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FROM THE EDITOR

Trade Currents

In the old days, explorers and merchants 
used the ocean currents and trade 
winds to navigate f rom one place to 
another.   Considerable amount of  t rade 
is st i l l  done this way today, even though 
shipping vessels also rely on internal 
combust ion engines to make the journeys 
faster and more eff ic ient .   Trends and 
fashion were, in the ear ly days of  t rade, 
also shared and propagated this way.

Today we have the internet as a faster, 
somet imes instantaneous way of  shar ing 
thoughts and opinions that may lead to 
t rends.

I  am wri t ing these l ines whi le in Madrid, 
Spain,  where I ’ve had the opportuni ty 
to learn a lot  recent ly about upcoming 
regulatory changes that apply to 
the alcohol  beverage industry in the 
European Union.  Some of these changes 
to CE 110/2008 wi l l ,  inevi tably,  reach the 
shores of  the Uni ted States of  America, 
where author i t ies,  both f iscal  and 
al imentary wi l l  evaluate their  re levance.  
I  bel ieve many of  these changes are 
intr insical ly good, but others have me a 
bi t  worr ied.

Among the former,  the increased 
granular i ty in the use/ment ion of 
geographical  or ig ins is one that I  bel ieve 
wi l l  add clar i ty into a murky environment.  
Among the lat ter,  I  am concerned about 
the desire to use non-carbohydrate-
based sweeteners,  such as steviol  (E 
960),  whose long-term impact has not 
been ful ly studied, especial ly in the 
wor ld of  a lcohol  beverages.

But just  l ike in the wor ld of  fashion and 
trends, there is very l i t t le governments 

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.

can do to stop the prol i ferat ion of 
informat ion and opinions, such is the 
nature of  an interconnected global 
society.   Consumers are speaking loudly 
about the use of  sugar in everything 
from carbonated sodas to dist i l lates, 
and this is one way the industry and the 
author i t ies are responding by adjust ing 
the regulat ions.

Wi l l  rum consumers develop a preference 
for the f lavor of  ar t i f ic ia l  sweeteners 
over that  f rom rum’s raw mater ia l ,  the 
sugarcane?  Just  l ike wi th fashion, only 
t ime wi l l  te l l .

Cheers,

Luis Ayala,  Editor and Publ isher
		  http://www.linkedin.com/in/rumconsultant
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My name is Paul  Senf t  -  Rum Reviewer,  Tast ing 
host ,  Judge and Wr i ter.   My explorat ion of  Rums 
began by learning to c raf t  T ik i  cock ta i ls for 
f r iends.  I  quick ly learned that not a l l  rums are 
created equal ly and that the uniqueness of  the 
spi r i t  can be as var ied as the locales they are 
f rom.  This inspi red me to t ravel  wi th my wi fe 
around the Car ibbean, Centra l  Amer ica,  and 
Uni ted States v is i t ing dist i l ler ies and learning 
about how each one creates thei r  rums.  I  have 
also had the p leasure of  learning f rom bar tenders, 
brand ambassadors,  and other enthusiasts f rom 
around the wor ld;  each one prov id ing thei r  own 
unique point  of  v iew, adding another chapter to 
the modern stor y of  rum.

The desi re to share th is informat ion led me to 
c reate w w w.RumJourney.com  where I  share 
my exper iences and rev iews in the hopes that I 
would inspi re others in thei r  own explorat ions.    
I t  is  my wish in the pages of  “Got Rum?” to be 
your host and prov ide you wi th my impressions of 
rums avai lab le in the wor ld market .   Hopeful ly my 
tast ing notes wi l l  inspi re you to t r y the rums and 
make your own opin ions.  The wor ld is fu l l  of  good 
rums and the journey is a lways best exper ienced 
wi th others.   Cheers!

Bat iste Ecoiste Rhum is a rhum 
agr icole created in the southeast 
region of  the French Car ibbean 
is land of  Mar ie Galante.   The fresh 
cut sugar cane is fermented for 36 
hours and dist i l led to 156 proof at 
Domaine Bel levue, a new state of 
the ar t  solar powered plantat ion.  

The rhum is then stored in stainless 
steel  containers and shipped to 
Sonoma County Cali fornia.   I t  is  then 
f inished in a Japanese Vacuum st i l l 
before being blended to 45% abv and 
bot t led.   The rhum for this review 
was bot t led in 2015.  

The company behind Bat iste 
Ecoiste pr ides i tsel f  on i ts posit ive 
environmental  work and Eco-posit ive 
product.

Appearance/Presentat ion

The bot t le design was created to 
show of f  the crystal  c lear rum in 
the bot t le.   The blue and white label 
has the Bat iste logo in bold red and 
reappears on the back with detai ls 
about the brand.  The bot t le is 
secured with a c lear secur i ty wrap 
holding a wooden capped cork with 
the logo across the top.

Nose

The aroma del ivers a base of  sweet 

Bat iste Ecoiste Rhum

THE A NGEL’S SH A RE
by Paul Senf t
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sugar cane grass balanced by tar t 
t ropical  f rui t  and l ight  spice notes 
with a l ight  air y sweet fade.

Palate

On the tongue, the rhum has an 
herbaceous entr y with ear thy mineral 
r ich sugar cane juice f lavor punching 
through.  The frui t  notes f rom the 
aroma manifest  f lavors of  cooked 
banana and spicy ginger that  l ingers 
and dances with the alcohol  notes as 
the rhum transit ions into the f inish.  
There is a subt le hint  of  mint  as the 
f lavors fade. 

Review

One of the fun things about t r y ing 
rhums from di f ferent is lands is each 
one del ivers i ts own unique ident i ty.  
This is the f i rst  rhum I  am aware of 
that  is  f inished in the United States.   
I  always appreciate i t  when a spir i t 
company is act ively working to reduce 
their  environmental  impact and this 
operat ion has made great ef for ts to 
do so.  

For me the rhum is def ini tely for 
mixing and has al l  the l i t t le notes that 
lend i tsel f  to wide var iety of  c lassic 
cocktai ls.
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G unroom Rum is created in the 
sty le of  Navy rums, compr ised 
of  a blend of  rums at  65% 

abv.  This blend of  most ly copper 
st i l l  rums or iginates f rom Barbados, 
Tr inidad, Jamaica and a strong cut 
f rom Guyana made in a 19th Century 
st i l l  or iginal ly used by the Royal 
Navy. 

The rums in the blend have a range 
of  unspecif ied ages and are blended 
in a vat  before being bot t led by hand.

Appearance/Presentat ion

The small  square shape bot t le has 
vintage looking red, black and white 
labels.   Each bot t le is sealed with red 
wax secur ing a plast ic capped cork 
with a pul l  str ing to loosen the seal.

Nose

Af ter pour ing the amber gold l iquid 
in the glass an aroma of  raisins, 
bananas and tof fee hit  the air.   I  let 
the glass si t  for  a few minutes to let 
the alcohol  vapors c lear.   When I 
revisi ted the glass I  discovered notes 
of  vani l la,  prunes, toasted oak and 
hint  of  minerals at  the end.

Palate

The f i rst  sip of  the rum provides a 
rush of  molasses, smoky oak, prunes 

Gunroom Rum

and bananas with the alcohol  nipping 
around the edges.  Subsequent 
sips reveal  notes of  raisins,  dr ied 
orange peel,  Madagascar vani l la, 
c innamon, hint  of  saddle leather and 
nutmeg before the minerals notes 
take over,  creat ing a long, pleasant 
ear thy f inish with echoes of  f rui t  and 
caramel weaving in and out of  the 
fading prof i le.

Review

I  have to state up f ront that  I  have 
been a long t ime fan of  Navy proof 
spir i ts.   Gunroom Rum l ives up to 
and meets every expectat ion I  have 
for the category whi le maintaining i ts 
own unique ident i ty.   I  par t icular ly 
enjoyed the balance of  f rui ts,  spices 
and tannins the blender captured for 
this product.  

This rum’s f lavor prof i le is per fect  for 
a Navy Grog, Zombie and Rum Barrel 
rec ipes.  Gunroom Rum has been 
avai lable in Europe for approximately 
a year and has been impor ted to the 
United States by Park Street Impor ts, 
LLC of Miami Flor ida.

