people a lso press thei r  own ju ice wi th these 

canes.

These var iet ies,  however,  are not the ones p lanted for or by mi l ls  who intend to use the canes for 
sugar product ion.   They chose, instead, other var iet ies whose f iber content may not make them 
appet iz ing to humans, but that  can be processed nice ly and ef f ic ient ly by heavy machiner y,  to 
squeeze thei r  sweet ju ice.   In many cases, var iet ies are a lso se lec ted based on thei r  pest  res istance 
or the number of  days i t  takes them to mature,  so they are ready in stages, a l lowing for the har vest 
to progress f rom one f ie ld to the nex t ,  a lways f inding r ipe cane that is per fec t  for  har vest ing.

The purpose of  th is sec t ion,  is  to showcase spec i f ic  var ieta ls,  a l lowing craf t  d ist i l lers to be bet ter 
educated about the i r  opt ions,  whi le at  the same t ime al lowing consumers to have a br ief  peek into 
the wor ld of  sugarcane agr icul ture.

4Sugarcane Cultivar CP 88-1762 Descriptive Fact Sheet

Table 1.  Description for sugarcane cultivar CP 88-1762
Soil Preference Organic

Sugar Content Medium

Tonnage High

Leaf Width Medium

Sheath Pubescence None

Leaf Retention Loosely attached

Canopy Characteristics Erect

Canopy Closure Intermediate

Tillering Good

Stalk Size Medium

Exposed Stalk Color Purple

Stubbling Ability Good

Harvest Season Early to mid

Harvestability Difficult

Cold Tolerance Poor

Frost Tolerance Medium

Mechanically Cut Seed Poor to fair

Disease Concerns Rust

Advantages Fast growing, good fiber content, blooms late.

Disadvantages Mechanically cut seed improved by using first stubble. Lodges. Preferable to peel off adjacent rows 
when harvesting.
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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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Mary Pickford

I love a cock tai l  that  has a good stor y 
behind i t ,  and as a work ing bar tender, 
let ’s be honest- -  that  sor t  of  th ing is what 

keeps you coming back to my bar !   Last 
week I  was in Wester v i l le,  Ohio,  the town 
in which Prohibi t ion began- -  in a brand new 
restaurant that  s i ts in a bui ld ing that was 
once an iconic theatre.   8 State Bist ro has 
been open for 2 weeks- -  and has kept much 
of  the decor of  the or ig inal  “State Theatre”.  
Their  cock tai l  menu ref lec ts th is - - -  wi th 
c lassics such as the French 75 (the cock tai l 
Humphrey Bogar t  drank in Casablanca), 
the Vesper (James Bond’s choice in Casino 
Royale),  and the Mary Pick ford- -which is 
the inspirat ion for  th is ar t ic le.  

Mary Pick ford was a Canadian-Amer ican 
s i lent  f i lm actress and was coined 
“Amer ica’s Sweethear t ”.    She was born 
on Apr i l  8 ,  1882, and was one of  the f i rst 
great movie star lets in Hol lywood.  She was 
marr ied to Douglas Fairbanks, and together 
wi th Char l ie Chapl in,  they founded Uni ted 
Ar t ists.   She was the f i rst  star to p lace her 
hands and feet in the cement at  Grauman’s 
Chinese Theatre (Apr i l ,  1927),  and she was 
also given a star on the walk of  fame on 
Hol lywood Boulevard in February of  1960.  
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Pick ford made over a dozen s i lent  f i lms, 
and today there is a foundat ion in her 
name, that  helps young actors f ind their 
fu l l  potent ia l  in the industr y.  

Dur ing Prohibi t ion,  i t  was qui te common 
for Amer ican bar tenders to f lee to other 
countr ies to cont inue pract ic ing their 
c raf t .   One of  these places was Havana, 
and dur ing the ear ly 1920’s Fairbanks and 

Pick ford t raveled to Cuba to f i lm a movie.  
There are two di f ferent people who are 
credi ted wi th creat ing the cock tai l  named 
af ter  Mary.   One is Eddie Woelke, an 
Amer ican bar tender who moved to Havana, 
and the other is famed Havana bar tender 
Fred Kauf fman.  Woelke worked at  the 
Jockey Bar,  and Kauf fman worked at  the 
Hotel  Sevi l le.   Regardless of  who was the 
f i rst  to shake up this del ic ious concoct ion, 
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i t  has stood the test  of  t ime 
and is st i l l  popular today, 
a lmost 100 years later.   The 
“Mary Pick ford” was wr i t ten 
about in the Savoy Cock tai l 
Book in 1930 as wel l  as 
“Gourmet ”  in 1943.  Rec ipes 
di f fer,  of  course, depending 
on the publ icat ion and the 
stor y,  but  the ingredients 
stay the same.  L ight 
Cuban rum, f resh pineapple 
ju ice,  Luxardo l iqueur and 
grenadine.  

The Mary Pick ford is a 
cr isp,  boozy, balanced 
cock tai l  that  wi l l  go down 
l ight  and ref reshing, but 
wi l l  surpr ise you when you stand up.  I t  is  s imi lar  to some of the c lassic rum/pineapple 
cock tai ls (p iña colada, paink i l ler),  but  i t  has the addi t ion of  cher r y l iqueur instead of 
coconut which in my opinion makes i t  much more complex. 

In the c lassic 1934 book, “Boothby ’s Wor ld Dr inks and How To Mix Them”, the Mary 
Pick ford rec ipe is l isted as:

Bacardi -  ½ J igger
Grenadine - 1 Spoon
Pineapple -  ½ J igger
Maraschino - 1 Dash

Shake wel l  wi th ice,  st rain into chi l led cock tai l  g lass,  add bi ts of  p ineapple and ser ve.  

In my t ravels I  have seen every possib le rec ipe rat io of  th is cock tai l - - -  so th is is my t r ied 
and t rue best .   I  encourage you to buy the ingredients and play around wi th i t  unt i l  you 
f ind YOUR best rec ipe. 

MARY PICKFORD

2 ounces whi te rum (Mount Gay Si lver,  Caña Brava 
or Brugal  are a couple of  my favor i tes)

2 ounces f resh Pineapple Juice
.25 ounces Luxardo Liqueur

Shake ingredients wel l  wi th ice,  st rain into mar t in i  or  coupe glass.   Dr izzle wi th .25 ounce 
of  homemade grenadine, and garnish wi th a brandied or luxardo cher r y.  

Homemade grenadine:

4 cups Pomegranate Juice
1 cup White Sugar

1 cup Water
Peel  of  one Orange

10 drops Orange Flower Water

Combine al l  ingredients in sauce pan on medium heat for  10 minutes.   Remove f rom heat , 
take out orange peel  and cool. 
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Marco Pier ini  -  Rum Histor ian

M y name is Marco Pier in i ,  I  was born 
in 1954 in a l i t t le town in Tuscany 
(I ta ly)  where a st i l l  l ive.   I  got  a 

degree in Phi losophy in Florence and I 
studied Pol i t ical  Sc ience in Madr id,  but 
my real  passion has always been Histor y. 
And 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. Then I  d iscovered rum. 
With Francesco Ruf in i ,  I  founded La Casa 
del  Rum (The House of  Rum), that  runs 
a beach bar and selec ts and dist r ibutes 
Premium Rums in I ta ly, 
w w w.lacasadelrum.i t .

