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FROM THE EDITOR

Rum: A Melting Pot
of Cultures

much of its style diversity (and lack

of cohesion among distillers) to the
fact that so many different countries
produce it. This thought crossed my
mind two weeks ago, as | was standing in
Louisville, Kentucky, in front of the most
recent class to graduate from The Rum
University. In front of me were students
from 7 different countries, all congregated
around a common theme. And rather than
seeing weakness in the diversity, what |
saw was a shared passion to produce and
commercialize the best possible rum!

I have always said that rum owes

| have often criticized rum producers for
not having a common legal definition. |
have also spoken loudly about the lack of
unity to negotiate collective purchases of
ex-Bourbon casks, for example. These
are important issues, but also important
is the fact that new faces and new ideals
are what keeps innovation alive, in an
otherwise orthodox industry.

The craft distillery movement is gaining
momentum. The multi-national companies
are struggling to cope with it, their sales
volumes yielding more and more volume
to these smaller brands, with seemingly
nothing the giants can do about it.

Will the large companies go extinct?
Hardly likely. Will the small companies’
growth continue for many more years?
Yes, very likely, but probably not linearly.
Many of these entrepreneurs still lack

the business acumen to survive even the
slightest setbacks, which is something we
are trying to fix through better planning,
one graduating class at a time.

And just like sugarcane keeps growing
after each harvest, The Rum University
keeps seeing distillers and brand owners
emerge from within its walls, year after

year. Most of our graduates have already
started their brands, adding their own
interpretation to rum’s diversity.

While we at The Rum University would like
to take at least some credit for the success
of our graduates, the desire to succeed
and the will to work hard are engrained

in the DNA of those passionate about
producing rum, To suggest otherwise
would be akin to saying that the farmer can
convince the sugarcane to convert dirt and
water into sugar!

For me it is a joy and an honor to witness
the process.

Cheers,

Luis Ayala, Editor and Publisher
Lil’lkﬁdm http://www.linkedin.com/in/rumconsultant

Do you want to learn more about rum but don’t want
to wait until the next issue of “Got Rum?”? Then
join the “Rum Lovers Unite!” group on Linkedin for
updates, previews, Q&A and exclusive material.
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THE ANGEL'S SHARE

by Paul Senft

My name is Paul Senft - Rum Reviewer, Tasting
host, Judge and Writer. My exploration of Rums
began by learning to craft Tiki cocktails for

friends. | quickly learned that not all rums are
created equally and that the uniqueness of the
spirit can be as varied as the locales they are
from. This inspired me to travel with my wife
around the Caribbean, Central America, and
United States visiting distilleries and learning
about how each one creates their rums. | have
also had the pleasure of learning from bartenders,
brand ambassadors, and other enthusiasts from
around the world; each one providing their own
unique point of view, adding another chapter to
the modern story of rum.

The desire to share this information led me to
create www.RumJourney.com where | share
my experiences and reviews in the hopes that |
would inspire others in their own explorations.
It is my wish in the pages of “Got Rum?” to be
your host and provide you with my impressions of
rums available in the world market. Hopefully my
tasting notes will inspire you to try the rums and
make your own opinions. The world is full of good
rums and the journey is always best experienced
with others. Cheers!
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Puerto Angel Amber Rum

eleased in 2015, Puerto Angel

Amber rum is produced in the

Oaxaca mountainous region
of Mexico using fresh pressed sugar
cane. To make the product, they
ferment the juice of locally grown
sugar cane with wild yeast, then
distill it in a copper pot still. The rum
is then aged for three years in used
American Oak bourbon barrels in the
high altitudes of the region. After
aging the product, it then blended to
80 proof using local water. Because
of the rigorous production standards
of the distillery this rum has earned
the USDA Organic Certification label.

Appearance/Presentation

Like the Blanco expression of the
line, the amber release is in a tall
frosted 750 ml bottle sealed with a
synthetic cork. The rum has a straw
color that lightens slightly from bottle
to glass. Agitating the liquid created
a thin line around the glass which
spun off thin legs. Both the band
and legs evaporated quickly, leaving
beads in their wake.

Nose

On the nose | detected notes of
caramel, ethyl alcohol, sweet grass,
black pepper, toasted almonds,
baking spices and minerals reminding
me of some wine aromas.



Palate

The rum hits the palate with a pop
of brown sugar and vanilla, with a
touch of honey. These lighter flavors
are immediately followed up by
cantaloupe, baking spice and black
pepper. After the pop of pepper, the
alcohol and oak tannins really come
out introducing some light mineral
notes to the profile. These mineral
notes transition to a charred oak and
lightly acidic finish.

Review

Puerto Angel Amber rum has some
interesting dynamics for a three
year old spirit. Created with the
same production methods as rhum
agricoles; this rum has a lot of
characteristics thatremind me more of
some Cachacgas | have experienced.

Unlike the Blanco, this rum is not
for sipping. The wood tannins
introduced during aging provide a
fiery rawness that makes it a much
better cocktail ingredient. When
experimenting with it for cocktail
creation, definitely consider it for
prohibition era cocktails and cola-
based drinks.

