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FROM THE EDITOR

Following Your  Nose

O ne of the th ings I  enjoy the 
most when working with c l ient 
d ist i l ler ies ( large and smal l ) , 

is  doing an inventory of  the smel ls in 
their  faci l i t ies and surrounding areas.  
These “ inventor ies” serve di fferent 
purposes:

• 	 They help me bui ld a mental  map of 
desirable and undesirable smel ls, 
their  locat ions and the potent ia ls for 
cross-contaminat ions.

• 	 They help me communicate wi th 
market ing and product ion teams 
regarding potent ia l  d i fferent iators 
wi th other dist i l lers,  and to design 
ideal  paths and t imes of  day for 
conduct ing tours wi th v is i tors.

• 	 They provide me with inspirat ion 
when i t  comes to blending rum.  
Trying to capture,  for  example,  the 
essence of  the smel l  emanat ing 
f rom the cane press is chal lenging 
and exhi larat ing.

For those of  us who use them 
consciously,  our noses are as 
important,  or  even more important, 
than any other tool  in our laborator ies.  
Yet,  for  most of  our consumers, 
their  noses rarely have a funct ion 
beyond the most basic semaphore, 
issuing reports s i lent ly and almost 
mechanical ly,  about smel led objects 
being good, bad or so-so.

The good news is that ,  for  the most 
part ,  the nose has not devolved into 
an ornamental  feature of  our prof i les, 
devoid of  i ts  o l factory potent ia l .   The 
potent ia l  is  there,  just  dormant,  l ike 
a seed in a cold storage warehouse, 

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.

wai t ing for  the t ime i t  is  cal led into 
act ion.

By performing a few simple exercises 
each day, l ike thoroughly smel l ing 
each food we are about to put into 
our mouths or each f lower we walk 
past,  we can begin that  s leeping seed.  
The resul ts of  having a nose that can 
ident i fy and appreciate the aromat ic 
wor ld are incredible,  not  only for  rum 
dr inkers,  but  for  everyone, as the wor ld 
becomes cr isper,  more def ined and 
more enjoyable.

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!

Novo Fogo Chameleon is produced 
with f resh pressed sugarcane f rom the 
Morretes region of  Brazi l . 

The dist i l ler y is located c lose to the 
coastal  rain forest  known as the Floresta 
At lânt ica.    Af ter  the cachaça is dist i l led 
i t  is  aged for one year in used Amer ican 
white oak bourbon barrels that  have 
been scraped and re - toasted.  The spir i t 
is  then blended to 43 ABV and bot t led 
without f i l t rat ion.

Appearance/Presentat ion

The pear shape bot t le is standard for 
the Novo Fogo l ine and is made f rom 
recyc led glass as the neck wrap is also 
made of  recyc led mater ial.   The f ront 
of  the bot t le provides the basic product 
informat ion with the batch number. 

The bot t le for  this review is f rom batch: 
L14315 LF with the of f ic ial  USDA organic 
logo in the bot tom r ight  corner.   The 
back label  provides the detai ls about 
product inc luding that i t  is  hand craf ted 
and f rom a zero waste dist i l ler y.

The l iquid in the glass has a pale gold 
hue that creates a razor thin r ing around 
the glass that s lowly thickens and spins 
of f  thick and thin legs that run quick ly 
down the side of  the glass. 

Nose

The aroma of the cachaça del ivers 
notes of  melons and banana along with 
a touch of  vani l la and cane grass. 

Novo Fogo Chameleon 
(Cachaca)

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

On the palate,  vani l la,  mint  and herby 
cane grass form the midl ine,  whi le the 
f rui t  notes of  banana and l ime take the 
high notes.  

The foundat ion is formed by the wood 
notes of  al lspice and ginger that  l inger in 
a long toasted oak f inish that  manifests 
with a l i t t le bi t terness at  the beginning 
with the mint  tak ing over and last ing 
unt i l  the f lavors fade.

Review

Novo Fogo Chameleon is a posi t ive 
progression f rom the si lver and gold 
expressions of  the l ine.  

For those fami l iar  with the spir i t  you 
wi l l  f ind notes that remind you of  the 
younger versions and how one year of 
aging has changed the spir i t .  

I t  makes me cur ious to see how this l ine 
wi l l  evolve over t ime and how a 5,  8 and 
even 10+ year products wi l l  taste.
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Facundo L.  Bacardi  tasked Manny Ol iver, 
Bacardi  Global  Master Blender,  and Jose 
Gomez, Bacardi  Master Blender,  wi th the 
project  of  creat ing a l ine of  four spec ial 
expressions to commemorate Don Facundo 
Bacardi  Masso.  To help complete this 
chal lenge they tapped into the Bacardi 
fami ly reser ves to create the Facundo 
l ine.   To develop the four expressions they 
created over 40 blends and presented 
them to a panel  of  respected rum exper ts 
for  evaluat ion.   With their  feedback the 
Facundo l ine was created and under the 
care of  Manny Ol iver and Jose Gomez, 
a l imited number of  bot t les are re leased 
each year.