And f inal ly I  have returned back to my in i t ia l 
passion: Histor y.  But 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 lavors;  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. 

A l l  th is I  t r y to cover in th is co lumn, in my 
FB prof i le,  w w w.facebook /marco.pier ini .3 
and in my ar t ic les on the I ta l ian webpage 
w w w.bar tender. i t .

A MERI CA N RUM 7. 
Before Jerry Tho m aS

In taverns and at  home, large quant i t ies of 
rum were drunk in many di f ferent concoct ions, 
wi th a wide var iety of  ingredients.  The habi t  of 
mix ing rum with many other ingredients made 
i t  possib le to conceal  the taste and smel l  of 
rum whi le keeping intact  i ts  a lcohol ic st rength. 
Moreover,  these concoct ions had a nutr i t ional 
value and were also a sor t  of  comfor t  dr ink, 
espec ial ly in the long, b i t ter ly cold winters of 
New England.

One of  the most popular mix tures was, natural ly, 
PUNCH. Basical ly i t  was made f rom 5 main 
ingredients:  water,  spir i ts,  c i t rus f rui ts,  sugar 
and spices.  Punch was a constant presence 
in the Br i t ish soc ial  l i fe of  X VIII   Centur y,  and 
Br i t ish set t lers in Cont inental  Amer ica adopted 
i t  wi th great passion, using most ly rum as i ts 
spir i t  ingredient .  I t  was consumed in great 
quant i t ies,  co ld or hot .  People drank Punch at 
home and in taverns,  at  bal ls and weddings, 
at  par t ies,  mi l i t ia musters,  c lub gather ings 
and every k ind of  soc ial  events.  To some of 
these events women were al lowed, therefore 
i t  gradual ly became soc ial ly acceptable for 
them to dr ink alcohol  in Punch. Eventual ly 
the ver y vessel,  the bowl,  became more and 
more e laborate ly decorated, embel l ished wi th 
prec ious metals and decorat ive mot i fs. 

THE RUM H ISTORI AN
by Marco Pier in i



Got Rum? Apri l  2016 -  33

“One in par t icu lar was cal led a Montei th,  and 
came into fashion about 1697. The r im was 
scal loped to fac i l i tate the car r y ing of  the punch 
ladle,  lemon stra iner and ta l l  wine g lasses 
which were hung about the bowl ”.

Then there was the so -cal led BLACK-STR AP, 
basical ly made of  rum, molasses, v inegar and 
other ingredients whose memory we have lost , 
perhaps wi thout regrets.  “Casks of  b lack-s trap 
s tood in every countr y s tore and tavern,  and 
usual ly there hung alongs ide a sal ted codf ish, 
craf t ly  d isplayed to tempt by th i rs t  addi t ional 
purchasers of  the beverage ”.

And they drank GROG too, the famous mix ture 
of  rum and water invented by Br i t ish Admiral 
Edward Vernon in 1740.

One other favor i te colonial  dr ink was TODDY, 
made of  rum, hot water and sugar.  To st i r  up 
the toddy, a toddy st ick was used, “beloved 
for the welcome r ing ing music i t  made on the 

s ides of  g lass tumbler… The toddy s t ick was 
s ix or eight inches long, wi th ei ther a knob on 
one end or f lat tened out at  the end, so that i t 
would eas i ly crush the loaf  sugar then used in 
dr inks ”.

Then there was a dr ink wi th a st range, 
unpleasant name: CALLIBOGUS or BOGUS, 
made of  cold rum and beer.  But the contest  for 
the worst  name was surely won by WHISTLE-
BELLY-VENGEANCE, made with hot sour beer, 
molasses, brown-bread crumbs and rum!

With c ider and rum they made the s imple and 
pleasant STONE-WALL, whi le sai lors loved 
SWITCHEL, a mix ture of  molasses and water, 
wi th v inegar and rum.

But the most popular Colonial  rum dr ink was 
FLIP, which deser ves some ex tensive quotes. 
The quotes,  l ike the others in th is ar t ic le,  are 
f rom Rum, Romance and Rebel l ion,  publ ished 
by Char les Wi l l iam Taussig in 1928, dur ing 

Amer ica 1760 -1770 -  Peter Manigaul t  and H is Fr iends by George Roupel l
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Prohibi t ion.  I  love this book and I  th ink i t 
should be pr inted again.

Fl ip “…was made in a great pewter mug or 
ear then pi tcher f i l led two - thi rds fu l l  of  s trong 
beer and sweetened wi th sugar,  molasses, or 
dr ied pumpkin,  according to taste.  To th is was 
added a g i l l  of  New England Rum. Into the 
mix ture was thrust  a red-hot loggerhead which 
was used to s t i r  i t .  The loggerhead was made 
of  i ron and shaped l ike a poker,  and when 
this s izzl ing device came into contact  wi th 
the beer and rum, the l iquor foamed, bubbled 
and col lared and took on a burnt ,  b i t ter  taste 
which was par t icu lar ly re l ished ”. 

Somet imes a f resh egg was beaten into i t , 
and then the dr ink was cal led BELLOWSTOP. 
Many other ingredients were added too, as we 
can read in one Colonial  rec ipe:

“Keep grated Ginger and Nutmeg wi th a f ine 
Lemon Peel  rubbed together in Mor tar.  To 
make a quar t  of  Fl ip:  Put the Ale on the Fi re 
to warm, and beat up three o four Eggs wi th 
four ounces of  mois ty Sugar,  a teaspoonfu l  of 
grated Nutmeg or Ginger,  and a Quar tern of 
good o ld Rum or Brandy. When the Ale is near 
to boi l ,  put  i t  into the pi tcher and the Rum 
and Eggs, etc .,  into another ;  turn i t  f rom one 

Pi tcher to another t i l l  i t  is  as smooth as cream. 
To heat ,  p lunge in the red hot Loggerheads 
or Poker.  This quant i ty is s ty led One Yard of 
Flannel ”.

I  don’ t  know about you, but in reading 
this rec ipe I  can feel  the passion of  the 
accompl ished dr inker,  h is del ight  in making 
himsel f  something good to dr ink.  Innkeepers 
and dr inkers’  imaginat ion was boundless: 
f rom the ver y beginning, Amer ica has been 
the homeland of  cock tai ls,  long before Jer r y 
Thomas came along.

Loggerheads were always kept by b lazing 
f i replaces. In taverns,  and also in the most 
hospi table homes, you could always f ind hot 
loggerheads, ready to warm a bed, dr y a coat 
or prepare a f resh Fl ip.

And somet imes loggerheads had also other 
uses:

“ in the not inf requent tavern-brawls .  The 
loggerheads which rested against  the 
chimney-piece were quick ly seized and 
ser ved as usefu l  and potent weapons; th is 
gave r ise to the term ‘at  loggerheads’.”

Marco Pier in i
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th is great company to cont inue a dist r ibut ion force 
of  s igni f icant capabi l i t ies,  scope and dedicat ion for 
Bacardi  in these two markets.”  Hor izon’s se l l ing 
div is ions in these two key U.S. markets wi l l  prov ide 
an excel lent  p lat form for the wor ld c lass brands 
of  Bacardi .  This renewal is par t  of  the Bacardi 
route - to -market st rategy to improve ef f ic iency and 
ef fec t iveness whi le present ing an at t rac t ive por t fo l io 
of  categor y leading products for  customers.  “ We are 
exc i ted to cont inue our 80 -year re lat ionship wi th 
th is dynamic organizat ion and remain commit ted 
to work ing c losely wi th the Bacardi  team to del iver 
long- term brand grow th in our markets,”  adds Sam 
Rubenste in Managing Direc tor,  Hor izon Beverage.

