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From The ediTor

The Chaotic  Nature  of 
Change

given the recent turmoi l  surrounding the 
“Brexi t ”  vote,  i  opted to replace the piece 
i  had ready for th is month’s edi tor ia l  wi th 
what i  hope is a more f i t t ing art ic le on the 
topics of  chaos and change.

i  can only imagine the react ion to the news 
across the royal  Br i t ish navy f leet ,  when 
the Admiral ty started to replace the beer 
rat ion wi th rum in 1655.  An even bigger 
shock, i  imagine ( i  wasn’ t  dr inking at  the 
t ime),  when in 1970 i t  announced the end of 
the rum rat ion.

europeans in general ,  and the Br i t ish in 
part icular,  have of ten been at  the forefront 
of  change.  From feats of  colonial  conquest, 
to promot ing the development of  scient i f ic 
knowledge (The royal  society comes to 
mind),  their  presence has always been fel t 
around the globe.

i  am not c la iming to understand, chast ise or 
praise the reasons and mot ivat ions behind 
the news-generat ing vote of  last  month, 
but i  am point ing out that  change always 
comes along with a hefty dosage of  chaos.  
most people,  when confronted with chaos, 
become uneasy and feel  un-safe,  which is 
to be expected.  And just  l ike when the rum 
rat ion was abol ished, those direct ly touched 
by the events at tempt to predict  the impact 
of  the changes on their  future.   But chaos, 
by i ts own def in i t ion,  prevents us f rom 
determining the outcome:

“Chaos :  When the present determines the 
future,  but  the approximate present does 
not approximately determine the future”.

As a consequence, those with the t ime and 
energy (and the worr ies) conceptual ize 
and descr ibe a plethora of  scenar ios,  some 
opt imist ic,  some pessimist ic.   The stock 
markets,  pol i t ic ians and their  const i tuents 
react and, at  the end of  the day, adjust  to 
the new real i t ies…unt i l  the next change and 
subsequent chaos occupy their  minds.

The abol i t ion of  the rum rat ion in 1970 did 
not,  as many had ut tered, represent the 

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.

death of  “naval  rum”.   Today - i ronical ly-  we 
have more commercial  examples of  navy-
inspired rums than ever before,  perhaps a 
testament to the endur ing legacy of  rum’s 
l i fe at  sea.

wil l  the “Brexi t ”  vote affect  how much 
foreign rum is sold in the uK and how much 
of  the rum current ly there is sold outside?  
Yes, i t  is  l ikely to affect  both,  but  h ighly 
unl ikely to represent the end of  e i ther.

Again,  i  repeat that  i  am not disparaging 
the impact of  current events,  i ’m only 
reminded of  how societ ies have and wi l l 
a lways cont inue to overcome obstacles.

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!

l ocated in salt  lake City utah, 
dented Br ick dist i l ler y has 
recent ly premiered i ts f i rst  product: 

Antelope is land rum.  The rum is named 
for Antelope is land, home to a 28,240 
acre wi ldl i fe refuge for antelopes, bison 
and over 250 species of  birds.  

The company has taken steps to use only 
non-gmo regional ly grown ingredients 
as the base for their  products and state 
that  there are no chemicals or f lavor ings 
added to the product .  The dist i l ler y uses 
a custom vendome copper and brass 
st i l l  and uses an onsi te ar tesian wel l 
water for  ferment ing the molasses and 
blending the rum to 80 proof.  

appearance/Presentat ion

The 750 ml bot t le’s f ront  label  reminds 
me of  a v intage tour ist  poster f rom the 
1950’s.   The color ful  f ront  label  provides 
basic detai ls whi le the back provides 
some informat ion about the rum along 
with the usual  legal  requirements.  

The l iquid is cr ystal  c lear in the bot t le 
and glass.   when the l iquid is agi tated, a 
razor thin r ing is created that produces 
fast  moving legs.   The r ing thickens as 
i t  evaporates slowly leaving behind a 
l ine of  beads c l inging to the side of  the 
glass.

nose

The aroma begins with a strong pop of 
vani l la bean ice cream, a subdued note 
of  but terscotch, t ropical  f rui ts with anise 

Antelope island rum

The A ngel’s sh A re
by Paul senf t
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and ear thy minerals nipping around the 
edges.

Palate

The f i rst  s ip of  the rum enters with strong 
notes of  but terscotch and bananas.  As 
these f lavors begin to fade, the vani l la 
mani fest  mid-palate,  whi le st rong 
mineral  notes are forming the basel ine 
and honeydew melon taking the high 
notes.  

As the f lavors coalesce and the rum 
begins to fade there is a surpr ise note 
that  made me think of  chocolate covered 
cherr ies r ight  as the rum begins to fade 
into a l ight ly dr y f inish.

review

Antelope is land smal l  batch rum enters 
in the marketplace with a f lavor prof i le 
that  was surpr is ingly diverse and 
complex.  i  was not surpr ised to f ind 
a but terscotch note but the way the 
company has tamed, subdued and bui l t 
on and around i t  is  something special.  

A l l  of  the f lavors make me want to 
exper iment with i t ,  be creat ive and 
celebrate the unique ident i t y found in 
this spir i t .  

Antelope is land rum recent ly premiered 
in utah.
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K oloa rum Company began 
product ion in 2009 on the 
hawaiian is land of  Kaua’i  and 

is named af ter  the Koloa sugar cane 
plantat ion founded in 1835.  Their 
rums are created using granul ized 
sugar f rom the local  Kaua’i  sugar 
mil l .   The sugar is blended with 
water to form a molasses base, then 
fermented and dist i l led using a 1210 
gal lon copper pot st i l l  that  was bui l t 
in Pennsylvania in 1947 and later 
refurbished for the Koloa dist i l ler y.  

Caramelized sugar and water is 
added dur ing blending to give the 
rum i ts gold color and br ing i t  to 40 
abv before i t  is  bot t led.

appearance/Presentat ion

Koloa rums al l  use the same standard 
bot t le design in their  l ine.   The gold 
rum has a white f ront  and back label 
that  provides the basic detai ls about 
the company and the rum. The white 
neck wrap secures a white plast ic 
cap to the bot t le and has a map of 
the hawaiian is land on i t  which draws 
at tent ion down to the f ront label.  

The rum has a br ight  amber gold 
color in the bot t le and maintains i t 
when poured in the glass.   swir l ing 
the l iquid creates thick legs that 
race down the glass and evaporate 
quickly.

Koloa gold rum

nose

The aroma of  the rum del ivers notes 
of  dr ied apr icots,  f resh pineapple, 
vani l la,  hint  of  banana and air y cane 
grass.

Palate

The rum entr y br ings a strong note of 
sweet molasses, a surpr ising pop of 
c i t rus- lemon zest and dr ied orange 
peel  with a l i t t le hint  of  pineapple 
coming in at  a long f rui ty f inish.

review

Koloa gold provides a nice sol id 
step forward and above the white 
rum, which is no slouch i tsel f  when 
compared to other white rums.  From 
the aroma to the robust f lavors this 
product has i ts own dist inct  ident i ty 
compared with other rums of  a similar 
category.  

The frui t  f lavors and natural 
sweetness of  the product lends i t 
to be good ingredient rum in f rui t- 
based dr inks l ike the Piña Colada or a 
var iant  on the rum swizzle cocktai l; 
for  Tik i  cocktai ls think about using i t 
in a scorpion.  

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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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 universiT Y
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the maturat ion of Dist i l led spir i ts -  Vision & Patience

K nowing that huber t  germain-
robin is wr i t ing a new book gives 
me the same type of  ant ic ipat ion 

as f inding out that  the nex t season 
of  my favor i te te levis ion miniser ies is 
about to star t :  i  can’ t  wait  to get my 
hands on the f i rst  chapter and then i 
want to devour every single page unt i l  i 
get  to the end.

This is the feel ing i  had before 
Tradi t ional  Dist i l lat ion:  Ar t  & Passion 
came out and i  had i t  again when i 
found out about his latest  book: The 
Maturat ion of  Dist i l led Spir i ts -  Vis ion & 
Pat ience.

