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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 from one place to
another. Considerable amount of trade
is still done this way today, even though
shipping vessels also rely on internal
combustion engines to make the journeys
faster and more efficient. Trends and
fashion were, in the early days of trade,
also shared and propagated this way.

Today we have the internet as a faster,
sometimes instantaneous way of sharing
thoughts and opinions that may lead to
trends.

| am writing these lines while in Madrid,
Spain, where I’ve had the opportunity

to learn a lot recently about upcoming
regulatory changes that apply to

the alcohol beverage industry in the
European Union. Some of these changes
to CE 110/2008 will, inevitably, reach the
shores of the United States of America,
where authorities, both fiscal and
alimentary will evaluate their relevance.
| believe many of these changes are
intrinsically good, but others have me a
bit worried.

Among the former, the increased
granularity in the use/mention of
geographical origins is one that | believe
will add clarity into a murky environment.
Among the latter, | am concerned about
the desire to use non-carbohydrate-
based sweeteners, such as steviol (E
960), whose long-term impact has not
been fully studied, especially in the
world of alcohol beverages.

But just like in the world of fashion and
trends, there is very little governments

can do to stop the proliferation of
information 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 distillates,
and this is one way the industry and the
authorities are responding by adjusting
the regulations.

Will rum consumers develop a preference
for the flavor of artificial sweeteners
over that from rum’s raw material, the
sugarcane? Just like with fashion, only
time will tell.

Cheers,

Luis Ayala, Editor and Publisher
Linl{edm http://www.linkedin.com/in/rumconsultant
Do you want to learn more about rum but don’t want
to wait until the next issue of “Got Rum?”? Then

join the “Rum Lovers Unite!” group on Linkedin for
updates, previews, Q&A and exclusive material.
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THE ANGEL'S SHARE

by Paul Senft

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

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

The desire to share this information led me to
create www.RumJourney.com where | share
my experiences and reviews in the hopes that |
would inspire others in their own explorations.
It is my wish in the pages of “Got Rum?” to be
your host and provide you with my impressions of
rums available in the world market. Hopefully my
tasting notes will inspire you to try the rums and
make your own opinions. The world is full of good
rums and the journey is always best experienced
with others. Cheers!
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Batiste Ecoiste Rhum is a rhum
agricole created in the southeast
region of the French Caribbean
island of Marie Galante. The fresh
cut sugar cane is fermented for 36
hours and distilled to 156 proof at
Domaine Bellevue, a new state of
the art solar powered plantation.

The rhum is then stored in stainless
steel containers and shipped to
Sonoma County California. Itis then
finished in a Japanese Vacuum still
before being blended to 45% abv and
bottled. The rhum for this review
was bottled in 2015.

The company behind Batiste
Ecoiste prides itself on its positive
environmental work and Eco-positive
product.

Appearance/Presentation

The bottle design was created to
show off the crystal clear rum in
the bottle. The blue and white label
has the Batiste logo in bold red and
reappears on the back with details
about the brand. The bottle is
secured with a clear security wrap
holding a wooden capped cork with
the logo across the top.

Nose

The aroma delivers a base of sweet



sugar cane grass balanced by tart
tropical fruit and light spice notes
with a light airy sweet fade.

Palate

On the tongue, the rhum has an
herbaceous entry with earthy mineral
rich sugar cane juice flavor punching
through. The fruit notes from the
aroma manifest flavors of cooked
banana and spicy ginger that lingers
and dances with the alcohol notes as
the rhum transitions into the finish.
There is a subtle hint of mint as the
flavors fade.

Review

One of the fun things about trying
rhums from different islands is each
one delivers its own unique identity.
This is the first rhum | am aware of
that is finished in the United States.
| always appreciate it when a spirit
company is actively working to reduce
their environmental impact and this
operation has made great efforts to
do so.

For me the rhum is definitely for
mixing and has all the little notes that
lend itself to wide variety of classic
cocktails.
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THE ANGEL'S SHARE

by Paul Senft

Gunroom Rum

unroom Rum is created in the
G style of Navy rums, comprised

of a blend of rums at 65%
abv. This blend of mostly copper
still rums originates from Barbados,
Trinidad, Jamaica and a strong cut
from Guyana made in a 19th Century
still originally used by the Royal
Navy.

The rums in the blend have a range
of unspecified ages and are blended
in a vat before being bottled by hand.

Appearance/Presentation

The small square shape bottle has
vintage looking red, black and white
labels. Each bottle is sealed with red
wax securing a plastic capped cork
with a pull string to loosen the seal.

Nose

After pouring the amber gold liquid
in the glass an aroma of raisins,
bananas and toffee hit the air. | let
the glass sit for a few minutes to let
the alcohol vapors clear. When |
revisited the glass | discovered notes
of vanilla, prunes, toasted oak and
hint of minerals at the end.

Palate

The first sip of the rum provides a
rush of molasses, smoky oak, prunes

Got Rum? June 2016 - 8

and bananas with the alcohol nipping

around the edges. Subsequent
sips reveal notes of raisins, dried
orange peel, Madagascar vanilla,

cinnamon, hint of saddle leather and
nutmeg before the minerals notes
take over, creating a long, pleasant
earthy finish with echoes of fruit and
caramel weaving in and out of the
fading profile.

Review

| have to state up front that | have
been a long time fan of Navy proof
spirits. Gunroom Rum lives up to
and meets every expectation | have
for the category while maintaining its
own unique identity. | particularly
enjoyed the balance of fruits, spices
and tannins the blender captured for
this product.

This rum’s flavor profile is perfect for
a Navy Grog, Zombie and Rum Barrel
recipes. Gunroom Rum has been
available in Europe for approximately
a year and has been imported to the
United States by Park Street Imports,
LLC of Miami Florida.
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www.gunroomspirits.com

Would you like
to see your rum
reviewed here?

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

For more
information, please
send an email to:

margaret@gotrum.com
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THE RUM UNIVERSITY LIBRARY

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

www.RumBook.com

Got Rum? June 2016 -+ 10



The 12 Cocktails Everyone Needs to Know

hands on this book, co-authored

by renowned mixologist (and
recent Rum University graduate)
Armando Rosario. | had previously
read some comments about it on-
line and wanted to confirm what all
the buzz was about. At first, the
notion of this being “yet another”
basic cocktail book may turn
potential readers away, but they
would be making a big mistake by
underestimating it.

I was fortunate enough to get my

The book, surely enough, — .
showcases 12 cocktail recipes, —
in a clear and concise fashion " THETWELVE COCKTAILS ‘

or, as the authors would say, in " EVERYONE NEEDS TO KNOW
a “let’s cut down to the chase” n

manner. What really sets the 1 = %
book apart, however, is the \ 3
signature Cocktail Composition
Chart included mid-book. This
chart employs clever visual
representations of ingredients and
preparation methods, to describe
the composition (or “chemistry”) of
these cocktails.

g

Livio Lauro Armando Rosario

Each cocktail was carefully selected because it represents a different “family”
or composition group, and those who closely study the recipes, along with the
Composition Chart, will see how new recipes can be easily derived from the
starting dozen.