FRODUCTORES DE RON RIO 8Lz
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THE ANGEL'S SHARE

by Paul Senft

umbu Rum is distilled and aged on
B the island of Barbados at the West

Indies Rum Distillery. Using sugar
cane sourced from the Caribbean and South
America the distillery uses a yeast strain
dating back to 1840 during fermentation
and their continuous column stills for
distillation. The rum was then aged up to 15
years in once used Bourbon barrels. The
rums are then blended with natural flavors
before bottling. The Company states they
use no artificial flavors or coloring in their
product.

Appearance/Presentation

Visually, it really distinguishes itself from
other rums on the shelf with the X logo
drawing your attention to the bottle from
across the room. The 750 ml bottle for
Bumbu has a nice heavy weight to it with a
tarnished pewter X on front with the words
Bumbu Rum with natural flavors written
across the X along with the proof statement.
On the back they provide information about
the product, the required legal information
and a map of the Caribbean islands. The
natural cork has an X across the top and is
secured to the bottle with a clear security
wrap.

The rum in the bottle and glass holds a
gorgeous chestnut color. Agitating the
liquid creates a thick band that spins off
fast-moving legs that slowly evaporate
leaving a ring around the glass.
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Nose

When | poured the rum in the glass the
aroma reminded me of Bananas Foster:
Banana, lush vanilla, cinnamon and brown
sugar with just a hint of char.

Palate

As the rum hits the palate with the brown
sugar and banana notes from the aroma
blends with a strong vanilla flavor. In the
baseline | discovered notes of allspice,
cinnamon, orange peel, roasted walnuts
and anise, with a quick pop of bitter
tobacco leaf. This juxtaposes nicely with
the sweetness of the banana that carries
into a sweet finish.

Review

The rum has a lot going on and it was
interesting to figure out where the rum
flavors from maturation end and the natural
added flavors begin. Understanding that
it is a blend with 15-year old rum in it,
| was pleased to discover some of the
complexities of the rum. The rum was
enjoyable to sip, but would do well in a
classic Rum Old Fashioned or in citrus-
based cocktails. At this time, Bumbu is

available in Arizona, Florida, Georgia,
[llinois, Indiana, Louisiana, Maryland,
Massachusetts, Michigan, Minnesota,

Nevada, New Jersey, New York, Texas and
Washington D.C. as well as some online
retailers.

/"'-""h\__.__’_/"



www.bumbu.com

Would you like
to see your rum
reviewed here?

We don't charge
fees to review
rums, you don’t
even have to
advertise, so what
are you waiting
for??7?

For more
information, please
send an email to:

margaret@gotrum.com
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THE RUM UNIVERSITY LIBRARY

www.RumUniversity.com
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Welcome to The Rum University Library. In i
addition to the material found on our official
website, we also periodically publish on “Got
Rum?” reviews of books on topics including
fermentation, distillation, aging, mixology
and many more. You can also find additional
valuable material at

www.RumBook.com
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| was very pleased to come across this
book, since much of today’s “health”
talk seems to be focused on avoiding
the consumption of alcoholic beverages
(even though fermented “teas” contain
alcohol, but this is a subject for
another time).

The author, Jules Aron, explores the
realm of the “healthy cocktail” in a

way that is clear and inviting, while
maintaining a focus on organic, local,
seasonal and delicious combinations of
ingredients.

The book starts with an exploration

of 25 commercially-available spirits

and liquors. It then goes on to review
“super foods” which can be used as
beneficial ingredients in cocktails, to
increase their nutritional or anti-oxidant
benefits. Included in the list are items
such as:

Acai Berries

Avocados
Beets

Chia Seeds and
Coconut water

A refreshing section of the book is

devoted to the subject of ice, and how this seemingly-generic cocktail ingredient
can be transformed into something that provides aromas, flavors, texture and
color, while at the same time acting like “simple” ice. One of my favorite items
here is the “Almond Milk and Vanilla Ice Cubes” which do wonders when used with
many rum cocktails.

| highly recommend this book to all those leading a “spirited” healthy lifestyle.

ISBN: 978-1-58157-307-7.
Cheers!
Margaret Ayala, Publisher

(Three featured recipes from this book appear on the following pages)
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THE RUM UNIVERSITY LIBRARY

www.RumUniversity.com

ZEN AND TONIC: CHERRY COCONUT CHILLER

Hydrating coconut water, thirst-quenching lime juice, and
antioxidant-rich cherries make this the ultimate summer
refresher. Makes 6 to 8 servings.

4 cups coconut water

4 cups cherries, pitted

6 tablespoons chia seeds

1 cup freshly squeezed lime juice

2 cups rum

Unsweetened shredded coconut, for garnish

Place all the ingredients, except the rum and shredded
coconut, in a blender and purée until well combined. Pour into
a pitcher and mix with the rum. Serve over ice and sprinkle
with shredded coconut.