In an ongoing ef for t  to defend i ts r ights and ownership 
of  the Havana Club rum brand and t rademark in 
the Uni ted States,  Bacardi  has f i led an amended 
complaint  wi th the U.S. D ist r ic t  Cour t  for  the Dist r ic t 
of  Columbia.  This f i l ing amends the or ig inal  complaint 
Bacardi  f i led in March 2004 under the Lanham Act 
(a lso known as the Trademark Act of  1946),  the 
federal  statute that  governs t rademarks,  ser v ice 
marks,  and unfai r  compet i t ion.  The Defendants in 
the complaint  are Cubaexpor t ,  an agency of  the 
Cuban government ,  and Havana Club Holding S. A ., 
the jo int  venture company between the Government 
of  Cuba and Pernod Ricard – the second largest 
sp i r i ts company in the wor ld.  With th is f i l ing,  Bacardi 
asks the Cour t  – presided over by Dist r ic t  Judge 
Emmet Sul l ivan – for  the cancel lat ion of  the Cuban 
government ’s Havana Club t rademark regist rat ion in 
the U.S Patent & Trademark Of f ice ( “PTO”) based 
on, among other th ings, the Administ rat ion’s f raud 
in obtain ing the or ig inal  f i l ing.  Bacardi  a lso seeks 
a dec larat ion that i t  has common law r ights in the 
mark based on dist r ibut ion and sales of  Havana 
Club branded products in the Uni ted States.  Bacardi 
obtained the r ights to the mark through a law ful  and 
U.S. Of f ice of  Fore ign Assets Contro l  ( “OFAC”) -
l icensed t ransact ion wi th the brands or ig inal  owner 
and creator Jose Arechabala S.A .

MONTANYA RUM

Montanya Oro and Plat ino rums are now avai lab le in 
wider d ist r ibut ion in New York and New Jersey and 
recent ly entered Tennessee, Montana, Wyoming, 
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LAMB’S RUM

Corby Spir i t  and Wine Limi ted and Pernod Ricard 
UK Ltd.  (PRUK) announced that they have entered 
into an agreement prov id ing PRUK the exc lus ive 
r ight  to represent Lamb’s® rum in Great Br i ta in as 
of  July 1,  2016, upon terminat ion of  the ex ist ing 
th i rd -par t y representat ion agreement ,  for  a f ive 
year per iod to June 30, 2021. Pernod Ricard S.A . 
whol ly owns PRUK and indi rec t ly owns in excess 
of  50% of the issued and outstanding Vot ing Class 
A Common Shares of  Corby and is considered to 
be both Corby ’s and PRUK’s u l t imate parent .  The 
rec ipe for Lamb’s rum dates back to 1849 when 
A l f red Lamb establ ished his business in London, 
England, d ist i l l ing f ine rums f rom the highest 
qual i t y Car ibbean sugar cane. Today, Lamb’s Navy, 
Lamb’s Whi te,  Lamb’s Spiced and Lamb’s Cher r y 
Spiced rums are avai lab le in Great Br i ta in.  “ I ’m 
ver y p leased that Corby is enter ing into th is new 
re lat ionship wi th PRUK and am exc i ted to work wi th 
the PRUK management team to bui ld upon the long 
histor y of  Lamb’s in th is core market .  Par tner ing 
wi th PRUK wi l l  a l low Lamb’s to benef i t  f rom PRUK’s 
wel l - establ ished dist r ibut ion network and st rong 
re lat ionships wi th both of f -  and on- t rade customers, 
thereby posi t ioning the brand to dr ive prof i tab i l i t y 
and increase market share,”  noted Patr ick O’Dr isco l l , 
President and Chief  Execut ive Of f icer of  Corby. 
“ We apprec iate Halewood Internat ional ’s ef for ts in 
represent ing Lamb’s for  the last  e ight years and now 
look for ward to the future wi th PRUK.”

BACARDI

Bacardi  U.S.A .,  Inc.  announces i t  has renewed 
a mul t i -year d ist r ibut ion agreement wi th Hor izon 
Beverage for Massachuset ts and Rhode Is land. 
Ef fec t ive Apr i l  1,  the exc lus ive agreement inc ludes 
the sales and dist r ibut ion of  the ent i re premium 
por t fo l io of  Bacardi  brands inc luding BACARDÍ®, 
GREY GOOSE®, BOMBAY SAPPHIRE®, DEWAR’S®, 
MARTINI® and ANGEL’S ENV Y®, among other 
leading brands and labels in these two states. 
“Hor izon Beverage is a name that represents fami ly, 
t rust  and except ional  ser v ice among Massachuset ts 
and Rhode Is land reta i lers,”  says Pete Car r,  regional 
president for  Bacardi  – Nor th Amer ica.  “Bacardi  is 
proud to ex tend our long-standing par tnership wi th 

by Mike Kunetka
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Nor th Dakota and South Dakota,  br inging tota l 
d ist r ibut ion to 44 states,  p lus seven countr ies. 
The newest d ist r ibutors that  wi l l  be work ing wi th 
Montanya are VOS Selec t ions in New York and New 
Jersey; A leksey Impor ts in Tennessee; BevMark 
in Montana; Nor thwest V intage in Wyoming and 
Cask and Cork in Nor th and South Dakota.

RUM:30

Rum:30 is the creat ion of  Fred Greene and 
Cameron Grace, two For t  Lauderdale locals 
and market ing execut ives.  The development of 
Rum:30 comes as a response to rum’s increasing 
popular i t y,  a long wi th a desi re to make a craf t  rum 
that captures the spi r i t  of  Flor ida.  “ I t ’s  long been 
said that  rum has been overdue for i ts t ime in the 
spot l ight ,  and what we wanted to do was to c reate 
a Craf t  Rum that captured the spi r i t  of  Flor ida in 
a bot t le,”  said Fred Greene. “ We wanted a spi r i t 
that  was sophist icated yet re laxed -  Rum:30 is 
great for  s ipping neat or on the rocks,  or  enjoyed 
in one of  our unique concoct ions.  We’re ex t remely 
exc i ted to be debut ing Rum:30 at  the 2016 Wine 
& Spir i ts Wholesalers of  Amer ica convent ion in 
Las Vegas th is Apr i l .”  Classical ly aged in whi te 
Amer ican oak and uniquely infused wi th a h int  of 
f reshly cut  orange peels,  Rum:30 of fers a subt le 
orange aroma and a complex i t y of  f lavors that 
g ives i t  a re laxed Flor id ian v ibe. A long wi th local 
Flor ida sugar cane and spr ing water,  Rum:30 is 
a l l  the f lavors one craves bot t led up in a mid -
centur y modern l i festy le package that mir rors 
the sophist icated and unique nature of  the craf t 
sp i r i ts market .