The foreword is penned by acclaimed chef and restaurateur, Mr. Emeril Lagasse,
further validation of the book’s worth in today’s market.

While not quite pocket-sized, the book’s format makes it easy to pick up and read,
cover to cover, in one seating.

| recommend this book to anyone interested in mixology and its underlying link to
chemistry and science. Aumma Group, ISBN 978-0-9892076-1-4.

Cheers!

Margaret Ayala, Publisher
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COOKING WITH RUM

by Chef Susan Whitley

Hello, my name is Ty —
¥

Whitley, | am passionate
about great foods and =S
‘beverages. | love finding
recipes that incorporate

‘my favorite ingredients

and sharing the results :
with my friends and family.

Rum

UNIVERSITY

THE

Through this monthly

column | will do my best to
inspire you to incorporate
the spirit of the tropics
into your everyday ——
cooking. =S =

Sue@gotrum.com

Basil & Rum Shrfmp

Ingredients:

* 3-4 Ibs. Small Shrimp, peeled and deveined

« 6 Tomatoes, peeled, seeded’and chopped

+ % Cup Fresh Basil (or 2 Tbsp. Dried) .

« Salt and Pepper to taste |
* 4 Cloves of Garlic, chopped

* 4 Tbsp. Dark Rum |
* 1 Cup Olive Qil

Directions:

Cook the shrimp-in-boiling water, just enough to cover, for 2 to 3 minutes.
Drain, spread them out on a large serving platter and place in warm oven. Put
the garlic, basil, salt and pepper into the blender and run at moderate speed
until mixed. Add the tomatoes and rum and blend. Finally, add the oil and =

continue blendihg until the entire mixture is smooth. You can either pour the ' |
sauce over thegshrimp, coating them before serving Qi’ let your guests help | A
Oad T e s " - - " .l
) R S aaan ‘ i
“l am a drinker WIEh éwriting problem.”; ----- rEi b ——

— Brendan Behan
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themselves from a sauce bowl. Serves 8.

To add a touch of international flavors, add a clove of garlic for an Italian touch
along with a Golden Rum; curry for an Indian touch with a Dark Rum; Sherry
along with a dark or spiced rum for a Spanish effect.. The combinations are
endless!

Orange Rum Ice

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

Ingredients:

e 2 Cups Sugar

e 4 Cups Water

* 1 Cup Orange Juice

+ 1 Cup Golden Rum

e % Cup Lemon Juice

» Finely grated rind of two Oranges

Directions:

Combine sugar and water in a saucepan
and boil for 5 minutes. Cool slightly and
add remaining ingredients. Cool, strain
and freeze in individual parfait glasses.
Serves 6.
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Authentic
Vision
THE ULTIMATE SECURITY
CLOSURE SOLUTION

GualaClosures Group and Authentic Vision joined forces
to launch a patented anti-counterfeiting closure solution
for the spirits, wine and olive oil industries.

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

@ D Consumer Engagement Connect with your customers, provide

Authentic

additional content and build up a strong relationship.

Business Intelligence Analyze real time scan- and market data.

SECURE SIMPLE

www.authenticvision.com
Authentic Vision: Salzburg, San Francisco, Bogota
Alejandro Escobar | ae@authenticvision.com | +57 300 612 3713
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Category: Mechanization of Oak Barrel Production

Cooperage, the official name of the trade responsible for the production and
repair of wooden barrels, is a profession that remained almost unchanged
from its origin through the 19th century. Up until then, it relied extensively
on highly-skilled laborers who ardously employed speciallized tools to create
barrels, slowly and -thus- expensively. Cooperage machinery was born in
the USA in the late 1840’s, despite the fact that the country as a whole was
relatively new to the trade, compared to european countries who had been at
it for centuries.

The success of the “American System” (as referred to by the British) was
such that, in 1854, the British government sent a commission to the USA

Got Rum? June 2016 - 18




to investigate this system of manufacturing “interchangeable parts made by
machinery requiring little or no hand fitting”.

In their 1855 report, the comission noted that “Machinery is invariably
employed for barrel making in the United States” and that they “produce the
article very quickly, and of a quality sufficiently good for the use to which it
is applied.”

Idea: Stave Cutter

The stave cutting 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 final stave.

Having a machine produce the staves with the desired arc, consistently
and tirelessly, resulted in a large productivity increase for coopers, which
translated into better and less-expensive barrels.

"

BISHOP'S STAVE-CUTTING MACHINE

Got Rum? June 2016 - 19
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THE PRIVATE LABEL PRIMER - PART VI

by Luis Ayala

Lesson VI - Bottling and Shipping

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

In last month’s lesson, we explored
the labeling requirements and other
regulatory areas of concern. In this
lesson we’ll explore the steps required
for producing (bottling) the rum and
having it delivered to the distributor or
wholesaler.

It is time to bottle the rum, so we should
talk about the regulations affecting this
aspect of the private label production.
For rums that will be commercialized in
the USA, these are:

1. Standards of Fill (how much rum
is allowed to be stored inside a
container), Chapter 6 of the Beverage
Alcohol Manual and

Containers (typically glass bottles,
but not exclusively), Chapter 9 of the
Beverage Alcohol Manual.

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

“Standard of Fill” refers to the actual
volume of liquid inside a container. For
containers other than cans, the current
standards are:

e 1.75 Liters
1 Liter
750 mL
375 mL
200 mL
100 mL
50 mL

If you've looked at spirits bottles at
stores or bars, you’ve probably noticed
that there is always a certain amount of

air or empty space inside the bottles,
usually in the “neck” (the narrow part of
the bottle) area. This amount of air or
“headspace” is present to allow for the
alcohol to expand and contract (due to
temperature changes) while minimizing
the risk that the pressure change will
break the glass bottle (air is easier

to compress/expand than alcohol).

To prevent misleading practices, the
amount of headspace allowed in bottles
is closely regulated. For containers
greater than 200 mL, the headspace
cannot be more than 8% of the total
capacity of the container. And thus we
arrive at the maximum container sizes
allowed in the USA:

e 200 ml -> 217 mL

e 375 ml->407 mL

e 750 ml -> 815 mL

« 1 Liter -> 1086 mL

e 1.75 Liters -> 1901 mL

Keep in mind that when a label states
that a bottle has, for example, 750 mL
of rum, that this refers to the Standard
of Fill and not to the Container Size.
These volumes apply to “standard”
containers or bottles. Non-Standard
containers are also addressed in

the B.A.M., and we encourage those
interested to download the manual for
further reading.