Af ter a del ight ful,  e loquent and very 
accurate foreword by our mutual  f r iend 
and maturat ion & Blending Consultant , 
nancy Fraley,  the author -who happens 
to be an 11th generat ion Cognac 
maker-  takes the reader on a journey 
through the much-misunderstood wor ld 
of  spir i ts aging, f rom the making of  the 
barrels and their  proper use, to the 
esoter ic nature of  aging.

i  was par t icular ly pleased to f ind a 
sect ion devoted to the use of  boisé, 
syrups and caramel dur ing élevage (aging).   when understood and appl ied 
cor rect ly,  these blending techniques can create superb results.   unfor tunately, 
many modern blenders have not learned them or - i f  they have- are del iberately 
ignor ing the qual i tat ive aspects of  the techniques.

There are also sect ions descr ibing best pract ices for  proof ing,  f i l t rat ion and even 
recyc l ing.   The book ends with a chapter devoted to The Ar t  of  Tast ing,  with very 
useful  advise for  neophy tes and industr y veterans as wel l .

The book is very easy to read, hard to put down and the knowledge is very hard 
to f ind elsewhere. 

i  highly recommend i t !   isBn 978 - 09968277- 0 - 6.

Cheers!

luis Ayala

got rum? July  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

rum- glazed ribs 

cour tesy of bayou rum, Louisiana, Usa
Prep Time: 5 hours

Yie lds:  8 –10 ser v ings

nothing says “success” for  a get- together such as fami ly reunions or ta i lgat ing 
bet ter than barbecued, smoked or oven- roasted r ibs.  Absolute ly nothing 
can make the r ibs more t r iumphant than a sweet rum glaze to br ing out the 
exc i tement f rom the crowd. Just  ta lk ing about the rec ipe for th is sauce can 
br ing your crowd into a huddle!

“southern barbecue is the c losest th ing 
we have in the u.s. to europe’s wines 
or cheeses: dr ive a hundred mi les and 

the barbecue changes.” 

― John Shel ton Reed 

Got Rum?TM
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ingredients:

5 pounds baby back or countr y-sty le r ibs
1 cup Bayou® rum si lver
1 tbsp But ter
1 tbsp ol ive oi l
½ cup red onions, minced
½ cup shal lots,  minced
½ cup gar l ic ,  th in ly s l iced
¼ cup Yel low Bel l  Pepper,  minced
¼ cup green Bel l  Pepper,  minced
½ cup low sodium soy sauce
¼ cup worcestershire sauce
2 cups spicy Ketchup
¾ cup light Brown sugar
½ cup Cane syrup
1 tbsp sr i racha hot Chi l i  sauce
2 tsps smoked Papr ika
¼ cup green onions, th in ly s l iced
¼ cup Parsley,  chopped
salt  and Black Pepper to taste
granulated gar l ic  to taste

method:

Preheat oven to 250°F. in a heavy-bot tomed saucepan, melt  but ter  in o l ive 
o i l  over medium-high heat .  Add onions, shal lots,  s l iced gar l ic  and bel l 
peppers then cook 5 –7 minutes or unt i l  vegetables are wi l ted.  Add soy sauce, 
worcestershire,  ketchup, brown sugar,  cane syrup, chi l i  sauce, papr ika and 
rum. 

CAuTion: remove saucepan f rom heat when adding rum as alcohol  might 
f lare up unt i l  i t  burns of f,  2–3 minutes. 

Br ing mix ture to a low boi l ,  reduce to s immer and cook, st i r r ing occasional ly, 
15 –20 minutes.  Add green onions and pars ley then season to taste using sal t , 
pepper and granulated gar l ic .  whi le sauce is s immer ing, in a large baking 
dish wi th 1- inch edges, season r ibs wel l  on each s ide using sal t ,  pepper and 
granulated gar l ic .  using a pastr y brush, brush rum sauce generously over the 
r ibs and place in oven. Cook, uncovered, 4 hours or unt i l  r ibs are tender but 
not fa l l ing apar t .  Brush wi th rum sauce as needed dur ing the cooking process. 
remove f rom oven, s l ice r ibs into ser v ing por t ions and enjoy wi th addi t ional 
sauce as desired.

enjoy wi th a del ic ious and ref reshing louis iana lemonade (pic tured above):

Louisiana Lemonade

1 par t  Bayou si lver rum
3 par ts lemonade

ser ve over ice
garnish wi th lemon wheel

For addi t ional  rum cock tai l  rec ipes, v is i t  www.Bayourum.com/rec ipes/

got rum? July 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 Versit Y
www.rumuniversi t y.com
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IDEAS
THAT 

CHANGED

THE

RUM
WORLD
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the rUm Uni Versit Y
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?  July 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: barrel  hooper
in 1883, the Amer ican hoop dr iv ing machine Company f rom Phi ladelphia,  PA,  
created a mechanized hoop dr iv ing machine capable of  handl ing between 
1,200 and 1,500 barrels per day.

machines l ike this one made an immediate impact in the industr y,  due to the 
consistency and high volume, both in the product ion of  new barrels and in the 
repair  of  o ld ones.
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the Pri Vate L abeL Pri mer - Part V i i
by luis Ayala

LabeLing

ethanoL
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testing

rum rum rum rum

eVaPor ation

tannins

oaK
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Guiding you From Dream to Real ity!
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Lesson Vi i  -  Push vs. Pull
(To read the previous lessons, p lease v is i t 

the got rum? Archives page)

when you work wi th dist r ibutors,  i t  is  only 
a mat ter of  t ime before you hear or read 
the concepts of  “push” and “pul l ”.  

• in ver y s imple terms, “push” ac t iv i t ies 
are those re lated to get t ing bot t led 
product to a dist r ibutor or retai ler.  
some people consider that  the push 
star ts as far  back as the manufactur ing 
of  the goods, others th ink i t  star ts 
once the product is being of fered in 
commerce. 

• “Pul l ,”  on the other hand, refers to 
the act iv i t ies resul t ing in consumers 
buying the products f rom retai l  out lets 
or consuming them in on-premise 
locat ions,  thus “pul l ing i t  out ”  of  the 
market .

success in the beverage industr y requires 
that  we pay at tent ion to both of  these 
concepts and their  assoc iated act iv i t ies.

so far,  lessons i  through vi have focused 
on the “Push” aspect of  a Pr ivate label 
rum.  we now focus our at tent ion to the 
equal ly impor tant “Pul l ”.

how does the “Pul l ”  work?  Aside f rom the 
obvious fac t  that  we must have a product 
to sel l ,  we must abide by the laws and 
regulat ions of  the market where we plan to 
commerc ia l ize i t .  

in the usA, the market is ,  for  the most 
par t ,  d iv ided into three t iers:

1. d ist i l lers,  Bot t lers,  Brand owners who 
can ei ther dist i l l  thei r  own alcohol  or 
who can buy i t  (domest ical ly or f rom 
internat ional  sources) and b lend i t , 
and companies that do nei ther,  but  that 
could outsource e i ther ac t iv i t y.   They 
are,  general ly speaking, not able to 

the Pri Vate L abeL Pri mer - Part V i i
by luis Ayala

sel l  to consumers di rec t ly,  they can 
only sel l  to wholesalers or dist r ibutors.

2. wholesalers and dist r ibutors can 
buy f in ished goods f rom dist i l lers, 
Bot t lers or Brand owners and they 
can sel l  these products to retai lers 
(supermarkets,  l iquor stores,  general 
stores,  etc .)  or  on-premise accounts 
(bars,  restaurants,  n ightc lubs, etc .).

3. retai lers and on-Premise merchants 
cannot impor t ,  d ist i l l  or  bot t le their 
own brands, instead they are l imi ted to 
buying them f rom those on the second 
t ier.

As a pr ivate label  brand owner,  you may 
th ink that  your responsib i l i t ies end wi th 
sel l ing the f in ished product to someone on 
the second t ier,  but  you’d be wrong and 
th is is exact ly why many new brands fa i l !  

wholesalers and dist r ibutors are not 
promoters,  they make their  money when 
those on the th i rd t ier  p lace orders.  
granted, dist r ibutors have inf luence 
on what and how they of fer  to their 
customers,  but they are not as wel l - t ra ined 
about any par t icular brand, as those 
assoc iated wi th i ts product ion.  

A lso,  d ist r ibutors love products that  se l l 
themselves, e i ther because they are 
establ ished brands or because they are 
act ive ly being promoted.