PIR ATES GROG No. 13

Pirate’s Grog, a smal l  independent rum f i rm in 
Hackney, London has added a l imi ted bot t l ing 
(only 777 p ieces) of  13 year rum cal led Pirate’s 
Grog No. 13. I t  is  f rom the is land of  Roatán of f 
the coast of  Honduras and wi l l  be proofed at  40% 
ABV.  Housed in an award winning bot t le and 
boast ing a premium label  design and packaging, 
i t ’s  easy to see why Pirate’s Grog No.13 is a l ready 
grabbing the at tent ion of  rum enthusiasts around 
the g lobe

ST. LUCIA DISTILLERS

Saint  Luc ia Dist i l lers Group of  Companies (SLD) 
has been acquired by Mar t in ique conglomerate 
Group Bernard Hayot (GBH).  Founded in 1960, 
GBH has a number of  businesses through 
the French overseas depar tments inc luding 
Mar t in ique, Guadeloupe, French Guyana, Reunion 
and New Caledonia,  as wel l  as other enterpr ises 
based in Tr in idad & Tobago, Dominican Republ ic , 
West Af r ica,  China, Morocco and A lger ia.  The 

Got Rum? Apri l  2016 -  37

These are the most recent and notewor thy headl ines in the rum indust r y.   I f  you want us to 
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is a land- locked rum enthusiast ,  he is based in Colorado, USA.

group cur rent ly employs in excess of  8 ,500 people 
and is concentrated in three div is ions:  automot ive 
dist r ibut ion,  reta i l /wholesale dist r ibut ion and 
indust r ia l  product ion.  GBH owns two successful 
d ist i l ler ies in Mar t in ique – Rhum Clément and 
Rhum J.M.  The acquis i t ion of  SLD br ings together 
two establ ished t radi t ions of  rum making – Rhum 
Agr ico le and molasses based – into one por t fo l io. 
GBH intends to put in p lace a comprehensive 
investment program for St Luc ia Dist i l ler ’s 
product ion and warehousing fac i l i t ies.  SLD’s 
commitment to t radi t ional  ar t isanal  rum, made to 
the highest possib le standards,  wi l l  remain at  the 
center of  i ts  phi losophy and wi l l  therefore mir ror the 
same ethos employed by Rhum Clément and Rhum 
J.M. The management and staf f  of  St  Luc ia Dist i l lers 
wi l l  a l l  be reta ined under the new ownership and 
the management st ruc ture wi l l  remain unchanged. 
SLD wi l l  cont inue to use i ts ex ist ing expor t  market 
d ist r ibutors,  but  wi l l  a lso tap into the dist r ibut ion 
network of  GBH’s other brands, which wi l l  fac i l i tate 
the cont inued expansion of  Chairman’s Reser ve, 
Admira l  Rodney and 1931 into the g lobal  markets.

RON Z ACAPA

Diageo -owned Guatemalan rum brand Ron Zacapa 
has launched Zacapa Edic ión Negra into the g lobal 
t ravel  reta i l  channel.  Inspi red by t radi t ional  Mayan 
r i tuals,  th is s low-aged ar t isanal  rum is a t rue 
expression of  Guatemalan her i tage and cul ture. 
The stor y behind Z ACAPA EDICIÓN NEGR A 
star ts f rom the ground up; where t ime s lows 
down to c reate a rum of impeccable qual i t y and 
complex i t y.  From the sugar cane of  the vo lcano -
shadowed lowlands, to the ageing process in the 
House Above the Clouds -  2300 meters above sea 
level  -  the magic s lowly takes p lace br inging to l i fe 
Z ACAPA’S phi losophy of  tak ing the t ime required 
to c reate meaningful  and p leasurable exper iences 
in l i fe.   Zacapa Edicíon Negra has been aged in 
double char red, Amer ican oak casks, said to resul t 
in a dark rum wi th a “smoky intensi t y ”.  The no -
age -statement b lend is intended to showcase 
a di f ferent Zacapa palet te f rom Zacapa 23, the 
expression created f rom rums aged between s ix 
and 23 years.  Zacapa Edicíon Negra was produced 
by master b lender Lorena Vasquez, who is known 
for developing the brand’s Sisterna so lera ageing 
system.

Peter Fai rbrother,  market ing di rec tor,  D iageo 
Global  Travel  and Middle East (GTME), said: 
“ In our quest to prov ide t ravel  reta i l  customers 
and shoppers wi th new and di f ferent dr ink ing 
exper iences, the Diageo GTME team is thr i l led to 
int roduce Zacapa Edicíon Negra – a t ru ly exc i t ing 
innovat ion in the luxur y rum categor y.  Del iver ing a 
bo lder,  new f lavor inspi red by the power fu l ,  natural 
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landscape of  Guatemala,  Zacapa Edicíon Negra 
is the per fec t  choice for  the rum connoisseur, 
as wel l  as those t ravel lers look ing for something 
ver y spec ia l .”  The rum is presented in a s lender 
bot t le featur ing the Zacapa Petate band, encased 
in a canister.

SAILOR JERRY

On a s l ick b lack bot t le,  each of  the four new 
col lec table designs -  the homeward bound ship, 
an Amer ican eagle,  a p in -up g i r l  and a Gypsy 
-  are based on the greatest  f lash designs f rom 
the undisputed father of  o ld school  tat toos, 
Norman ‘Sai lor  Jer r y ’  Col l ins.  Inspi red by 
brotherhood, embodying f reedom of expression 
and showcasing the craf t  of  o ld school  tat too ing, 
each new wrap design holds a spec i f ic  meaning. 
The Gypsy design represents good for tune, 
whi ls t  the ship design is prac t ical ,  pat r iot ic and 
metaphor ical  – th is was tat tooed on sai lors as a 
reminder of  home, and as a desi re to sur v ive and 
return to thei r  loved ones. The eagle is a symbol 
for  Amer ica,  which represents honor,  prowess 
and inte l l igence. As shown on the wrap, Col l ins’ 
eagles are iconic and f ierce,  and assoc iated 
wi th the US f lag.  The ref ined p in -up g i r l  design 
represents the ideal  and ex t remes of  feminin i t y ; 
the woman inked on a sai lor ’s arm would be the 
only feminine form he would see for months – 
a design which is arguably Sai lor  Jer r y ’s most 
iconic .  Dave Hor t ,  Senior Brand Manager of 
Sai lor  Jer r y said:  “ We wanted to prov ide our 
consumers wi th a co l lec table run of  new bot t le 
wraps based on the great ,  iconic works of  our 
founding father Norman Col l ins.  These new wraps 
showcase some of the h ighest qual i t y f lash ar t 
that  has spanned generat ions,  and we’re proud 
to cont inue spreading the word of  Norman Col l ins 
through th is l imi ted edi t ion packaging.”

OLD NEW ORLEANS RUM

Celebrat ion Dist i l lat ion marked i ts 20 th 
anniversar y in 2015 wi th a spec ia l  b lend of  seven 
di f ferent rums. Some of those rums were s i t t ing 
in the St .  Roch dist i l ler y when i t  f looded af ter 
Kat r ina.  The anniversar y rum went on sale at  the 
dist i l ler y late last  year.  I t  only became avai lab le 

e lsewhere th is Januar y.  “This is a real  testament 
to the sk i l l  of  our d ist i l lers and b lenders,”  said 
ar t is t  James Michalopoulos,  who founded Old 
New Or leans Rum. Only 5,500 bot t les of  the 20 th 
anniversar y rum were produced. Other O ld New 
Or leans rums inc lude an unaged Cr ysta l  rum, an 
aged Amber rum, the Cajun Spice rum and the 
carbonated Gingeroo bot t led cock tai l .