The rums in the Paraiso X A blend are 
aged in the Bahamas with used Amer ican 
Oak Bourbon bar rels,  af ter  which they are 
blended and rested in French XO cognac 
casks for an unspeci f ied amount of  t ime. 
The exact composi t ion of  the rum is a 
secret  of  the two masters,  but  i t  is  known 
that the o ldest rum in the blend is 23 
years o ld.    When the rums are ready they 
are shipped to Tul t i t lán Mexico where they 
are bot t led by hand and packaged for the 
wor ld market .

Appearance/Presentat ion

This 750 ml squat bot t le is presented in 
a leather embossed case.  The glass of 
the bot t le is embossed with the Bacardi 
bat  logo with the Paraiso label  crossing 
just  below the neck.  Blended to 80 proof, 
the l iquid is a bi t  darker than the other 
spir i ts in the l ine with a r ich walnut color.  
Agi tat ing the l iquid creates a thick band 
around the glass that re luctant ly re leases 
equal ly thick legs that s lowly return to the 
rum at the bot tom of the glass.

Paraiso Rum

Nose

The aroma of Paraiso is much more 
subt le than I  expected as the wood tones 
mani fest  as toasted almonds, ginger, 
cocoa, a bi t  of  char red oak, along with 
caramel ized vani l la,  summer ber r ies,  and 
hints of  mineral  and spice.

Palate

The f i rst  s ip of  th is spir i t  revealed a 
f lowing rush of  f lavors that  g l ide across 
the tongue.   I  explored several  s ips s lowly 
puzzl ing out the f lavor notes.    Among them 
I  discovered vani l la,  chocolate covered 
cher r ies,  sweet rais ins,  a touch of  sal t , 
t race minerals,  toasted almonds, and dark 
caramel wi th an under tone of  smoky oak 
and tobacco.  The f in ish l ingers on the 
tongue del iver ing hints of  f rui t  and baking 
spices with a f inal  touch of  char and wood 
as the f lavors fade.

Review

While wr i t ing this review I  considered and 
compared this rum to the others in the 
Facundo l ine.   Of them both Eximo and 
Exquis i to had bourbon inf luences in their 
f lavor prof i le,  Paraiso on the other hand 
is far  more del icate c lear ly breaking f rom 
this t rend.  I  enjoyed the subt le notes in the 
prof i le and l iked that the rum encourages 
the imbiber to take their  t ime with i t  and 
t ruly explore the handiwork of  the masters 
behind i ts creat ion.   I f  you are seeking 
a rum for someone who t ruly enjoys the 
nuances of  a careful ly craf ted aged spir i t , 
then you need look no fur ther than this 
rum.  The ent i re Facundo product l ine is 
al located wor ldwide and only avai lable in 
cer tain c i t ies.  

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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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

Monte Cristo 
Rum Sandwich

A Monte Cr isto is a f r ied ham and cheese sandwich, a var iat ion of  the French 
croque-monsieur.  In the 1930s–1960s, Amer ican cookbooks had rec ipes for 
th is sandwich, under such names as French Sandwich, Toasted Ham Sandwich, 
and French Toasted Cheese Sandwich.  I t  is  f requent ly covered in powdered 
sugar and ser ved wi th preser ves.

“By and large, we’re a bread-eat ing 
cul ture.  People l ike sandwiches. We 

don’ t  real ly over- th ink that  one.” 

― Fred DeLuca

Got Rum?TM
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Ingredients:

12 Sl ices of  White Bread (stale and f i rm)
6 Sl ices Mozzarel la Cheese (same size as bread)
6 Sl ices Honey Cured Ham
3 Eggs
½ Cup Mi lk
1 Tablespoon Dark Rum
2 Cups Fine Bread Crumbs
Powdered White Sugar 

Direct ions:

Tr im the crusts f rom the bread s l ices and make sandwiches wi th bread, cheese 
and ham.  Beat the eggs l ight ly and add mi lk and rum; dip the sandwiches into 
th is bat ter and then into the bread crumbs.  Fr y in 1 inch of  hot  o l ive o i l .   When 
cr isp on the outs ide, drain on a paper towl,  cut  into quar ters or t r iangles.   Plate 
sandwiches on a ser v ing plat ter  and spr ink le powdered whi te sugar and ser ve 
hot .   Ser ves 6.