For their  par t ,  reta i lers a lso l ike when 
products sel l  themselves, e i ther people 
walk ing in a l ready knowing what they want , 
or  at t rac t ive packaging/concepts that  grab 
c l ients’  at tent ion.   Products that  s i t  on 
shelves for long per iods of  t ime represent 
stagnant capi ta l  that  could be generat ing 
more income i f  i t  were in the form of 
faster- rotat ion inventor y.

Q: so what does this mean for the new 
pr ivate label owner?
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A: i t  means that they have to wear both 
the “Push” hat and the “Pul l ”  hat ,  in order 
to ensure the success of  their  brand!

The amount of  t ime and resources that 
should be spent on the “Pul l ”  should 
be determined through test  market ing 
campaigns in iso lated markets.   The 
resul ts of  these tests can then be used to 
def ine a “p laybook ” that  wi l l  be fo l lowed in 
larger markets.

Q: What happens i f  “Push” and “Pul l” 
ef for ts are not in equi l ibr ium?

A: i f  the “Push” is greater than the “Pul l ,” 
reta i lers wi l l  receive inventor y,  which wi l l 
co l lec t  dust  unt i l  the retai lers ask the 
dist r ibutors to take i t  back ( i f  a l lowed) 
or unt i l  the retai ler  dec ides to l iquidate 
i t  or  heavi ly discount i t  (which damages 
the product ’s image).   d ist r ibutors do not 
enjoy being asked to take merchandise 
back, which is one of  the reasons why 
many of  them are re luc tant to work wi th 
new brands.

i f  the “Pul l ”  is  greater than the “Push,” 
market awareness wi l l  be greater than 
dist r ibut ion / fu l f i l lment capac i t y,  leading 
consumers to ask retai lers for  a product 
which they don’ t  have and may not be able 
to get .   whi le th is works up to a cer ta in 
point ,  by creat ing a sense of  exc lusiv i t y 
and l imi ted avai labi l i t y,  i t  can also 
f rust rate would-be buyers and turn them 
away f rom the brand.  over-spending in 
market ing and promot ions ( l ike running a 
super Bowl T v ad for a product that  only 
has regional  d ist r ibut ion) is a sure way to 
get into th is problem, whi le at  the same 
t ime wast ing prec ious market ing dol lars.

There are three phases that new products 
go through, on their  way to becoming 
establ ished brands:

1. Proof of concept phase:  a l l  new 
products star t  here,  wi th an idea 
for a brand name, a v is ion for  the 
packaging, a concept for  the contents 
of  the bot t le and dreams about how 
successful  the operat ions wi l l  be.  
local /state dist r ibut ion is a must and 

the market can be used to f ine tune 
the p laybook.

2. regional or countr y-wide 
dist r ibut ion phase:  only the brands 
that succeed in the previous phase 
make i t  to th is level.   For smal l  pr ivate 
label  brand owners,  th is is the state 
where the proof of  concept becomes a 
fu l l - t ime business.

3. rapid grow th (aka “hot brand”) 
Phase:  the brand is growing steadi ly 
and rapidly in most of  the regions of 
the countr y.   i t  is  a lso at t rac t ing the 
at tent ion of  large companies interested 
in mergers and acquis i t ions.   Prof i t  for 
uni t /case sold is maximized, s ince the 
large volumes help the brand owner 
negot iate bet ter pr ices al l  a long the 
supply chain.

most of  the c l ients i  work wi th dream 
about get t ing to th is last  phase, but the 
real i t y is that  fewer than 1% wi l l  achieve 
their  goal.   why?  The reasons are many, 
but the b iggest one is underest imat ing the 
ef for t  and resources i t  takes to promote a 
new product .  

i  of ten te l l  c l ients that  produc ing the 
pr ivate label  rum is only 20% of the bat t le, 
that  the remaining 80% is the tough par t !

Q: so how does a brand owner move 
from phase 1 to phase 3?

A: By developing a c lose re lat ionship 
wi th the dist r ibutor,  r id ing along wi th 
sales /del iver y people and by conduct ing 
tast ings ( i f  legal)  at  stores and on-
premise locat ions.  dist r ibutors wi l l 
want promot ional  mater ia l ,  incent ive 
programs, constant supply (don’ t  ever te l l 
a dist r ibutor that  you can’ t  fu l f i l l  an order) 
and inspirat ion!

i  hope you wi l l  jo in me nex t month for  the 
wrap -up of  th is pr imer.  

see you then!

luis Ayala
rum Consul tant
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6th Caribbean 
Rum & Beer 
Festival
4 -5 November 2016

St Maarten
• A select range of rum & beers from 
  the Caribbean & beyond
• 2016 CAB taste contest 
  & awards ceremony
• A dedicated ‘Rum & Cigars’ area
• Interactive rum & beer master   
  classes with industry experts
• ‘Rum Cocktail Wars’ 
   Bartending Competition
• Culinary creations made with 
   Rum & Beer 
• Rhythmic Caribbean Music
• Mouthwatering Caribbean Food
• Intoxicating Rum Cakes & much more

For more information visit 
www.rumandbeerfestival.com



visit  www.rumbook.com  to purchase this 
and many other rum t i t les
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the mUse of m i XoLogY
by Cr is dehlavi

my name is Cr is dehlavi  and i  am a nat ive 
of  Ar izona, but have l ived in Columbus, ohio 
for  the past 13 years wi th my daughter,  desi.  
i  have been running the bar program at “m”, 
of  the Cameron mitchel l  restaurant group 
s ince 2005.  i  am cur rent ly the President of 
Columbus usBg as wel l  as a consul tant  for 
bars and restaurants nat ional ly.  

in 2013, i  at tended the r igorous B.A .r. 5 
day spir i ts Cer t i f icat ion and have been 
recognized as one of  the top mixologists in 
the u.s.A .  i  am one of  the senior managers 
of  the prest ig ious apprent ice program at 
Tales of  the Cock tai l  and work as a mentor 
to many bar tenders around ohio.

my contr ibut ion to got rum ? magazine wi l l 
inc lude every thing f rom reviews of  nat ional 
cock tai l  events,  ar t ic les on mixology, garnish 
t rends, rec ipes and techniques, to inter v iews 
wi th some of the leading bar tenders in the 
industr y. 
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Plantat ion Pineapple rum 

T hroughout histor y and around the 
wor ld,  the Pineapple has been 
recognized as the symbol of 

hospi ta l i t y.   dur ing Amer ican Colonial 
t imes the pineapple was used by hosts to 
welcome guests into their  home, and i t  was 
so celebrated that some bel ieved i t  could 
only be af forded by k ings and queens.  
Chr istopher Columbus f i rst  found this 
sweet and succulent f rui t  dur ing a stop on 
the is land of  guadalupe dur ing his second 
voyage across the At lant ic ocean.  in 1493 
he brought f resh pineapples to europe, 
and in the 1600’s K ing Char les posed for 
a p ic ture receiv ing a pineapple as a gi f t .  
Around the globe the pineapple is st i l l  a 
symbol for  hote ls and homes as a warm and 
genuinely hospi table welcome.  

i  am one of  the 6 leaders of  the 
prest ig ious Cock tai l  Apprent ice Program 
at the premiere cock tai l  week, Tales of 
the Cock tai l ,  held in new or leans every 
year in July.     we in the “CAP” program 
adopted the pineapple as our logo, which 
symbol izes hospi ta l i t y and a t rue love for 
cock tai ls and spir i ts.   we accept near ly 
500 appl icat ions f rom bar tenders around 
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the wor ld ever y year and painstak ingly 
choose 40 new and 20 returning 
apprent ices every year to take on the 
di f f icul t  task of  making thousands of 
cock tai ls for  a l l  of  the seminars and 
events.    The pineapple symbol means so 
much to the apprent ice team that most of 
us (me inc luded) spor t  a p ineapple tat too 
somewhere on our bodies ! 

