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FROM THE EDITOR

Rum:  A Melting Pot 
of  Cultures

I have always said that  rum owes 
much of  i ts  sty le diversi ty (and lack 
of  cohesion among dist i l lers)  to the 

fact  that  so many di fferent countr ies 
produce i t .   This thought crossed my 
mind two weeks ago, as I  was standing in 
Louisvi l le,  Kentucky,  in f ront  of  the most 
recent c lass to graduate f rom The Rum 
Universi ty.   In f ront  of  me were students 
f rom 7 di fferent countr ies,  a l l  congregated 
around a common theme.  And rather than 
seeing weakness in the diversi ty,  what I 
saw was a shared passion to produce and 
commercial ize the best possible rum!

I  have of ten cr i t ic ized rum producers for 
not having a common legal  def in i t ion.   I 
have also spoken loudly about the lack of 
uni ty to negot iate col lect ive 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 innovat ion al ive,  in an 
otherwise orthodox industry.

The craf t  d ist i l lery movement is gaining 
momentum.  The mult i -nat ional  companies 
are struggl ing to cope with i t ,  their  sales 
volumes yielding more and more volume 
to these smal ler  brands, wi th seemingly 
nothing the giants can do about i t .

Wi l l  the large companies go ext inct?  
Hardly l ikely.   Wi l l  the smal l  companies’ 
growth cont inue for many more years?  
Yes, very l ikely,  but  probably not l inear ly.  
Many of  these entrepreneurs st i l l  lack 
the business acumen to survive even the 
sl ightest  setbacks, which is something we 
are t ry ing to f ix  through better planning, 
one graduat ing c lass at  a t ime.

And just  l ike sugarcane keeps growing 
af ter  each harvest,  The Rum Universi ty 
keeps seeing dist i l lers and brand owners 
emerge from within i ts wal ls,  year af ter 

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.

year.   Most of  our graduates have already 
started their  brands, adding their  own 
interpretat ion to rum’s diversi ty.  

Whi le we at  The Rum Universi ty would l ike 
to take at  least  some credi t  for  the success 
of  our graduates,  the desire to succeed 
and the wi l l  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  d i r t  and 
water into sugar!

For me i t  is  a joy and an honor to wi tness 
the process.

Cheers,

Luis Ayala,  Editor and Publ isher

		  http://www.linkedin.com/in/rumconsultant



Got Rum?  May 2016 -   6

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!

R eleased in 2015, Puer to Angel 
Amber rum is produced in the 
Oaxaca mountainous region 

of  Mexico using f resh pressed sugar 
cane. To make the product,  they 
ferment the juice of  local ly grown 
sugar cane with wi ld yeast,  then 
dist i l l  i t  in a copper pot st i l l .  The rum 
is then aged for three years in used 
Amer ican Oak bourbon barrels in the 
high alt i tudes of  the region.  Af ter 
aging the product,  i t  then blended to 
80 proof using local  water.  Because 
of  the r igorous product ion standards 
of  the dist i l ler y this rum has earned 
the USDA Organic Cer t i f icat ion label.

Appearance/Presentat ion

Like the Blanco expression of  the 
l ine,  the amber release is in a tal l 
f rosted 750 ml bot t le sealed with a 
synthet ic cork.  The rum has a straw 
color that  l ightens sl ight ly f rom bot t le 
to glass.   Agitat ing the l iquid created 
a thin l ine around the glass which 
spun of f  thin legs.   Both the band 
and legs evaporated quickly,  leaving 
beads in their  wake.

Nose

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

Puer to Angel  Amber Rum

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

The rum hits the palate with a pop 
of  brown sugar and vani l la,  with a 
touch of  honey.  These l ighter f lavors 
are immediately fol lowed up by 
cantaloupe, baking spice and black 
pepper.   Af ter  the pop of  pepper,  the 
alcohol  and oak tannins real ly come 
out introducing some l ight  mineral 
notes to the prof i le.  These mineral 
notes transit ion to a charred oak and 
l ight ly acidic f inish.

Review

Puer to Angel  Amber rum has some 
interest ing dynamics for  a three 
year old spir i t .   Created with the 
same product ion methods as rhum 
agr icoles;  this rum has a lot  of 
character ist ics that  remind me more of 
some Cachaças I  have exper ienced.  

Unlike the Blanco, this rum is not 
for  sipping.  The wood tannins 
introduced dur ing aging provide a 
f ier y rawness that makes i t  a much 
bet ter cocktai l  ingredient.   When 
exper iment ing with i t  for  cocktai l 
creat ion,  def ini tely consider i t  for 
prohibi t ion era cocktai ls and cola-
based dr inks. 
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B umbu Rum is dist i l led and aged on 
the is land of  Barbados at  the West 
Indies Rum Dist i l ler y.   Using sugar 

cane sourced f rom the Car ibbean and South 
Amer ica the dist i l ler y uses a yeast st rain 
dat ing back to 1840 dur ing fermentat ion 
and their  cont inuous column st i l ls  for 
dist i l lat ion.   The rum was then aged up to 15 
years in once used Bourbon barrels.    The 
rums are then blended with natural  f lavors 
before bot t l ing.  The Company states they 
use no ar t i f ic ial  f lavors or color ing in their 
product .

Appearance/Presentat ion

Visual ly,  i t  real ly dist inguishes i tsel f  f rom 
other rums on the shel f  wi th the X logo 
drawing your at tent ion to the bot t le f rom 
across the room.  The 750 ml bot t le for 
Bumbu has a nice heavy weight to i t  wi th a 
tarnished pewter X on f ront with the words 
Bumbu Rum with natural  f lavors wr i t ten 
across the X along with the proof statement.  
On the back they provide informat ion about 
the product ,  the required legal  informat ion 
and a map of  the Car ibbean is lands.  The 
natural  cork has an X across the top and is 
secured to the bot t le with a c lear secur i ty 
wrap.

The rum in the bot t le and glass holds a 
gorgeous chestnut color.   Agitat ing the 
l iquid creates a thick band that spins of f 
fast-moving legs that s lowly evaporate 
leaving a r ing around the glass. 

Bumbu Rum

Nose

When I  poured the rum in the glass the 
aroma reminded me of  Bananas Foster : 
Banana, lush vani l la,  c innamon and brown 
sugar with just  a hint  of  char. 

Palate

As the rum hi ts the palate with the brown 
sugar and banana notes f rom the aroma 
blends with a strong vani l la f lavor.   In the 
basel ine I  discovered notes of  al lspice, 
c innamon, orange peel,  roasted walnuts 
and anise,  with a quick pop of  bi t ter 
tobacco leaf.   This jux taposes nicely with 
the sweetness of  the banana that car r ies 
into a sweet f inish.

Review

The rum has a lot  going on and i t  was 
interest ing to f igure out where the rum 
f lavors f rom maturat ion end and the natural 
added f lavors begin.   Understanding that 
i t  is  a blend with 15 -year old rum in i t , 
I  was pleased to discover some of the 
complexi t ies of  the rum.  The rum was 
enjoyable to sip,  but  would do wel l  in a 
c lassic Rum Old Fashioned or in c i t rus-
based cock tai ls.   At  this t ime, Bumbu is 
avai lable in Ar izona, Flor ida,  Georgia, 
I l l inois,  Indiana, Louisiana, Maryland, 
Massachuset ts,  Michigan, Minnesota, 
Nevada, New Jersey, New York,  Texas and 
Washington D.C. as wel l  as some onl ine 
retai lers.  

THE A NGEL’S SH A RE
by Paul Senf t
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Would you l ike 
to see your rum 
reviewed here?

We don’t  charge 
fees to review 

rums, you don’t 
even have to 

adver t ise,  so what 
are you wait ing 

for???

For more 
information,  please 
send an email  to:

margaret@gotrum.com
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THE RUM UNI VERSIT Y l ibr ary

Rum
UNIVERSITY

TH
E ®

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

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

w w w.RumBook.com

www.RumUniversi t y.com

The Rum University

Got Rum?  May 2016 -   10
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Zen And Tonic: Savory and Fresh Cocktails for the Enlightened Drinker
I  was very pleased to come across this 
book, s ince much of  today ’s “health” 
talk seems to be focused on avoiding 
the consumpt ion of  alcohol ic beverages 
(even though fermented “ teas” contain 
alcohol,  but  this is a subject  for 
another t ime).