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 VERSITY  l ibr ary

Rum
UNIVERSITY

TH
E ®

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

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

w w w.RumBook.com

www.RumUniversi t y.com

The Rum University

Got Rum?  June 2016 -   10
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The 12 Cocktails Everyone Needs to Know

I was for tunate enough to get my 
hands on this book, co -authored 
by renowned mixologist  (and 

recent Rum Universi ty graduate) 
Armando Rosar io.   I  had previously 
read some comments about i t  on-
l ine and wanted to conf i rm what al l 
the buzz was about.   At  f i rst ,  the 
not ion of  this being “yet  another ” 
basic cock tai l  book may turn 
potent ial  readers away, but they 
would be making a big mistake by 
underest imat ing i t .

The book, surely enough, 
showcases 12 cock tai l  rec ipes, 
in a c lear and concise fashion 
or,  as the authors would say,  in 
a “ let ’s cut  down to the chase” 
manner.   What real ly sets the 
book apar t ,  however,  is  the 
signature Cock tai l  Composi t ion 
Char t  inc luded mid-book.  This 
char t  employs c lever v isual 
representat ions of  ingredients and 
preparat ion methods, to descr ibe 
the composit ion (or “chemistr y ”)  of 
these cock tai ls.

Each cock tai l  was careful ly selected because i t  represents a di f ferent “ fami ly ” 
or  composit ion group, and those who c losely study the rec ipes, along with the 
Composi t ion Char t,  wi l l  see how new rec ipes can be easi ly der ived f rom the 
star t ing dozen.

The foreword is penned by acc laimed chef and restaurateur,  Mr.  Emer i l  Lagasse, 
fur ther val idat ion of  the book ’s wor th in today ’s market .

Whi le not qui te pocket-sized, the book ’s format makes i t  easy to pick up and read, 
cover to cover,  in one seat ing.

I  recommend this book to anyone interested in mixology and i ts under ly ing l ink to 
chemistr y and sc ience.  Aumma Group, ISBN 978 - 0 -9892076 -1- 4.

Cheers!

Margaret  Ayala,  Publ isher

Got Rum? June  2016 -  11
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COOK ING 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

Basil  & Rum Shrimp
Ingredients:

•	 3 - 4 lbs.  Smal l  Shr imp, peeled and deveined
•	 6 Tomatoes, peeled, seeded and chopped
•	 ½ Cup Fresh Basi l  (or  2 Tbsp. Dr ied)
•	 Salt  and Pepper to taste
•	 4 Cloves of  Gar l ic ,  chopped
•	 4 Tbsp. Dark Rum
•	 1 Cup Ol ive Oi l

Direct ions:

Cook the shr imp in boi l ing water,  just  enough to cover,  for  2 to 3 minutes.  
Drain,  spread them out on a large ser v ing plat ter  and place in warm oven.  Put 
the gar l ic ,  basi l ,  sal t  and pepper into the blender and run at  moderate speed 
unt i l  mixed.  Add the tomatoes and rum and blend.  Final ly,  add the oi l  and 
cont inue blending unt i l  the ent i re mix ture is smooth.   You can ei ther pour the 
sauce over the shr imp, coat ing them before ser v ing or let  your guests help 

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

― Brendan Behan 

Got Rum?TM

Got Rum?  June 2016 -   12
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themselves f rom a sauce bowl.   Ser ves 8.

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

Orange Rum Ice
This rec ipe retains al l  the f ine f rui t  f lavors whi le b lending smoothly wi th sugar, 
orange juice 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:

•	 2 Cups Sugar
•	 4 Cups Water
•	 1 Cup Orange Juice
•	 1 Cup Golden Rum
•	 ¼ Cup Lemon Juice
•	 Finely grated r ind of  two Oranges

Direct ions:

Combine sugar and water in a saucepan 
and boi l  for  5 minutes.   Cool  s l ight ly and 
add remaining ingredients.   Cool,  st rain 
and f reeze in indiv idual  par fai t  g lasses.  
Ser ves 6.

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

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

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

www.authenticvision.com
Authentic Vision: Salzburg, San Francisco, Bogot á

Alejandro Escobar | ae@authenticvision.com | +57 300 612 3713

www.authenticvision.com

Authentic

Dear John Smith

UYflGMPB

Dear John Smith

MEDIA

www.authenticvision.com

SECURE SIMPLE SMART

Brand Protection A free mobile app enables consumers to verify 
the irreproducible closure and protects against refilling.

Consumer Engagement Connect with your customers, provide 
additional content and build up a strong relationship.

Business Intelligence Analyze real time scan- and market data.

GualaClosures Group and Authentic Vision joined forces 
to launch a patented anti-counterfeiting closure solution 
for the spirits, wine and olive oil industries.
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THE RUM UNI VERSITY
www.RumUniversi t y.com
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IDEAS
THAT 

CHANGED

THE

RUM
WORLD
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THE RUM UNI VERSITY
www.RumUniversi t y.com

IDEAS
THAT 

CHANGED

THE

RUM
WORLD

Category: Mechanizat ion of Oak Barrel  Production
Cooperage,  the of f ic ial  name of the t rade responsible for  the product ion and 
repair  of  wooden barrels,  is  a profession that remained almost unchanged 
f rom i ts or igin through the 19th century.   Up unt i l  then, i t  re l ied ex tensively 
on highly-sk i l led laborers who ardously employed special l ized tools to create 
barrels,  s lowly and - thus- expensively.   Cooperage machinery was born in 
the USA in the late 1840’s,  despite the fact  that  the countr y as a whole was 
relat ively new to the t rade, compared to european countr ies who had been at 
i t  for  centur ies.

The success of  the “Amer ican System” (as refer red to by the Br i t ish) was 
such that ,  in 1854, the Br i t ish government sent a commission to the USA 

Got Rum?  June 2016 -   18
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to invest igate this system of manufactur ing “ interchangeable par ts made by 
machinery requir ing l i t t le or no hand f i t t ing ”.

In their  1855 repor t ,  the comission noted that “Machinery is invar iably 
employed for barrel  making in the Uni ted States ”  and that they “produce the 
ar t ic le very quick ly,  and of  a qual i ty suf f ic ient ly good for the use to which i t 
is  appl ied.”

Idea: Stave Cutter
The stave cut t ing machine, shown below, was patented on March 24, 1868, 
by W.R. and O.D. Bishop.  This machine featured a curved saw with an arc 
matching the curvature sought in the f inal  stave.

Having a machine produce the staves with the desired arc,  consistent ly 
and t i re lessly,  resulted in a large product iv i t y increase for coopers,  which 
t ranslated into bet ter and less-expensive barrels.
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The PRI VATE LAB EL PRIM ER - Part V I
by Luis Ayala

LABELING

ETHANOL

FILTERING

TESTING

RUM RUM RUM RUM

EVAPORATIO N

TANNINS

OAK
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HEADS

TAILS

CONGENERS

METHANOL

PROOFING

BLENDING

Guiding you From Dream to Real ity!

LIGHT HEAV Y

pH

ESTERS

SAMPLES
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Lesson VI -  Bot t l ing and Shipping
(To read the previous lessons, p lease 

v is i t  the Got Rum? Archives page)

In last  month’s lesson, we explored 
the label ing requirements and other 
regulator y areas of  concern.   In th is 
lesson we’l l  explore the steps required 
for produc ing (bot t l ing) the rum and 
having i t  del ivered to the dist r ibutor or 
wholesaler.