Proof or alcohol strength: the bottler
and private label owner must ensure
that the Proof/ABV of the product
matches what is reported on the label
and with government requirements. It
is important to know which method(s)
the authorities will use to determine
the “official” strength of the alcohol, as
different methods have the potential to
quantify alcohol differently. For more
information about alcohol quantification,
please read the January-May issues

= A A

Got Rum? June 2016 - 22




of “Got Rum?” and look at Dr.
Spedding’s informative series on the
topic.

Now that all these issues have

been addressed, the rum has been
approved and all the dry goods

have arrived at the bottling facility,
itis time to bottle. A good bottling
facility will have requested samples
of bottles, closures, labels, etc.,
ahead of time, to make sure all these
elements can be handled properly
by their equipment, and to make
sure there is a proper fit between
bottles and closures. Failure to do
this ahead of time may result in last-
minute problems being uncovered
during the time allotted for the
production.

Once the production has been
completed, the rum needs to be
shipped from the bottling facility to
a licensed wholesaler or retailer.
Bottling companies are usually in a
hurry to ship out finished product,
so they can make room for additional
bottling runs. If the bottler is
outside of the USA, the shipping of
the finished rum bottles will include
an importer and usually includes a
broker as well.

In a manner similar to athletes
exchanging a baton during a relay race,
there can be several exchanges of the
finished rum between the bottler and
the receiving warehouse. Understanding
how many these are, and who is
responsible for paying any associated
fees is very important, as it can

always be a source of headaches and
unexpected fees for neophytes to the
industry. Incoterms (three letter terms
such as “EXW?”) were developed as a
way to add clarity and standardization
into the shipping industry. Pay close
attention to these terms and their
meanings and you’ll be on your way to a
better shipping experience!

'5F|I.IE = Export-banuiaciun, Consignor

EXW
.-In|
-

SELLER — Expont. Trader, Consigna
FCA

-
P & | (BT ]

INEETS | IMPCETS

THPCHTTE | |MPCHTS ﬁ‘
—r -

Dol
DoF

== HERR

BUYER —

mpodier, Consignes

Port of Destination

One last thought regarding shipping of
rum into the USA: from time to time, the
Department of Homeland Security will
put sea and air ports on alert. Rum is
considered “hazardous cargo” due to the
flammable nature of ethanol (the same
applies to all other distilled spirits,

not just rum). Hopefully the shipping
container containing your rum will never
be subject to a security inspection but,
if it does, you will be responsible for the
daily storage fees that will be accrued
leading up to the inspections, so plan
accordingly!

See you then!

Luis Ayala
Rum Consultant
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THE RUM UNIVERSITY

Agricultural Focus

I S | S

Visual Identification of Sugarcane Varieties

Stalk wax — Since all varieties
contain stalk wax, the ratings Midrib
based on this category are

light (stalk color highly visible),
moderate (stalk color somewhat
visible) and extensive (stalk color
not visible).

Blade (cut)

Leaf sheath wax — The ratings
used to describe the leaf sheath
wax are none (no wax visible), light Ligule
(slight wax visible) and extensive
(prominent wax visible).

Dewlap
Blade joint

Auricle

Leaf sheath margin — The outer Fine hairs

edge of the leaf sheath where it
wraps around the stalk. The leaf
sheath margin descriptors are
twofold: thin or wide with a color
description.

Leaf sheath hair (pubescence)

— The ratings are based on hair
quantity and visibility and consist
of none (no hair), light (hair that
can be felt but not seen), moderate
(hair that can be seen but is not in
large quantity) and extensive (hair
that can be seen and is in large
quantity).

Sheath Base

Dewlap — The hinge of the leaf

blade joint where the leaf blade

and the leaf sheath meet. The dewlap also will be described by color shading.
The ratings will be the same (same color as leaf), darker (darker color than
leaf) and lighter (lighter color than leaf).

Stalk color — The stalk color represents internodes from stalks freshly cut
(leaves and wax that have just been removed from the internode) because
the combined sun and wax can have an impact on the true stalk color. Some
varieties 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 identification.

. Auricle — The appendages of the leaf sheath located on the opposite side of

the ligule. The auricle alternates sides from bottom of the stalk to the top of
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T here are numerous varieties of sugarcane available for cultivation. Most people are familiar with

the soft-fiber varieties that are usually sold at super markets, intended for human consumption,
mainly through direct chewing, although some people also press their own juice with these
canes.

These varieties, however, are not the ones planted for or by mills who intend to use the canes for
sugar production. They chose, instead, other varieties whose fiber content may not make them
appetizing to humans, but that can be processed nicely and efficiently by heavy machinery, to
squeeze their sweet juice. In many cases, varieties are also selected based on their pest resistance
or the number of days it takes them to mature, so they are ready in stages, allowing for the harvest
to progress from one field to the next, always finding ripe cane that is perfect for harvesting.

The purpose of the Agricultural Focus, is to showcase specific varietals and their differences,
allowing craft distillers to be better educated about their options, while at the same time allowing
consumers to have a brief peek into the world of sugarcane agriculture.

" ESE Y .\ DT AR .

the stalk. The descriptors
for the auricle are short Primary shoot
pointed, medium pointed, S~
long pointed, short rounded,
medium rounded, long
rounded or a tuft of hairs.

Secondary
shoot

Distinguishing characteristic
— A certain characteristic

or group of characteristics SegﬂggfL
that can easily be used to

identify the variety. The
distinguishing characteristic
may or may not be one of
the identification descriptors
listed above.

Sett roots

/

1 Root primordia
Leaf scar

Special thanks to the Louisiana State University Agricultural Center.
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~ THE MUSE OF MIXOLOGY
by Cris Dehlavi

: . s Y My name is Cris Dehlavi and | am a native
e e 1 ML of Arizona, but have lived in Columbus, Ohio
' = for the past 13 years with my daughter, Desi.

- g l T . Z | have been running the bar program at “M”,
‘i-&—.‘ 4 d 50 ¢ " - p g

of the Cameron Mitchell Restaurant group
since 2005. | am currently the President of
Columbus USBG as well as a consultant for
bars and restaurants nationally.

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

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

\‘
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The Versatility of Rum

| believe most people think of rum cocktails
as being sweet, light, and tropical. Maybe
that is because rum plays so well with
ingredients like pineapple and coconut,

and there are so many tiki drinks that have
been created and have really helped to
define the category. But rum can also work
in iconic cocktails like the Manhattan, Old
Fashioned, or even a Boulevardier!!

While these classic cocktails are
traditionally made with whiskey, | find
that RUM can be a perfect substitution for
them and make for a wonderfully complex
drink. My first experience with switching
out traditional spirits in well-known drinks
was in Texas about 5 years ago. | was
consulting for a restaurant there that had
over 100 different Tequilas and Mezcals.