SUPERFOOD SPOTLIGHT: Despite their tiny size, chia
seeds are among the most nutritious foods on the planet.
They are loaded with fiber, protein, Omega-3 fatty acids,
and various micronutrients. Cherries contain fiber, vitamin
C, carotenoids, and anthocyanins. They are also anti-
inflammatory and may help reduce pain and inflammation in
the body.

ZEN AND TONIC: GOLDEN MILK PUNCH

This may very well be the perfect comfort drink to be enjoyed curled up on the couch on a cold
winter’s day. Yet I’ve enjoyed it just as often in a tall glass over ice. However you choose to serve it,
feel good knowing the warming spices and the peppery turmeric’s potent anti-inflammatory benefits
are helping you boost your immunity.

Makes 2 servings.

« 2 cups coconut milk
1/4 ounce pure vanilla extract
3/4 ounce pure maple syrup
Freshly grated nutmeg
Ground cinnamon
1/2 teaspoon ground turmeric
3 ounces rum

In a medium-size saucepan, combine
the coconut milk, vanilla, maple syrup,
a pinch each of nutmeg and cinnamon,
and turmeric over medium-low heat. Stir
constantly, being careful not to burn the
milk. Bring almost to a boil and remove
from heat.

Divide between two mugs and add 11/2
ounces of rum to each mug. Serve sprinkled with freshly grated nutmeg and a pinch of cinnamon.

SUPERFOOD SPOTLIGHT: Turmeric has long been used in the Chinese and Indian systems of
medicine as an anti-inflammatory agent to treat a wide variety of conditions, including hemorrhage,
toothache, bruises, chest pain, and colic. It is also what gives this milk punch its golden hue.

Got Rum? May 2016 -.12




All recipes from Zen and Tonic, and their related photographs, are
re-printed here with permission from the book’s publisher.

ZEN AND TONIC: FIERY MANGO POPS

The sweet tropical mango paired with a hint of heat in this frozen pop will stimulate and delight.
Best yet, the duo masks the incredibly potent secret ingredient: turmeric, which boasts major anti-
inflammatory properties. Makes 4 pops.

6 ounces rum

21/2 cups frozen mango chunks

1 (1/2-inch-long) red jalapefio pepper

1 teaspoon ground turmeric, or 1 (1/2-inch piece) fresh turmeric root
Juice of 1 orange

2 tablespoons freshly squeezed lime juice

1 ounce of honey syrup (optional, recipe below)

Place all the ingredients in a blender and blend until smooth. Add ice and blend once more. Pour into
four Popsicle molds, add Popsicle sticks, and freeze for 4 hours.

Zen and Tonic TIP: By using frozen fruit, you can use less ice, which will assure your drink is rich in
flavor.

Honey Syrup Recipe: 1 cup raw honey, 1 cup water. Combine the honey and water in small saucepan
over medium heat and stir until honey dissolves. Let cool. Will keep covered in refrigerated for up to

two weeks. ""‘\____,,. _
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COOKING WITH RUM

by Chef Susan Whitley

Hello, my naﬁem’_
‘Whitley, | am passionate
about great foods and
. beverages. | love finding
sRuni recipes that incorporate
INIVERSITY - - _ -_my—-fEV'orite Tngre‘dients. =
- and sharing the results
with my friends and family.

Through this monthly

column | will do my best to

inspire you to incorporate

the spirit of the tropics

into your everyday —

cooking. __E}i________i_:?
- T =i

Sue@gotrum.com

Rum & Garlic.Leg of Lamb
Ingredients:
+ 1 Leg of Lamb, about 5 Ibs.
8 Unpeeled Cloves of Garlic
1 bottle of Dry White Wine
%2 Cup Dark Rum (Spanish or Guyanese style rum is the best)
Butter, Salt and Cracked Black Pepper
Directions: "

-k P

Trim all of theﬁé't"from the leg of lamb. Rub the roast with butter, salt and
pepper. In a medium size roasting pan, put the garlic wine and rum. Place
the leg of lamb{on a rack and set it in the pan. Pierce the meat a number of -
times with a fork. .
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Roast in a 325° oven, basting the lamb with the drippings every 20 minutes.

dishmaps.com

Photo credit:

When your meat thermometer registers 180°, the meat is ready. Serve sauce
separately.

Bubbly Rum Punch

This recipe retains all the fine fruit flavors while blending smoothly with sugar,
butter and rum. The dish is best with fresh fruit but still very good with canned.

Ingredients:

6 Lumps of Sugar

A dash of Angostura Bitters

1 % Cups of Dark Rum

4 bottles of Chilled Champagne

6 Slices each of:
Orange

1 Block of Ice

Directions:

When your guests

Serves about 20.

arrive, pour the
champagne into the bowl, add the block of
ice and float the fruit on top.

Lemon, Lime and r_

Put the sugar cubes in the bottom of a
punch bowl and add the bitters and rum.

:

drinkhacker.com

Photo credit:
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Got Rum?