The author,  Jules Aron, explores the 
realm of  the “healthy cock tai l ”  in a 
way that is c lear and invi t ing,  whi le 
maintaining a focus on organic,  local, 
seasonal  and del ic ious combinat ions of 
ingredients.

The book star ts with an explorat ion 
of  25 commerc ial ly-avai lable spir i ts 
and l iquors.   I t  then goes on to review 
“super foods” which can be used as 
benef ic ial  ingredients in cock tai ls,  to 
increase their  nutr i t ional  or  ant i - oxidant 
benef i ts.   Inc luded in the l ist  are i tems 
such as:

•	 Açaí Berr ies
•	 Avocados
•	 Beets
•	 Chia Seeds and
•	 Coconut water

A refreshing sect ion of  the book is 
devoted to the subject  of  ice,  and how this seemingly-gener ic cock tai l  ingredient 
can be t ransformed into something that provides aromas, f lavors,  tex ture and 
color,  whi le at  the same t ime act ing l ike “simple” ice.   One of  my favor i te i tems 
here is the “A lmond Mi lk and Vani l la Ice Cubes” which do wonders when used with 
many rum cock tai ls.

I  highly recommend this book to al l  those leading a “spir i ted” healthy l i festy le.

ISBN: 978 -1-58157-307-7.

Cheers!

Margaret  Ayala,  Publ isher

(Three featured rec ipes f rom this book appear on the fo l lowing pages)

Got Rum? May  2016 -  11
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THE RUM UNI VERSIT Y l ibr ary
www.RumUniversi t y.com

The Rum University
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Z EN  A N D TONIC   : ch e r ry co co n ut ch i lle r 

Hydrat ing coconut water,  th i rst - quenching l ime ju ice,  and 
ant iox idant- r ich cher r ies make th is the u l t imate summer 
ref resher.  Makes 6 to 8 ser v ings.

•	 4 cups coconut water
•	 4 cups cher r ies,  p i t ted
•	 6 tablespoons chia seeds
•	 1 cup f reshly squeezed l ime ju ice
•	 2 cups rum
•	 Unsweetened shredded coconut ,  for  garnish

Place a l l  the ingredients,  except the rum and shredded 
coconut ,  in a b lender and purée unt i l  wel l  combined. Pour into 
a p i tcher and mix wi th the rum. Ser ve over ice and spr ink le 
wi th shredded coconut . 

SUPERFOOD SPOTLIGHT: Despi te the i r  t iny s ize,  chia 
seeds are among the most nut r i t ious foods on the p lanet . 
They are loaded wi th f iber,  prote in,  Omega-3 fat t y ac ids, 
and var ious micronutr ients.   Cher r ies contain f iber,  v i tamin 
C, carotenoids,  and anthocyanins.  They are a lso ant i -
inf lammator y and may help reduce pain and inf lammat ion in 
the body.

Z EN  A N D TONIC   : g o ld e n m i lk pu n ch 

This may ver y wel l  be the per fec t  comfor t  dr ink to be enjoyed cur led up on the couch on a co ld 
winter ’s day. Yet I ’ve enjoyed i t  just  as of ten in a ta l l  g lass over ice.  However you choose to ser ve i t , 
fee l  good knowing the warming spices and the pepper y turmer ic ’s potent ant i - inf lammator y benef i ts 
are help ing you boost your immuni t y.  
Makes 2 ser v ings.

•	 2 cups coconut mi lk 
•	 1/4 ounce pure vani l la ex t rac t
•	 3/4 ounce pure maple syrup
•	 Freshly grated nutmeg
•	 Ground c innamon
•	 1/2 teaspoon ground turmer ic
•	 3 ounces rum

In a medium-size saucepan, combine 
the coconut mi lk ,  vani l la ,  maple syrup, 
a p inch each of  nutmeg and c innamon, 
and turmer ic over medium- low heat .  St i r 
constant ly,  being carefu l  not  to burn the 
mi lk .  Br ing a lmost to a boi l  and remove 
f rom heat . 

D iv ide between two mugs and add 11/2 
ounces of  rum to each mug. Ser ve spr ink led wi th f reshly grated nutmeg and a p inch of  c innamon.  

SUPERFOOD SPOTLIGHT: Turmer ic has long been used in the Chinese and Indian systems of 
medic ine as an ant i - inf lammator y agent to t reat  a wide var iety of  condi t ions,  inc luding hemorrhage, 
toothache, bruises,  chest pain,  and co l ic .  I t  is  a lso what g ives th is mi lk punch i ts go lden hue.
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Z EN  A N D TONIC   : f i e ry ma  ng o po ps 

The sweet t ropical  mango pai red wi th a h int  of  heat in th is f rozen pop wi l l  s t imulate and del ight . 
Best yet ,  the duo masks the incredib ly potent secret  ingredient :  turmer ic ,  which boasts major ant i -
inf lammator y proper t ies.   Makes 4 pops.

•	 6 ounces rum 
•	 21/2 cups f rozen mango chunks
•	 1 (1/2- inch- long) red ja lapeño pepper
•	 1 teaspoon ground turmer ic ,  or  1 (1/2- inch p iece) f resh turmer ic root
•	 Juice of  1 orange
•	 2 tablespoons f reshly squeezed l ime ju ice
•	 1 ounce of  honey syrup (opt ional ,  rec ipe below)

Place a l l  the ingredients in a b lender and b lend unt i l  smooth.  Add ice and b lend once more. Pour into 
four Popsic le molds,  add Popsic le st icks,  and f reeze for 4 hours.

Zen and Tonic TIP: By using f rozen f ru i t ,  you can use less ice,  which wi l l  assure your dr ink is r ich in 
f lavor.

Honey Syrup Rec ipe: 1 cup raw honey, 1 cup water.   Combine the honey and water in smal l  saucepan 
over medium heat and st i r  unt i l  honey disso lves.  Let cool.  Wi l l  keep covered in ref r igerated for up to 
two weeks.

A l l  rec ipes f rom Zen and Tonic ,  and thei r  re lated photographs, are 
re -pr inted here wi th permiss ion f rom the book ’s publ isher.
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COOKING W ITH 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

Rum & Garlic Leg of Lamb
Ingredients:

•	 1 Leg of  Lamb, about 5 lbs.

•	 8 Unpeeled Cloves of  Gar l ic

•	 1 bot t le of  Dry White Wine

•	 ½ Cup Dark Rum (Spanish or Guyanese sty le rum is the best)

•	 But ter,  Sal t  and Cracked Black Pepper

Direct ions:

Tr im al l  of  the fat  f rom the leg of  lamb. Rub the roast wi th but ter,  sal t  and 
pepper.   In a medium size roast ing pan, put the gar l ic  wine and rum.  Place 
the leg of  lamb on a rack and set i t  in the pan.  Pierce the meat a number of 
t imes wi th a fork.  

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

― Brendan Behan 

Got Rum?TM

Got Rum?  May 2016 -   14
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Roast in a 325⁰ oven, bast ing the lamb with the dr ippings every 20 minutes.  

When your meat thermometer registers 180 ⁰,  the meat is ready.  Ser ve sauce 
separate ly.

Bubbly Rum Punch
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:

•	 6 Lumps of  Sugar

•	 A dash of  Angostura Bi t ters

•	 1 ½ Cups of  Dark Rum

•	 4 bot t les of  Chi l led Champagne

•	 6 Sl ices each of :  Lemon, Lime and 
Orange

•	 1 Block of  Ice

Direct ions:

Put the sugar cubes in the bot tom of a 
punch bowl and add the bi t ters and rum. 

When your guests ar r ive,  pour the 
champagne into the bowl,  add the block of 
ice and f loat  the f rui t  on top. 

Ser ves about 20.

Got Rum? May 2016 -  15
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making your own

Peppermint & 
Chocolate 

Rum Liqueur

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

Ingredients:

•	 1 Cup Sugar
•	 3/4 Cup Water
•	 2 Cups White or Young Light Rum
•	 1/2 Cup Pot St i l l  Rum
•	 1 1/2 tsp Concentrated Chocolate Flavor
•	 3/4 tsp Peppermint  Flavor ing Oi l

Direct ions:

Br ing water and sugar 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 ( l ight  and pot st i l l)  and the peppermint 
and chocolate f lavor ings.   Mix wel l  unt i l  a l l 
ingredients have blended. 