in 2014,  A lexandre gabr ie l  (Cel lar 
master at  maison Fer rand )  and david 
wondr ich (author of  imbibe!)  developed a 
pineapple rum and brought i t  to Tales of 
the Cock tai l  to share wi th the CAPs and 
col leagues- -  wi th no intent ion of  making 
enough to sel l .   The label  on the bot t le 
states that  in the 1824 Journal  of  Patent 
invent ions notes,  “ i t  was customary 
in the west indies to of fer  Pineapple 
rum to v is i t ing european f r iends.”   The 
rum that gabr ie l  and wondr ich created 
is cal led “st iggin’s Fancy Plantat ion 
Pineapple” and is their  l iquid thank you 
to the apprent ices for  a l l  that  we do at 
Tales of  the Cock tai l .  The name is a 
t r ibute to reverend st iggins f rom the 
Char les dickens novel  “Pickwick Papers” 
who loved to s ip on pineapple rum.   i 
remember s i t t ing in that  room when they 
presented each of  us wi th a bot t le and 
boy were we thr i l led.   This was a rum 
made spec i f ical ly for  us- - and i t  was 
absolute ly del ic ious.  

i  recent ly sat  down with gui l lame lamy, 
v ice President at  maison Fer rand, 
and learned about th is beaut i fu l ly 
ar t isanal  spir i t  which is now avai lable 
in the u.s. by popular demand.   The 
process is complex and resul ts in a 
real ly spec ial  rum.  Queen vic tor ia 
p ineapples (considered the best in the 
wor ld) are peeled by hand, and the 
r inds are macerated in Plantat ion 3 star 
rum for one week, then dist i l led in pot 
st i l ls .   separate ly,  the pulp is infused 
wi th Plantat ion or ig inal  dark rum for 
three months.   The two l iquids are then 
combined and aged in used cognac 
casks for another month and a hal f.   The 
f in ished product is a lovely marr iage of 
f lavors- inc luding molasses, but tercream, 
caramel,  vani l la,  and of  course pineapple.  
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How does this al l  t ie in to cock tai ls?  Wel l ,  I  have made a number of  c lassic rum dr inks 
wi th Plantat ion Pineapple Rum and I  th ink my two favor i tes so far  are the iconic Daiquir i 
and the t ropical  is land favor i te,  the Paink i l ler.   The subt le f lavors of  the pineapple and 
vani l la p lay per fect ly wi th coconut and c i t rus.   My good f r iend Travis Owens, owner 
and barkeep of  the nat ional ly recognized bar “Cur io”,  c reated this punch rec ipe that I 
absolute ly LOVE.  I t  takes a l i t t le b i t  of  preparat ion to make but t rust  me i t  is  wel l  wor th 
the work! !

UNCLE BOONS 

1.5 oz.  Plantat ion Pineapple Rum
.25 oz.  Kaf f i r  infused Wray & Nephew Rum

.25 oz.  Kalani  Coconut Liqueur
.5 oz.  Fresh Lime Juice

.5 oz.  Simple Syrup
.75 oz.  Fresh Pineapple Juice

10 drops Cur r y Bi t ters

Combine al l  ingredients over ice.   Shake wel l  and st rain over ice in a coupe glass and 
garnish wi th a kaf f i r  leaf.
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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 m eriCA n rum 10:
rum in e verYdAY liFe  

rum played an impor tant par t  in set t lers’ 
dai ly rout ine.  i t  was drunk at  home, in the 
ear ly morning before work,  dur ing the meals 
and af ter  dinner.  i t  wasn’ t  consumed only 
by men, but a lso by women and boys. The 
taverns were reser ved for men, who used to 
go there in the evenings af ter  a long day of 
work or on sundays.

“There’s scarce a Tradesman in the Land
That when f rom work is come

But takes a touch, somet imes too much
Of Brandy or of  Rum”  (Boston 1724)

But i t  was also consumed dur ing work:  a 
dai ly rat ion of  rum was actual ly a par t  of 
many laborers’  wage. Contemporar y sources 
te l l  us many stor ies of  workers who used to 
dr ink too much, provoking the government to 
issue laws to forbid – or in a cer tain ex tent 
to l imi t  – the habi t  of  dr ink ing at  work.

 “ i t  seemed … that rum had become so 
per vasive that i t  had become a ‘necessi t y of 
nature’  for  the ‘youngest apprent ice’  to have 
his ‘ large draught ’.  madam ‘ the washer-
woman’ must a lso have her ‘drop of  comfor t ’ 

the rUm h istori an
by marco Pier in i
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at least  once a day to get through her work. 
how, he lamented, did the consumpt ion 
of  rum come to be a ‘necessi t y ’…This 
cr i t ic  conc luded that masters must stop 
dist r ibut ing rum to their  workmen…” (Boston 
Gazet te  1750)

“our corn,  our cat t le and horses, the fat  of 
our land have been expor ted for rum and 
wines, those promoters of  v ice,  s ickness and 
want .  This fo l ly  has become so prevalent , 
that  i t  is  now an establ ished custom among 
our day laborers,  that  their  employers af ford 
not less than a hal f  p int  of  the choice west 
india spir i ts for  one day ’s consumpt ion” 
(New- London Gazet te 1779).

rum wet also the Colonial  weddings. let us 
see what wrote A .m. ear le in his beaut i fu l 
Customs and Fashions in O ld New England, 
1894:

“ in the ear ly days of  the new england 
colonies no more embarrassing or 
hamper ing condi t ion,  no greater temporal 
i l l  could befal l  any adul t  Pur i tan than to be 
unmarr ied.  what could he do, how could he 
l ive in that  new land wi thout a wi fe? There 
were no house-keepers — and he would 
scarcely have been al lowed to have one i f 
there were. what could a woman do in that 
new set t lement among unbroken forests, 
in - cul t ivated lands, wi thout a husband? The 
colonists marr ied ear ly,  and they marr ied 
of ten.  widowers and widows hastened to 
jo in their  for tunes and sor rows. …

The wedding day was sui tably welcomed 
at  daybreak by a discharge of  musketr y at 
both the br ide’s and the groom’s house. At 
a given hour the groom, accompanied by his 
male f r iends, star ted for the br ide’s home. 
salutes were f i red at  ever y house passed on 
the road, and f rom each house pisto ls and 

Colonia l  wedding
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guns gave an answer ing “god speed.”  hal f 
way on the journey the noisy br idal  par ty 
was met by the male f r iends of  the br ide and 
another discharge of  f i rearms rent the air.  
each group of  men then named a champion 
to “ run for the bot t le”  … — a pot of  spiced 
broth.  The two new hampshire champions 
ran at  fu l l  speed or rode a dare -devi l  race 
over dangerous roads to the br ide’s house. 
The winner seized the ber ibboned bot t le of 
rum provided for the contest ,  returned to the 
advanc ing br idal  group, drank the br ide’s 
heal th and passed the bot t le.  … when the 
t ime ar r ived for the marr y ing pair  to jo in 
hands, each put the r ight  hand behind the 
back, and the br idesmaid and the best 
man pul led of f  the wedding-gloves, tak ing 
care to f in ish their  duty at  prec isely the 
same moment.  At  the end of  the ceremony, 
ever yone k issed the br ide and more noisy 
f i r ing of  guns and dr ink ing of  new england 
rum ended the day.” 

regarding everyday l i fe in Colonial  Amer ica, 
dur ing my research, i  d iscovered a pract ice 
of  the old new england that does not mat ter 
wi th rum, but that  is  so st range and fun that 
deser ves to be to ld:  “bundl ing”. 