Rum Bulk R

UNIVERSITY u m | ‘ Adv

Caribbean Rum
Central American Rum
South American Rum
Craft Distillad Rum

* Rum Appreciation in the 21st
Century

The Classifications of Rum
The Business of Rum

The Art of Rum Making Cuban Style Rum

The Art of Rum Blending Light, Medium and Heavy-
The History and Science of the Bodied Rum

Barrel White and Golden Rum

The Essential Rum Laboratory Navy Style-Rum

« The Private Label Primer Spanish Style Rum

+  Advanced Rum Making for Craft Rums aged from 1 to 21 Years

L L - L - -

Distillers Specialty Cask Rums

« Advanced Rum Nosing Verified Solera Aged Rums
Techniques Bulk "as-is" or formulated
www.RumUniversity.com www.BulkRum.com

SPECIALIZED RUM CONSULTING SERVICES

www.gotrum.com

+1 855 RUM-TIPS (+1 B55 786-8477)




OVER 20 YEARS OFFERING
A FULL ARRAY OF RUM CONSULTING SERVICES.
FROM THE GRASS TO YOUR GLASS!

Private

(S 8%
Planning
)l
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+ Concept Exploration
+ Business Model Planning
‘ + Financial Model Planning
. Packaging Design
L Branding Strategy
Termentation Training
stillation Training
. ing Cellar Training
’F%Dratﬂw Training
st Practices Training
port Support
ernational Compliance
pply Chain Management
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making your own

Peppermint &

Chocplate
Rum Liqueur

Ingredients:

1 Cup Sugar

3/4 Cup Water

2 Cups White or Young Light Rum

1/2 Cup Pot Still Rum

1 1/2 tsp Concentrated Chocolate Flavor
3/4 tsp Peppermint Flavoring Qil

Directions:

Bring water and sugar to a boil over medium
heat, stirring constantly. Remove from the
heat as soon as the sugar has dissolved, let
it stand until it reaches room temperature.

Transfer into a clean glass jar, add the
rum (light and pot still) and the peppermint
and chocolate flavorings. Mix well until all
ingredients have blended.

Allow the blend to rest in a cool, dark area
for 2 to 4 weeks before serving.




Did you know that...

Peppermint is the oldest and most popular
flavour of mint-flavoured confectionery and
is often used in tea and for flavouring ice
cream, confectionery, chewing gum, and
toothpaste. Peppermint can also be found
in some shampoos, soaps and skin care
products.

Peppermint has a high menthol content. The
oil also contains menthone and carboxyl
esters, particularly menthyl acetate. Menthol
activates cold-sensitive TRPM8 receptors
in the skin and mucosal tissues, and is the
primary source of the cooling sensation that
follows the topical application of peppermint
oil.




MEASURING ALCOHOL - PART V

by Gary Spedding, Ph.D., Alcohol Beverage Chemist

-Rum
UNIVERSITY

The Rum University is very pleased
to share this compendium on alcohol
measurements with “Got Rum?” readers
around the world. We would like to thank
Mr. Gary Spedding for the passion and
accuracy with which he approaches his
work.

Welcome to the final installment on
this series of articles dedicated to
the science of alcohol concentration
determination. There are many
options available, some better suited
than others, depending on the degree
of accuracy needed and on the
equipment available.

For more information on the author
or on the services offered by his
certified beverage laboratory, please
visit:

Brewing and Distilling Analytical
Services, LLC.
Lexington, KY. USA.
www.alcbevtesting.com
info@alcbevtesting.com




A quick final note on alcohol calculations

For those instruments and methods that lead the chemist to obtain the alcohol by weight (ABW) the

alcohol by volume (ABV) can be calculated if the specific gravity is also precisely known:

ABV = ABW x SG sample

SG ethyl alcohol 20°C/20°C

Where, SG: specific gravity, e.g., for the alcohol beverage sample or pure ethanol respectively.

This simplifies to:

ABV = ABW x SG sample

0.7907

Variant equations are available but alcohol should be reported both % by weight (wt.) and by volume

(vol.) to two decimal places. For reporting purposes most alcohol beverage producers are allowed a
certain tolerance in readings expressed as some degree +/- a specified amount of alcohol by volume (for

beer, for example, that is +/- 0.3% ABV).

A final note on the use of a Coupled Density Meter and NIR Instrument (an

Alcolyzer) in resolving issues on simple density measurements

Avoiding the need to analyze distillates the coupled Density meter/NIR instruments measure the alcohol
via the ethanol absorption profile. This profile is then compared to and adjusted by the density meter
which is described as one of the most accurate concentration meters for binary solutions. Several
algorithms can be used for this adjustment. The alcohol by volume is thus obtained which is essentially
the equivalent as if obtained from the density of a volumetric distillate. The concentration of ethanol, as
percent by weight, is computed as the product of the alcohol by volume, as determined/calculated by the
NIR alcolyzer, and the density of pure ethanol divided by the density of the sample, as determined by the
density meter (ABW = ABV*0.78924/Sample Density). An apparent redundancy (not detailed here) in
determining the ABW with such coupled instruments is actually quite useful as it can eliminate any issues
(in this author’s opinion and experience) with the density measurement if that is affected in any way with
co-distilled components (BDAS, LLC laboratory testing — personal observations and personal

communications with the scientists at Anton Paar-USA). In simple terms it means that the coupled

T—
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density meter/Alcolyzer combination can, in fact, ultimately determine the correct alcohol by volume
assuming nothing interferes with the NIR signal in measuring the actual alcohol in the sample. (That is

another consideration to take into account in measuring complex samples).