I t  is  t ime to bot t le the rum, so we should 
ta lk about the regulat ions af fect ing th is 
aspect of  the pr ivate label  product ion.  
For rums that wi l l  be commerc ial ized in 
the USA, these are:

1.	 Standards of  Fi l l  (how much rum 
is al lowed to be stored inside a 
container),  Chapter 6 of  the Beverage 
A lcohol  Manual and

2.	 Containers (t ypical ly g lass bot t les, 
but  not exc lusively),  Chapter 9 of  the 
Beverage A lcohol  Manual.  

Even though each topic above is granted 
i ts own chapter in the B.A .M.,  they are 
inter- re lated at  the core,  here is how:

“Standard of  Fi l l ”  refers to the actual 
vo lume of  l iquid inside a container.   For 
containers other than cans, the cur rent 
standards are:

•	 1.75 Li ters 
•	 1 Li ter 
•	 750 mL
•	 375 mL
•	 200 mL
•	 100 mL
•	 50 mL

If  you’ve looked at  spir i ts bot t les at 
stores or bars,  you’ve probably not iced 
that there is a lways a cer tain amount of 

The PRI VATE LAB EL PRIM ER - Part V I
by Luis Ayala

air  or  empty space inside the bot t les, 
usual ly in the “neck ” (the nar row par t  of 
the bot t le)  area.  This amount of  a i r  or 
“headspace” is present to al low for the 
alcohol  to expand and contract  (due to 
temperature changes) whi le minimizing 
the r isk that  the pressure change wi l l 
break the glass bot t le (ai r  is  easier 
to compress/expand than alcohol).  
To prevent mis leading pract ices,  the 
amount of  headspace al lowed in bot t les 
is c losely regulated.  For containers 
greater than 200 mL, the headspace 
cannot be more than 8% of the total 
capac i t y of  the container.   And thus we 
ar r ive at  the maximum container s izes 
al lowed in the USA:

•	 200 ml -> 217 mL
•	 375 ml -> 407 mL
•	 750 ml -> 815 mL
•	 1 Li ter  -> 1086 mL
•	 1.75 Li ters -> 1901 mL

Keep in mind that when a label  states 
that  a bot t le has, for  example,  750 mL 
of  rum, that  th is refers to the Standard 
of  Fi l l  and not to the Container Size.  
These volumes apply to “standard” 
containers or bot t les.   Non-Standard 
containers are also addressed in 
the B.A .M.,  and we encourage those 
interested to download the manual for 
fur ther reading.

Proof or a lcohol  st rength:  the bot t ler 
and pr ivate label  owner must ensure 
that the Proof/ABV of the product 
matches what is repor ted on the label 
and wi th government requirements.   I t 
is  impor tant to know which method(s) 
the author i t ies wi l l  use to determine 
the “of f ic ia l ”  st rength of  the alcohol,  as 
di f ferent methods have the potent ia l  to 
quant i f y a lcohol  di f ferent ly.   For more 
informat ion about a lcohol  quant i f icat ion, 
p lease read the January-May issues 

Got Rum?  June 2016 -   22
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of “Got Rum?” and look at  Dr. 
Spedding’s informat ive ser ies on the 
topic.

Now that a l l  these issues have 
been addressed, the rum has been 
approved and al l  the dr y goods 
have ar r ived at  the bot t l ing fac i l i t y, 
i t  is  t ime to bot t le.   A good bot t l ing 
fac i l i t y  wi l l  have requested samples 
of  bot t les,  c losures,  labels,  etc., 
ahead of  t ime, to make sure al l  these 
elements can be handled proper ly 
by their  equipment ,  and to make 
sure there is a proper f i t  between 
bot t les and c losures.   Fai lure to do 
this ahead of  t ime may resul t  in last-
minute problems being uncovered 
dur ing the t ime al lot ted for  the 
product ion.

Once the product ion has been 
completed, the rum needs to be 
shipped f rom the bot t l ing fac i l i t y  to 
a l icensed wholesaler or retai ler.  
Bot t l ing companies are usual ly in a 
hur r y to ship out f in ished product , 
so they can make room for addi t ional 
bot t l ing runs.  I f  the bot t ler  is 
outs ide of  the USA, the shipping of 
the f in ished rum bot t les wi l l  inc lude 
an impor ter and usual ly inc ludes a 
broker as wel l .    

In a manner s imi lar  to athletes 
exchanging a baton dur ing a re lay race, 
there can be several  exchanges of  the 
f in ished rum between the bot t ler  and 
the receiv ing warehouse. Understanding 
how many these are,  and who is 
responsib le for  paying any assoc iated 
fees is ver y impor tant ,  as i t  can 
always be a source of  headaches and 
unexpected fees for neophy tes to the 
industr y.   Incoterms (three let ter  terms 
such as “EXW ”) were developed as a 
way to add c lar i t y and standardizat ion 
into the shipping industr y.   Pay c lose 
at tent ion to these terms and their 
meanings and you’l l  be on your way to a 
bet ter shipping exper ience!

One last  thought regarding shipping of 
rum into the USA: f rom t ime to t ime, the 
Depar tment of  Homeland Secur i t y wi l l 
put  sea and air  por ts on aler t .   Rum is 
considered “hazardous cargo” due to the 
f lammable nature of  ethanol  (the same 
appl ies to al l  other dist i l led spir i ts, 
not  just  rum).   Hopeful ly the shipping 
container containing your rum wi l l  never 
be subject  to a secur i t y inspect ion but , 
i f  i t  does, you wi l l  be responsib le for  the 
dai ly storage fees that wi l l  be accrued 
leading up to the inspect ions,  so p lan 
accordingly! 

See you then!

Luis Ayala
Rum Consul tant
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THE RUM UNI VERSITY
Agr icultural  Focus
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Visual Identif icat ion of Sugarcane Variet ies
1.	 Stalk wax – Since al l  var iet ies 

contain stalk wax, the rat ings 
based on this category are 
l ight  (stalk color highly v is ib le), 
moderate (stalk color somewhat 
v is ib le)  and ex tensive (stalk color 
not v is ib le).

2.	 Leaf sheath wax – The rat ings 
used to descr ibe the leaf  sheath 
wax are none (no wax vis ib le),  l ight 
(s l ight  wax vis ib le)  and ex tensive 
(prominent wax vis ible). 

3.	 Leaf sheath margin – The outer 
edge of  the leaf  sheath where i t 
wraps around the stalk.  The leaf 
sheath margin descr iptors are 
twofold:  thin or wide with a color 
descr ipt ion.

4.	 Leaf sheath hair  (pubescence) 
– The rat ings are based on hair 
quant i t y and vis ibi l i t y  and consist 
of  none (no hair),  l ight  (hair  that 
can be fel t  but  not seen),  moderate 
(hair  that  can be seen but is not in 
large quant i t y)  and ex tensive (hair 
that  can be seen and is in large 
quant i t y).

5.	 Dewlap – The hinge of  the leaf 
b lade jo int  where the leaf  b lade 
and the leaf  sheath meet.  The dewlap also wi l l  be descr ibed by color shading. 
The rat ings wi l l  be the same (same color as leaf ),  darker (darker color than 
leaf )  and l ighter ( l ighter color than leaf ). 

6.	 Stalk color – The stalk color represents internodes f rom stalks f reshly cut 
( leaves and wax that have just  been removed f rom the internode) because 
the combined sun and wax can have an impact on the t rue stalk color.  Some 
var iet ies that  express a red or purple color do so because of  the exposure of 
the stalk to the sun. The stalk color may not be the same exact color as the 
template,  but  these base colors are a guide for ident i f icat ion.

7.	 Aur ic le – The appendages of  the leaf  sheath located on the opposite s ide of 
the l igule.  The aur ic le al ternates sides f rom bot tom of the stalk to the top of 



Spec ia l  thanks to the Louis iana State Univers i t y Agr icul tura l  Center.
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T here are numerous var iet ies of  sugarcane avai lab le for  cul t ivat ion.   Most people are fami l iar  wi th 
the sof t - f iber var iet ies that  are usual ly so ld at  super markets,  intended for human consumpt ion, 
main ly through di rec t  chewing, a l though some people a lso press thei r  own ju ice wi th these 

canes.

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

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

the stalk.  The descr iptors 
for  the aur ic le are shor t 
pointed, medium pointed, 
long pointed, shor t  rounded, 
medium rounded, long 
rounded or a tuf t  of  hairs.

8.	 Dist inguishing character ist ic 
– A cer tain character ist ic 
or group of  character ist ics 
that  can easi ly be used to 
ident i f y the var iety.  The 
dist inguishing character ist ic 
may or may not be one of 
the ident i f icat ion descr iptors 
l isted above.
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THE MUSE OF MI  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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The Versat il i ty of Rum

I  bel ieve most people th ink of  rum cock tai ls 
as being sweet ,  l ight ,  and t ropical.   Maybe 
that is because rum plays so wel l  wi th 
ingredients l ike p ineapple and coconut , 
and there are so many t ik i  dr inks that  have 
been created and have real ly helped to 
def ine the category.   But rum can also work 
in iconic cock tai ls l ike the Manhat tan, Old 
Fashioned, or even a Boulevardier ! !