The bartenders and | decided to make

a Reposado Old Fashioned (instead of

the standard Bourbon) and it turned out
fantastic. We also made a “Kentucky
Margarita”, using bourbon in place of
Tequila in a Margarita, and again, success!!
From then on | began playing with this idea
with ALL cocktail recipes
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French 75, Sidecar--and | have to say,
more often than not it works and you end
up with a new, fun twist on a classic drink.

RUM especially works in drinks that
call for whiskey. Now as we all know,
whiskey is distilled from any number of
grains (depending on where in the world
the whiskey is made) -- Corn, Barley,
Wheat, Rye, etc.... And Rum is distilled
But rum

from some form of Sugar
that has been aged takes on such deep

flavors of the barrel it has aged in that it
can jump right into the place of whiskey

and the result is a rich and unique

cocktail. | highly encourage you to take
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your favorite whiskey cocktail and try it
with an aged rum instead! Keep in mind
that not all rums are equal....so using a
Barbados rum will give you a completely
different outcome than a Cuban rum. (My
suggestion: buy many different rums and
get creative!!) Here are a couple of ideas
for you to start with.

RUM MANHATTAN

2 oz. Mt. Gay Black Barrel

1 oz. Carpano Antica Sweet Vermouth
2 dashes Angostura Bitters

2 dashes Regan’s Orange Bitters



Stir with ice until very cold, then
strain into a coupe glass. Garnish
with a cherry.

The Mt. Gay Black Barrel is finished
in bourbon casks and the dashes or
orange bitters help to bring out the
natural citrus and spice notes from
the rum and the vermouth.

OLD FASHIONED

* 2 0z. Ron Zacapa 23

« 1 barspoon Demerara Sugar

« 3 dashes Fee Brother’s Old
Fashioned Bitters

« Orange Peel

In a short glass, add the sugar,
orange peel, and bitters. Muddle
all together so that the oils from
the orange mix with the sugar and
bitters and create a “syrup”. Add
the rum and stir well. Top with ice
and enjoy!

NEGRONI / BOULEVARDIER

These two vintage cocktails are made with
three ingredients:

Campari, Sweet Vermouth, and either Gin
or Bourbon, respectively. | don’t believe
there is a name for one made with Rum,
but it may be my favorite of the three.

. 1 oz. Denizen Merchant’s Reserve
. 1 oz. Campari
. 1 oz. Noilly Pratt Sweet Vermouth

Build all three ingredients in a tall glass,
stir well, and fill with ice. Zest the peel
of an orange over the top and leave

in for aromatics and a wonderful color
contrast. The rum works beautifully with
the bittersweet flavors of the Campari and
Vermouth for a complex yet refreshing
drink
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THE RUM HISTORIAN

by Marco Pierini

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

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

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

All this | try to cover in this column, in my
FB profile, www.facebook/marco.pierini.3
and in my articles on the Italian webpage
www.bartender.it.
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AMERICAN RUM 9
MORE ABOUT TAVERNS AND RUM

In taverns you could get a meal, rest and
enjoy the pleasure of drink and company,
but they were also the main place to share
news about what was happening in the
world. Today we often tend to forget that
modern mass media are a recent thing. Back
then, ordinary citizens heard the news from
traders, travelers, visitors, people who came
back from a journey, people who had spoken
to someone and knew something. So in
taverns, in-between glasses, people talked,
discussed, shared information, expressed
their views. What is now called public opinion
was created that way. And it was created
through free, informal dialogue among peers.
Rum was the perfect lubricant of this new way
of being together for (white male) citizens. It
was plentiful and it was cheap, really cheap.
Everybody could afford it and it allowed
everybody to take partin the collective rounds
of booze, and even to get drunk.

Puritan clergymen and British Officials
were worried about this kind of political and
alcoholic freedom, and there was no lack of
attempts to limit the consumption of rum, but
they were all unsuccessful, rum was stronger
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Early tavern scene in Colonial America

than their worries. In 1712 the General Court
of Massachusetts passed the “Act against
Intemperance ...”, which, besides many other
prohibitions, forbade the sale of rum and of
other distilled beverages in taverns. But the
ban was largely ignored by tavern-keepers and
in actual fact very few Officials attempted to
enforce the law which, over time, became a
dead letter. On the contrary, from 1719 there
was a significant change of course: many new
licenses were granted, the number of taverns
increased again without interruption and with
it the consumption of rum. Towards 1740 rum
was at the core of popular drinking culture.

“Fifty-three years ago — recalls John Adams
shortly after the Revolution - | was fired with a
zeal, amounting to enthusiasm, against ardent
spirits, the multiplication of taverns, retailers
and dram-shop and tippling-houses. ... |
applied to the Court od Sessions, procured a
committee of inspection and inquiry, reduced

the number of licensed houses, etc. But | only
acquired the reputation of a hypocrite and an
ambitious demagogue by it. ... You may as
well preach to the Indians against rum as to
our people.”

As time went on, Taverns became the centre
of political life and of the opposition to British
authority. Those who aspired to be a leader
had to face up to this new reality: the winning
over of the citizens’ minds, and votes, had
to go through taverns and rum — taverns like
constituencies. Therefore, candidates went
to the taverns, spoke to the customers, made
themselves popular and bought people drinks,
a lot of drinks.

In 1758 George Washington stood (as
candidate) in Virginia House of Burgesses.
Taking his usual pragmatic approach, in the
electoral campaign he paid a long liquor bill
where the largest items of expenditure were
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40 gallons of Rum Punch, 18,5 gallons of wine
and 26 gallons of “best Barbados rum”. He was
elected with 301 votes, “the largest number
cast for any candidate”.

The importance of rum in the drinking culture
of the time can be gauged from the large
circulation that a short, anonymous satirical
text enjoyed from the middle of the century:
Indictment and Tryal of Sr. Richard Rum,
where the parody of trial 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 witnesses for the
prosecution said:

“Vulcan. May it please the Honorable Bench,
and you, Gentlemen of the jury: | am very
well acquainted with the prisoner at the bar.
| am a blacksmith by trade, and being liable
to much heat, | have, for many years, had
an unquenchable spark in my throat, which |
might quench with a pot of middling beer or
cider; but happening to be acquainted with
the prisoner, | became a lover of his company,
and when | am once got into his company, he
scarce ever parts with me, till he hath catcht
me fast by the noddle, tript up my heels, and
laid me fast on my back, so that | have not
been able to get up to go to work for two or
three days...And | am sure Sir Richard ought
to be punished for seducing honest men at this
rate. This, Gentlemen, is my grievance, and |
hope you’ll take it into consideration.”