About i t ,  Taussig wr i tes:

“of ten i t  was the case of  two young people 
who intended to marr y.  They l ived far apar t , 
had l i t t le means and worked al l  week. i t 
was necessary to conf ine their  meet ings 
to saturday evenings and sunday. At dusk 
on saturdays, the youth would ar r ive at  the 
home of the gir l  and would not leave unt i l 
some t ime sunday. i t  would hardly do for 
the cour t ing to proceed in the par lor  wi th 
the gir l ’s  parents and possib ly brothers 
and s isters as onlookers.  The houses were 
smal l ,  and al l  the spaces were occupied; 
so i t  was necessary to f ind some means 
and place for enter taining the young man 
and for the keeping him overnight .  And 
besides, the economical  new englanders 
did not care to burn unnecessary candles 
or fuel.  Thus i t  came to pass that the young 
swain would s l ip into his sweethear th’s bed 
(c lothed, i f  he be a convent ional  bundler) 
and there under the warm blankets in the 
darkened room they could ta lk wi thout fear 
of  inter rupt ion ….”

marco Pier in i
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moved to A lbion then to enmore, on to ui t v lugt 
and f inal ly to the cur rent diamond fac i l i t y. 
Twenty percent of  the sel l ing pr ice of  each 
bot t le wi l l  be donated to the ddl Foundat ion to 
assist  young, br ight  but unfor tunate guyanese 
in acquir ing a high standard of  educat ion. 
At the publ ic announcement,  ddl Chairman 
Komal samaroo gave the f i rst  bot t le to guyana 
President david grainger,  who later s igned of f 
three bar re ls of  rum that wi l l  go into storage 
to create another spec ial  bot t l ing for  guyana’s 
diamond Jubi lee in twenty- f ive years.

baLcones DistiLLing

Back in 2013, Balcones dist i l l ing began 
craf t ing smal l  batches of  rum. what star ted as 
a mere cur iosi t y grew into a new fasc inat ion 
wi th one of  Amer ica’s o ldest spir i ts.  since 
then, they have re leased two unique and ver y 
l imi ted edi t ions of  Texas rum, both of  which 
were met wi th cr i t ical  acc laim. recent ly the 
re leased Batch 16 -1,  63% ABv, a b lend that 
contains some of the o ldest spir i t  they have 
ever re leased. i t  is  composed of  two bar re ls 
made f rom French oak, as wel l  as one Amer ican 
and one european cask. This unique blend of 
woods gives the rum a big and robust f lavor 
and aroma, accent ing the sugary f lavors of  the 
spir i t  wi th toasty oak. 16 -1 is bot t led at  64% 
ABv and is l imi ted to 650 uni ts.

hamPDen estate DistiLLerY

on your nex t cruise to Jamaica, consider 
tak ing a th i r t y-minute journey f rom the 
Falmouth Cruise hub to take a rum Tour of 
the hampden estate dist i l ler y.  A long the way 
you can t ravel  through the rural  Jamaican 
countr yside, pass sugarcane f ie lds,  and enjoy 
the magni f icent landscape and v iews. As you 
approach hampden estate you wi l l  apprec iate 
why the ear ly scot t ish set t lers ventured here to 
seek their  for tunes in sugar and rum.  enjoy a 
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rUm in the ne Ws

bacarDi

As Bacardi  prepares to ro l l  out  i ts  Puer to rico -
produced havana Club brand across the u.s. 
market ,  the rum giant may get a boost f rom 
Congress in i ts long- running f ight  wi th Pernod 
ricard over the havana Club t rademark.  The 
house Appropr iat ions Commit tee recent ly 
re leased a Financ ial  ser v ices and general 
government Appropr iat ions bi l l  for  f iscal  2017 
that inc ludes a provis ion which blocks “ the 
l icensing of  a mark,  t rade name or commerc ial 
name that was conf iscated by the Cuban 
government ”  dur ing the revolut ion.  whi le 
i t  remains locked in a t rademark bat t le wi th 
Pernod ricard over the havana Club rum label 
in the u.s. market ,  Bacardi  has unvei led p lans 
to back i ts Puer to rico -produced version of  i ts 
havana Club brand wi th a new Añejo Clasico 
dark rum, a nat ional  dist r ibut ion footpr int  and 
a f resh adver t is ing campaign. The push also 
inc ludes revamped packaging that features 
the fami ly crest  of  the Arechabalas,  founders 
of  havana Club.

eL Dor aDo

demerara dist i l lers limited recent ly unvei led 
i ts el  dorado grand special  reser ve, a 50 -
year o ld b lend to celebrate guyana’s 50th 
independence Anniversar y.  This spec ial 
of fer ing is l imi ted to 600 bot t les.  ddl’s master 
Blender,  sharon sue-hang star ted wi th a core 
of  the o ldest rum preser ved on ddl proper ty. 
Two- thirds of  the b lend of  the spec ial  edi t ion 
comes f rom bar re ls of  rum that were dist i l led 
in the famous wooden Por t  mourant st i l l ,  and 
la id down to preser ve in 1966. The 1966 batch 
was then augmented wi th rums that are 40 to 
almost 50 -years-o ld.  The Por t  mourant st i l l 
compr ises two large wooden vats constructed 
f rom greenhear t .  i t  was f i rst  erected in 1732 
at  Por t  mourant .  i t  was re located to skeldon in 
1955. in 1960, when skeldon was c losed, i t  was 

by mike Kunetka
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hear ty Jamaican welcome and s ip on a smooth 
rum punch whi le you learn a l i t t le b i t  about 
Jamaica, hampden’s r ich histor y,  and the 
myster ies of  rum making. Take a guided walk 
through to the grounds and v is i t  the dist i l ler y 
to see how their  rum cont inues to be made 
ver y much l ike i t  was done 260 years ago. 
return to the vis i tors Center for  rum sampl ing, 
souvenir  shopping and a lunch of  jerk pork or 
jerk chicken. leave hampden with a sense of 
sat is fact ion that you just  exper ienced a taste 
of  authent ic Jamaica. 

whi le i t  has downsized i ts operat ions as a 
sugar-growing ent i t y,  exc i t ing t imes are now 
unfo lding at  the hampden estate in Trelawny, 
where a new brand is being bui l t  around the 
product ion of  the wor ld - famous rum Fire 
l iquor,  and a tour,  which is geared towards 
at t ract ing v is i tors to i ts rust ic sur roundings. 
in a recent inter v iew with The gleaner,  one 
of  Jamaica’s leading newspaper,  Chr iste l le 
har r is,  market ing director at  hampden 
estate,  which is located near the st .  James/
Trelawny border,  said the estate has already 
star ted to test  the waters in terms of  opening 
up the fac i l i t y  to the tour ism market .  “ we 
have al lowed i t  to take on an organic growth 
process, and we think i t  is  ver y t imely because 
of  the whole uncer tainty of  sugar r ight  now,” 
said har r is,  in out l in ing the new direct ion the 
estate has taken. “ we bel ieve that ,  in terms of 
job creat ion and the impor tance of  hampden 
to the people of  Trelawny, th is i t  is  t ime to 
capi ta l ize on what we have there and t r y to 
grow i t  as a tour ist  product .” 

The hampden estate,  which was founded in 
1753, is par t  of  a histor ic t radi t ion of  sugar 
manufactur ing in Jamaica. in ear l ier  t imes, i t 
was owned by the Farquharsen fami ly and then 
later by the government of  Jamaica. in 2009, 
the government divested i t  to the hussey 
fami ly-owned everglades Farms limited, the 
cur rent operators.

fLoriDa mermaiD rUm

nJoy spir i t ’s  dist i l ler y is a fami ly operated 
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Flor ida dist i l ler  in the hear t  of  Flor ida’s 
nature coast ,  just  nor th of  Tampa.

Their  mermaid rum is a b lend of  three year 
o ld Flor ida rum with a high ester Jamaican 
pot st i l l  marque. The blend is fur ther rested in 
nJoy wi ld Buck whiskey bar re ls for  90 days 
and then bot t led at  a br isk 100 proof.  nJoy 
spir i ts was founded by natal ie and Kevin gof f 
in 2012 in weeki  wachee, Flor ida,  a smal l 
c i t y on the gul f  s ide of  Flor ida,  a c i t y proud 
of  i ts  mermaids.  They were founded wi th the 
in i t ia l  focus of  making handcraf ted whiskey 
and rum. They are commit ted to the “hand” 
par t  of  “handcraf t ing,”  personal ly assur ing us 
“ever y thing at  our dist i l ler y is done by hand 
-  we have no automat ion -  no bot t le f i l lers, 
no labeler,  no cork machine.”  not only did 
the husband and wi fe duo win gold medals at 
the wor ld famous san Franc isco internat ional 
spir i ts Compet i t ion for  both their  mermaid 
rum and wi ld Buck whiskey, out of  near ly 
2,000 entr ies,  they were the only dist i l ler y 
in Flor ida to win two golds for  their  featured 
spir i ts.   Addi t ional ly,  the dist i l ler y received 
a Best in Class “Aged rum” gold medal for 
mermaid rum at the prest ig ious Amer ican 
dist i l l ing inst i tutes (Adi) spir i ts Compet i t ion 
in san diego, beat ing out near ly 1,000 top 
brand entr ies.  Adi is internat ional ly known 
as the voice of  c raf t  d ist i l l ing and i ts spir i t 
compet i t ion is considered a top award to win.  