A l low the blend to rest  in a cool,  dark area 
for 2 to 4 weeks before ser v ing. 
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Did you know that . . .
Peppermint  is  the o ldest and most popular 
f lavour of  mint- f lavoured confect ionery and 
is of ten used in tea and for f lavour ing ice 
cream, confect ionery,  chewing gum, and 
toothpaste.  Peppermint  can also be found 
in some shampoos, soaps and sk in care 
products.

Peppermint  has a high menthol  content .  The 
oi l  a lso contains menthone and carboxyl 
esters,  par t icular ly menthyl  acetate.   Menthol 
act ivates cold-sensi t ive TRPM8 receptors 
in the sk in and mucosal  t issues, and is the 
pr imary source of  the cool ing sensat ion that 
fo l lows the topical  appl icat ion of  peppermint 
o i l .
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ME ASURING ALCOHOL - Part V
by Gary Spedding, Ph.D.,  A lcohol  Beverage Chemist

Welcome to the f inal  instal lment on 
this ser ies of  ar t ic les dedicated to 
the sc ience of  alcohol  concentrat ion 
determinat ion.   There are many 
opt ions avai lable,  some bet ter sui ted 
than others,  depending on the degree 
of  accuracy needed and on the 
equipment avai lable.

For more informat ion on the author 
or on the services of fered by his 
cer t i f ied beverage laboratory,  p lease 
vis i t :

Brewing and Dist i l l ing Analy t ical 
Services,  LLC.

Lexington, K Y. USA.
www.alcbev test ing.com
info@alcbev test ing.com 

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

LABELING

ETHANOL

FILTERING

TESTING

RUM RUM RUM RUM

EVAPOR ATION

TANNINS

OAK
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HEADS

TAILS

CONGENERS

METHANOL

PROOFING

BLENDING

Guiding you From Dream to Real ity!
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Lesson V -  Labels and their 
contents

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

In last  month’s lesson, we explored some 
of the consequences assoc iated wi th the 
di f ferent t ypes or sty les of  rum that we 
could choose to put ins ide our bot t les.   In 
th is lesson we’l l  explore the informat ion 
that t ypical ly appears on the bot t le labels.

Why are labels needed in the f i rst  p lace?  
This may seem to be a s i l ly  quest ion,  but 
we need labels because products (rums, in 
th is case) can’ t  te l l  consumers or author i t y 
f igures ever y thing they need to know 
about their  composi t ion.   But labels a lso 
provide a canvas where brand owners may 
inc lude informat ion re lated to the image or 
branding of  each par t icular product .

In other words,  labels ex ist  pr imar i ly to 
meet communicat ion requirements and 
secondar i ly  to help promote the products 
themselves.  Once the legal  requirements 
have been fu l f i l led,  the label  may contain 
any addi t ional  informat ion,  as long as 
i t  does not contradic t  any of  the legal 
requirements.   So let ’s take a c loser look 
at  some of the most re levant requirements.

Legal Requirements

Each countr y wi l l  have i ts own legal 
requirements.   In the USA, these 
requirements are out l ined in the “Beverage 
A lcohol  Manual,”  and ever y company 
wishing to sel l  i ts  rums in the USA should 
download and study th is f ree document .  
The sub - t i t le of  the manual is “Basic 
Mandator y Label ing Informat ion For 
Dist i l led Spir i ts”  and, as the name impl ies, 
is  devoted ent i re ly to the subject  at  hand.

Chapter 1 is devoted to the t ype of 
mandator y label  informat ion,  which 
inc ludes, among other i tems:

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

•	 Brand Name
•	 Class and Type Designat ion
•	 Alcohol  Content
•	 Presence of  Color ing Mater ia ls

Chapters 2 through 9 deal  wi th the spec i f ic 
detai ls of  how al l  the i tems enumerated 
in Chapter 1 are to be disc losed or even 
i f  such disc losure is waived for cer ta in 
products.

Rum, for  example,  is  descr ibed by the 
manual as 

“Spi r i ts d is t i l led f rom the fermented ju ice 
of  sugar cane, sugar cane syrup, sugar 
cane molasses or other sugar cane by-
products at  less than 95% alcohol  by 

vo lume (190 proof )  having the taste,  aroma 
and character is t ics general ly at t r ibuted 
to rum and bot t led at  not  less than 40% 

alcohol  by vo lume (80 proof )” .

The manual a lso def ines that rum may 
inc lude up to 2.5% of “Harmless Color ing, 
Flavor ing and /or B lending Mater ia ls ”  wi th 
NO label  d isc losure being required.

The Manual inc ludes a l is t  of  approved 
color ing mater ia ls,  and def ines two 
approved Blending Mater ia ls:  wine and 
sugar.   Ever ybody understands what 
sugar is ,  but  wine?  Wel l ,  a lot  of  b lending 
products have earned the def in i t ion of 
“wine” so their  use can be covered by th is 
c lause.  Whisky,  for  example,  can have up 
to 2.5% of “B lending Sher r y ”  (considered 
a wine) and not have to dec lare i t  on the 
label.

The impl icat ions f rom the above 
statements are wide and far reaching.  On 
one hand, we should understand that a l l 
rums would need to have at  least  40% 
(80 -Proof )  of  a lcohol  in them, yet  there 
are many f lavored rums (Coconut ,  L ime, 
Orange, etc .)  wi th concentrat ion below 
40%.

On the other hand, we are being to ld 
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that ,  as long as the ingredient we are 
t r y ing to use has been determined to be 
“Harmless”,  that  we can use up to 2.5% by 
volume and we do NOT have to dec lare i t 
on the label...

There are other legal  requirements, 
such as standard of  f i l l  (1 l i ter,  750ml, 
etc .)  and who the impor ter,  bot t ler  or 
producer is ,  etc .   But a l l  these are ver y 
sel f - explanator y.

So how can a rum bot t led at  less than 
40% be cal led 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 e laborate:  a product may have 
the word “Rum” on the label,  i f  the 
brand owner c la ims that i t  is  par t  of  the 
Brand Name  (or  “ fanc i fu l  name”),  such 
as in “Coconut Rum”.  The real i t y is 
that  the product may have a Class and 
Type Designat ion of “Dist i l led Spir i ts 
Spec ia l t y ”  ( instead of  “Rum”),  which may 
appear somewhere on the back label 
or  in a less prominent par t  of  the f ront 
label.  Whi le th is is c lear ly mis leading, 
the pract ice has not been banned by the 
author i t ies,  who are happy to co l lec t 
taxes on the alcohol  being sold.

Aging: according to the Beverage A lcohol 
Manual (Chapter 8),  rum is a l lowed to 
have ei ther a Spec i f ic  Statement of  Age 
or a Miscel laneous Age Reference.  The 
former is se l f - explanator y,  but  the lat ter?  
This is the wording f rom the manual:

“The miscel laneous age s tatement is 
a l lowed, BUT a spec i f ic  s tatement of  age 

must appear as conspicuous ly and on 
the same label  as the miscel laneous age 

reference UNLESS the rum is not less 
than 4 years o ld and the miscel laneous 
age reference is general  in nature and 
inconspicuous (e.g.,  conta ined in back 

label  tex t)  on the label .”

What about geographical  or ig ins?  For 
now, in the USA, the author i t ies are not 
regulat ing the ment ion of  geographical 

or ig ins.   I t  is  permit ted,  for  example,  to 
say “Jamaican Sty le Rum” wi thout having 
the rum produced, aged or bot t led in 
Jamaica.  Some countr ies,  however,  are 
star t ing to take a f i rmer stance on the 
topic ,  a l lowing the reference only i f  the 
product ion is t ied to the region or countr y 
being ment ioned.  

What about sugar,  calor ies and other 
nut r i t ional  informat ion?

The laws are changing; some people 
th ink for  the bet ter,  others th ink for  the 
worse.  I f  you are interested in learning 
more about i t ,  download the June 2015 
issue of  “Got Rum?” and read the Let ter 
to the A lcohol  Beverage Industr y (pg. 14), 
by Dr.  Gar y Spedding.  Some of the tests 
being required are cost  prohib i t ive for 
smal l  producers and, in some cases, the 
procedures and/or methodologies are not 
rooted in sc ience.  

So what should you do, as far  as 
disc losing informat ion on the label?