Whi le these c lassic cock tai ls are 
t radi t ional ly made with whiskey, I  f ind 
that  RUM can be a per fect  subst i tut ion for 
them and make for a wonder ful ly complex 
dr ink.   My f i rst  exper ience wi th switching 
out t radi t ional  spir i ts in wel l -known dr inks 
was in Texas about 5 years ago.  I  was 
consul t ing for  a restaurant there that had 
over 100 di f ferent Tequi las and Mezcals.  

The bar tenders and I  dec ided to make 
a Reposado Old Fashioned ( instead of 
the standard Bourbon) and i t  turned out 
fantast ic .   We also made a “Kentucky 
Margar i ta”,  using bourbon in p lace of 
Tequi la in a Margar i ta,  and again,  success! !   
From then on I  began play ing wi th th is idea 
wi th ALL cock tai l  rec ipes…… 
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French 75, Sidecar- -and I  have to say, 
more of ten than not i t  works and you end 
up wi th a new, fun twist  on a c lassic dr ink.  

RUM espec ial ly works in dr inks that 
cal l  for  whiskey.  Now as we al l  know, 
whiskey is dist i l led f rom any number of 
grains (depending on where in the wor ld 
the whiskey is made) - -  Corn,  Bar ley, 
Wheat ,  Rye, etc…. And Rum is dist i l led 
f rom some form of Sugar…..  But rum 
that has been aged takes on such deep 
f lavors of  the bar re l  i t  has aged in that  i t 
can jump r ight  into the place of  whiskey 
and the resul t  is  a r ich and unique 
cock tai l .   I  h ighly encourage you to take 

your favor i te whiskey cock tai l  and t r y i t 
wi th an aged rum instead!  Keep in mind 
that not a l l  rums are equal….so using a 
Barbados rum wi l l  g ive you a complete ly 
di f ferent outcome than a Cuban rum.  (My 
suggest ion:   buy many di f ferent rums and 
get creat ive! !)    Here are a couple of  ideas 
for you to star t  wi th. 

RUM MANHATTAN

•	 2 oz.  Mt.  Gay Black Bar re l
•	 1 oz.  Carpano Ant ica Sweet Vermouth
•	 2 dashes Angostura Bi t ters
•	 2 dashes Regan’s Orange Bi t ters
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St ir  wi th ice unt i l  ver y cold,  then 
st rain into a coupe glass.   Garnish 
wi th a cher r y.  

The Mt.  Gay Black Bar re l  is  f in ished 
in bourbon casks and the dashes or 
orange bi t ters help to br ing out the 
natural  c i t rus and spice notes f rom 
the rum and the vermouth.

OLD FASHIONED

•	 2 oz.  Ron Zacapa 23
•	 1 barspoon Demerara Sugar
•	 3 dashes Fee Brother ’s Old 

Fashioned Bi t ters
•	 Orange Peel

In a shor t  g lass,  add the sugar, 
orange peel,  and bi t ters.   Muddle 
al l  together so that the o i ls f rom 
the orange mix wi th the sugar and 
bi t ters and create a “syrup”.   Add 
the rum and st i r  wel l .   Top wi th ice 
and enjoy!

NEGRONI /  BOULEVARDIER

These two v intage cock tai ls are made with 
three ingredients:
Campar i ,  Sweet Vermouth,  and ei ther Gin 
or Bourbon, respect ively.   I  don’ t  bel ieve 
there is a name for one made with Rum, 
but i t  may be my favor i te of  the three. 

•	 1 oz.  Denizen Merchant ’s Reser ve
•	 1 oz.  Campar i
•	 1 oz.  Noi l ly  Prat t  Sweet Vermouth

Bui ld al l  three ingredients in a ta l l  g lass, 
st i r  wel l ,  and f i l l  wi th ice.   Zest the peel 
of  an orange over the top and leave 
in for  aromat ics and a wonder ful  co lor 
contrast .   The rum works beaut i fu l ly  wi th 
the bi t tersweet f lavors of  the Campar i  and 
Vermouth for  a complex yet ref reshing 
dr ink
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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 9 
MORE A BOUT TAVERNS A ND RUM 

In taverns you could get a meal,  rest  and 
enjoy the pleasure of  dr ink and company, 
but they were also the main p lace to share 
news about what was happening in the 
wor ld.  Today we of ten tend to forget that 
modern mass media are a recent th ing.  Back 
then, ordinar y c i t izens heard the news f rom 
t raders,  t ravelers,  v is i tors,  people who came 
back f rom a journey, people who had spoken 
to someone and knew something. So in 
taverns,  in -between glasses, people ta lked, 
discussed,  shared informat ion,  expressed  
their  v iews. What is now cal led publ ic opinion 
was created that way.  And i t  was created 
through f ree, informal dia logue among peers. 
Rum was the per fect  lubr icant of  th is new way  
of  being together for  (whi te male) c i t izens. I t 
was plent i fu l  and i t  was cheap, real ly cheap.  
Everybody could af ford i t  and i t  a l lowed 
everybody to take par t  in the col lec t ive rounds 
of  booze, and even to get drunk.

Pur i tan c lergymen and Br i t ish Of f ic ia ls 
were wor r ied about th is k ind of  pol i t ical  and 
alcohol ic f reedom, and there was no lack of 
at tempts to l imi t  the consumpt ion of  rum, but 
they were al l  unsuccessful ,  rum was st ronger 

THE RUM HISTORIA  N
by Marco Pier in i
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than their  wor r ies.   In 1712 the General  Cour t 
of  Massachuset ts passed the “Act against 
Intemperance ...”,  which,  besides many other 
prohibi t ions,  forbade the sale of  rum and of 
other dist i l led beverages in taverns.  But the 
ban was largely ignored by tavern-keepers and 
in actual  fac t   ver y few Of f ic ia ls at tempted to 
enforce the law which, over t ime, became a 
dead let ter.  On the contrar y,  f rom 1719 there 
was a s igni f icant change of  course: many new 
l icenses were granted, the number of  taverns 
increased again wi thout inter rupt ion and wi th 
i t  the consumpt ion of  rum. Towards 1740 rum 
was at  the core of  popular dr ink ing cul ture. 

 “Fi f ty- three years ago  – recal ls John Adams 
shor t ly af ter  the Revolut ion -  I  was f i red wi th a 
zeal ,  amount ing to enthus iasm, against  ardent 
spi r i ts ,  the mul t ip l icat ion of  taverns,  reta i lers 
and dram-shop and t ippl ing-houses. … I 
appl ied to the Cour t  od Sess ions, procured a 
commit tee of  inspect ion and inquir y,  reduced 

the number of  l icensed houses, etc .  But I  only 
acquired the reputat ion of  a hypocr i te and an 
ambi t ious  demagogue by i t .  … You may as 
wel l  preach to the Indians against  rum as to 
our people.” 

As t ime went on, Taverns became the centre 
of  pol i t ical  l i fe and of  the opposi t ion to Br i t ish 
author i t y.  Those who aspired to be a leader 
had to face up to th is new real i t y:  the  winning 
over of  the c i t izens’  minds, and votes,  had 
to go through taverns and rum – taverns l ike 
const i tuenc ies.  Therefore,  candidates went 
to the taverns,  spoke to the customers,  made 
themselves popular and bought people dr inks, 
a lot  of  dr inks. 

In 1758 George Washington stood (as 
candidate) in V irginia House of  Burgesses. 
Taking his usual  pragmat ic approach, in the 
e lectoral  campaign he paid a long l iquor b i l l 
where the largest i tems of  expendi ture were 

Ear ly tavern scene in Colonia l  Amer ica
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40 gal lons of  Rum Punch, 18,5 gal lons of  wine 
and 26 gal lons of  “best Barbados rum”.  He was 
elected wi th 301 votes,  “ the largest number 
cast  for  any candidate”.