As both density meter and NIR units communicate with each other, a complex series of calculations is
performed in order to solve for the correct values of all parameters (Roman Benes of Anton Paar, personal
communication). Observations in the BDAS, LLC laboratory (with what we term direct measurements of
samples) show this to be true in measuring the alcohol by volume (in mildly acidic solutions - containing
low levels of acetic acid for example) within a tolerance of +/-ca. 0.2% ABV. Further work may be
necessary to obtain the finite limits on certain complex-matrix alcohol containing beverages but is in
accord with descriptions of earlier published official AOAC methods (for wines containing acetic acid for

example). [See AOAC methods: 935.21 and 920.57.]

Concluding remarks

From above it is hopefully clear that, for many types of alcoholic beverage, a number of officially accepted
and highly accurate methods/techniques/instrumentation can be used to faithfully, accurately and
precisely measure alcohol content in suitably prepared samples within quite tight and allowable regulatory
tolerances. For one particularly complex type of alcoholic beverage, not yet classified for testing, a
collaborative laboratory project - four independent laboratories/four distinct methods (GC, HPLC, NMR
and Density Meter/Near-Infrared Alcohol detection) gave almost identical results (within ca. +/-0.2%
ABYV) for each method, based on the comparative data on three selected samples. It should be noted that
in general all the methods discussed are stated to be capable of accuracy measurements and detection

limits of 0.1-0.2% ABV.
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ADDENDUM

UV-visible spectroscopy may also provide a useful tool for measuring alcohol concentration. There are instruments
on the market to measure both proof and color in whiskey for example (Applied Analytics). Ethanol and water both
have unique structural features in their respective absorption spectra (as also noted for the other techniques
discussed above). These have stronger or weaker prominence based upon their concentrations in measured alcohol
solutions. In such systems the absorbance occurring over the 800-1000 nm region of the visible spectrum is
measured. A peak of absorption for ethanol is noted at ca. 907 nm and a broad peak, centered at ca. 988 nm, is noted
for water. While the alcohol peak is of very low amplitude it can be used to determine alcohol concentrations as

/ tested vs. known proof samples. Recently UV/visible spectra have been generated in the BDAS, LLC laboratory but
data analysis to see if meaningful results from such approaches is only just now underway. It may not be suitable for
very low alcohol containing samples but is a powerful technique in its own right and regaining popularity for
measuring the “fingerprint” and authenticity, consistency, dilution and adulteration of alcoholic beverages. This
topic was discussed in our earlier White Paper: “Scanning UV-Visible Spectroscopy and Beverage Quality,
Consistency and Authentication: Preliminary Fingerprinting Application in the Analysis of a Wide Variety of
Alcoholic Beverages - A Brief Application Note” Gary Spedding. BDAS, LLC WPSP#1. 2015.
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THE PRIVATE LABEL PRIMER - PART V

by Luis Ayala

Lesson V - Labels and their
contents

(To read the previous lessons, please visit
the Got Rum? Archives page)

In last month’s lesson, we explored some
of the consequences associated with the
different types or styles of rum that we
could choose to put inside our bottles. In
this lesson we’ll explore the information
that typically appears on the bottle labels.

Why are labels needed in the first place?
This may seem to be a silly question, but
we need labels because products (rums, in
this case) can’t tell consumers or authority
figures everything they need to know
about their composition. But labels also
provide a canvas where brand owners may
include information related to the image or
branding of each particular product.

In other words, labels exist primarily to
meet communication requirements and
secondarily to help promote the products
themselves. Once the legal requirements
have been fulfilled, the label may contain
any additional information, as long as

it does not contradict any of the legal
requirements. So let’s take a closer look
at some of the most relevant requirements.

Legal Requirements

Each country will have its own legal
requirements. In the USA, these
requirements are outlined in the “Beverage
Alcohol Manual,” and every company
wishing to sell its rums in the USA should
download and study this free document.
The sub-title of the manual is “Basic
Mandatory Labeling Information For
Distilled Spirits” and, as the name implies,
is devoted entirely to the subject at hand.

Chapter 1 is devoted to the type of
mandatory label information, which
includes, among other items:

Brand Name
Class and Type Designation
* Alcohol Content
« Presence of Coloring Materials

Chapters 2 through 9 deal with the specific
details of how all the items enumerated

in Chapter 1 are to be disclosed or even

if such disclosure is waived for certain
products.