saint James rhUm

once again,  dur ing the internat ional  rum 
Conference 2016 in madr id,  the exper t ise and 
craf tsmanship of  the saint  James Plantat ions 
were highly recognized. Two silver, three 
gold and one douBle gold medals were 
awarded to saint  James Agr icole rums, 
demonstrat ing their  qual i t y and unique taste. 
The know-how of saint  James Plantat ions 
was except ional ly awarded for their  aged 
rums f rom 6 to 10 years o ld wi th a “Best in 
Category ” spec ial  medal.   Their  rums are 
born out of  a 250 -year- long histor y of  passion 
and craf tsmanship and are apprec iated 

cont inued on page 36
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rUm in the ne Ws (continued)
by mike Kunetka

by connoisseurs for  their  character 
and uniqueness. dist r ibuted in over 50 
countr ies,  the famous square bot t le brand 
is considered by many to be the number one 
wor ldwide pure cane Car ibbean rum. 

baYoU rUm

Bayou rum is par tner ing wi th Tales of  the 
Cock tai l  (ToTC) to k ick of f  the internat ional 
spir i ts fest ival  in new or leans wi th a splash, 
tak ing at tendees on a journey into rum’s 
r ich histor y and providing a peek into i ts 
future.  As the largest pr ivate ly owned rum 
dist i l ler y in the u.s.,  Bayou rum wi l l  del iver 
knowledge of  the spir i ts sector whi le st i l l 
let t ing the good t imes ro l l .

 on Tuesday, July 19th,  the welcome to the 
Bayou K ickof f  Par ty wi l l  pair  Bayou rum’s 
craf ted cock tai ls wi th t radi t ional  Cajun 
music and local  cul inar y t reats dur ing a t rue 
int roduct ion to louis iana cul ture.  Taking 
place pools ide at  the hotel  monteleone, 
nat ional  Brand Ambassador Ava Kopieczek 
and Bayou rum are set  to br ing a unique 
f lavor to the star t  of  ToTC‘s weeklong 
celebrat ion.  Cock tai ls and t reats wi l l  be 
avai lable at  214 royal  street f rom 2:30 to 
5 p.m.  The Bayou K ickof f  Par ty is only 
accessib le wi th ToTC wr istbands. “Bayou 
rum was born in new or leans’  backyard – 
lacassine, louis iana – and int roduced to 
the wor ld at  Tales of  the Cock tai l  in 2013, 
so we’re f i red up to be returning to one of 
th is c i t y ’s s ignature fest ivals,”  said Trey 
li te l ,  Bayou rum co - founder and president . 
“The k ickof f  par ty is sure to be an event 
to remember,  but  we’re also real ly look ing 
for ward to par t ic ipat ing in the seminar and 
tast ing room events.  Tales of  the Cock tai l 
real ly provides us the ideal  out let  to educate 
ever yone, f rom spir i ts exper ts to novice 
cock tai l  enthusiasts,  on the qual i t y and 

character of  our rums.”

on wednesday, July 20th,  Bayou rum wi l l 
cont inue the ToTC t radi t ion of  br inging 
spir i ts industr y professionals,  dist i l lers, 
bar tenders and enthusiasts together 
by present ing The new Amer ican rum 
revolut ion,  a seminar dedicated to explor ing 
rum’s histor y as the or ig inal  Amer ican spir i t . 
rober t  Bur r,  president of  rob’s rum guide, 
wi l l  moderate the event a longside several 
award-winning dist i l lers,  inc luding Bayou 
rum Co- founder and President Trey li te l , 
who wi l l  g ive at tendees a taste of  rum’s 
past ,  present and future.  The new Amer ican 
rum revolut ion wi l l  take place f rom 3:30 to 
5 p.m. in the Fleur de lis sui te at  the royal 
sonesta hotel  located at  300 Bourbon 
street .  T ickets can be purchased through 
the ToTC websi te.

on Thursday, July 21st ,  Bayou rum wi l l 
par t ic ipate in Cream of the “Cr AFT” Crop, 
of fer ing guests the oppor tuni t y to speak one-
on-one wi th Co - founder and President Trey 
li te l ,  for  an in -depth look at  the int r icac ies 
of  produc ing Bayou rum’s award winning 
rec ipes. Take advantage of  th is oppor tuni t y 
to taste each expression of  Bayou rum 
alongside a curated group of  l ike -minded 
craf t  d ist i l lers.  Cream of the “Cr AFT” Crop, 
presented by liquid Projects and Adi,  wi l l 
take place f rom 10:30 a.m. to 12:30 p.m. in 
the vieux Car re sui te of  hotel  monteleone. 
ToTC wr istbands are required to at tend.

KoLoa rUm

in the may issue, i  ment ioned that Koloa 
rums won f ive gold medals and one 
Best in Class Award at  the miami rum 
Fest ival.  however,  the awards did not stop 
there.  in march, 2016, Koloa rum’s Kauai 
Cof fee rum won a gold medal at  the san 
Franc isco wor ld spir i ts Compet i t ion,  one 
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of the most respected and inf luent ia l  spir i ts 
compet i t ions in the wor ld.  in that  same 
month,  Koloa rum’s Kauai  Coconut rum 
won the Chairman’s Trophy for f lavored 
rums at  the ul t imate spir i ts Chal lenge in 
hawthorne, new York and Kauai  Cof fee 
rum was deemed a f inal ist .  in Apr i l  2016 
The wine & spir i ts wholesalers of  Amer ica 
awarded si lver medals to Koloa rum’s 
Kauai  Cof fee rum and Kauai  Coconut rum 
in las vegas, nevada. i  suspect that  we wi l l 
see more new products f rom Koloa in 2017.

WicKeD DoLPhin

 “ when wicked dolphin launched their  rum 
in stores in 2013 i t  star ted wi th 750 ml 
bot t les”,  states JoAnn elardo, founder of 
wicked dolphin.  “ we were always t r y ing to 
move to bigger bot t les but were so busy we 
couldn’ t  make the move.  when our wicked 
dolphin Coconut rum launched i t  became 
one of  our fastest  growing l ines.  we just  had 
a hard t ime keeping up wi th i t .   People were 
ask ing al l  the t ime for larger bot t les.”  so, 
they f inal ly made the move. You can now 
f ind their  wicked dolphin Crystal ,  Coconut , 
gold and Black rum in 750ml,  1 l i ter  and 
1.75 l i ter  bot t les at  most stores l ike ABC, 
Publ ix l iquors,  Total  wines & spir i ts,  winn 
dix ie and local  chain and s ingle stores. 
wicked dolphin dist i l ler y is get t ing ready 
wi th a new proper ty purchase south of  the 
dist i l ler y for  expansion that should star t  in 
2017.  They have been upgrading their  tanks 
and bot t l ing l ine to be able to handle the 
new business expansion.  “ wicked dolphin 
has a great team and we have a few exc i t ing 
re leases coming soon. we are al l  look ing 
for ward to the future” states JoAnn elardo. 

matUsaLem rUm

Af ter ar r iv ing in Cuba f rom their  nat ive spain, 
Benjamin and eduardo Camp and par tner 
evar isto A lvarez,  founded matusalem 
rum in 1872 in sant iago de Cuba. The 
company ’s President /Ceo is dr.  Claudio 
A lvarez,  a di rect  descendant of  evar isto 
A lvarez.  A l though the miami -based fami ly 
owners of  matusalem rum have been exi led 
f rom Cuba for near ly 60 years,  they have 
never lost  their  passion for produc ing f ine 

rums. They recent ly celebrated the opening 
of  their  new iso 9000 approved product ion 
fac i l i t y  in monte Plata,  dominican republ ic . 
The new fac i l i t y  is  projected to produce 
more than 550,000 cases of  rum per year, 
wi th an in i t ia l  product ion of  14,000 bot t les 
a day, creat ing more than 300 direct  jobs 
and approximately 750 indirect  jobs in the 
local  economy. matusalem rums are st i l l 
produced in the same Cuban t radi t ion, 
using the fami ly ’s secret  formula and 
according to the same exact ing standards 
establ ished by the brand’s founders over a 
centur y ago. These rums are produced and 
bot t led in the dominican republ ic under the 
st r ic test  qual i t y guidel ines and every batch 
is careful ly analyzed before re lease.

cane LanD DistiLLing

The Baton rouge c i t y-par ish approved the 
construct ion permits for  the long-awaited 
Cane land dist i l l ing Company on st .  Phi l ip 
street recent ly,  paving the way for the local 
dist i l ler y to produce molasses-based and 
f resh pressed cane juice rum in the Capi ta l 
Ci t y.  or ig inal ly announced in mid-2013, work 
on 9,700 -square - foot warehouse at  760 st . 
Phi l ip st .,  near the 13th gate and behind the 
Bel le of  Baton rouge, is expected to cost 
about $250,000 and inc lude instal lat ion of 
a l l  the moving par ts needed to create “cane 
to glass” rum. “As you can imagine, i t ’s  qui te 
a bi t  of  engineer ing.  i t ’s  qui te complex,” 
says walter Tharp,  who co -owns Cane land 
wi th J im massey.