The impor tance of  rum in the dr ink ing cul ture 
of  the t ime can be gauged f rom the large 
c i rculat ion that a shor t ,  anonymous sat i r ical 
tex t  enjoyed f rom the middle of  the centur y:  
Indic tment and Tryal  of  Sr.  Richard Rum, 
where the parody of   t r ia l  against  Sir  Richard 
rum is enacted. Sir  Richard Rum is accused 
by some witnesses of  leading them to ruin.  
Let  us see what two of  the wi tnesses for the 
prosecut ion said: 

“ Vulcan. May i t  p lease the Honorable Bench, 
and you, Gent lemen of  the jur y:  I  am very 
wel l  acquainted wi th the pr isoner at  the bar. 
I  am a b lacksmith by trade, and being l iab le 
to much heat ,  I  have, for  many years ,  had 
an unquenchable spark in my throat ,  which I 
might quench wi th a pot of  middl ing beer or 
c ider ;  but  happening to be acquainted wi th 
the pr isoner,  I  became a lover of  h is company, 
and when I  am once got into his company, he 
scarce ever par ts wi th me, t i l l  he hath catcht 
me fast  by the noddle,  t r ipt  up my heels ,  and 
la id me fast  on my back, so that I  have not 
been able to get up to go to work for  two or 
three days… And I  am sure Sir  Richard ought 
to be punished for seduc ing honest men at  th is 
rate.  This ,  Gent lemen, is my gr ievance, and I 
hope you’ l l  take i t  into cons iderat ion.”

“Shut t le.  ... I  am but a poor man, and have a wi fe 
and a great charge of  chi ldren; I  am a weaver 
by trade, and I  can never s i t  at  my loom, but 
th is wicked companion is ent ic ing me from my 
work,  and is never quiet  t i l l  he gets me to the 
tavern,  and when I  am there,  I  have no mind to 
come home again;  and then he picks a quar rel 
wi th me, and abuseth me; somet imes he sets 
upon me l ike a robber,  and t ies me neck and 
heels ,  and throws me into a d i tch,  and there 
leaves me t i l l  nex t  morning, and not a penny in 
my pocket ,  so that  i f  you hang him or quar ter 
h im, you have my f ree consent .” 

And here is Sir  Richard’s defence:

“ I  am afra id there is mal ice and br ibery against 
me. Now, as I  am accused of  these persons, 
I  shal l  answer them together,  and speak 
nothing but the truth.  I  confess my name is 
Rum, and have been esteemed and valued by 
many persons of  great wor th,  in many par ts 
of  the wor ld;  …I am esteemed by al l  sober, 

moderate people,  for  the good I  do when 
seasonably consul ted,  and put to a r ight 
use. I  am one that never forceth anybody, 
but leave them to do as they p lease, ei ther 
to keep me company, or let  i t  a lone. And 
whereas, some say they are ru ined by Sir 
Richard Rum, and that he depr ives them of 
the use of  thei r  l imbs, and br ings pover ty, 
and a thousand other miser ies upon them; i t 
wi l l  p la in ly appear to the Honorable Cour t , 
that  i t  is  thei r  own faul t  and not mine, 
because I  force none to keep company wi th 
me. …For my own par t ,  I  never went to any 
of  thei r  houses, nor into company wi th any 
of  them, t i l l  I  was sent for ;  nor d id I  ever 
of fer  any abuse to any person, t i l l  they f i rs t 
la id v io lent hands on me, and shameful ly 
abused me, as wel l  as themselves.”

The t r ia l  ended wi th Sir  Richard’s  acqui t ta l .

Marco Pier in i
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Turkey® Master Dist i l ler  celebrate 35 
years in the industr y.  In today ’s fast-
paced wor ld i t  might be hard to imagine 
spending f ive or even ten years at  one 
job.   Gruppo Campar i  is  celebrat ing two 
loyal  employees and spir i ts industr y 
legends who have been on the job for 
three and a hal f  decades each.  Appleton 
Estate Jamaica Rum Master Blender Joy 
Spence and Wild Turkey Master Dist i l ler 
Eddie Russel l  were recognized at  the 
Gruppo Campar i  Annual  Convent ion for 
both having served the spir i ts industr y 
for  35 years.  In commemorat ing Joy and 
Eddie’s contr ibut ion to the industr y,  with 
both careers spanning back to the 1980s, 
Gruppo Campar i ’s Chief  Execut ive 
Of f icer,  Bob Kunze-Concewitz,  said: 
“Gruppo Campar i  is  honored to have two 
legends of  the spir i ts industr y in charge 
of  craf t ing and ensur ing the except ional 
qual i t y and taste of  our Appleton Estate 
and Wild Turkey brands. The ent i re 
Campar i  fami ly jo ins with rum, bourbon, 
and spir i ts enthusiasts around the wor ld 
in congratulat ing Joy and Eddie on this 
s igni f icant mi lestone in their  careers.” 
Joy Spence has the dist inct ion of 
being the f i rst  female Master Blender 
in the Spir i ts industr y,  and she wi l l 
a lso celebrate her 20th Anniversary 
as Master Blender in 2017.  Among 
Joy ’s many award-winning creat ions 
for Appleton Estate Jamaica Rum are 
Appleton Estate 50 Year Old Jamaica 
Rum (the oldest bar rel -aged rum in the 
wor ld),  Appleton Estate Reserve Blend, 
Appleton Estate Rare Blend 12 Year 
Old,  and the Appleton Estate 250th 
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Rum in the new s

PENNY BLUE VSOP

The Indian Ocean Company and Berr y 
Bros.  & Rudd Spir i ts have announced 
the launch of  a VSOP bot t l ing of  Penny 
Blue Maur i t ian Rum, marking the f i rst 
VSOP release f rom the Medine Dist i l ler y. 
As a par t  of  the award-winning Penny 
Blue Rum Col lect ion,  the VSOP is 
aged for a minimum of four years in a 
combinat ion of  ex-cognac, whisky and 
bourbon casks. I t  is  an authent ic Single 
Estate Maur i t ian Rum, dist i l led f rom the 
molasses of  home-grown sugar canes, 
careful ly matured in oak and bot t led at 
the Medine Estate on the t ropical  Is land 
of  Maur i t ius.  Doug McIvor of  Berr y 
Bros.  & Rudd, the wor ld ’s oldest wine 
and spir i t  merchant,  and Jean-Francois 
Koenig,  Master Dist i l ler  at  Medine 
Dist i l ler y combine their  exper t ise to 
dist i l l ,  age and ident i f y casks at  the 
very peak of  their  matur i t y.  Jean-
Francois Koenig comments,  “Fol lowing 
the successful  launches of  the l imited 
edi t ion XO range and the Single Cask 
releases, we are proud to announce 
the f i rst  VSOP expression which wi l l  be 
exc lusively avai lable in Maur i t ius.”  Doug 
McIvor adds “ the new VSOP expression 
retains the same character that  Penny 
Blue has come recognized for with lots 
of  t ropical  f rui t  notes and subt le wood-
spice f lavors.”  Penny Blue VSOP wi l l  be 
bot t led at  40% ABV.

GRUPPO COMPARI

Two t i tans of  the spir i t  wor ld mark 
major mi lestones, As Appleton Estate® 
Jamaica Rum Master Blender and Wild 

by Mike Kunetka
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Anniversary Blend, which was her f i rst 
creat ion as Master Blender.  In addit ion, 
Joy is cur rent ly prepar ing a l imited 
edi t ion blend of  rums aged at  least  25 
years which wi l l  be released in concer t 
with her 20th anniversary as Master 
Blender.   Joy was awarded the Order of 
Dist inct ion in the Rank of  Of f icer by the 
Government of  Jamaica for her ser vice 
to the industr y.  Joy also possesses an 
honorary Doctorate of  Sc ience degree 
f rom the Universi ty of  Loughborough and 
an honorary Doctorate of  Laws degree 
f rom the Universi ty of  the West Indies. 
Both Joy and Eddie enjoy t ravel l ing the 
wor ld spreading the word about rum and 
bourbon respect ively,  and they k icked 
of f  their  35th Anniversary Celebrat ions 
with a dinner for  spir i ts wr i ters and 
enthusiasts that  they jo int ly hosted in 
London on May 24th.