Rum, for example, is described by the
manual as

“Spirits distilled from the fermented juice
of sugar cane, sugar cane syrup, sugar
cane molasses or other sugar cane by-

products at less than 95% alcohol by
volume (190 proof) having the taste, aroma
and characteristics generally attributed

to rum and bottled at not less than 40%

alcohol by volume (80 proof)”.

The manual also defines that rum may
include up to 2.5% of “Harmless Coloring,
Flavoring and/or Blending Materials” with
NO label disclosure being required.

The Manual includes a list of approved
coloring materials, and defines two
approved Blending Materials: wine and
sugar. Everybody understands what
sugar is, but wine? Well, a lot of blending
products have earned the definition of
“‘wine” so their use can be covered by this
clause. Whisky, for example, can have up
to 2.5% of “Blending Sherry” (considered
a wine) and not have to declare it on the
label.

The implications from the above
statements are wide and far reaching. On
one hand, we should understand that all
rums would need to have at least 40%
(80-Proof) of alcohol in them, yet there
are many flavored rums (Coconut, Lime,
Orange, etc.) with concentration below
40%.

On the other hand, we are being told

= A A
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that, as long as the ingredient we are
trying to use has been determined to be
“Harmless”, that we can use up to 2.5% by
volume and we do NOT have to declare it
on the label...

There are other legal requirements,
such as standard of fill (1 liter, 750ml,
etc.) and who the importer, bottler or
producer is, etc. But all these are very
self-explanatory.

So how can a rum bottled at less than
40% be called a rum on the label?

The answer is, that just seeing the word
“RUM” on a label does not guarantee that
the product is a Rum!

Let me elaborate: a product may have
the word “Rum” on the label, if the
brand owner claims that it is part of the
Brand Name (or “fanciful name”), such
as in “Coconut Rum”. The reality is
that the product may have a Class and
Type Designation of “Distilled Spirits
Specialty” (instead of “Rum”), which may
appear somewhere on the back label

or in a less prominent part of the front
label. While this is clearly misleading,
the practice has not been banned by the
authorities, who are happy to collect
taxes on the alcohol being sold.

Aging: according to the Beverage Alcohol
Manual (Chapter 8), rum is allowed to
have either a Specific Statement of Age
or a Miscellaneous Age Reference. The
former is self-explanatory, but the latter?
This is the wording from the manual:

“The miscellaneous age statement is
allowed, BUT a specific statement of age
must appear as conspicuously and on
the same label as the miscellaneous age
reference UNLESS the rum is not less
than 4 years old and the miscellaneous
age reference is general in nature and
inconspicuous (e.g., contained in back
label text) on the label.”

What about geographical origins? For
now, in the USA, the authorities are not
regulating the mention of geographical

origins. It is permitted, for example, to
say “Jamaican Style Rum” without having
the rum produced, aged or bottled in
Jamaica. Some countries, however, are
starting to take a firmer stance on the
topic, allowing the reference only if the
production is tied to the region or country
being mentioned.

What about sugar, calories and other
nutritional information?

The laws are changing; some people
think for the better, others think for the
worse. If you are interested in learning
more about it, download the June 2015
issue of “Got Rum?” and read the Letter
to the Alcohol Beverage Industry (pg. 14),
by Dr. Gary Spedding. Some of the tests
being required are cost prohibitive for
small producers and, in some cases, the
procedures and/or methodologies are not
rooted in science.

So what should you do, as far as
disclosing information on the label?

You should make sure the label meets

all the legal requirements of the country
where you plan to commercialize it. We
recommend hiring a consultant or working
with someone who has successfully
produced and delivered rum to your
target country. Other than that, please
be honest and don’t claim anything on the
label that cannot be verified by someone
visiting the distillery that is sourcing your
rum. Don’t claim, for example, that the
rum is aged in Sherry casks if there are
no Sherry casks at the aging warehouse
or if their number is insufficient to age the
amount of rum claiming to be finished in
them.

Next month we’ll talk about the actual
production (bottling) of a private label,
shipping logistics, customs and more.

See you then!

Luis Ayala
Rum Consultant
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My name is Cris Dehlavi and | am a native
of Arizona, but have lived in Columbus, Ohio
for the past 13 years with my daughter, Desi.
| have been running the bar program at “M?,
of the Cameron Mitchell Restaurant group
since 2005. | am currently the President of
Columbus USBG as well as a consultant for
bars and restaurants nationally.

In 2013, | attended the rigorous B.A.R. 5
Day Spirits Certification and have been
recognized as one of the top mixologists in
the U.S.A. | am one of the senior managers
of the prestigious apprentice program at
Tales of the Cocktail and work as a mentor
to many bartenders around Ohio.

My contribution to Got Rum ? magazine will
include everything from reviews of national
cocktail events, articles on mixology, garnish
trends, recipes and techniques, to interviews
with some of the leading bartenders in the
industry.
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Time for Tea!

TEA. Some people start their day out with
it (English Breakfast) and some people END
their day with it (Chamomile). It is a staple
in some households as the iced refreshing
drink of the summer, and for some it is a
very big part of their culture. But tea in a
cocktail? It is a trend | am seeing more and
more and as someone who enjoys a nice
cup of hot tea (I am an Earl Grey girl) | must
say | love what it does in a drink.