DEACON GILES RUM

The Deacon Gi les Dist i l ler y opened last  October 
and thei r  f i rs t  product ,  L iquid Damnat ion Rum 
has been wel l  received by thei r  local  c l iente le.  
To take thei r  product to the nex t level ,  owners 
Ian Hunter and Jesse Brenneman have created 
a K ickstar ter campaign to c reate a bar re l  aging 
fac i l i t y  that  wi l l  t ransform thei r  cur rent product 
into an even smoother rum. At press t ime, i t  looks 
l ike they had exceeded thei r    $15,000.00 goal  and 
were wel l  on thei r  way to buy ing the necessar y 
bar re ls and equipment .  I f  you are interested, 
there is st i l l  a couple of  days lef t .  ht tps: //
w w w . k i c k s t a r t e r . c o m / p r o j e c t s / 1 4 6 8 7 6 5 5 5 0 /
deacon-gi les -dist i l ler y-headed- to - the -dark-s ide

MAGGIE’S FARM RUM

Pit tsburgh, PA -  The Amer ican Craf t  Spi r i ts 
Assoc iat ion,  through thei r  3rd Annual  Convent ion 
and Judging of  Amer ican Craf t  Spi r i ts ,  has 
awarded A l legheny Dist i l l ing,  maker of  Maggie’s 
Farm Rum the award for Best- in - Show spi r i t 
among Amer ican craf t  sp i r i ts for  i ts  Maggie’s 
Farm Single Bar re l  aged rum.Maggie’s Farm 
Single Bar re l  beat out rums, whiskeys, vodkas, 
brandies,  and other sp i r i ts f rom over 400 
dist i l ler ies across Amer ica to be named top spi r i t 
in a b l ind tast ing per formed by the panel  of  exper t 
judges. The Single Bar re l  rum was also awarded 
Best- in - Class Rum and received a gold medal in 
the rum c lass.  A l legheny Dist i l l ing a lso received 
a gold medal for  i ts  Maggie’s Farm Queen’s Share 
Rye Oak aged rum, s i lver medals for  Queen’s 
Share Unaged rum and Queen’s Share Bourbon 
Oak aged rum. Maggie’s Farm whi te rum and 
spiced rum were both awarded bronze medals. 
S ix medals,  a Best- in - Class,  and Best- in - Show 
makes A l legheny Dist i l l ing the highest honored 
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and most awarded rum dist i l ler y at  th is year ’s 
compet i t ion.

This marks the second st ra ight year A l legheny 
Dist i l l ing was awarded a Best- in - Class rum. Last 
year,  Maggie’s Farm rums were awarded four tota l 
medals and Best- in - Class rum for i ts Maggie’s 
Farm Queen’s Share Double Bar re l  rum.

For more Amer ican Craf t  Spi r i ts awards, see the 
ar t ic le below.

AMERICAN CR AFT SPIRITS AWARDS

The Amer ican Craf t  Spi r i ts Assoc iat ion had thei r 
annual  convent ion in March at  the Palmer House 
Hi l ton in Chicago. A b ig par t  of  the annual  event 
is the Craf t  Spi r i ts judging. Winners were hand-
selec ted among a record-break ing pool  of  near ly 
450 ent rants – up more than 30 percent over last 
year.  As ment ioned above, A l legheny Dist i l l ing’s 
Maggie’s Farm Single Bar re l  Rum won Best in Show 
and Best in Class,  as wel l  as two Gold Medals, 
two Si lver Medals and two Bronze Medals.  Other 
Gold Medals were won by Bal last  Point  Spir i ts , 
Bear Creek Dist i l ler y and Richland Dist i l l ing. 
S i lver Medal winners inc luded Backwards 
Dist i l l ing,  Bear Creek Dist i l ler y,  B ier D ist i l ler y, 
B ig Escambla Spir i ts ,  B luebird Dist i l l ing,  Cannon 
Beach Dist i l ler y,  Great Nor thern Dist i l l ing,  Huber 
Star l ight  D ist i l ler y,  Louis iana Spir i ts ,  Manatawny 
St i l l  Works,  New Hol land Ar t isan Spir i ts ,  N joy 
Spir i ts ,  Outer Banks Dist i l l ing,  Pr ichards D ist i l ler y, 
Smoky Quar t z Dist i l ler y,  Wicked Dolphin and 
Wiggly Br idge Dist i l ler y.  To see the fu l l  l is t  of 
winners,  go to ht tp: //w w w.amer icancraf tsp i r i ts .
org /2016 -amer ican-craf t -sp i r i ts -awards/

TESOURO RUM

I t  is  a lways a p leasure to f ind some smal l  d ist i l ler y 
where passionate people go to great lengths to 
make the best product they can. I  recent ly had 
the p leasure of  v is i t ing the Tesouro Dist i l ler y 
in Longmont ,  Colorado. The micro -dist i l ler y is 
located at  the end of  an indust r ia l  complex and 
micro is the key word here.  There is a cozy tast ing 
room up f ront and a smal l  product ion and aging 
fac i l i t y  in the back. Greg Dubbe has designed and 
bui l t  h is seven fermenters and two st i l ls  h imsel f, 
but  he g ives credi t  to h is dad Nei l  for  mainta in ing 
the qual i t y and consistency of  the i r  product .  “He 
has documented our rec ipe and procedure so that 
the exact same steps are per formed for ever y 
s ingle fermentat ion batch, resul t ing in ver y,  ver y 
consistent fermentat ion resul ts”  said Greg. “Our 
ferments usual ly f in ish wi th a spec i f ic  grav i t y 
wi th in about .003 of  each other,  wi th a s imi lar ly 
consistent a lcohol  content .  The fermentat ion is 
where the magic happens.”  What impressed me 
the most was Greg’s vers ion of  Solera aging.  He 
cur rent ly has ten 59 -gal lon Cabernet Sauvignon 

wine bar re ls f rom v ineyards a l l  over -  France, 
Napa Val ley,  var ious par ts of  Europe. They are 
a l l  whi te oak, but var ious t ypes of  whi te oak - 
Amer ican, French, and Hungar ian. He does smal l 
bot t l ing runs whenever he has orders to f i l l , 
usual ly ten gal lons.  He wi l l  draw what he needs 
f rom the o ldest bar re l  in the Solera.  Then he 
takes the same amount f rom the nex t o ldest bar re l 
and t ransfer i t  to the o ldest bar re l  to replace the 
rum that he just  pul led for  bot t l ing.  This same 
amount is then moved f rom the th i rd - o ldest to 
the second-o ldest ,  and so on. He t r ies to keep 
the vo lume that he bot t les pret t y smal l  so that  he 
is only pul l ing smal l  vo lumes out of  the bar re ls 
at  any one t ime, thereby keeping the b lending 
and f inal  product consistent .  Tesouro is open for 
tours and tast ings on Saturdays f rom 2:00 to 5:00 
PM. ht tp: // tesourodist i l ler y.com/

BALCONES DISTILLING

Balcones Dist i l l ing Company has begun product ion 
at  i ts  new $14.5 mi l l ion dist i l ler y on 11th St reet 
in downtown Waco, Texas, repor ts the Waco 
Tr ibune. The new locat ion features a set  of  four-
stor y copper Forsy ths st i l ls ,  larger fermentat ion 
tanks and bot t l ing equipment ,  and a tast ing room 
and gi f t  shop. The expansion to a new fac i l i t y 
wi l l  a l low Balcones to quadruple product ion,  and 
the addi t ion of  a second set of  st i l ls  p lanned for 
nex t year wi l l  again double capac i t y.  Balcones’ 
or ig inal  d ist i l ler y wi l l  cont inue to be used for 
spec ia l t y re leases in the shor t  term. Af ter much 
legal  wrangl ing,  Balcones founder Chip Tate was 
bought out by major i t y owners PE Investors in 
late 2014, and Kei th Bel l inger,  former ly COO, 
now ser ves as the dist i l ler ’s president .