BARON SAMEDI SPICED RUM

Campar i  Amer ica introduces a new 
deviously del ight ful  addit ion to i ts 
award-winning rum por t fo l io – The 
Baron Samedi® Spiced Rum – named 
for the Hait ian guardian of  al l  th ings 
enchant ingly dark and other wor ldly. 
Burst ing with f lavor,  the 90 -proof spir i t 
is  now avai lable in select  US markets 
nat ionwide. Known to be raucous and 
unruly,  the Baron Samedi is one of  the 
most notor ious Vodou f igures and has 
existed in the Hait ian Vodou culture 
since the 18th century.  He is pic tured 
as tal l ,  dark and handsome, wear ing 
a black top hat and black tuxedo. 
Frequent ly,  he is cal led on for heal ing 
those near death,  as only the Baron can 
shepherd an indiv idual ’s spir i t  into the 
realm of  the dead. His dr ink of  choice? 
Rum. Featur ing Car ibbean column st i l l 
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is a land- locked rum enthusiast ,  he is based in Colorado, USA.

rum enhanced with Jamaican pot st i l l 
rum, The Baron Samedi features natural 
ingredients inc luding vani l la,  cocoa, 
c innamon, c love, and our signature 
spice,  vet iver – a grass nat ive to Hait i 
that  lends a fantast ic woody and ear thy 
f lavor to the product .  The rum is smooth 
and r ich,  and was speci f ical ly blended 
to be paired with t radi t ional  mixers such 
as cola or ginger beer,  or  enjoyed as a 
shot.  The standout packaging features 
13 unique hand- i l lustrated elements 
with the por t rai t  of  Baron Samedi being 
the 14th element – inspired by his 
Car ibbean home, the label  is  abstract , 
myster ious,  and mult i faceted – an 
intr iguing puzzle you can’t  help but be 
ent iced. The i l lustrat ion of  a spot ted 
breasted f rog, nat ive to Hait i ,  is  revealed 
on the inside of  the f ront label  as the 
rum is consumed. The c losure features 
Vodou Veve inspired adornments.  “The 
Baron Samedi del ivers an except ional 
l iquid and tel ls a di f ferent backstory 
to the naut ical  themes that dominate 
the spiced rum category today,”  said 
Chr ist ine Mol l ,  Market ing Director 
for  Rums at  Campar i  Amer ica.  “The 
compel l ing stor y,  standout packaging, 
and del ic ious l iquid complements our 
premium rum por t fo l io,  which also 
inc ludes the award winning Appleton® 
Estate Jamaica Rum and Wray & 
Nephew® White Overproof Rum brands.” 
The Baron Samedi jo ins a spiced rum 
category that  doubled in size global ly 
f rom 2000 to 2010 (source: IWSR), and a 
premium rum segment that  demonstrates 
increasing volume levels and cont inued 
growth by the category ’s top brands. 
The Baron Samedi Spiced Rum wi l l  be 
avai lable in Colorado, Georgia,  Indiana, 
Louisiana, Massachuset ts,  Michigan, 

cont inued on page 36
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Rum in the new s (continued)
by Mike Kunetka

Missour i,  South Carol ina,  Tennessee 
and Wisconsin. 

DON Q

Dest i lería Serral lés Inc.,  the producers 
of  Don Q Rum, announced the l imited 
dist r ibut ion of  6,000 bot t les of  i ts 
exc lusive 2005 Signature Release 
Single -Barrel  Rum. Aged for more than 
10 years,  the Signature Release Single -
Barrel  is  a depar ture f rom Don Q’s 
por t fo l io of  blended rums, the company 
says. The 80 -proof l ight  rum has a deep 
woodiness, mingled with tannins and 
sweeter notes,  the company says, with 
aromas of  heavy oak bouquet,  leather 
and dr ied f rui t .

“We are commit ted to expanding our 
rum por t fo l io and elevat ing the rum 
category.  We star ted exper iment ing and 
having fun outside of  our comfor t  zone,” 
says Rober to Serral lés,  V ice President 
of  Business Development at  Dest i lería 
Serral lés and six th generat ion master 
dist i l ler.  “Dur ing this process, we created 
the f i rst  s ingle -barrel  expression we have 
ever re leased, bar reled in 2005.”  This 
launch is the f i rst  of  a planned ser ies 
of  s ingle -barrel  aged rum releases. 
The f i rst  being the Single -Barrel  2005 
expression, with 3,000 4.5 - l i ter  cases 
al located to the U.S. and Puer to Rico, 
and the remaining 1,000 cases dest ined 
for Europe. A 2007 Single -Barrel  var iant 
wi l l  fo l low in 2017.

Fur thermore, the f i rm is also planning to 
br ing out a spiced rum expression mid-
2016, aimed as “elevat ing” the spiced 

rum category.  Ti t led Don Q Barrel 
Aged Spice,  the expression has been 
designed to of fer  a “nex t step” to fans 
of  spiced rum and wi l l  be a permanent 
addit ion to the brand’s por t fo l io.  The rum 
has been infused with “natural ”  spiced, 
inc luding c innamon, nutmeg, vani l la and 
tamar ind. “The spiced rum segment is 
growing and i t ’s  an interest ing category,” 
said Serral lés.  “Everyone knows the 
big players in spiced rum, they know 
Captain Morgan. “But where do spiced 
rum dr inkers graduate to? Our rum wi l l 
of fer  a more sophist icated version of 
a spiced rum – we want to elevate the 
category.

“We need to get away f rom pirates and 
sea monsters – we’ve talked too much 
about pirates and forgot ten the fantast ic 
proper t ies of  the rum i tsel f.  “ I t  has such 
an amazing taste prof i le that  we think 
consumers who are interested in spiced 
rum are going to love.”

BACARDI

Bacardi  announced the release of  two 
new f lavored rums, Bacardi  Grapefrui t 
and Bacardi  Raspberr y.  Bacardi 
Grapefrui t  is  a white rum infused with 
pink grapefrui t  f lavors to create a sour 
and semi -sweet f resh taste,  whi le 
Bacardi  Raspberr y is infused with c i t rus 
raspberr y f lavors to create a mouth-
water ing taste mix ture of  sweet and tar t . 
Both new f lavors are now avai lable in 
750ML, as wel l  as 50ML, 200ML, 375ML, 
1L and 1.75L sizes.  The Grapefrui t  and 
the Raspberr y are easi ly mixable in any 
type of  cock tai l ,  and t radi t ional  f lavors 
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l ike c i t rus and berr y cont inue to grow 
in popular i t y.  According to the Nielsen 
Per t  White Spir i ts A&U study f rom 
March 2014, t radi t ional  f lavors now 
represent 85% of f lavored spir i t  volume 
(versus non- tradi t ional  f rui t  f lavors), 
and two- thirds of  f lavored spir i ts volume 
is coming f rom mil lennial  consumers. 
“The new f lavors,  BACARDÍ Grapefrui t 
and BACARDÍ Raspberr y,  wi l l  cool 
down al l  your warm weather occasions, 
especial ly in fun summer cock tai ls l ike 
punch,”  said Juan Coronado, Nat ional 
Brand Ambassador,  BACARDÍ rum. 
“Punch is a communal way to reconnect 
with f r iends and share a fun bonding 
exper ience over a great cock tai l .”

MEZAN RUM

In the Apr i l  issue of  “Got Rum?”,  our 
own rum reviewer,  Paul  Senf t ,  had good 
things to say about Mezan’s Panama 
2006 bot t l ing.  Two other rums f rom 
Mezan to consider are the Jamaica 
2000 and Jamaica 2003. The 2000 was 
made at  the Long Pond Dist i l ler y in the 
Trelawny Distr ic t  of  Jamaica, famous 
for their  ‘wedderburn’  sty le of  rum. 
Wedderburn is named af ter  the deep, 
heavi ly pungent spir i t  modeled on that 
f i rst  shipped to Wedderburn Webster 
of  London in the late 1700’s.  Produced 
f rom a slow fermentat ion enhanced by 
the addit ion of  dunder,  this rum was 
double dist i l led through a single pot , 
double retor t  st i l l .  I t  just  won a Double -
Gold Medal at  the San Francisco Wor ld 
Spir i ts Compet i t ion.

The 2003 was made at  the Monymusk 
Dist i l ler y,  Jamaica’s oldest sugar and rum 
producing estate.  I t  has been producing 
rum from molasses for over 200 years 
and t races i ts beginnings to Archibald 
Grant,  a Scot t ish Baronet who named 
i t  af ter  his estate in Aberdeenshire, 
Scot land. The dist i l ler y is the largest 
in Jamaica and has six pot st i l ls  and 

three column st i l ls.  The Jamaica 2003 
is a medium-heavy ester rum and was 
double dist i l led in pot st i l ls.