“Shuttle. ... am buta poor man, and have a wife
and a great charge of children; | am a weaver
by trade, and | can never sit at my loom, but
this wicked companion is enticing me from my
work, and is never quiet till he gets me to the
tavern, and when | am there, | have no mind to
come home again; and then he picks a quarrel
with me, and abuseth me; sometimes he sets
upon me like a robber, and ties me neck and
heels, and throws me into a ditch, and there
leaves me till next morning, and not a penny in
my pocket, so that if you hang him or quarter
him, you have my free consent.”

And here is Sir Richard’s defence:

“I am afraid there is malice and bribery against
me. Now, as | am accused of these persons,
| shall answer them together, and speak
nothing but the truth. | confess my name is
Rum, and have been esteemed and valued by
many persons of great worth, in many parts
of the world; ... am esteemed by all sober,
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At a Court beld at Punch-Hall, |
in the Colony of Bacchus.
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moderate people, for the good | do when
seasonably consulted, and put to a right
use. | am one that never forceth anybody,
but leave them to do as they please, either
to keep me company, or let it alone. And
whereas, some say they are ruined by Sir
Richard Rum, and that he deprives them of
the use of their limbs, and brings poverty,
and a thousand other miseries upon them; it
will plainly appear to the Honorable Court,
that it is their own fault and not mine,
because | force none to keep company with
me. ...For my own part, | never went to any
of their houses, nor into company with any
of them, till | was sent for; nor did | ever
offer any abuse to any person, till they first
laid violent hands on me, and shamefully
abused me, as well as themselves.”

The trial ended with Sir Richard’s acquittal.

Marco Pierini
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PENNY BLUE VSOP

The Indian Ocean Company and Berry
Bros. & Rudd Spirits have announced
the launch of a VSOP bottling of Penny
Blue Mauritian Rum, marking the first
VSOP release from the Medine Distillery.
As a part of the award-winning Penny
Blue Rum Collection, the VSOP is
aged for a minimum of four years in a
combination of ex-cognac, whisky and
bourbon casks. It is an authentic Single
Estate Mauritian Rum, distilled from the
molasses of home-grown sugar canes,
carefully matured in oak and bottled at
the Medine Estate on the tropical Island
of Mauritius. Doug Mclvor of Berry
Bros. & Rudd, the world’s oldest wine
and spirit merchant, and Jean-Francois
Koenig, Master Distiller at Medine
Distillery combine their expertise to
distill, age and identify casks at the
very peak of their maturity. Jean-
Francois Koenig comments, “Following
the successful launches of the limited
edition XO range and the Single Cask
releases, we are proud to announce
the first VSOP expression which will be
exclusively available in Mauritius.” Doug
Mclvor adds “the new VSOP expression
retains the same character that Penny
Blue has come recognized for with lots
of tropical fruit notes and subtle wood-
spice flavors.” Penny Blue VSOP will be
bottled at 40% ABV.

GRUPPO COMPARI

Two titans of the spirit world mark
major milestones, As Appleton Estate®
Jamaica Rum Master Blender and Wild
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RUM IN THE NEWS

by Mike Kunetka
B 3

Turkey® Master Distiller celebrate 35
years in the industry. In today’s fast-
paced world it might be hard to imagine
spending five or even ten years at one
job. Gruppo Campari is celebrating two
loyal employees and spirits industry
legends who have been on the job for
three and a half decades each. Appleton
Estate Jamaica Rum Master Blender Joy
Spence and Wild Turkey Master Distiller
Eddie Russell were recognized at the
Gruppo Campari Annual Convention for
both having served the spirits industry
for 35 years. In commemorating Joy and
Eddie’s contribution to the industry, with
both careers spanning back to the 1980s,
Gruppo Campari’s Chief Executive
Officer, Bob Kunze-Concewitz, said:
“Gruppo Campariis honored to have two
legends of the spirits industry in charge
of crafting and ensuring the exceptional
quality and taste of our Appleton Estate
and Wild Turkey brands. The entire
Campari family joins with rum, bourbon,
and spirits enthusiasts around the world
in congratulating Joy and Eddie on this
significant milestone in their careers.”
Joy Spence has the distinction of
being the first female Master Blender
in the Spirits industry, and she will
also celebrate her 20th Anniversary
as Master Blender in 2017. Among
Joy’s many award-winning creations
for Appleton Estate Jamaica Rum are
Appleton Estate 50 Year Old Jamaica
Rum (the oldest barrel-aged rum in the
world), Appleton Estate Reserve Blend,
Appleton Estate Rare Blend 12 Year
Old, and the Appleton Estate 250th




These are the most recent and noteworthy headlines in the rum industry.

If you want us to

share your news with our readers, please send an email to Mike@gotrum.com. Mike Kunetka
is a land-locked rum enthusiast, he is based in Colorado, USA.

Anniversary Blend, which was her first
creation as Master Blender. In addition,
Joy is currently preparing a limited
edition blend of rums aged at least 25
years which will be released in concert
with her 20th anniversary as Master
Blender. Joy was awarded the Order of
Distinction in the Rank of Officer by the
Government of Jamaica for her service
to the industry. Joy also possesses an
honorary Doctorate of Science degree
from the University of Loughborough and
an honorary Doctorate of Laws degree
from the University of the West Indies.
Both Joy and Eddie enjoy travelling the
world spreading the word about rum and
bourbon respectively, and they kicked
off their 35th Anniversary Celebrations
with a dinner for spirits writers and
enthusiasts that they jointly hosted in
London on May 24th.

BARON SAMEDI SPICED RUM

Campari America introduces a new
deviously delightful addition to its
award-winning rum portfolio — The
Baron Samedi® Spiced Rum — named
for the Haitian guardian of all things
enchantingly dark and otherworldly.
Bursting with flavor, the 90-proof spirit
is now available in select US markets
nationwide. Known to be raucous and
unruly, the Baron Samedi is one of the
most notorious Vodou figures and has
existed in the Haitian Vodou culture
since the 18th century. He is pictured
as tall, dark and handsome, wearing
a black top hat and black tuxedo.
Frequently, he is called on for healing
those near death, as only the Baron can
shepherd an individual’s spirit into the
realm of the dead. His drink of choice?
Rum. Featuring Caribbean column still