For hundreds of years tea has been a

main ingredient in classic punch recipes.
The word PUNCH derives from a Sanskrit
word, which literally translates to FIVE--
which refer to the base ingredients: Spirit,
Citrus, Sugar, Spice and Water. The spice
component could be as simple as cinnamon
or nutmeg, or it could be TEA. In Jerry
Thomas’ historic book, “How To Mix Drinks”,
he suggests using tea in place of the water.
Regardless of how tea was incorporated, it
was a main ingredient in many of the classic
punch recipes that date all the way back to
the 1700’s.

Tea is also classically used in Hot Toddy’s.
Many herbal teas have medicinal properties,
and therefore tea is the ideal ingredient in
this iconic hot cocktail.
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There are so many different styles of
tea, so as a “mixologist” or crafter of
cocktails, the tea you choose to use in
your drink can drastically change the
flavor profile of the drink. Bergamot is
extremely fragrant, herbal fruit teas can
be floral and citrusy, and some green
teas even have a nutty quality. There
are a few things to consider when using
tea in a cocktail: First and foremost,

a lot of teas have caffeine. Imagine
drinking three or four glasses of highly
caffeinated punch one night, it may very
well ward off sleep! Another factor to
consider is how long you brew the tea,
whether you are going for dark and rich
flavors, or light and subtle. (For those
of us who do this for a living, this is the
fun and nerdy part of the job).

How does this translate to RUM? The
spices in tea are the perfect match for
the aromatics and rich flavors in rum,
and bartenders are showcasing this in
their spring and summer concoctions.
Rums are so different from each region
of the world that you can really have a
lot of fun being creative with which rum
works best with which tea.

Here is a recipe | created for my
most recent menu at M Restaurant in
Columbus Ohio:

APRICOT RUM FlZz

1 oz. Don Pancho Rum
1 oz. Rothman and Winter Apricot
Liqueur
1 oz. Earl Grey Tea Syrup
.5 0z. Fresh Lemon Juice
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Shake well with ice, strain into Collins
glass, top with club soda. Garnish with
lemon slices.

This is like an apricot “Arnold Palmer”--
very light and refreshing-- but the
richness of the Don Pancho comes
through and works beautifully with the
Earl Grey.

*The Earl Grey tea syrup is very easy to
make-- simply take 2 cups of water and
2 cups of sugar and place in a sauce
pan. Add 4 Earl Grey tea bags, and heat
on low for 15 minutes until the sugar is
dissolved and the tea has brewed to a
nice dark brown color. Remove the tea
bags and refrigerate for up to 5 days.

Another delicious rum and tea
combination | came across recently
was from Christina Basham, also of
Columbus, Ohio, who runs a bar by the
name of Paulie Gee’s.

AMALFI COAST

1.5 0z. Smith & Cross Rum (infused with
fresh pineapple and rosemary)
.5 0z. Fresh Lime
.75 oz. House Ginger Syrup
2 oz. Hibiscus and Passionfruit Tea

Shake well with ice, pour into tall glass,
garnish with fresh pineapple.

The Smith & Cross stands up well to
all of the tropical flavors in this drink
and the color from the hibiscus is just
gorgeous.
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THE RUM HISTORIAN

by Marco Pierini

y name is Marco Pierini, | was born
M in 1954 in a little town in Tuscany

(Italy) where a still live. | got a
degree in Philosophy in Florence and |
studied Political Science in Madrid, but
my real passion has always been History.
And through History | have always tried to
know the world, and men. Life brought me
to work in tourism, event organization and
vocational training. Then | discovered rum.
With Francesco Rufini, | founded La Casa
del Rum (The House of Rum), that runs
a beach bar and selects and distributes
Premium Rums in Italy,
www.lacasadelrum.it.

And finally | have returned back to my initial
passion: History. But now it is the History
of Rum. Because Rum is not only a great
distillate, it’s a world. Produced in scores
of countries, by thousands of companies,
with an extraordinary variety of aromas and
flavors; it has a terrible and fascinating
history, made of slaves and pirates, imperial
fleets and revolutions.

All this | try to cover in this column, in my
FB profile, www.facebook/marco.pierini.3
and in my articles on the Italian webpage
www.bartender.it.
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AMERICAN RUM 8.
TAVERNS

“When first entering upon a colonial design,
the first building the Spanish erect is a church;
and the first building the Dutch erect is a fort.
But the English, when settling anew, the first
building that they erect is a Tavern”. They
used to have this joke in the West Indies at
the beginning of the XVIII Century, and it well
captures the importance of Taverns, and of
drinking in general, in the life of English people,
both in their homeland and in the colonies.

And, as far as we are concerned, a large
proportion of the rum produced in and imported
to New England and to all the colonies was
consumed not at home, but in the taverns.

In Massachusetts, taverns were set up from
the very beginning for the “receiving and
refreshment of travellers and strangers, and
to serve the public occasions of such town or
precint”.