HAVANA CLUB

Havana Club has re leased the f i rst  expression in 
new ul t ra -premium, l imi ted edi t ion rum ser ies,  the 
Havana Club Tr ibuto Col lec t ion.  The 2016 edi t ion 
is led by rums aged in 80 -year-o ld casks, which 
have been b lended wi th other rums to g ive an 
“aromat ic and intense” taste.  The l iquid is deep 
amber in co lor and is said to of fer  notes of  dr ied 
t ropical  f ru i t .

“Creat ing the Havana Club Tr ibuto Col lec t ion is a 
fasc inat ing process, as each re lease wi l l  prov ide 
a new and unique taste exper ience, achieved 
through exper imentat ion wi th rum bases f rom our 
reser ves,”  said Asbel  Morales,  maest ro ronero 
for  Havana Club.“  By b lending rums using ver y 
o ld and rare casks, we have been able to c reate 
an expression for 2016 wi th a luxur ious amber 
g low, fu l l -bodied f ru i t  f lavors and a long f in ish.” 
Fur ther expressions in the Havana Club Tr ibuto 
Col lec t ion wi l l  be unvei led annual ly at  the Cuban 
Habanos Fest iva l .
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M a d r i d  R U M  C A P I T A L
A CLOSER LOOK

We see that you are celebrating the International Rum 
Conference yet again, this is turning into a must-attend show 
for all rum lovers, isn’t it?

Yes, that’s true.  This is now an internationally-acclaimed event, one 
which has achieved very high prestige thanks to the seriousness 
with which we approach it and the utmost quality that we demand 
of all aspects.  All members of the International Rum Conference 
are rum lovers at heart, and this is why we pour our devotion into 
everything we do for the event.  Everyone attending this year’s 
event in May/June will be able to witness this passion firsthand.

What exactly is the International Rum Conference?
On May 30th and 31st we hold the conferences in a room with a maximum occupancy of 120 people, 
limited to brand owners, distillery owners, master blenders and a host of industry professionals, all 
ready to share and absorb insightful information about the rum industry.

What is the procedure to enter a rum into the competition?
The competition is open to all rum brands from all 
countries around the world, subject to the following 
rules (please visit www.CongresoDelRon.com for full 
details):
•	 The Commissioner General of the Event is Mr. 

Antonio García Suarez.
•	 Classification and Consulting are supervised 

by Mrs. Margaret Ayala, Mr. Luis Ayala and Mr. 
Javier Herrera.

•	 There is no limit to how many rums can be 
entered into the competition by the same 
company, but each rum must be registered 
separately.

•	 Each registration form must be signed by 
an authorized representative of the brand, 
guaranteeing that the rum was produced only 
from fermented sugarcane juice or its derivatives. 
Products made from beet molasses, sorghum or 
corn syrup will not be allowed in this competition.

•	 The same rum will not be allowed in two or more 
different categories.

•	 Rums must be commercially available: rums 
submitted with labels lacking a commercial 

Mr. Javier Herrera, Director,
International Rum Conference
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barcode and/or distributor or importer information will not be allowed.   The organizers reserve 
the right to test the rums submitted against those available through liquor stores.

•	 The competition is open to rums that are not yet in their commercial phase, the fee to 
register these products will be 250 Euros per rum.  These rums must be properly labeled as 
PROTOTYPES and the labels should contain all the information typically associated with 
products (proof, age, etc.).

What are the categories for the rums?

•	 Ron Blanco (White Rum)
•	 Ron Blanco Agricola (White Agricole) 40%-50% ABV
•	 Ron Blanco Agricola (White Agricole) 50%+ ABV
•	 Ron Añejo 5 Años o Menos (Rum aged 5 years or less)
•	 Ron Extra Añejo, 6-10 Años  (Rum aged 6-10 years)
•	 Ron Estra Añejo Superior, 11-15 Años (Rum aged 11-15 years)
•	 Ron Añejo Premium, 16-20 Años (Rum aged 16-20 years)
•	 Ron Añejo Super Premium, 21 Años o mas (Rum aged 21 years or more)
•	 Ron Zafra Especial (Special Harvest Rum/Rhum Millésimés)
•	 Ron de Seleccionador (Selected Barrel Rum/Fût selectionné)
•	 Ron Especiado (Spiced Rum/Rhum epicé)
•	 Ron Afrutado (Fruit Flavored Rum/Rhum arrangé ou punch aux fruits)
•	 Ron Overproof (Overproof Rum/Brut de fût)
•	 Ron Crema-Base Láctea (Rum Cream/

Crème de rhum)
And what about the Rum Festival?

The Rum Festival takes place on the June 1st and 
2nd.  It is exclusively for professional members 
of the alcohol beverage industry.  Attendees are 
able to sample rums from around the world. The 
Festival will take place the following days:
•	 June 1st from 17:00 to 23:00
•	 June 2nd from 12:00 to 23:00
The facility in its entirety will be devoted to the 
Festival.  Please note that entry will be denied to 
men wearing short pants or sandals. 
For more information about the competition or the 
festival, please write to: info@congresodelron.
com.

www.CongresoDelRon.com

FREE     C O M P E T I T ION    R e g i s t r a t i o n ! R U M  C ONFEREN       C ES V I P  PAR  T IES 



Got Rum?  Apri l  2016 -   42

What is your ful l  name, t i t le and 
locat ion?

Wayne Cur t is,  Freelance Journal ist , 
New Or leans. 

I  understand that you used to l ive 
in Maine and decided to move to 
New Orleans.  Why the move to New 
Orleans?

I  v is i ted New Or leans twice in 2005 
whi le researching my rum book – in 
January for  the f i rst  opening of  the 
Museum of the Amer ican Cocktai l ,  and 
again in August 2005 for Tales of  the 
Cocktai l .  That was pret ty much al l  i t 
took – I  fe l t  instant ly at  home in this 
c i ty — the archi tecture,  the music,  the 

Ex clusiv e INTERV IE W

The rum industr y 
is ver y for tunate to 
have a professional 
journal ist  l ike Wayne 
Cur t is among i ts most 
e legant and dedicated 
fo l lowers.

To say that Wayne 
simply wr i tes about 
rum is to te l l  only 
hal f  the stor y:  he 
does not wr i te about 
any thing that he is 
not passionate and 
educated about ,  and 
this is why Luis and I 
have enjoyed knowing 
him and work ing wi th him so much.

Margaret  Ayala,  Publ isher

by Margaret  Ayala

Mr. Wayne Cur t is ,  Freelance Journal is t ,  Author
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dr inks,  the l iv ing culture.  My wi fe and I  had 
been in Maine for years,  and were thinking 
of  a (warmer) al ternat ive,  and New Or leans 
instant ly moved high up the l ist .  When at 
Tales,  I  spent an af ternoon looking at  houses 
to see i f  we could af ford the move.