You should make sure the label  meets 
a l l  the legal  requirements of  the countr y 
where you p lan to commerc ia l ize i t .   We 
recommend hir ing a consul tant  or work ing 
wi th someone who has successful ly 
produced and del ivered rum to your 
target countr y.   Other than that ,  p lease 
be honest and don’ t  c la im any thing on the 
label  that  cannot be ver i f ied by someone 
v is i t ing the dist i l ler y that  is  sourc ing your 
rum.  Don’ t  c la im, for  example,  that  the 
rum is aged in Sher r y casks i f  there are 
no Sher r y casks at  the aging warehouse 
or i f  their  number is insuf f ic ient  to age the 
amount of  rum c la iming to be f in ished in 
them.

Nex t month we’l l  ta lk about the actual 
product ion (bot t l ing) of  a pr ivate label, 
shipping logist ics,  customs and more.  

See you then!

Luis Ayala
Rum Consul tant
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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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Time for Tea!

TEA.  Some people star t  their  day out wi th 
i t  (Engl ish Break fast)  and some people END 
their  day wi th i t  (Chamomile).   I t  is  a staple 
in some households as the iced ref reshing 
dr ink of  the summer,  and for some i t  is  a 
ver y big par t  of  their  cul ture.   But tea in a 
cock tai l?  I t  is  a t rend I  am seeing more and 
more and as someone who enjoys a nice 
cup of  hot  tea (I  am an Ear l  Grey gir l)  I  must 
say I  love what i t  does in a dr ink.

For hundreds of  years tea has been a 
main ingredient in c lassic punch rec ipes.  
The word PUNCH der ives f rom a Sanskr i t 
word,  which l i teral ly t ranslates to FIVE- -
which refer to the base ingredients:  Spir i t , 
Ci t rus,  Sugar,  Spice and Water.  The spice 
component could be as s imple as c innamon 
or nutmeg, or i t  could be TEA.  In Jer r y 
Thomas’ histor ic book, “How To Mix Dr inks”, 
he suggests using tea in p lace of  the water.  
Regardless of  how tea was incorporated, i t 
was a main ingredient in many of  the c lassic 
punch rec ipes that date al l  the way back to 
the 1700’s. 

Tea is a lso c lassical ly used in Hot Toddy ’s.  
Many herbal  teas have medic inal  proper t ies, 
and therefore tea is the ideal  ingredient in 
th is iconic hot cock tai l .   
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There are so many di f ferent sty les of 
tea,  so as a “mixologist ”  or  craf ter  of 
cock tai ls,  the tea you choose to use in 
your dr ink can drast ical ly change the 
f lavor prof i le of  the dr ink.   Bergamot is 
ex t remely f ragrant ,  herbal  f rui t  teas can 
be f loral  and c i t rusy,  and some green 
teas even have a nut ty qual i t y.   There 
are a few things to consider when using 
tea in a cock tai l:    Fi rst  and foremost , 
a lot  of  teas have caf fe ine.  Imagine 
dr ink ing three or four g lasses of  h ighly 
caf fe inated punch one night ,  i t  may ver y 
wel l  ward of f  s leep!  Another fac tor to 
consider is how long you brew the tea, 
whether you are going for dark and r ich 
f lavors,  or  l ight  and subt le.  (For those 
of  us who do this for  a l iv ing,  th is is the 
fun and nerdy par t  of  the job). 

How does this t ranslate to RUM?  The 
spices in tea are the per fect  match for 
the aromat ics and r ich f lavors in rum, 
and bar tenders are showcasing this in 
their  spr ing and summer concoct ions. 
Rums are so di f ferent f rom each region 
of  the wor ld that  you can real ly have a 
lot  of  fun being creat ive wi th which rum 
works best wi th which tea.  
  
Here is a rec ipe I  c reated for my 
most recent menu at  M Restaurant in 
Columbus Ohio:

APRICOT RUM FIZZ

1 oz.  Don Pancho Rum
1 oz. Rothman and Winter Apr icot 

Liqueur
1 oz.  Ear l  Grey Tea Syrup
.5 oz.  Fresh Lemon Juice

Shake wel l  wi th ice,  st rain into Col l ins 
glass,  top wi th c lub soda.  Garnish wi th 
lemon s l ices. 

This is l ike an apr icot  “Arnold Palmer ”- - 
ver y l ight  and ref reshing- -  but  the 
r ichness of  the Don Pancho comes 
through and works beaut i fu l ly  wi th the 
Ear l  Grey.  

*The Ear l  Grey tea syrup is ver y easy to 
make- -  s imply take 2 cups of  water and 
2 cups of  sugar and place in a sauce 
pan.  Add 4 Ear l  Grey tea bags, and heat 
on low for 15 minutes unt i l  the sugar is 
dissolved and the tea has brewed to a 
nice dark brown color.   Remove the tea 
bags and ref r igerate for  up to 5 days.  

Another del ic ious rum and tea 
combinat ion I  came across recent ly 
was f rom Chr ist ina Basham, also of 
Columbus, Ohio,  who runs a bar by the 
name of Paul ie Gee’s.  

AMALFI COAST

1.5 oz.  Smith & Cross Rum ( infused wi th 
f resh pineapple and rosemary)

.5 oz.  Fresh Lime
.75 oz.  House Ginger Syrup

2 oz.  Hibiscus and Passionf rui t  Tea

Shake wel l  wi th ice,  pour into ta l l  g lass, 
garnish wi th f resh pineapple.

The Smith & Cross stands up wel l  to 
al l  of  the t ropical  f lavors in th is dr ink 
and the color f rom the hib iscus is just 
gorgeous.
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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 8. 
TAVERNS

“ When f i rs t  enter ing upon a colonia l  des ign, 
the f i rs t  bui ld ing the Spanish erect  is  a church; 
and the f i rs t  bui ld ing the Dutch erect  is  a for t . 
But the Engl ish,  when set t l ing anew, the f i rs t 
bui ld ing that they erect  is  a Tavern” .   They 
used to have this joke in the West Indies at 
the beginning of  the  XVIII   Centur y,  and i t  wel l 
captures the impor tance of  Taverns,  and of 
dr ink ing in general,  in the l i fe of  Engl ish people, 
both in their  homeland and in the colonies.

And, as far  as we are concerned, a large 
propor t ion of  the rum produced in  and impor ted 
to New England and to al l  the colonies was 
consumed not at  home, but in the taverns.

In Massachuset ts,  taverns were set up  f rom 
the ver y beginning for the “ receiv ing and 
refreshment of  t ravel lers and s trangers ,  and 
to ser ve the publ ic occas ions of  such town or 
prec int ” .

Therefore they ful f i l led a publ ic funct ion. 
First  of  a l l ,  they were meant to feed and 
lodge t ravel lers and st rangers sui tably,  then 
they were used as a gather ing place for the 
community on var ious occasions. For example, 
the s i t t ings of  ordinar y c iv i l  cour ts were of ten 
held in taverns.  The colonies were t ravel led 

THE RUM HISTORI  AN
by Marco Pier in i
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back and for th by t raders and t ravel lers,  then 
there were judges and other c iv i l  ser vants 
who had to t ravel  regular ly to the towns and 
v i l lages for their   work.  There was, in shor t ,  a 
l imi ted but steady f low of  t ravel lers of  middle 
to upper soc ial  rank,  and the idea was to of fer 
them the necessary,  and possib ly comfor table, 
accommodat ion.  The fact  that  a lso local  people 
gathered there to dr ink in their  f ree t ime was of 
secondary impor tance, and i t  was of ten barely  
to lerated by the author i t ies .

Then, of  course, taverns at t racted also 
vagabonds, adventurers,  odd preachers and 
other people to be wary of.  But the author i t ies 
kept watch. John Josselyn is for  us an 
invaluable source of  informat ion,  th is is what 
he te l ls us:

“ In 1637, there were not many houses in the 
Town of  Boston, amongst which were two 
houses of  enter ta inment cal led Ordinar ies , 
into which i f  a s tranger went ,  he was present ly 

fo l lowed by one appointed to that  Of f ice,  who 
would t rust  h imsel f  into his company uninvi ted, 
and i f  he cal led more dr ink than the Of f icer 
thought in his judgment he could sober ly bear 
away, he would present ly countermand i t ,  and 
appoint  the propor t ion,  beyond which he could 
not get one drop.”