Tharp says he hopes to have the dist i l ler y 
in operat ion by the t ime sugarcane gr inding 
season star ts in late september or ear ly 
october.  That would al low the rum to age 
for a few months and be ready to be sold 
around the star t  of  nex t  year.  Tharp says he 
wants to re lease three rums and a whiskey 
for the in i t ia l  launch. Two of  the rums wi l l  be 
sold under the PAr Ade label— one being 
a botanical  spiced rum and the other being 
an argenté,  which is French for s i lver.  Both 
rums wi l l  be molasses-based spir i ts.  The 
thi rd wi l l  be a rhum agr icole,  made using 
f resh pressed cane juice.
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Rum Industry Conferences - May 30th and 31st
(Photos on facing page)

1. The Rum Industry in the USA, Luis Ayala, USA (“Got Rum? Magazine” & The Rum University)
2. 2015 Rum Market Overview, Daniel Mettyear,  Spain (IWSR)
3. Selecting Rum Barrels, Ramón Cendoya, Spain (Radoux)
4. The Convenience of Organizing the Rum Category, Jean Paul Bouyat, Spain (Bardinet)
5. New Regulations and Threats to Rum in the EU, Elena Martin, Spain (FEBE)
6. Branding and Design: Consumers Expectations Regarding Premium Brown Spirits, Bertrand 

Plessis, France (D.R.D.A.)
7. The White Rum Renaissance, Marco Pierini, Italy (“Got Rum?” Rum Historian)
8. Trends and Projections in the Rum Industry, Javier Herrera, Spain (International Rum 

Conference)
9. Cuban Rum: Art and Science, José Navarro, Cuba (Havana Club)
10. From Molasses to Rum, Shernell Layne, Barbados (Lallemand)
11. Distilleries and their Construction Throughout History, Miguel V. Reyes, Spain (Tomsa)
12. Rapidly Quantifying Bacteria in Your Distillery Process, Joseph Kalkwarf, USA (Lallemand)
13. Rhum agricole à la Martinique du rhum z’habitant à l’A.O.C, Marc Sassier, France (Saint 

James-La Martiniquaise)
14. Technical and Legal Regulations and their Rum Quality Impact, Luis Figueroa, Venezuela 

(Pampero)
15. Criteria for Technical Selection, Miguel Villena, Spain (Tomsa)

Rum Mixology Conferences - June 1st and 2nd

•	 Rum Old Fashioned, a Continuously-Evolving Classic, Juan Carlos Manzano, Professor at the 
Chamber of Commerce of Madrid

•	 Rum and Vermut, Roberto Artusio and Leonardo Leucci, Jerry Thomas Project Roma
•	 Three of Strong: Rum in Tiki Mixology, Oriol Elías, Three of Strong
•	 Ice, Iván García, Ice & Crafts
•	 The Fusion Between Mixology and Bakery in the 21st Century, Matias Sarli and Mario Ubieto
•	 Blending Training, Design and Organization at a Cocktail Bar, Vicente Paulos and Michele 

Calvaresi (Bartrainers)

2016 Rum Competition Results (Medals)
You can download the complete list of medal-winning rums by following this link:
www.congresodelron.com/wp-content/uploads/2012/01/Official-Results-2016.pdf

V  I n t e r n a t I o n a l  r U M  C o n f e r e n C e
& Rum TasTing CompeTiTion
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V  I n t e r n a t I o n a l  r U M  C o n f e r e n C e
& Rum TasTing CompeTiTion

ConFeRenCe speaKeRs
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V  I n t e r n a t I o n a l  r U M  C o n f e r e n C e
The international Rum Conference awards

1. For t in s.A .:  “2015 Best d ist i l ler y Cer t i f ied by the internat ional  rum Conference”
2. dest i ler ía san Bar to lome de Tej ina:  “2015 Best rum Producer Cer t i f ied by the internat ional 

rum Conference”
3. mr.  José navar ro f rom havana Club: “2015 master B lender of  the Year ”
4. mr.  Jean Paul  Bouyat f rom Bardinet :  “2015 rum exper t  of  the Year ”
5. Centenar io 25 Years f rom Costa r ica: “2015 rum of the Year ”
6. Tro is riv ières 12 Years:  “2015 rhum Agr ico le of  the Year ”
7. mr.  rober to Ar tus io f rom Jer r y Thomas Projec t :  “2015 rum mixologist  of  the Year ” 
8. Flor de Caña 25 Years:  “2015 Best /most luxur ious Packaging of  the Year ”
9. The rum univers i t y f rom usA: “2015 rum educat ion / Train ing of  the Year ”
10. ms. natal ia garcía f rom Bacardi:  “2015 rum Brand Ambassador of  the Year ”

1 2 3

4 5

7 9 10
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V  I n t e r n a t I o n a l  r U M  C o n f e r e n C e
THe Rum FesTiVaL
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Q: What is your ful l  name, t i t le, 
company name and company 
locat ion?

Armando rosar io,  director of  mixology 
Flor ida & nat ional  Accounts,  southern 
wine and spir i ts,  or lando, Fl

Q: Luis and i  had the pleasure of f irst 
meet ing you at our rum Universi ty 
5 -Day rum course in Louisvil le, 
Kentucky. What was your goal for 
at tending this course?

As a bar tender and spir i ts educator, 
my goal  is  to be as knowledgeable 
as possible about any thing related to 
my posi t ion.   since your course is the 
best rum course avai lable in the u.s., 

e XcLUsi Ve interV ie W

one of the th ings 
i  enjoy the most 
about doing these 
inter v iews is get t ing 
to know many of  the 
professionals who 
make a di f ference in 
the beverage wor ld, 
one dr ink at  a t ime. 

mr.  Armando rosar io 
is a per fect  example 
of  a passion turned 
into a profession.  
every thing he 
does ref lec ts his 
total  devot ion to 
excel lence, in and out of  the bar scene!

margaret  Ayala,  Publ isher

by margaret  Ayala

mr. Armando rosar io,  d i rec tor of  mixo logy, southern wine and spir i ts
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i  dec ided to take advantage of  this 
oppor tuni ty.

Q: one of the things that i  really 
enjoyed each day of the class 
was seeing a dif ferent f lag f lying 
outside our classroom represent ing 
a countr y of one of our students. 
We had a total  of 8 countr ies 
represented in our class.  one day 

i  saw the mozambique f lag f lying 
when i  was expect ing the brazil l ian 
f lag for you.  Where were you born? 
how does mozambique play a role in 
your l i fe?  how did you end up in the 
Usa and now working for southern 
Wines and spir i ts?

i  was born and raised in southeast 
Afr ica in a countr y cal led mozambique.  

A l l  cock ta i l  photos are 
inc luded wi th the author ’s 

permiss ion.
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Q: consumers who are not famil iar 
with the world of rum and/or 
cachaça of ten mistake them for 
being the same. af ter you walked 
away with a bet ter understanding of 
the rum industr y from the 5 -Day rum 
course, how would you best explain 
to your consumers the dif ference 
between rum and cachaça?