Therefore they fulfilled a public function.
First of all, they were meant to feed and
lodge travellers and strangers suitably, then
they were used as a gathering place for the
community on various occasions. For example,
the sittings of ordinary civil courts were often
held in taverns. The colonies were travelled
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In an American Inn, by John Lewis Krimmel, 1814

back and forth by traders and travellers, then
there were judges and other civil servants
who had to travel regularly to the towns and
villages for their work. There was, in short, a
limited but steady flow of travellers of middle
to upper social rank, and the idea was to offer
them the necessary, and possibly comfortable,
accommodation. The fact that also local people
gathered there to drink in their free time was of
secondary importance, and it was often barely
tolerated by the authorities .

Then, of course, taverns attracted also
vagabonds, adventurers, odd preachers and
other people to be wary of. But the authorities
kept watch. John Josselyn is for us an
invaluable source of information, this is what
he tells us:

“In 1637, there were not many houses in the
Town of Boston, amongst which were two
houses of entertainment called Ordinaries,
into which if a stranger went, he was presently

followed by one appointed to that Office, who
would trust himself into his company uninvited,
and if he called more drink than the Officer
thought in his judgment he could soberly bear
away, he would presently countermand it, and
appoint the proportion, beyond which he could
not get one drop.”

Taverns spread everywhere and became
one of the main centres of social life in New
England and all over the Continental Colonies.
In the first decades, they weren’t created as
such, but they were private houses converted
into taverns as best as possible, later there
is evidence of buildings planned and built
specifically as taverns.

They were so increasingly necessary that
the authorities of the Colonies obliged all the
communities to have at least one tavern. In the
villages, but also in the towns, public places
available for gatherings were really few: the
church and the meeting house, both usually
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bitterly cold and where it was necessary
to have a dignified, proper behaviour. In a
societyhat was still poor and, in the North,
had to withstand long, bleakly cold winters,
the tavern provided its customers with a
warm, fire-lit place where they could meet.
In the tavern, by the hearth, you could drink
beer, cider and various kinds of spirits, but
mostly rum.

As well as taverns, there were retailers. They
were supposed to be shops or private houses
where they sold beer, cider and other alcoholic
beverages which could not be consumed on
the premises but had to be taken away and
drunk in the buyers’ own homes. For this
reason, retailers were forbidden to sell cups
or glasses: they were allowed to sell only by
the bottle or, anyway, in vessels of a certain
capacity. Actually, often the owners added
a few tables illegally, dealt out a few drams
and, in fact, became a poorer version of the
taverns.

All through the XVII Century, therefore,
taverns were promoted by the authorities,
but they were also subject to rules and
regulations. In order to run a tavern, or even
to be a simple retailer you needed a licence
issued by the authorities, which was granted
only to citizens of proven, unimpeacheable

Got Rum? May 2016 - 34

morality. Soon, licences had to be renewed
annually, and the licence extension could be
refused if public decency was not observed,
if there had been brawls, gambling and other
forms of immorality. In Massachusets, in the
early decades of the century, there was an
effort to limit alcohol consumption, gambling,
dancing, and the very sojourn of customers
in the tavern. Even the prices were subject
to regulations, and, to a certain extent, the
quality of the products and of the service too.

Regulations were indeed tight. | don’t know
how effective they were; the very fact that
the same prohibitions are repeated over and
over again during the years may suggest that
they didn’t work very well, after all. But they
certainly made life difficult for the tavern-
keepers. There was a continuous tension
between the pressure from below to open more
taverns and be more free to run and frequent
them, and a corresponding pressure from the
authorities, pushed by the puritan clergy, to
limit the number of taverns and regulate them
in minute detail. And, among all the things
that were consumed in the taverns, the one
which provoked more suspicion and alarm in
the clergy and the authorities was rum.

Marco Pierini
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ANGOSTURA

Known for their iconic bitters and rum-making
heritage, The House of Angostura, the only
rum distillery in Trinidad, has announced the
complete repackaging of its international rum
range at Rhum Fest in Paris, France. “It's
a big, brave move for us,” says Executive
Manager — International Sales & Marketing,
Genevieve Jodhan, “and we are confident that
our new, modern and sophisticated packaging
captures the more than 190 years of heritage
and history that inform the proud traditions of
The House of Angostura.” They have changed
the packaging for all five of their highly
acclaimed international rums: Angostura
1824, Angostura 1919, Angostura 7 Year
Old, Angostura 5 Year Old, and Angostura
Reserva. The labels include new typography
which is streamlined, stylish and evocative of
luxury. The iconic butterfly logo of The House
of Angostura has been centered at the top of
the front label, and two new brand icons have
been added — a map of Trinidad and Tobago
on the left, and an illustration of a butterfly
and molasses on the right. These images tell
the distinctive story of the brand. Butterflies
have been associated with Angostura’s rums
from time immemorial, and The House of
Angostura is home to the Barcant Collection
of more than 5,000 butterflies. All the rums
that are made at Angostura’s distillery in
Trinidad use the highest qu