GRA NDER RUM

When Dan DeHar t  moved f rom Bourbon 
countr y Kentucky to Rum countr y 
Flor ida,  he wanted a rum that he could 
sip l ike the bourbons back home. When 
he couldn’ t  f ind one that did not have 
addit ives (sweeteners and color ing 
agents) he decided to create his own 
brand. The result  is  Grander 8 Year old 
Panama Rum and i t  recent ly won a Gold 
Medal at  the San Francisco Wor ld Spir i ts 
Compet i t ion and earned 92 points at  the 
Ult imate Spir i ts Chal lenge. 

To create his Grander Rum, DeHar t  went 
to the San Car los Dist i l ler y in Panama. 
There he met dist i l ler  F.J.  Fernandez, 
who had been aging rum in barrels 
that  previously held bourbon. The two 
teamed up and created a rum that was a 
blend of  8 -year-old barrels and bot t led at 
90 proof.  They named the rum Grander, 
af ter  a Flor ida f ishermen’s term for the 
elusive 1,000 pound mar l in.  The rum is 
made f rom hand-harvested sugarcane 
f rom Herraara,  Panama, which is then 
turned into molasses. This molasses 
is fermented with a propr ietar y,  local ly 
grown yeast .  Dist i l lat ion is done on 
a 1922 cont inuous Amer ican Copper 
and Brass Works copper st i l l .  Once 
the year ’s crop is complete,  the st i l l  is 
broken down, c leaned and stored unt i l 
the nex t year. 

The rum is aged for eight years in 
bourbon barrels f rom Kentucky,  a fact 
somewhat i ronic for  former Kentuckian 
DeHar t .  Gander is a blend of  several  of 
these barrels and is bot t led at  45% ABV.
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Q: What is your ful l  name, t i t le, 
company name and company 
locat ion?

Tim Russel l ,  Founder and Head 
Dist i l ler,  A l legheny Dist i l l ing, 
3212A Smallman Street ,  Pi t tsburgh, 
Pennsylvania,  USA

Q: Can you tel l  us a l i t t le bi t  about 
Allegheny Dist i l l ing and what 
inspired you to star t  your own 
dist i l ler y?

We’re the f i rst  commerc ial ly-avai lable 
rum to be made in Pennsylvania since 
Prohibi t ion.  A l l  of  our rums are a l i t t le 
di f ferent in that ,  rather than molasses, 
we’re using 100% turbinado, a raw 

E xclusi ve INTERV IE W

Al l  c raf t  d ist i l ler ies 
aim at  produc ing 
spir i ts that  are 
wor thy of  praise and 
recogni t ion.   Few 
achieve this goal  in 
the ear ly stages of 
their  operat ion.   For 
th is reason, I  am 
proud to share th is 
inter v iew with al l  our 
readers,  because i t 
showcases a success 
stor y that  I  hope wi l l 
mot ivate new and 
exist ing dist i l lers to 
fo l low their  passion. 

Margaret  Ayala,  Publ isher

by Margaret  Ayala

Mr. T im Russel l ,  A l legheny Dist i l l ing
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sugar that  we source f rom a farm in 
Louisiana. A l l  of  our rums are pot-
dist i l led on 100% copper pot st i l ls 
impor ted f rom Spain.

I  had always had a passion for 
brewing beer and considered opening 
a brewery.  Convenient ly,  the state of 
Pennsylvania opened up legis lat ion to 
al low craf t  dist i l l ing to become a viable 
enterpr ise at  r ight  about the same 
t ime I  had lost  my job as a project 
manager for  a defense contractor that 
had just  gone through a large buy-out . 
So I  dec ided i t  was a good t ime to go 
for i t ,  and at  the t ime, the only spir i ts 
being produced in Pennsylvania were 
whiskey and vodka. I  knew I  had to do 
something di f ferent .

We produce white,  spiced, a Single 
Barrel  aged rum, and Queen’s Share 

rums. None of  our rums have any 
added sugar,  so they ’re not heavy or 
syrupy in any way. As a mat ter of  fact , 
our spiced rum is bone dry because of 
the way we dist i l l  i t .  Our spiced rum is 
also made using eight di f ferent spices: 
vani l la bean, orange zest ,  c innamon, 
nutmeg, al lspice,  c love, cardamom, and 
a bi t  of  anise,  al l  f resh ground. This 
rum was awarded Best- in -Category 
Spiced Rum from the Amer ican 
Dist i l l ing Inst i tute in 2015.

Our Single Barrel  aged rum is just  that , 
rum aged for at  least  a year in 10 - or 
15 -gal lon Amer ican oak barrels.  What 
makes this di f ferent is that  though 
we’re using smal ler  bar rels l ike many 
other craf t  dist i l lers for  that  increased 
sur face contact  area, we’re using used 
rum barrels that  are already str ipped 
of  most of  the oaky tannins.  This 
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we’ve col lected enough tai ls to redist i l l 
on their  own. This reconcentrates the 
spir i t  in ethanol  but also draws with i t  a 
lot  of  the heavy f lavors and aroma. 

And this third dist i l lat ion,  already so 
far removed f rom the heads, makes an 
except ional ly smooth spir i t ,  a l though 
aggressive in f lavor.  We bot t le these 
at  cask strength and sel l  them unaged 
or in aged f inishes of  bourbon oak, r ye 
oak, and double barrel.  Our Double 
Barrel  f in ish won Best- in -Class rum in 
2015 f rom the Amer ican Craf t  Spir i ts 
Associat ion,  and our r ye f inish won 
gold in 2016 whi le the unaged and 
bourbon oak aged both won si lver 
medals.

Q: What have been some of the 
biggest challenges you have 

prevents the rum from becoming too 
whiskey- l ike or oaky f rom the increased 
sur face area of  char and lets more 
of  the natural  rum f lavors f rom the 
spir i t  chemistr y to come through. I 
bel ieve this complexi ty of  f lavor is what 
al lowed i t  to receive the Best- in -Show 
recognit ion this year f rom the Amer ican 
Craf t  Spir i ts Associat ion.

Our Queen’s Share rums are made 
using the Queen’s Share method of 
dist i l lat ion,  a sor t  of  forgot ten rum 
dist i l lat ion method that was passed to 
me by Er ic Watson, Master Dist i l ler  of 
Cayman Dist i l l ing. 

In this process we conserve the late 
tai l  runnings of  our normal dist i l lat ions, 
those funky, oi ly por t ions.  Af ter about 
ten batches of  normal rum dist i l lat ions 
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encountered since the beginning?

Bureaucracy is always the hardest 
par t .  Af ter  wait ing near ly s ix months 
for  our federal  and state l icenses, 
I  was f inal ly able to make rum, but 
st i l l  required label  approval  to sel l 
our f i rst  product .  I  was days f rom 
approval  before the pol i t ic ians voted to 
shut down the government,  inc luding 
the TTB, in October of  2013 over a 
budget stalemate.  This ef fect ively put 
any potent ial  of  earning income on 
indef ini te hold.

Since we’ve become more establ ished, 
the growing pains of  keeping up with 
demand are always an issue. We’ve 
constant ly been adding fermentat ion 
capacity,  just  recent ly more than 
doubl ing i t ,  and added a new st i l l  at 
almost three t imes the volume of  our 
ini t ia l  one.

Q: I  want to congratulate you and 
your team for the Best in Show 
award you received at the 2016 
American Craf t  Spir i ts Associat ion 
spir i ts competi t ion.  Can you 
please share with our readers your 
thoughts and feelings when you f irst 
heard the news? 

We won Best- in -Class rum from ACSA 
in 2015, so I  real ly fe l t  any thing less 
this year would have been a bi t  of  a 
letdown. I  wanted i t  again this year 
more than any thing and our Single 
Barrel  rum achieved that .  I  didn’ t  think 
I  could have been happier,  but  that 
award put i t  in the running for Best-
in -Show against  al l  the other c lass 
winning spir i ts.  This always seems to 
go to a whiskey. I  mean, everybody 
loves whiskey r ight  now. I t  was real ly a 
shock to hear the announcement that 
our rum beat out al l  the other spir i ts 
f rom over 400 dist i l ler ies,  but  I  couldn’ t 
have been more proud. 