The fact  that  Cachaça can only 
exc lusively come f rom Brazi l  and is 
made f rom fresh cane juice,  whereas 
rum can be made anywhere in the 
wor ld and the major i t y is made 
f rom molasses.  A lso,  Cachaça has 
str ic ter rules and regulat ions than i ts 
counterpar t  – rum.

mozambique at  the t ime was a 
Por tuguese colony.  sugarcane and 
i ts der ivat ives were one of  the main 
expor ts of  the colony.  Therefore,  my 
exposure to sugarcane related products 
piqued my interest .   however,  i t  wasn’t 
unt i l  i  graduated f rom hotel  Training 
school  in 1984, Por tugal,  that  i  real ly 
embraced the spir i ts wor ld.  

i  then spent several  years work ing 
for the Cruise lines, up in the states, 
more exact ly new Jersey and new 
York,  opening la Cirque 2000.  Af ter 
my tenure at  la Cirque, i  had an 
oppor tuni ty to open the wynn las 
vegas in 2005.  i t  was there that i  was 
recrui ted by southern wine & spir i ts of 
nevada.
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Q: Do you think i t  was a good 
market ing move for brazil  to have 
their own categor y, cachaça, rather 
than joining forces with the rum 
industr y?

i t  real ly has nothing to do with 
market ing but rather the fact  that 
Cachaça was around long before rum 
and deserves to be recognized as 
such.  much in the same way tequi la 
is a dist inct  product of  mexico and 
cognac f rom France.

Q: You wrote a book called “twelve 
cocktails” which we reviewed in 
our June issue, what inspired you 
to wri te this book and why twelve 
cocktails?

Being spir i ts and mixology educators, 
my par tner liv io lauro and i  real ized 
a book detai l ing the techniques of 
making cock tai ls was missing f rom 
the bookshelves.  Anyone can make 
a book with rec ipes only,  but  those 
books do not address how to proper ly 
make the cock tai ls.   so we narrowed 
down the cock tai l  categor ies to 
twelve f rom which any cock tai l  can be 
made.  or iginal ly i t  was ten but then 
we real ized there were 2 categor ies 
that  real ly needed to be on their  own, 
hence the Twelve Cocktai ls.

Q: of the twelve cocktails you 
featured, is there one in par t icular 
that is your favori te (ei ther for i ts 
ingredients or i ts stor y) and why?

Cocktai ls are l ike your chi ldren, i 
real ly don’ t  have a favor i te…i love 
them al l !

Q: i t  used to be that rum was 
always associated with coke as a 
“rum & coke”, then we saw a shif t 
where the moji to became a popular 
dr ink fol lowed by the Daiquir i . 
coming from the world of mixology, 
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in your opinion, what cocktai l  best 
represents rum in today’s world?

Being very involved with casual 
dining, which is the l ion’s share of 
spir i ts consumpt ion here in the us, 
i  bel ieve the moj i to and the f rozen 
daiquir i  categor ies are st i l l  the 
largest .   however,  as the craf t  cock tai l 
movement increases, high-qual i t y aged 
rums are replac ing c lassic brown spir i t 
cock tai ls.

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

By emai l  at  arosar io@southernwine.
com

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

i  would l ike to suggest to the readers 
that  i f  you real ly l ike something do 
your best to research and educate 
yoursel f  about that  subject .   As with 
any thing, the more you know, the 
more you apprec iate i t .  And i f  you 
have the oppor tuni ty to at tend The 
rum universi ty,  i t  wi l l  t ruly make you 
apprec iate this wonder ful  category.

margaret:  again mr. rosario,  thank 
you so much for this inter view and i 
wish you much success.

Cheers!
margaret  Ayala,  Publ isher
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m y name is Phi l ip i l i  Barake, 
sommel ier  by t rade.  As a 

resul t  of  work ing wi th se lec ted 
restaurants and wine producers 
in Chi le,  i  s tar ted developing 
a passion for d ist i l led spi r i ts 
and c igars.   As par t  of  my 
most recent job,  i  had the 
oppor tuni t y to v is i t  many 
Centra l  Amer ican countr ies, 
as wel l  as,  rum dist i l ler ies and 
tobacco growers.

But my passion for sp i r i ts and 
c igars did not end there;  in 2010 
i  had the honor of  represent ing 
Chi le at  the internat ional  Cigar 
sommel ier  Compet i t ion,  where 
i  won f i rst  p lace, becoming the 
f i rst  south Amer ican to ever 
achieve that feat .

now i  face the chal lenge of 
impressing the readers of  “got 
rum?” wi th what is perhaps the 
toughest task for  a sommel ier : 
d iscussing pai r ings whi le being 
wel l  aware that there are as 
many indiv idual  preferences as 
there are rums and c igars in 
the wor ld.

i  be l ieve a pai r ing is an 
exper ience that should not be 
l imi ted to only two products; 
i t  is  something that can be 
incorporated into our l ives.  
i  hope to help our readers 
discover and apprec iate the 
p leasure of  t r y ing new th ings 
(or exper ienc ing known th ings 
in new ways).

cigar & rUm Pair ing
by Phi l ip i l i  Barake
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This c igar and rum pair ing is not exact ly “v intage” 
even though the version of  the bot t le is.   many readers 
wi l l  recognize i t  as an o ld f r iend, sur rounded by good 
memor ies.   i  am talk ing about the santa Teresa 
selecto,  ex tra Añejo,  known for i ts p ineapple -shaped 
bot t le,  which celebrated the 200th anniversar y of  the 
santa Teresa hac ienda in 1996.

For th is pair ing i  had to f ind a c igar wi th a character 
s imi lar  to that  of  venezuelan rums, which tend to have 
a pronounced oak character,  but  not new oak bar re l , 
ex-Bourbon bar re l  to be prec ise,  wi th a wel l - ox idized 
character to them.  Keep in mind that venezuela is 
one of  the few rum-produc ing countr ies wi th more 
consumpt ion of  aged rum than whi te rum and, let ’s not 
forget e i ther,  one of  the few countr ies to also have a 
geographical  denominat ion of  or ig in.   This par t icular 
bot t le,  however,  was produced before 2003, pr ior  to 
the creat ion of  the denominat ion.

i  opted for the Cuban romeo y Jul ieta shor t  Churchi l l , 
robusto (50 x 124 mm) which was re leased in 2006 
dur ing the Fest ival  del  habano, the same year i 
stepped on Cuban soi l  for  the f i rst  t ime!  in the case 
of  th is c igar,  however,  i t  was boxed in november of 
2015, which means i t  has ver y l ive ly notes and could 
surpr ise some smokers wi th i ts st rength,  not  at  a l l 
t ypical  of  the romeo y Jul ieta l ine.

when i  taste the rum, i  detect  both the notes f rom the 
l ight  a lcohols and the heavy ones, but i t  is  the high 
level  of  ox idat ion that is coming across as heavy, 
wi th a prot racted f in ish,  wi th l inger ing dr y f rui t  notes, 
excel lent  for  s ipping i t  neat .   i  would imagine i t  tak ing 
at  least  10 years of  real  aging to achieve this prof i le.
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now is the t ime to l ight  up the habano and, just  l ike i  ment ioned ear l ier  regarding i ts 
youthfulness, the c igar comes across wi th an aggressive and intense note,  ver y s imi lar  to 
a large r ing c igar or one of  medium body.  The intense note was far f rom being an obstac le 
for  the pair ing,  espec ial ly dur ing the f i rst  th i rd.   i  ac tual ly f ind i t  hard to bel ieve how wel l -
balanced the c igar is and how wel l  i t  pairs wi th the rum, espec ial ly in the af ter taste.

some people say that a pair ing cannot evolve,  that  i t  is  a s imple combinat ion wi thout the 
possibi l i t y  to evolve,  but as i  approach the second thi rd,  both the rum and the c igar stay 
longer on the palate,  resul t ing in a ver y enjoyable f in ish.   As a mat ter of  fac t ,  wi th th is 
robusto,  which should last  for  about 30 minutes,  i  have already gone through 4 shor t 
ser v ings of  rum, something that doesn’ t  happen to me ver y of ten.   i  t ypical ly dr ink at  a 
s lower pace, focusing more on al l  the sensat ions i  perceive through each thi rd of  the c igar, 
but  th is was not the case today.

The c igar turned out to be wonder ful !   This was the f i rst  c igar f rom the box i  bought at 
the beginning of  the year.   i t  burned ver y evenly throughout the session, wi th al l   the 
typical  draw and al l  the f lavors assoc iated wi th Cuban tobaccos.  i  recommend this to al l , 
espec ial ly to readers in the usA, s ince they are now (f inal ly)  able to get Cuban c igars.

Cheers!

Phi l ip i l i  Barake
#grCigarPair ing

Photo credi t :  @Cigar i l i