Then Katr ina struck the week af ter  Tales of 
the Cocktai l  that  year.  I  waited six months 
and f lew back to the c i ty.  I t  was st i l l  very 
much as work in process, with some 80,000 
houses f looded, but I  fe l t  pret ty good about 
the c i ty ’s prospects,  and we decided to buy 
a house (unf looded) and moved here in the 
summer of  2006.

In 2006 you published a book called 
“And a Bot t le of Rum: A Histor y of the 
New World in Ten Cocktails.”  What led 
you to pursue researching and wri t ing a 
book about rum?  Can you give us a br ief 
descr ipt ion of what your book covers?

I  ar r ived at  rum though a back door – I  wasn’t 
especial ly interested in spir i ts or cock tai ls, 
but   was interested in Amer ican histor y. 
I ’d been researching a fair  amount of  ear ly 
Amer ican histor y for  magazine pieces and 
for my own personal  interests,  and kept 
coming across references to rum – in piracy, 
the slave t rade, the Amer ican Revolut ion. 
I  star ted wonder ing, what ’s this al l  about? 
Li t t le had been wr i t ten on the role of  rum in 
Amer ican histor y.  So I  did some research, 
found i t  int r iguing, and decided to wr i te up a 
book proposal.  Happi ly,  I  found a publ isher 
who also thought i t  odd that no one had 
wr i t ten a book on the topic. 

The book research began with the 
assumpt ion that i t  would be l ike many micro -
histor ies,  al l  of  which basical ly have the 
same subt i t le,  whether v is ib le or not:  “The 
[ inser t  topic here]  that  changed the wor ld.” 
I  found that rum did change the wor ld,  or 
at  least  the New Wor ld,  for  about a century 
ear ly on. But then i t  sor t  of  faded af ter 
the Amer ican Revolut ion.  So my research 
approach got f l ipped, and I  star ted thinking 
of  i t  as “how the wor ld changed rum.” The 
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cocktails,  is there a cer tain t rend 
you are seeing? 

I  wrote a column about spir i ts and 
cock tai ls for  The At lant ic f rom 2008 to 
2014, which was an amazing t ime to be 
wr i t ing,  s ince so much was happening 
then in the l iquor wor ld.  And I  was 
given wide lat i tude by my editors – I 
wrote about every thing f rom Fernet 
Branca to the use of  tuning forks to 
mix cock tai ls,  along with qui te a bi t 
about the r ise of  craf t  spir i ts and the 
problems of  def ining same. Histor y 
remained my anchor — I  wrote about 
gunpowder and the spir i ts test ,  which 
meant blowing things up, and about 
the t radi t ional  colonial  nutmeg garnish, 
which meant explor ing the psychoact ive 
proper t ies of  nutmeg. 

Is rum’s image being def ined by i ts 
role in mixology?  Should i t?

Rum has long been def ined as the 
mixing spir i t  behind good t imes, beach 
par t ies,  t iny umbrel las,  that  sor t  of 

work ing premise was that var ious 
technological,  economic,  pol i t ical, 
and cultural  shi f ts changed rum, and 
that f rom t ime to t ime, these would al l 
converge to produce a def ining rum 
dr ink.  I t  didn’ t  take much work to come 
up with 10 rum dr inks that seemed to 
def ine var ious eras in rum’s histor y.

I  wanted to br ing rum’s histor y to the 
present day, so at  some point  had 
to star t  learning about rum and the 
cock tai l  cul ture of  the late 19th and 
20th century.  Which meant doing a 
lot  of  tast ing.  I  was a wine and beer 
guy most ly when I  star ted, but quick ly 
learned that I  prefer red spir i ts when I 
knew something about them. I  real ly 
l iked that smal l  var iat ions in cock tai ls 
could y ie ld big di f ferences in taste.  

Your special ty in the spir i ts world is 
cocktai ls.  You wrote a column for six 
years for “The At lant ic” magazine.  
Can you tel l  us a l i t t le more about 
this column?  As for rum-based 
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th ing.  Bacardi  rhymes par ty, 
as rappers have discovered, 
and the Captain goes with 
every thing, as every col lege 
student learns. 

Like many other spir i ts,  rum 
has become more sophist icated 
in recent years (the business 
buzzphrase is “premiumizat ion”) 
and so is developing another, 
independent market ,  populated 
by those who apprec iate i t  as 
a qual i t y product wor thy of 
s ipping straight .  I t ’s  almost as 
i f  rum has discovered a more 
ar istocrat ic s ide of  the fami ly, 
and brought i t  into the spot l ight . 
Some of those f ine rums are f inding 
their  way into c lassic cock tai ls — I 
love the rum old- fashioned — and 
reminding people that  t ik i  dr inks were 
once made with qual i t y rums and were 
outstanding, and sans l i t t le umbrel la.  

The nice thing about rum is that 
i t  doesn’t  need to be mixed to be 
apprec iated, but i t ’s  congenial  and 
agreeable enough that i t ’s  not  of fended 
by mix ing i t ,  e i ther.  

Other than “The At lant ic,” where 
else can people read about you 
and your opinions on alcoholic 
beverages (do you have a blog, 
facebook, etc.)?
 
For the last  few years,  I ’ve been wr i t ing 
a column for Imbibe magazine, most ly 
about histor ic bars and the roles 
they ’ve played in Amer ican society. 
I ’ve also compi led an annual  round-
up of  the best books about cock tai ls 
and spir i ts for  the Wal l  Street Journal. 
And then var ious other magazines ask 
me to wr i te about spir i ts - related topics 
f rom t ime to t ime, inc luding Sunset, 
Yankee, Amer ican Scholar,  enRoute 
(the Air  Canada magazine),  and Pr ivate 
Clubs. Links to many of  the stor ies 

I ’ve wr i t ten over the years are on the 
“archive” page of  my website at  www.
waynecur t is.com. 

You have done many presentat ions, 
such as, at Tales of the Cocktail , 
American Dist i l l ing Inst i tute, 
Manhat tan Cocktail  Classic,  At lanta 
Food and Wine Fest ival ( just to 
name a few),  but you have also 
par t icipated in rum tast ing as well .  
Overall ,  what is your impression 
of the craf t  rums you have tr ied?  
Luis and I  have been big advocates 
to protect ing what the def ini t ion 
is of rum and how i t  is produced/
marketed.  Do you think these craf t 
dist i l lers are on the r ight path, 
holding true to rum product ion?  Do 
you think rum in the USA wil l  ever 
outsell  Bourbon?

To star t  wi th the last  quest ion:  No, rum 
wi l l  never outsel l  bourbon. Amer ican 
whiskey has been an ingrained (so to 
speak) par t  of  the Amer ican psyche 
since ear ly in the 19th century.  With 
the increasing emphasis on local ly 
craf ted products,  whiskey made of 
Amer ican grain f rom the hear t land 
wi l l  have an edge on rum made f rom 
impor ted molasses, or even molasses 
f rom Louisiana or Flor ida. 
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That said,  I ’m very encouraged about 
the new wave of  craf t  rums. I ’ve judged 
three spir i t  compet i t ions in the past 
year,  and I ’m very bul l ish on rum. I ’ve 
tasted a hal f-dozen or more craf t  rums 
made by young dist i l ler ies in the U.S. 
that  are as good or bet ter as products 
being released by old- l ine dist i l ler ies 
on the is lands. In this respect ,  I  think 
rum is far  outpacing craf t  whiskey, 
much of  which is being released too 
ear ly,  and has a green and grainy 
taste.  Whiskey wi l l  eventual ly catch up, 
I  assume, but for  now rum is leading 
the way.