rum enhanced with Jamaican pot still
rum, The Baron Samedi features natural
ingredients including vanilla, cocoa,
cinnamon, clove, and our signature
spice, vetiver — a grass native to Haiti
that lends a fantastic woody and earthy
flavor to the product. The rum is smooth
and rich, and was specifically blended
to be paired with traditional mixers such
as cola or ginger beer, or enjoyed as a
shot. The standout packaging features
13 unique hand-illustrated elements
with the portrait of Baron Samedi being
the 14th element - inspired by his
Caribbean home, the label is abstract,
mysterious, and multifaceted - an
intriguing puzzle you can’t help but be
enticed. The illustration of a spotted
breasted frog, native to Haiti, is revealed
on the inside of the front label as the
rum is consumed. The closure features
Vodou Veve inspired adornments. “The
Baron Samedi delivers an exceptional
liquid and tells a different backstory
to the nautical themes that dominate
the spiced rum category today,” said
Christine Moll, Marketing Director
for Rums at Campari America. “The
compelling story, standout packaging,
and delicious liquid complements our
premium rum portfolio, which also
includes the award winning Appleton®
Estate Jamaica Rum and Wray &
Nephew® White Overproof Rum brands.”
The Baron Samedi joins a spiced rum
category that doubled in size globally
from 2000 to 2010 (source: IWSR), and a
premium rum segment that demonstrates
increasing volume levels and continued
growth by the category’s top brands.
The Baron Samedi Spiced Rum will be
available in Colorado, Georgia, Indiana,
Louisiana, Massachusetts, Michigan,

continued on page 36

Got Rum? June 2016 - 35



st/ 4

RUM IN THE NEWS (continued)

by Mike Kunetka

Missouri, South Carolina, Tennessee

and Wisconsin.
DON Q

Destileria Serrallés Inc., the producers
of Don Q Rum, announced the limited
distribution of 6,000 bottles of its
exclusive 2005 Signature Release
Single-Barrel Rum. Aged for more than
10 years, the Signature Release Single-
Barrel is a departure from Don Q’s
portfolio of blended rums, the company
says. The 80-proof light rum has a deep
woodiness, mingled with tannins and
sweeter notes, the company says, with
aromas of heavy oak bouquet, leather
and dried fruit.

“We are committed to expanding our
rum portfolio and elevating the rum
category. We started experimenting and
having fun outside of our comfort zone,”
says Roberto Serrallés, Vice President
of Business Development at Destileria
Serrallés and sixth generation master
distiller. “During this process, we created
the first single-barrel expression we have
ever released, barreled in 2005.” This
launch is the first of a planned series
of single-barrel aged rum releases.
The first being the Single-Barrel 2005
expression, with 3,000 4.5-liter cases
allocated to the U.S. and Puerto Rico,
and the remaining 1,000 cases destined
for Europe. A 2007 Single-Barrel variant
will follow in 2017.

Furthermore, the firm is also planning to
bring out a spiced rum expression mid-
2016, aimed as “elevating” the spiced
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Titled Don Q Barrel
the expression has been

rum category.
Aged Spice,
designed to offer a “next step” to fans
of spiced rum and will be a permanent
addition to the brand’s portfolio. The rum
has been infused with “natural” spiced,
including cinnamon, nutmeg, vanilla and
tamarind. “The spiced rum segment is
growing and it’s an interesting category,”
said Serrallés. “Everyone knows the
big players in spiced rum, they know
Captain Morgan. “But where do spiced
rum drinkers graduate to? Our rum will
offer a more sophisticated version of
a spiced rum — we want to elevate the
category.

“We need to get away from pirates and
sea monsters — we’ve talked too much
about pirates and forgotten the fantastic
properties of the rum itself. “It has such
an amazing taste profile that we think
consumers who are interested in spiced
rum are going to love.”

BACARDI

Bacardi announced the release of two
new flavored rums, Bacardi Grapefruit
and Bacardi Raspberry. Bacardi
Grapefruit is a white rum infused with
pink grapefruit flavors to create a sour
and semi-sweet fresh taste, while
Bacardi Raspberry is infused with citrus
raspberry flavors to create a mouth-
watering taste mixture of sweet and tart.
Both new flavors are now available in
750ML, as well as 50ML, 200ML, 375ML,
1L and 1.75L sizes. The Grapefruit and
the Raspberry are easily mixable in any
type of cocktail, and traditional flavors



like citrus and berry continue to grow
in popularity. According to the Nielsen
Pert White Spirits A&U study from
March 2014, traditional flavors now
represent 85% of flavored spirit volume
(versus non-traditional fruit flavors),
and two-thirds of flavored spirits volume
is coming from millennial consumers.
“The new flavors, BACARDI Grapefruit
and BACARDI Raspberry, will cool
down all your warm weather occasions,
especially in fun summer cocktails like
punch,” said Juan Coronado, National
Brand Ambassador, BACARDIi rum.
“Punch is a communal way to reconnect
with friends and share a fun bonding
experience over a great cocktail.”

MEZAN RUM

In the April issue of “Got Rum?”, our
own rum reviewer, Paul Senft, had good
things to say about Mezan’s Panama
2006 bottling. Two other rums from
Mezan to consider are the Jamaica
2000 and Jamaica 2003. The 2000 was
made at the Long Pond Distillery in the
Trelawny District of Jamaica, famous
for their ‘wedderburn’ style of rum.
Wedderburn is named after the deep,
heavily pungent spirit modeled on that
first shipped to Wedderburn Webster
of London in the late 1700’s. Produced
from a slow fermentation enhanced by
the addition of dunder, this rum was
double distilled through a single pot,
double retort still. It just won a Double-
Gold Medal at the San Francisco World
Spirits Competition.

The 2003 was made at the Monymusk
Distillery, Jamaica’s oldestsugarand rum
producing estate. It has been producing
rum from molasses for over 200 years
and traces its beginnings to Archibald
Grant, a Scottish Baronet who named
it after his estate in Aberdeenshire,
Scotland. The distillery is the largest
in Jamaica and has six pot stills and

three column stills. The Jamaica 2003
is a medium-heavy ester rum and was
double distilled in pot stills.

GRANDER RUM

When Dan DeHart moved from Bourbon
country Kentucky to Rum country
Florida, he wanted a rum that he could
sip like the bourbons back home. When
he couldn’t find one that did not have
additives (sweeteners and coloring
agents) he decided to create his own
brand. The result is Grander 8 Year old
Panama Rum and it recently won a Gold
Medal at the San Francisco World Spirits
Competition and earned 92 points at the
Ultimate Spirits Challenge.

To create his Grander Rum, DeHart went
to the San Carlos Distillery in Panama.
There he met distiller 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 bottled at
90 proof. They named the rum Grander,
after a Florida fishermen’s term for the
elusive 1,000 pound marlin. The rum is
made from hand-harvested sugarcane
from Herraara, Panama, which is then
turned into molasses. This molasses
is fermented with a proprietary, locally
grown yeast. Distillation is done on
a 1922 continuous American Copper
and Brass Works copper still. Once
the year’s crop is complete, the still is
broken down, cleaned and stored until
the next year.