Taverns spread everywhere and became 
one of  the main centres of  soc ial  l i fe in New 
England and al l  over the Cont inental  Colonies. 
In the f i rst  decades, they weren’ t  c reated as 
such, but they were pr ivate houses conver ted 
into taverns as best as possib le,  later there 
is evidence of  bui ld ings planned and bui l t 
spec i f ical ly as taverns.

They were so increasingly necessary that 
the author i t ies of  the Colonies obl iged al l  the 
communit ies to have at  least  one tavern.  In the 
v i l lages, but a lso in the towns, publ ic p laces 
avai lable for  gather ings were real ly few: the 
church and the meet ing house, both usual ly 

In an Amer ican Inn, by John Lewis Kr immel,  1814
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bi t ter ly cold and where i t  was necessary 
to have a digni f ied,  proper behaviour.  In a 
soc ietyhat was st i l l  poor and, in the Nor th, 
had to wi thstand long, b leak ly cold winters, 
the tavern provided i ts customers wi th a 
warm, f i re - l i t  p lace where they could meet . 
In the tavern,  by the hear th,  you could dr ink 
beer,  c ider and var ious k inds of  spir i ts,  but 
most ly rum.

As wel l  as taverns,  there were retai lers.  They 
were supposed to be shops or pr ivate houses 
where they sold beer,  c ider and other alcohol ic 
beverages which could not be consumed on 
the premises but had to be taken away and 
drunk in the buyers’  own homes. For th is 
reason, retai lers were forbidden to sel l  cups 
or g lasses: they were al lowed to sel l  only by 
the bot t le or,  anyway, in vessels of  a cer tain  
capac i t y.  Actual ly,  of ten the owners added 
a few  tables i l legal ly,  deal t  out  a few drams 
and, in fac t ,  became a poorer vers ion of  the 
taverns.

A l l  through the X VII  Centur y,  therefore, 
taverns were promoted by the author i t ies, 
but  they were also subject  to rules and 
regulat ions.  In order to run a tavern,  or  even 
to be a s imple retai ler  you needed a l icence 
issued by the author i t ies,  which was granted 
only to c i t izens of  proven, unimpeacheable 

moral i t y.  Soon, l icences had to be renewed 
annual ly,  and the l icence ex tension could be 
refused i f  publ ic decency was not obser ved, 
i f  there had been brawls,  gambl ing and other 
forms of  immoral i t y.  In Massachusets,  in the 
ear ly decades of  the centur y,  there was an 
ef for t  to l imi t  a lcohol  consumpt ion, gambl ing, 
danc ing, and the ver y sojourn of  customers 
in the tavern.   Even the pr ices were subject 
to regulat ions,  and, to a cer tain ex tent ,  the 
qual i t y of  the products and of  the ser v ice too.

Regulat ions were indeed t ight .  I  don’ t  know 
how ef fect ive they were; the ver y fact  that 
the same prohibi t ions are repeated over and 
over again dur ing the years may suggest that 
they didn’ t  work ver y wel l ,  af ter  a l l .  But they 
cer tain ly made l i fe di f f icul t  for  the tavern-
keepers.  There was a cont inuous tension 
between the pressure f rom below to open  more 
taverns and be more f ree to run and f requent 
them, and a cor responding pressure f rom the 
author i t ies,  pushed by the pur i tan c lergy,  to 
l imi t  the number of  taverns and regulate them 
in minute detai l .  And, among al l  the th ings 
that were consumed in the taverns,  the one 
which provoked more suspic ion and alarm in 
the c lergy and the author i t ies was rum.

Marco Pier in i
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J.G.B. Seiger t ,  the founder of  Angostura,  and 
the crest  of  the House of  Angostura are also 
emblazoned on al l  the bot t les. 

HOPKING RUM RECALL

Br i ta in’s Food Standards Agency (FSA) has 
issued a request that  whi te and dark rum sold in 
Asda and A ldi  grocery stores in England under 
the Hopking label  be returned. Glen Turner Co. 
Ltd,  suppl ier  of  the rum, is recal l ing bot t les of 
dark and whi te rum products produced for the 
two major supermarkets A ldi  and Asda as they 
may contain smal l  f ragments of  g lass.  Spec i f ic 
labels recal led inc lude Car ta Blanca Super ior 
White Rum, Ref ined Dark Navy Rum, Liber ty 
Ship Super ior  Dark Rum, Liber ty Ship Super ior 
White Rum, Old Hopking Dark Rum and Old 
Hopking White Rum. Glen Turner said the 
measure was being taken on a “precaut ionary 
basis”  due to a “manufactur ing defect  and that 
point-of-sale not ices wi l l  be displayed in Asda 
and A ldi  stores sel l ing these rums.

POTOMIC DISTILLING COMPANY

The Whar f,  a new mixed-used development that 
wi l l  inc lude more than 20 restaurants and bars 
on the Southwest Water f ront of  Washington, 
DC wi l l  inc lude Potomac Dist i l l ing,  a rum 
dist i l ler y and Tik i  bar.  There is a long histor y 
of  rum in ear ly Amer ica,  and what bet ter p lace 
for a rum dist i l ler y than along the Potomac 
River.  Potomac Dist i l l ing is a new project  for 
the Eat Good Food Group, which owns the 
local  Restaurant Eve and a bar cal led PX. 
PX’s cur rent mixmaster,  Todd Thrasher,  wi l l 
head up the bar and manage a 200 gal lon st i l l . 
He is p lanning four rums at  th is point :  a whi te 
rum, a t radi t ional  spiced rum, a rum for aging 
and a non- t radi t ional  spiced rum, f lavored 
wi th green herbs,  that  he hopes wi l l  appeal 
to gin dr inkers.  Potomac Dist i l l ing wi l l  inc lude 
three bars,  inc luding one s i tuated on a grassy 
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Rum in the ne ws

ANGOSTUR A

Known for their  iconic b i t ters and rum-making 
her i tage, The House of  Angostura,  the only 
rum dist i l ler y in Tr in idad, has announced the 
complete repackaging of  i ts  internat ional  rum 
range at  Rhum Fest in Par is,  France. “ I t ’s 
a big,  brave move for us,”  says Execut ive 
Manager – Internat ional  Sales & Market ing, 
Genevieve Jodhan, “and we are conf ident that 
our new, modern and sophist icated packaging 
captures the more than 190 years of  her i tage 
and histor y that  inform the proud t radi t ions of 
The House of  Angostura.”  They have changed 
the packaging for a l l  f ive of  their  h ighly 
acc laimed internat ional  rums: Angostura 
1824, Angostura 1919, Angostura 7 Year 
Old,  Angostura 5 Year Old,  and Angostura 
Reser va. The labels inc lude new typography 
which is st reamlined, sty l ish and evocat ive of 
luxur y.  The iconic but ter f ly logo of  The House 
of  Angostura has been centered at  the top of 
the f ront label,  and two new brand icons have 
been added — a map of  Tr in idad and Tobago 
on the lef t ,  and an i l lust rat ion of  a but ter f ly 
and molasses on the r ight .  These images te l l 
the dist inc t ive stor y of  the brand. But ter f l ies 
have been assoc iated wi th Angostura’s rums 
f rom t ime immemor ial ,  and The House of 
Angostura is home to the Barcant Col lec t ion 
of  more than 5,000 but ter f l ies.  A l l  the rums 
that are made at  Angostura’s dist i l ler y in 
Tr in idad use the highest qual i t y molasses. In 
addi t ion to changes to the labels,  Angostura’s 
three premium rums, Angostura 1824, 
Angostura 1919, Angostura 7 Year Old,  are 
presented in a heavy, sensuous bot t le wi th 
a th ick glass base. Beaut i fu l ly  shaped wi th 
rounded cur ves, the bot t les also use a new 
“orchid c losure system” which is both easy to 
open, yet  safe ly secured for the customer ’s 
protect ion.  A l l  f ive bot t les are ergonomical ly 
balanced and shaped to fac i l i tate storage 
and usage at  the bar.  The s ignature of  Dr. 

by Mike Kunetka
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roof top space out f i t ted wi th t ik i  torches and a 
f i re p i t .  Restaurant Eve chef Cathal  Armstrong 
wi l l  produce a smal l ,  15 - to -20 - i tem bar menu 
that wi l l  pair  wi th the rum-based cock tai ls. 
Bot t les of  Potomac rums wi l l  be avai lable for 
purchase on s i te.  Opening is p lanned for Fal l 
of  2017.