And, yes,  I  feel  that  these craf t  rums 
I  admire are real ly c lassic rums, and 
uphold the t radi t ions and expected 
taste prof i les.  They don’t  st ray far  of f 
the reservat ion — as some upstar t 
rums do, and not to good ef fect .   

Just last month you were ver y busy 
celebrat ing Mardi Gras in New 
Orleans.  How was this year ’s event?  
In the cocktail  world,  did you come 
across any new and/or intr iguing 
rum-based cocktails?  What was 
your impression of people’s 
responses to rum-based cocktails?

For those l iv ing in New Or leans, the 
two-plus weeks of  Mardi  Gras is an 
exper ience based around houses, not 
bars — you invi te people in your home, 
and you vis i t  the homes of  others. 
Above al l ,  you leave Bourbon Street to 
the amateurs. 

The one thing I ’ve been constant ly 
reminded of  at  Mardi  Gras is the 
beauty and ut i l i t y  of  punch. We have an 
open house before one evening parade 
and probably have 60 -80 people stop 
by.  Five gal lons of  punch made in 
advance and stashed in an Igloo cooler 
near the door means I  can enjoy my 
own par ty.

The rest  of  the year we have a chance 
to t r y out the c i ty ’s bars at  a more 
measured pace. Cane & Table,  Lat i tude 
29 and Tik i  Tolteca are doing great 
things with rum, and there’s the new 
Black Duck Bar,  upstairs at  the Palace 
Cafe,  which is special iz ing in rums. 
I t ’s  owned by local  restaurateur Dick ie 
Brennan, who also launched a rum 
society with monthly get- togethers to 
sample di f ferent rums and cock tai ls, 
and hear f rom speakers in the industr y. 

I  a lways l ike swapping out rum for 
whiskey in a c lassic cock tai l  to ser ve 
to guests — i t ’s  a great way to surpr ise 
those who associate rum with a bad 
col lege exper ience involv ing a late 
night and the neighbor ’s shrubber ies. 
And i t ’s  a great way to open a door for 
those always think “rum’s too sweet ” 
— a wel l -made rum old- fashioned or 
Manhat tan can turn a lot  of  heads.

I f  people want to contact you, how 
may they reach you?

The most direct  way to reach me is 
through the contact  form on my web 
page, www.waynecur t is.com.

Is there anything else you’d l ike to 
share with our readers?

I  want to encourage everyone to t r y the 
new crop of  craf t  rums f rom Amer ica. 
Reward those you l ike by purchasing 
more bot t les.  And those you don’t 
l ike…. wel l ,  there’s always punch!  

Margaret:  Once again,  Wayne, thank 
you for tak ing the t ime out of  your very 
busy schedule for  this inter view. I  wish 
you al l  the best and look for ward to 
reading future stor ies of  yours. 

Cheers!
Margaret  Ayala,  Publ isher
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®

Upcoming 5 -Day Rum Course: April  11-15 2016, Kentucky, USA

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 March 6th and receive 
4 n ights FREE  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.
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www.RumUniversity.com

®
The International Leaders in
Rum Training and Consult ing

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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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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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).

CIGAR & RUM PAIR I NG
by Phi l ip I l i  Barake
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The New Negronis

I was think ing about th is pair ing,  which is the 40th 
I ’ve put together for  “Got Rum?” and I  could st i l l 
taste the Negroni  I  had enjoyed last  n ight ,  so I 

grabbed the book “The Negroni ”  by Gary Regan, 
look ing for one to prepare.   I  found a rec ipe by Max 
La Rocca, which sounded real ly good, i t  is  cal led 
“Cami l lo In Xela”.   “Xela” is an abbreviat ion for  the 
town of  Quetzal tenango, the second largest c i t y in 
Guatemala,  where Ron Zacapa is being aged.  But I 
chose the cock tai l  not  because of  the rum (you can 
subst i tute i t  wi th a s imi lar  one of  your preference),  but 
because of  the unique form of prepar ing the cock tai l .

The f i rst  th ing to do is to f ind al l  the ingredients: 
8 toasted cof fee beans, Campar i  (a must i f  we are 
ta lk ing about Negroni),  Carpano Ant ica Formula,  an 
I ta l ian Vermouth and Zacapa Rum (I  opted for the 
XO).

Camillo In Xela

•	 1 oz.  Zacapa Rum (the réc ipe cal ls for   Solera 23, 
but I  opted for the XO)

•	 ¾ oz. Carpano Ant ica Formula (Vermouth Rosso)
•	 ½ oz. Campar i
•	 8 Toasted Cof fee Beans
•	 Orange Peel  for  Garnish

Direct ions

The f i rst  step is to p lace 5 of  the cof fee beans inside 
a rocks glass and then roast them with a c igar l ighter, 
stopping only af ter  they reach a heavy toast level.  
The beans are then crushed into smal l  p ieces and the 
rest  of  the ingredients (except the ice) are added and 
combined wi th a bar spoon.  Then the ice is added, 
combined once again wi th the spoon and f inal ly 
the cock tai l  is  garnished wi th orange peel  and the 
remaining three cof fee beans.  
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The inst ruct ions are s imple,  just  remember to add the ice at  the end, so you don’ t  d i lute al l 
the ingredients too much.  A lso,  even though the rec ipe cal ls for  the orange peel,  I  opted 
to leave i t  out  for  th is pair ing.

A great cock tai l  needs an equal ly great c igar,  so I  selected a Cuban c igar that  I  had bought 
a few weeks ear l ier,  a c lassic of fer ing by Par tagas, I  am refer r ing to the Ser ie D No. 6 (50 
x 90mm), they are the only ones making this presentat ion,  where the minimum length is 
90mm.  This c igar length usual ly lasts no more than 20 minutes,  which is ideal  for  a cock tai l 
pair ing,  a l lowing for the mix dr ink to be consumed before too much ice has melted.

I  star ted the pair ing and was ver y p leased wi th the addi t ion of  the cof fee ground, mixed 
wi th the rum!  The sensat ion in the mouth was ver y s imi lar  to that  of  eat ing chocolate -
covered cof fee beans, something ver y popular in Colombia.   I t  was hard to stop s ipping 
the cock tai l ,  enjoy ing al l  the f lavors combining in my palate,  a l l  the whi le,  the c igar was 
accentuat ing both the cof fee and chocolate notes.

The pair ing was so enjoyable,  that  before I  even not iced i t ,  I  had ar r ived at  the second thi rd 
of  the c igar.   Up unt i l  th is point ,  the Negroni  had been dominat ing the pair ing s l ight ly,  but 
now the tobacco was becoming more rounded, fu l ler  (Par tagas is known as being ver y r ich 
and f lavor ful),  f inal ly matching the cock tai l  in a wel l -balanced dance.

I  h ighly recommend this pair ing,  hopeful ly you’l l  have access to al l  these ingredients,  but 
feel  f ree to subst i tute wi th whatever you may have at  hand.
Cheers!

Phi l ip I l i  Barake
#GRCigarPair ing

Photo credi t :  @Cigar I l i