The rum is aged for eight years in
bourbon barrels from Kentucky, a fact
somewhat ironic for former Kentuckian
DeHart. Gander is a blend of several of
these barrels and is bottled at 45% ABV.
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Mr. Tim Russell, Allegheny Distilling

4 L. . ) Q: What is your full name, title,

All craft distilleries company name and compan
aim at producing p. y pany
location?

spirits that are
worthy of praise and
recognition. Few
achieve this goal in
the early stages of
their operation. For
this reason, | am
proud to share this
interview with all our
readers, because it
showcases a success
story that | hope will
motivate new and
existing distillers to
follow their passion.

Tim Russell, Founder and Head
Distiller, Allegheny Distilling,
3212A Smallman Street, Pittsburgh,
Pennsylvania, USA

Q: Can you tell us a little bit about
Allegheny Distilling and what
inspired you to start your own
distillery?

We’'re the first commercially-available
rum to be made in Pennsylvania since
Prohibition. All of our rums are a little
different in that, rather than molasses,
N ) we’re using 100% turbinado, a raw

Margaret Ayala, Publisher
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sugar that we source from a farm in
Louisiana. All of our rums are pot-
distilled on 100% copper pot stills
imported from Spain.

| had always had a passion for
brewing beer and considered opening
a brewery. Conveniently, the state of
Pennsylvania opened up legislation to
allow craft distilling to become a viable
enterprise at right about the same
time | had lost my job as a project
manager for a defense contractor that
had just gone through a large buy-out.
So | decided it was a good time to go
for it, and at the time, the only spirits
being produced in Pennsylvania were
whiskey and vodka. | knew | had to do
something different.

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 matter of fact,
our spiced rum is bone dry because of
the way we distill it. Our spiced rum is
also made using eight different spices:
vanilla bean, orange zest, cinnamon,
nutmeg, allspice, clove, cardamom, and
a bit of anise, all fresh ground. This
rum was awarded Best-in-Category
Spiced Rum from the American
Distilling Institute in 2015.

Our Single Barrel aged rum is just that,
rum aged for at least a year in 10- or
15-gallon American oak barrels. What
makes this different is that though
we’'re using smaller barrels like many
other craft distillers for that increased
surface contact area, we’re using used
rum barrels that are already stripped
of most of the oaky tannins. This
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prevents the rum from becoming too
whiskey-like or oaky from the increased
surface area of char and lets more

of the natural rum flavors from the
spirit chemistry to come through. |
believe this complexity of flavor is what
allowed it to receive the Best-in-Show
recognition this year from the American
Craft Spirits Association.

Our Queen’s Share rums are made
using the Queen’s Share method of
distillation, a sort of forgotten rum
distillation method that was passed to
me by Eric Watson, Master Distiller of
Cayman Distilling.

In this process we conserve the late
tail runnings of our normal distillations,
those funky, oily portions. After about
ten batches of normal rum distillations
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we’'ve collected enough tails to redistill
on their own. This reconcentrates the
spirit in ethanol but also draws with it a
lot of the heavy flavors and aroma.

And this third distillation, already so
far removed from the heads, makes an
exceptionally smooth spirit, although
aggressive in flavor. We bottle these
at cask strength and sell them unaged
or in aged finishes of bourbon oak, rye
oak, and double barrel. Our Double
Barrel finish won Best-in-Class rum in
2015 from the American Craft Spirits
Association, and our rye finish won
gold in 2016 while the unaged and
bourbon oak aged both won silver
medals.

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



encountered since the beginning?

Bureaucracy is always the hardest
part. After waiting nearly six months
for our federal and state licenses,

| was finally able to make rum, but
still required label approval to sell
our first product. | was days from
approval before the politicians voted to
shut down the government, including
the TTB, in October of 2013 over a
budget stalemate. This effectively put
any potential of earning income on
indefinite hold.

Since we've become more established,
the growing pains of keeping up with
demand are always an issue. We've
constantly been adding fermentation
capacity, just recently more than
doubling it, and added a new still at
almost three times the volume of our
initial one.

Q: | want to congratulate you and
your team for the Best in Show
award you received at the 2016
American Craft Spirits Association
spirits competition. Can you

please share with our readers your
thoughts and feelings when you first
heard the news?

We won Best-in-Class rum from ACSA
in 2015, so | really felt anything less
this year would have been a bit of a
letdown. | wanted it again this year
more than anything and our Single
Barrel rum achieved that. | didn’t think
| could have been happier, but that
award put it in the running for Best-
in-Show against all the other class
winning spirits. This always seems to
go to a whiskey. | mean, everybody
loves whiskey right now. It was really a
shock to hear the announcement that
our rum beat out all the other spirits
from over 400 distilleries, but | couldn’t
have been more proud.

Tim Russell and Luis Ayala, at the
ACSA Awards Dinner

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

We really want to get the product
into more hands, as we’re building

up notoriety and demand, but we’re
currently only distributed in our home
state of Pennsylvania. We’re in the
process of wrapping up a production
expansion that could increase our
capacity by three or four times our
current amount. This would allow us
to look into some additional east coast
states for distribution.

Q: Do you have any advice for
someone who is considering opening
up their own distillery?

Just to open a distillery, get ready to
work, and work harder than you expect.
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Get ready to wait, and wait longer
than you expect. And if you start off
well and need to grow, that’s when

the real hard work starts. | think most
importantly, keep clear and reasonable
goals. | don’t know of any true craft
distilleries that blow up overnight. Own
your home market first and foremost.

Q: Are you currently aging any other
special rums that will be released in
the near future?

We actually plan on putting our Single
Barrel to rest for longer periods of
time, likely aging 2-4 years at minimum
from here out. We know it has real
potential and | want to really see what
it can do. We continue to age our
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Queen’s Share rums and experiment
with different barrel finishes.

Q: Can you please tell us where
your rums are currently available for
purchase?

We’re only distributing within
Pennsylvania at the moment. Though,
we do online retail through www.Cellar.
com with delivery to about 40 states.
We’re about to wrap up a production
expansion and are evaluating
secondary markets and distributors
right now. We hope to have product
available elsewhere by mid-summer.

Q: Do you offer tours of your
distillery?



We do tours if scheduled in advance for
larger groups where we can get more in
depth. For most walk-ins our distillery
and tasting room is set up where you
can see the whole distilling operation
from your seat at the bar.

Q: So you have a cocktail bar at
your distillery? Can you tell us a
little more about it? What is your
signature cocktail?

In Pennsylvania, we’re permitted to
sell spirits direct to consumers by

the bottle or glass, so that gives us
the opportunity to serve cocktails to
our guests, which we do on Fridays,
Saturdays, and Sundays. These are all
craft cocktails, as we’re using fresh
squeezed juices and making many of
the mixers and syrups from scratch.

We’re a bit limited in that we can only
serve our own spirits, so we tend to get
creative and make a number of liqueurs
with our white rum, including curacao,
coffee liqueur, and falernum.