RON DIPLMATICO

Rum Diplomát ico announced a par tnership 
wi th Fenway Park,  home of the 8 - t ime Wor ld 
Champion Boston Red Sox. The par tnership 
jo ins Fenway Park and Diplomát ico Rum, 
recognized as one of  the f inest  s ipping 
rums in the wor ld,  to celebrate the passion 
that Amer icans and Venezuelans share for 
basebal l ,  the nat ional  spor t  in Venezuela. 
“ Whi le look ing for a par tner,  i t  was essent ia l 
for  us to f ind a company that shares the 
same values: excel lence and passion. We 
feel  honored to be assoc iated wi th such an 
impor tant landmark l ike Fenway Park,  one 
of  the most famous basebal l  stadiums of  a l l 
t ime,”  said Nino Curbelo,  Dip lomát ico’s Expor t 
Manager in Nor th Amer ica.  Red Sox Execut ive 
V ice President Troup Park inson said “ We 
are p leased to par tner wi th Dip lomát ico and 
int roduce our fans to one of  the f inest  rums 
in the wor ld.  We look for ward to shar ing 
an exc i t ing season at  Fenway Park wi th 
Dip lomát ico and welcome them to the Red Sox 
fami ly.”

KOLOA RUM

Al l  seven Koloa rums won medals at  the recent 
RumXP Compet i t ion in Miami.  Amazingly,  they 
earned Gold Medals in the Premium White, 
Gold,  Dark and Spiced categor ies.  I f  that 
wasn’ t  enough, they had a double -hi t ter  in the 
Flavored category.  Their  Coconut Rum won a 
Gold Medal and the Koloa Cof fee won Best 
in Class in Flavored Rums.  Koloa cont inues 
to expand into new markets,  but ,  unfor tunately 
has not reached Colorado. s igh………

WOOD’S OLD NAV Y RUM

Wil l iam Grant & Sons has turned to the fo lks at 
Purple Creat ive to redesign the packaging for 
their  legendary Wood’s Old Navy Rum. Purple 
Creat ive Founding Par tner & Creat ive Director, 
Steve Bewick,  ment ions,  “Our object ive was 
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These are the most recent and notewor thy headl ines in the rum indust r y.   I f  you want us to 
share your news wi th our readers,  p lease send an emai l  to Mike@gotrum.com.  Mike Kunetka 

is a land- locked rum enthusiast ,  he is based in Colorado, USA.

to make the Wood’s bot t le and packaging 
more premium, iconic and memorable.  We 
conducted ex tensive research into the histor y 
and her i tage of  Wood’s,  inc luding unear thing 
some previously unknown facts about the 
brand inspired by i ts r ich naval  her i tage and 
t radi t ions.  We gave the Wood’s bot t le an 
overhaul  – a st ronger,  sturdier bot t le wi th 
th icker g lass to represent the st rength of  the 
l iquid (57% ABV) and the toughness of  sai lors 
in the Br i t ish Navy in the eighteenth centur y 
when they were given their  dai ly rat ion of  rum. 
We added a cork to make i t  more premium and 
more authent ic ,  as or ig inal  bot t les on board 
would have had corks.”  The packaging has 
changed, but the rec ipe has not .  I t  was created 
in 1887 and is st i l l  made to the or ig inal  navy 
rec ipe. I t  uses rum f rom the wor ld ’s only s ingle 
wooden pot st i l l ;  up to 250 years o ld,  the st i l l 
is  made of  greenhear t ,  a local  hardwood that 
impar ts complex f lavors.  I t  is  st i l l  bot t led at 
57%, the minimum strength of  rums or ig inal ly 
ser ved on board Br i t ish Navy ships.  Wood’s 
is a b lend of  three Guyana rums made f rom 
Demerara b lack st rap molasses. 

DENTED BRICK DISTILLERY

In February,  I  wrote about Dist i l ler y 36 opening 
in Utah. They jo ined K irk Sedgwick ’s Out law 
Dist i l ler y and James Fowler ’s Sugar House 
Dist i l ler y in the movement to br ing local  rum 
to Utah. The latest  to jo in that  ef for t  is  Dented 
Br ick Dist i l ler y.  Founders Marc Chr istensen 
and Celeste Royal  have bui l t  a new 14,000 
square foot dist i l ler y in an industr ia l  area of 
South Sal t  Lake that just  happened to have 
a natural  ar tesian wel l  on the proper ty.  They 
have hired Ethan Mi l ler,  former ly of  High West 
Dist i l ler y in Park Ci ty and New Deal Dist i l ler y 
in Oregon to master the new 28 foot Vendome 
st i l l .  Their  f i rst  product wi l l  be a whi te rum 
which they are cal l ing Antelope Is land Rum.  
Chr istensen descr ibes i t  l ike th is:   “Antelope 
Is land Rum is a whi te rum, made f rom 
molasses and a green cane sugar b lend.  I t ’s 
organic and we’re pract ic ing wi th some yeast 
r ight  now, so I ’m not sure which yeast we’re 
going to use, but i t  should be ver y tasty.”

RON BOTR AN

Licoreras de Guatamala,  the parent company 
of  Botran Rum, has chosen Shaw-Ross 
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Internat ional  as the exc lusive impor ter of  the 
brand in the Uni ted States.  Shaw-Ross wi l l 
focus on three rums.  Botran Solera 1893 is a 
b lend of  rums up to 18 years o ld,  matured is a 
Solera System in the mountains of  Guatemala 
in Amer ican whiskey oak bar re ls that 
previously held sher r y and por t  wines.  Botran 
Reser va gets a s imi lar  Solera t reatment and 
is made up of  rums that have aged up to 15 
years.  Reser va Blanca is a whi te rum that has 
matured in bar re ls for  up to 3 years.  “At  our 
core,  we are st i l l  a smal l ,  fami ly company, 
and as we expand our footpr int ,  we want to 
do i t  as organical ly as possib le,”  said Jaime 
Botran, president of  Industr ias Licoreras de 
Guatemala.  “ We feel  that  Shaw-Ross has 
the potent ia l  to help our brand reach more 
premium rum dr inkers across the U.S. We’re 
ver y exc i ted about our new al l iance.”   

BACARDI RUM COCKTAIL

Flashback to 1936 dur ing the economic 
upheaval  of  the Great Depression in the Uni ted 
States.  Prohibi t ion had recent ly ended, and 
BACARDÍ rum was ver y popular.  Dur ing th is 
st ruggl ing t ime, a few bars and restaurants 
in New York Ci ty t r ied to take advantage of 
consumers by subst i tut ing lesser qual i t y 
rums for BACARDÍ for  when they asked for 
BACARDÍ cock tai ls.   Standing up for the 
consumer ’s r ight  to get what was ordered 
and to protect  the qual i t y of  cock tai ls,  fami ly-
owned Bacardi,  now the largest pr ivate ly 
held spir i ts company in the wor ld,  took legal 
act ion against  these bars and restaurants. 
Straight f rom the or ig inal  cour t  t ranscr ipts 
safeguarded in The Bacardi  Archives,  the 
case was or ig inal ly ruled on Apr i l  28,  1936 —
80 years ago —and ul t imately af f i rmed by the 
Appel late Div is ion of  the New York Supreme 
Cour t  one year later.  Bacardi  at torneys 
cal led the judge’s bar tender to test i f y and 
asked him what rum he used in the judge’s 

favor i te BACARDÍ cock tai l .  He answered 
only “BACARDÍ rum.” Some other bar tenders 
test i f ied they used the handiest  bot t le of  any 
rum avai lable to make BACARDÍ cock tai ls. 
With that ,  then-Just ice John L.  Walsh ruled: 
“Beyond a reasonable doubt subter fuge and 
a f raud is subjected on the purchaser when 
BACARDÍ rum is lef t  out  of  a dr ink l isted as a 
BACARDÍ cock tai l .”

HAVANA CLUB

In an at tempt to emphasize i ts Cuban 
roots,  Pernod Ricard has redesigned the 
label  on i ts 7 Year Old Havana Club rum. 
A more t radi t ional,  sturdy cy l indr ical  bot t le 
wi l l  feature a new label  wi th the t radi t ional 
Havana Club logo and a color ful  t r im. Neck 
tags wi l l  “encourage consumers to discover ” 
the craf tsman behind Havana Club rum. And 
the back label  wi l l  car r y an image of  Havana 
Club creator Jose Navar ro.  “As the leading 
100% authent ic Cuban rum brand avai lable 
global ly,  we are ver y exc i ted to unvei l  a 
new look for Havana Club Añejo 7 Años that 
speaks of  our proud Cuban roots and the 
people behind this revered rum,” said Nick 
Blacknel l ,  market ing director at  Havana Club.