Q: Now that you have this award, 
what is next?  What other milestone 
would you l ike to reach?

We real ly want to get the product 
into more hands, as we’re bui lding 
up notor iety and demand, but we’re 
cur rent ly only dist r ibuted in our home 
state of  Pennsylvania.  We’re in the 
process of  wrapping up a product ion 
expansion that could increase our 
capacity by three or four t imes our 
cur rent amount.  This would al low us 
to look into some addit ional  east  coast 
states for  dist r ibut ion.

Q: Do you have any advice for 
someone who is consider ing opening 
up their own dist i l ler y?

Just to open a dist i l ler y,  get  ready to 
work,  and work harder than you expect . 

T im Russel l  and Luis Ayala,  at  the 
ACSA Awards  D inner
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Get ready to wait ,  and wait  longer 
than you expect .  And i f  you star t  of f 
wel l  and need to grow, that ’s when 
the real  hard work star ts.  I  think most 
impor tant ly,  keep c lear and reasonable 
goals.  I  don’ t  know of any t rue craf t 
dist i l ler ies that  blow up overnight .  Own 
your home market f i rst  and foremost.

Q: Are you current ly aging any other 
special  rums that wil l  be released in 
the near future?

We actual ly plan on put t ing our Single 
Barrel  to rest  for  longer per iods of 
t ime, l ikely aging 2- 4 years at  minimum 
from here out .  We know i t  has real 
potent ial  and I  want to real ly see what 
i t  can do. We cont inue to age our 

Queen’s Share rums and exper iment 
with di f ferent bar rel  f in ishes. 

Q: Can you please tel l  us where 
your rums are current ly available for 
purchase?

We’re only dist r ibut ing within 
Pennsylvania at  the moment.  Though, 
we do onl ine retai l  through www.Cel lar.
com with del ivery to about 40 states. 
We’re about to wrap up a product ion 
expansion and are evaluat ing 
secondary markets and dist r ibutors 
r ight  now. We hope to have product 
avai lable elsewhere by mid-summer.

Q: Do you of fer tours of your 
dist i l ler y?
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We do tours i f  scheduled in advance for 
larger groups where we can get more in 
depth.  For most walk- ins our dist i l ler y 
and tast ing room is set  up where you 
can see the whole dist i l l ing operat ion 
f rom your seat at  the bar.

Q: So you have a cocktai l  bar at 
your dist i l ler y?  Can you tel l  us a 
l i t t le more about i t?  What is your 
signature cocktail?

In Pennsylvania,  we’re permit ted to 
sel l  spir i ts direct  to consumers by 
the bot t le or glass,  so that gives us 
the oppor tuni ty to ser ve cock tai ls to 
our guests,  which we do on Fr idays, 
Saturdays, and Sundays. These are al l 
craf t  cock tai ls,  as we’re using f resh 
squeezed juices and making many of 
the mixers and syrups f rom scratch. 

We’re a bi t  l imited in that  we can only 
ser ve our own spir i ts,  so we tend to get 
creat ive and make a number of  l iqueurs 
with our white rum, inc luding curacao, 
cof fee l iqueur,  and falernum.

I ’d have to say our signature cock tai l 
is  our take on a Ti ’  Punch since i t  uses 
two of  our rums and, in general,  is  a 
real ly underrated cock tai l . 

•	 1.5oz Maggie’s Farm White Rum
•	 0.5oz Maggie’s Farm Queen’s Share 

Unaged
•	 0.5 Sirop de Canne
•	 0.5 Fresh-Squeezed Lime Juice

Though our rum is made f rom raw 
sugar,  i t  isn’ t  qui te an agr icole,  but  the 
funkiness f rom the Queen’s Share is a 
nice br idge to that  ex tra f lavor.

Q: I f  people want to contact you, 
how may they reach you?
They can always emai l  us through the 
website at  www.MaggiesFarmRum.
com or cal l  the dist i l ler y direct ly at 

724 -322-5415.

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

As we grow, we’re looking to add more 
spir i ts to our l ineup, but not to ever 
lose focus on making good rum. Before 
the end of  summer,  we hope to add 
curacao, cof fee l iqueur,  and falernum 
to our l ineup, al l  made with our rum 
base rather than neutral  grain spir i ts. 

We also have a real ly unique dark rum 
blend that we’l l  be releasing soon as 
wel l . 

Margaret:  Again Mr. Russell ,  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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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 PAIRI  NG
by Phi l ip I l i  Barake
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Heavy Pair ing

I remember the movie “Back to the Future”,  when 
Mar ty McFly was fac ing the compl icated s i tuat ion 
of  seeing his mother fa l l ing in love wi th him in the 

past ,  and used the word “heavy ” to descr ibe i t .   In the 
movie also,  the doctor was surpr ised by his use of 
th is term “heavy ”.   Wel l ,  th is pair ing is a lso “heavy ” 
but not in the same manner as the movie,  instead I  am 
using the word to descr ibe the c igar and the rum, both 
of  which are considered to be heavy.

One of  them is a c igar f rom the Bol ivar brand, I  would 
cal l  i t  a c lassic,  s ince i t  is  ment ioned of ten in war 
movies,  I  am refer r ing to the glor ious Campana, bet ter 
known as Vi to la de Sal ida,  Bel icoso Fino (52 x 140 
mm).  This c igar,  ro l led at  the Gran Fábr ica Par tagás, 
is a hal lmark among ful l  f lavored c igars.   As a mat ter 
of  fac t ,  a l l  c igars ro l led at  th is fac tor y are s imi lar ly 
st rong, among the c igar inventor y f rom Habano SA.

The other i tem, which I  acquired dur ing the Ber l in 
Rum Fest ival  in 2015, is the Por t  Morant Demerara 
Rum 1999.  With th is rum, al l  we need is to read i ts 
or ig in to know that we are ta lk ing about a product 
wi th a large congener content (which makes i t  heavy), 
due to i ts pot st i l l  product ion.   Using a pot st i l l  doesn’ t 
guarantee a heavy rum, s ince these st i l ls  can be 
employed to produce l ighter spir i ts,  but  in the case of 
th is rum we were r ight  on.  The rum was bot t led in the 
UK in 2014, where i t  was aged in whi te Amer ican Oak 
bar re ls and then f in ished for 2 years in Por t  casks,  so 
we should f ind dist inc t  notes f rom this for t i f ied wine 
f in ish in the rum.  Let ’s see what happens.

In the nose i t  has unmistakable notes of  Por t  wine, 
but we also detect  a high congener level  and tof fee 
candy, wi th l ight  l iquor notes and some anise notes 
f loat ing around, which could be f rom the dist i l late.  
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I  would say the rum has between 12 and 14 years of  age and, af ter  tast ing i t ,  I  feel  i t  should 
match up qui te wel l  wi th the c igar.

Once I  l ight  up the c igar I  conf i rm what I  knew coming into the pair ing:  that  none of  the 
c igars I ’ve smoked f rom this l ine are disappoint ing,  a t rend fur ther re inforced by th is c igar.
Whi le smoking the f i rst  th i rd of  the c igar,  even though the rum was ver y imposing, the c igar 
wins wi th i ts f in ish,  which improved when paired wi th the rum.

The rum, al l  the whi le,  a lso changed, the congener complexi t y mel lowed out ,  h ighl ight ing 
even more the notes of  f rui ts preser ved in l iquor,  der ived f rom i ts f in ish in the Por t  cask.

The c igar burnt  evenly and wi th a great draw dur ing the 30 to 40 minutes of  the smoking 
exper ience and I  enjoyed the pair ing more and more as I  got  c loser to the second thi rd of 
the c igar.  

I f  I  had to give the pair ing a score,  ranging f rom 1 to 10, I  would give i t  a 7.5,  which means 
I  st i l l  recommend i t  for  those interested in repl icat ing i t ,  but  i t  a lso means the pair ing is not 
for  ever yone.  This rum is per fect ly sui ted for  anyone passionate about rums f rom Guyana 
and Jamaica, wi th wel l - def ined congener f lavors and the c igar is meant for  those who enjoy 
st rong c igar f lavors.

Cheers!

Phi l ip I l i  Barake
#GRCigarPair ing

Photo credi t :  @Cigar I l i