I’d have to say our signature cocktail
is our take on a Ti’ Punch since it uses
two of our rums and, in general, is a
really underrated cocktail.

+ 1.50z Maggie’s Farm White Rum

* 0.50z Maggie’s Farm Queen’s Share
Unaged

« 0.5 Sirop de Canne

* 0.5 Fresh-Squeezed Lime Juice

Though our rum is made from raw
sugar, it isn’t quite an agricole, but the
funkiness from the Queen’s Share is a
nice bridge to that extra flavor.

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

They can always email us through the
website at www.MaggiesFarmRum.
com or call the distillery directly at

724-322-5415.

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

As we grow, we're looking to add more
spirits to our lineup, but not to ever
lose focus on making good rum. Before
the end of summer, we hope to add
curacao, coffee liqueur, and falernum
to our lineup, all made with our rum
base rather than neutral grain spirits.

We also have a really unique dark rum
blend that we’ll be releasing soon as
well.

Margaret: Again Mr. Russell, thank
you so much for this interview and
| wish you and your team much
success.

Cheers!
Margaret Ayala, Publisher

f""\____/ .
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Caribbean Rum
Central American Rum
South American Rum
Craft Distillad Rum

* Rum Appreciation in the 21st
Century

The Classifications of Rum
The Business of Rum

The Art of Rum Making Cuban Style Rum

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

Barrel White and Golden Rum

The Essential Rum Laboratory Navy Style-Rum

« The Private Label Primer Spanish Style Rum

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

L L - L - -

Distillers Specialty Cask Rums

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

SPECIALIZED RUM CONSULTING SERVICES

www.gotrum.com

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




OVER 20 YEARS OFFERING
A FULL ARRAY OF RUM CONSULTING SERVICES.
FROM THE GRASS TO YOUR GLASS!
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+ Concept Exploration
+ Business Model Planning
‘ + Financial Model Planning
. Packaging Design
L Branding Strategy
Termentation Training
stillation Training
. ing Cellar Training
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DO YOU NEED BULK RUND

OUR SPECIALTY IS AGED RUM:

» Aged in American Oak Barrels
e Aged in French Oak Barrels
e From Very Young to Very Old
 Low Congener to High Congener
* Low Esters to High Esters
e Cask Strength to Bottle Strength
* Unblended or Fully Blended

OUR COMPETITIVE ADVANTAQES:

* We own the inventory. Most of our rums have been fermented,
distilled and aged under our strict supervision.

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

e We ship directly to your bonded warehouse or to your co-packer.

~  °* We offer Full Blending Services (formulation, re-formulation and
S product matching).

"; = We offer low minimum volumes and we ship worldwide, from
- our USA warehouse (Houston, TX) or from our aging facilities in
. ' Central America and in the Caribbean.

IFO@DBULKRUA.CONM







CIGAR & RUM PAIRING

by Philip Ili Barake

y name is Philip Ili Barake,

Sommelier by trade. As a
result of working with selected
restaurants and wine producers
in Chile, | started developing
a passion for distilled spirits
and cigars. As part of my
most recent job, | had the
opportunity to visit many
Central American countries,
as well as, rum distilleries and
tobacco growers.

But my passion for spirits and
cigars did not end there; in 2010
| had the honor of representing
Chile at the International Cigar
Sommelier Competition, where
| won first place, becoming the
first South American to ever
achieve that feat.

Now | face the challenge of
impressing the readers of “Got
Rum?” with what is perhaps the
toughest task for a Sommelier:
discussing pairings while being
well aware that there are as
many individual preferences as
there are rums and cigars in
the world.

| believe a pairing is an
experience that should not be
limited to only two products;
it is something that can be
incorporated into our lives.
| hope to help our readers
discover and appreciate the
pleasure of trying new things
(or experiencing known things
in new ways).
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Heavy Pairing

Marty McFly was facing the complicated situation

of seeing his mother falling in love with him in the
past, and used the word “heavy” to describe it. In the
movie also, the doctor was surprised by his use of
this term “heavy”. Well, this pairing is also “heavy”
but not in the same manner as the movie, instead | am
using the word to describe the cigar and the rum, both
of which are considered to be heavy.

‘ | I remember the movie “Back to the Future”, when

One of them is a cigar from the Bolivar brand, | would
call it a classic, since it is mentioned often in war
movies, | am referring to the glorious Campana, better
known as Vitola de Salida, Belicoso Fino (52 x 140
mm). This cigar, rolled at the Gran Fabrica Partagas,
is a hallmark among full flavored cigars. As a matter
of fact, all cigars rolled at this factory are similarly
strong, among the cigar inventory from Habano SA.

The other item, which | acquired during the Berlin
Rum Festival in 2015, is the Port Morant Demerara
Rum 1999. With this rum, all we need is to read its
origin to know that we are talking about a product
with a large congener content (which makes it heavy),
due to its pot still production. Using a pot still doesn’t
guarantee a heavy rum, since these stills can be
f employed to produce lighter spirits, but in the case of
this rum we were right on. The rum was bottled in the
UK in 2014, where it was aged in white American Oak
barrels and then finished for 2 years in Port casks, so
we should find distinct notes from this fortified wine
finish in the rum. Let’s see what happens.

In the nose it has unmistakable notes of Port wine,
but we also detect a high congener level and toffee
candy, with light liquor notes and some anise notes
floating around, which could be from the distillate.
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Photo credit: @Cigarlli

| would say the rum has between 12 and 14 years of age and, after tasting it, | feel it should
match up quite well with the cigar.

Once | light up the cigar | confirm what | knew coming into the pairing: that none of the
cigars I've smoked from this line are disappointing, a trend further reinforced by this cigar.
While smoking the first third of the cigar, even though the rum was very imposing, the cigar
wins with its finish, which improved when paired with the rum.

The rum, all the while, also changed, the congener complexity mellowed out, highlighting
even more the notes of fruits preserved in liquor, derived from its finish in the Port cask.

The cigar burnt evenly and with a great draw during the 30 to 40 minutes of the smoking
experience and | enjoyed the pairing more and more as | got closer to the second third of
the cigar.

If | had to give the pairing a score, ranging from 1 to 10, | would give it a 7.5, which means
| still recommend it for those interested in replicating it, but it also means the pairing is not
for everyone. This rum is perfectly suited for anyone passionate about rums from Guyana
and Jamaica, with well-defined congener flavors and the cigar is meant for those who enjoy
strong cigar flavors.

Cheers!

Philip Ili Barake
#GRCigarPairing
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Rum Runner Press, Inc.

Specialized Consulting Services
For The Rum Industry
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Helping
Rum Producers
Every Step Of The Way

www.RumRunnerPress.com