VISCAYA RUM

Hardy USA wi l l  int roduce a new Viscaya rum 
in the Uni ted States.  Joining Viscaya VXOP 
Cask 21, V isacaya Cask 12 and Viscaya 
Cr istal  wi l l  be V iscaya Black.  Created in smal l 
batches in the Dominican Republ ic using the 
t radi t ional  Guarapa method, V izcaya Black 
Rum features pressed sugar cane juices 
as the pr imary ingredient ,  not  molasses 
that is used for produc ing other rums. The 
ingredients are careful ly b lended, then aged 
for 12 to 21 years in premium char red oak 
bar re ls.  The aging t ime determines the 
r ichness of  the rum’s dark color.
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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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& Rum Tasting Competition
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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 
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Q: What is your ful l  name, t i t le, 
company name and company 
locat ion?

Mat thew Bai ley,  Account Manager, 
For t  Dearborn Company, 14 Locat ions 
(Based in Elk Grove, IL)

Q: You have been in the label 
industr y for many years now, what 
keeps you interested and motivated 
(in other words, does i t  ever get 
old)?

I ’ve been in the label  industr y for  19 
years.   Of those years,  the past 6 
years have been pr imar i ly dist i l led 
spir i ts focused.   Because of  the 
complexi ty,  chal lenges, great people 

Ex clusi ve INTERV IE W

This month i t  br ings 
me great p leasure 
to share wi th you 
this inter v iew with 
Mr.  Mat thew Bai ley 
of  For t  Dearborn.  
Mat thew’s mission 
is to help dist i l lers 
and brand owners 
achieve success 
through excel lent 
label ing.   As you read 
the inter v iew you 
wi l l  learn about th is 
company and their 
approach to help ing 
new or establ ished 
brands succeed.

Margaret  Ayala,  Publ isher

by Margaret  Ayala
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in this industr y,  and the desire to push 
the envelope with new products and 
construct ions i t  a lways keeps things 
interest ing.   Seeing labels go f rom 
concept to shel f  keeps me mot ivated, 
i t  is  exc i t ing to see the labels come to 
l i fe and help sel l  the products they are 
on. 

Q: When i t  comes to market ing a 
rum, ever yone looks for strong, 
well - def ined “personali t ies” (in 
other words, what makes rums 
unique).   How impor tant is a label to 
a rum’s personali ty?

I  bel ieve that the average consumer 
does not know the di f ferences between 
where rums come f rom, how i t  af fects 
the f lavor and type of  rum.  Therefore, 
the labels and packaging need to 
convey the personal i t y and l i festy le 
associated with the rum.  Most people 
in the U.S. or thruout other par ts of  the 
wor ld wi l l  never get a chance to v is i t 
the dist i l ler y the product was made at , 
so they cannot connect to the brand 
at  that  level.   Thus, the label  needs 
to convey the stor y of  the brand and 
consumer needs to f ind that connect ion 
with the packaging.

Q: When i t  comes to t rends in the 
dist i l led spir i ts label industr y,  would 
you say rum is at the forefront ,  at 
the back, or al l  over the place?

I t  seems aged spir i ts in general  are 
on the r ise over the past few years.  
Rum is a smal ler  category here in the 
U.S. of  consumers,  but seems to be 
fal l ing into more of  this category that 
consumers are looking for.   There are 
more rum themed bars/restaurants 
and consumer educat ion going on in 
the Rum category.   Many people’s 
connect ion to rum has been thru mass 
market rums that are mixed.  With 
more qual i t y rums enter ing the market 
recent ly;  I  bel ieve consumers wi l l 
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why this is not always the case?  

Our company has worked with many 
designers,  with di f fer ing levels of 
exper ience creat ing packaging, and 
speci f ical ly dist i l led spir i t  packaging.   
We f ind that many designers are not 
aware of  al l  the capabi l i t ies avai lable 
to them on the pr int ing side to help 
enhance their  design.  Without an 
exper ienced label  company dedicated 
to the dist i l led spir i ts industr y,  the 
designer and brand owner can easi ly 
f ind their  labels fal l  f lat  once produced.   

We br ing many tools to our customers 
to help them make sure their  label  is 
going to have the desired ef fect  before 
product ion.    We have highly t rained 
sales people,  technical  suppor t  reps, 
and design tools that  we provide as 
suppor t  to our c l ients.   One of  these is 
3D render ing of  labels on the mater ial 
substrate w/ foi l  stamp, embossing, 
screen ef fects,  etc… for our customers 
to be able to tweak their  label  design in 
advance of  product ion.    This provides 
a substant ial  cost  savings to our 
c l ients.  

gravi tate more to rum, simi lar  to how 
percept ion has changed about tequi la 
and other products over the past 
decade, based upon educat ion and 
more premium products enter ing the 
market .  

Q: In addit ion to the legal 
requirements, what are some of the 
key things a label must have in order 
for i t  to be considered “ef fect ive”?

I t  needs to convey the brand, a 
l i festy le,  shel f  appeal  and a ref lect ion 
of  the qual i t y of  the product inside 
the bot t le.   Most consumers are 
now making buying decisions at  the 
shel f  level.   Without a great label, 
the consumer wi l l  gravi tate towards 
products that  present bet ter.   They are 
going to want a package that they can 
display on their  home bar and be proud 
of  the appearance.

Q: Most newcomers to the industr y 
do not realize how impor tant i t  is to 
work with a label exper t .   They think 
that anyone with a computer can 
design a great label.   Can you tel l  us 
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I t  is  impor tant for  a high shel f  impact 
label,  that  the pr inter has the latest 
capabi l i t ies,  technology and presses to 
provide the results needed, along with 
exper ience needed to create innovat ion 
and be up to the chal lenge of  high 
decorat ion on labels.

Q: Is there something unique that 
your company of fers customers in 
the spir i ts industr y that other label 
companies do not?

What I  hear most of ten,  and makes 
me proudest ,  is  when new customers 
say:  “ We have talked wi th several 
other label  pr inters ,  but  your labels 
are bet ter than any thing else we have 
seen, and you have given me more 
educat ion than any other suppl ier  we 
have talked to.”  

I  bel ieve with 90+ years of  exper ience 
in this industr y,  and with the 
technology and people we have as an 
organizat ion we are the leaders in the 
dist i l led spir i ts label  category.   We are 
constant ly chal lenging ourselves to 
innovate.  

We also of fer  al l  the latest  pr int 
technology to provide ful l  scale of  what 
you may need.   Digi tal,  Flexo & Of fset 
pr int  technology.  Each technology 
capable of  high end f inishing 
techniques, such as fo i l  stamping and 
embossing.

Q: I f  someone in the rum industr y 
is interested in your ser vices, what 
are some guidelines you can of fer to 
them prior to the ini t ial  cal l  so that 
you can bet ter assist them?

The best thing you can do is consult 
wi th us before your designs are f inal.  
We can provide the needed feedback 
for pr int  opt ions,  potent ial  pr int  issues 
and oppor tuni t ies to enhance your 
labels.  

We real ly desire to par tner up on the 
project  thru the ent i re l i fespan, s ince 
we can provide cost saving solut ions 
and advice to give you the label  you 
want.

Q: In al l  of the years you have 
assisted customers with rum brands, 
what would you say has been the 
biggest change you’ve witnessed?

Most noteably to me, is that  qual i t y 
of  the packaging is increasing.  Rum 
brands are cont inuing to raise the 
bar on their  products and convey this 
thru packaging.   In the past ,  there 
have been a couple of  major rum 
brands that have dominated the Rum 
market in the U.S.   There is great 
oppor tuni ty recent ly with expanding 
consumer tastes,  and many rum brands 
capital iz ing on the fact  that  consumers 
are looking for new ‘exper iences and 
tastes’  in the rum category.  

Q: Do you think si lk-screened 
bot t les wil l  ever replace paper 
labels?  Why?

There wi l l  a lways be room for both 
decorat ions in this industr y.    In fact , 
we see many brands using both k inds 
of  decorat ion in concer t  together on 
the same bot t le.

However,  we feel  paper labels have 
more shel f  impact for  many designs, 
due to the higher decorat ions that can 
be done with labels at  lower cost .   

There are other oppor tuni t ies for  cost 
reduct ion with labels.    Our customers 
l ike that  they can use the same bot t le 
for  mult ip le products and only need to 
switch the label,  which reduces their 
bot t le inventory great ly.  

Q: Any advice on things that 
customers should avoid?
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I  bel ieve many label  companies are 
t r y ing to push their  customers into what 
they feel  comfor table producing.   This 
makes i t  hard for  a new brand to “stand 
out in the crowd”.   Typical ly,  they have 
put a lot  of  thought and money into 
a design; so to not have a label  that 
is  executed wel l  and with the best 
technology and equipment can be a 
great disappointment.   

My biggest advice is:   The label  is 
most l ikely your least  expensive par t 
of  your package and yet has the most 
impact on someone not fami l iar  with 
your product .   I t  is  the bi l lboard of  your 
brand.   You should make i t  the best i t 
can possibly be.

Q: As for logist ic management , 
anything you can recommend to 
customers to help them improve t ime 
management ,  par t icular ly with your 
team?

Lead t imes are always a concern to 
our c l ients.   They typical ly have been 
wait ing for  government and other 
approvals which have delayed their 
t imel ine for  launch.  My advice here is 
to communicate wel l  where you are in 
the process, to help us be able to give 

you accurate t imel ines and be ready for 
your project  when i t  is  “go” t ime.   I f  we 
have the f ront end t ime to fami l iar ize 
ourselves,  get the r ight  people involved 
and have a game plan in place; we 
should be able to meet your lead t imes 
sat isfactor i ly.

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

They can reach me at  mbai ley@
for tdearborn.com  512-284-2203
For t  Dearborn:  www.for tdearborn.com  
info@for tdearborn.com 

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

We have been suppor t ing the dist i l led 
spir i ts industr y not only thru pr int ing, 
but as Ti t le Sponsors to both the ADI 
and ACSA organizat ions.    We suppor t 
dist i l ler ies and brands large and smal l.

Margaret:  Again Mat t ,  thank you so 
much for this inter view and I  wish 
you and your team much success. 

Cheers!
Margaret  Ayala,  Publ isher
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“ I ’ve never been drunk, 
but of ten I ’ve been overser ved...”

George Gobel
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®

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

5 Days of  Non-Stop 
Rum Training:

Business 
Planning, Hands-
On Fermentat ion, 

Dist i l lat ion,  Barrel -
Making, Aging and 

Blending

“ We are conf ident that  our co l laborat ion wi th The Rum Univers i ty of fers 
at tendees unpara l le led ins ight into the rum industr y.  Lu is ’  depth of 

knowledge and easy to grasp presentat ion s ty le make th is c lass a must for 
anyone cons ider ing a leap into the rum bus iness.” 

Kevin Hal l ,  Business Development
Moonshine Univers i t y /  D ist i l led Spir i ts Epicenter

The Rum Univers i ty would l ike to thank 
a l l  the s tudents who at tended the 

lates t  5 - Day Rum Course in Kentucky, 
USA.  There were 7 d i f ferent countr ies 
represented and a l l  graduates are now 

more prepared to face the chal lenges and 
to achieve greatness in the rum wor ld!

Luis & Margaret  Ayala
Rum Univers i t y Founders and Inst ruc tors

Stay tuned for next course dates
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www.RumUniversity.com

®
The International Leaders in
Rum Training and Consult ing
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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 PA IRING
by Phi l ip I l i  Barake
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The President of the Caribbean

I was think ing about th is month’s pair ing,  a ver y 
busy month wi th Wor ld Class Chi le and wi th the 
opening of  my f i rst  bar,  when  I  received a v is i t 

f rom one of  Diageo’s regional  brand ambassadors, 
who l ives in the Dominican Republ ic .   I  am refer r ing to 
Ar turo Savage, a f r iend for many years,  someone who 
is t ru ly passionate about dist i l led spir i ts (spec ial ly 
Scotch Whisky),  gastronomy and c igars.   Ar turo,  in 
turn,  brought me two things that I  am ver y passionate 
about:  a Venezuelan rum (f rom where he is or ig inal ly) 
and a c igar f rom his new home, a Maduro N6 f rom the 
Oro l ineup f rom La Flor Dominicana.

This is a c igar that  is  not ver y easy to f ind here in 
Chi le,  but  I  had already t r ied i t  before and thought 
i t  would be an excel lent  oppor tuni t y for  th is month’s 
pair ing.

At f i rst  s ight ,  th is is a maduro c igar wi th a V i to la Toro 
(6 ” x 54) format,  wi th an excel lent  f in ish,  reminiscent 
in color of  the tobaccos f rom Nicaragua.  In fac t ,  the 
wrapper leaf  comes f rom Nicaragua, but a l l  the other 
tobaccos in the c igar are 100% Dominican.  This 
c igar ’s body and intensi t y are bet ter sui ted for  those 
who enjoy the medium to medium-high range r ight 
f rom the star t  of  the smoking exper ience.

Once I  knew what I  was going to smoke, I  set  out  to 
f ind a rum that would be a good match and, s ince I ’m 
st i l l  deep into cock tai ls,  I  opted to repl icate – once 
again- a vers ion of  Presidente (a Manhat tan made 
with rum) wi th the rum that Ar turo brought me, which 
happens to be a rum that is only sold in Venezuela’s 
Duty Free shops, I  am talk ing about Ron Cacique Ex tra 
Añejo Leyenda.  For me, Ron Cacique, espec ial ly 
the Cacique 500, is one of  the best rums to mix wi th 
coke.  Yes, I ’ve said i t ,  wi th coke, the most basic of 
cock tai ls,  but  i f  I  want to have a s imple and ref reshing 
rum and coke, in my mind I ’m always envis ioning i t 
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be ing made with Cac ique 500.  So let ’s see how wel l  th is Cac ique Leyenda behaves when 
used to prepare a Presidente.

Whi le most of  the cock tai l  rec ipes for a Presidente cal l  for  a whi te rum, Venezuela is a 
countr y wi th a ver y low consumpt ion rate of  whi te rum (due to rum aging regulat ions),  and 
so we are presented wi th the oppor tuni t y to replace the rum with an aged rum.

Recipe for Presidente Cocktail
2 oz Rum Cacique Leyenda

½ oz Vermouth Rosso
½ oz of  personal  b lend of  Vermouth and cher r ies 

(using one of  the cher r ies as a garnish)

Remember to chi l l  the glass ahead of  t ime, th is is cr i t ical  to maintain the temperature of  the 
cock tai l  once ser ved, th is way you can enjoy the cock tai l  dur ing a longer per iod of  t ime!
At f i rst ,  whi le smoking the f i rst  th i rd of  the c igar,  the tobacco comes across as dr y and 
intense, wi th a f in ish that  is somewhat ear thy,  but  a l l  th is in a wel l -balanced manner, 
espec ial ly when s ipping the cock tai l .

As the smoking of  the c igar progressed, the cock tai l  star ts losing some of i ts coolness and 
the c igar takes on a more def ined ro le,  wi th an increase in the percept ion of  the ear thy and 
cof fee notes.

Now into the second thi rd of  the c igar,  I  had f in ished the f i rst  cock tai l  and had to prepare a 
second one (poor me!),  but  th is t ime I  made i t  wi th only 2 oz of  Cac ique Leyenda and 1 oz 
of  the Vermouth.   To my surpr ise,  the pair ing took an unexpected turn,  the tobacco notes 
lev i tated more towards hints of  leather,  and I  was also able to p ick up t races of  T iramisu 
and Black For rest  chocolate cake.  Maybe i t  was my appet i te at  the moment,  but  I  could 
cer tain ly detect  them, br inging the second thi rd of  the c igar to a great end.

I  know this pair ing is somewhat di f f icul t  to do at  home, s ince Ron Cacique Leyenda is so 
hard to f ind,  but p lease keep i t  in mind i f  you or anyone you know wi l l  be near a p lace where 
the rum is sold.   The rum works great in s imple cock tai ls l ike the Presidente,  which is the 
c losest th ing to a Manhat tan made with rum.

I  hope you enjoyed the pair ing and that you can t r y i t  somet ime.Cheers!

Phi l ip I l i  Barake
#GRCigarPair ing

Photo credi t :  @Cigar I l i
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