Got Rum? August 2016 -  11
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Visit  www.gotrum.com, click on “shop”

August ’s Featured i tem: 100% cot ton denim, 6 .5 oz,  Fu l l  S ize Specs, But ton Down Co l la r,  Wood Tone 
But tons, Back Yoke, Locker Loop.
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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 3712

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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J uly 19th I  ar r ived in New Or leans 
to at tend the 2016 Tales of  the 
Cocktai l ,  ready to cover al l 

mat ters Rum related for “Got Rum?” 
Magazine. Di f ferent adject ives are 
used for this event,  but  my favor i te 
is “Maelstrom”.    You have to come 
to the Tales of  the Cocktai l  wi th 
at  least  an out l ine of  a plan with 
the ful l  real izat ion that the pul l  of 
oppor tuni t ies,  cur iosi t ies and alcohol 
wi l l  lay your plans asunder faster than 
you ever thought possible.  

So in preparat ion I  actual ly did create 
a schedule of  events ranked as “Have 
to”,  “ Would l ike to”,  and “ i f  you can, 
do i t ”.   This actual ly worked out fair ly 
wel l ,  a l lowing me to make the most 
of  oppor tuni t ies whi le the “Have to” 
events kept me on course for the job at 
hand of  cover ing this event.

by Paul  Senf t

Spir i ted Coverage: 2016 Tales of  the Cocktai l
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For the ear ly birds who were there on 
Tuesday, the schedule provided lots 
for  someone who apprec iates rum 
to do.  There were dist i l ler y tours at 
Celebrat ion Dist i l ler y,  makers of  Old 
New Or leans Rum, as wel l  as Donner-
Pelt ier  Dist i l lers,  makers of  Rougaroux 
rums.  Bayou rum kicked things of f  in 
the af ternoon with a “Welcome to the 
Bayou” par ty br inging their  special 
brand of  Louisiana fun to the roof top 
pool  at  the Monteleone hotel.  

Later in the af ternoon, Mike Dolan, 
Global  CEO of Bacardi  Ltd.,  spoke 
about the changing landscape of 
the spir i ts industr y and the need 
for brands to innovate and connect 
with their  consumers especial ly the 
mi l lennial  generat ion.  When his talk 
turned toward Cuba and the 154 year 
old legacy of  the Bacardi  fami ly the 
tone became a bi t  more somber.   Mr. 
Dolan discussed how Bacardi  was the 
“Or iginal  Craf t  Spir i t  of  Cuba”,  the 
fami ly ’s histor y with the Castros,  their 
exi le,  losses and eventual  r ise.   He 
detai led why the company bel ieves they 
have a legi t imate r ight  to the Havana 
Club name.  Af ter  having al l  of  their 
assets seized, the Arechabala fami ly- 
the creators of  the or iginal  Havana 
Club rum, founded in 1878 -  f led Cuba 
and eventual ly sold the or iginal  rec ipe 
and r ights to the Havana Club brand to 
the Bacardi  fami ly.   This sets the stage 
for the t rademark bat t le between the 
Bacardi  Corporat ion and the Pernod 
Ricard Corporat ion who has their  own 
vested interest  in the wor ld market and 
the Havana Club brand. In c losing, Mr. 
Dolan encouraged the audience to jo in 
the company in celebrat ing Nat ional 
Daiquir i  Day with a toast  later that 
night at  the Ace Hotel.

As luck would have i t ,  before that  toast 
there was a Nat ional  Daiquir i  Day tour 
around New Or leans.  Par t ic ipants 
gathered at  the Ace Hotel  and t raveled 

to bars and restaurants around the 
c i ty.   We found ourselves at  Café 
Henr i,  El  Libre,  K ingf ish,  the Palace 
Café,  Vic tor y,  with a f inal  toast  on the 
roof top of  the Ace Hotel.   Each stop 
provided us with a di f ferent inspired 
incarnat ion of  the Daiquir i  cock tai l , 
good music and l ively conversat ion.   As 
I  depar ted the Ace and returned to the 
French Quar ter al l  I  could think was 
WOW this was only the f i rst  day!

Wednesday, what many considered the 
f i rst  of f ic ial  day of  Tales,  k icked of f 
wi th the “ When is a Rum Not a Rum? 
The Big Rum Debate” seminar.   This 
panel  of  some of  the most respected 
people in the industr y discussed hot 
but ton issues such as t ransparency 
in the industr y,  dosage, addit ives, 
and the A lcohol  and Tobacco Tax and 
Trade Bureau (TTB) mistake of  cal l ing 



Got Rum?  August 2016 -   16

a product made f rom sugar beets 
“Colorado Rum.”  This l ively discussion 
was educat ional  and informat ive,  as 
the di f ferent points of  v iews of  the 
manufacturers were detai led.   I  think 
in the end everyone wished that the 
seminar had been longer as there was 
so much lef t  to discuss.

Next up for rum lovers was the 
premiere of  a new product by 
Plantat ion rum with the of f ic ial 
launch of  Plantat ion’s overproof rum 
O.F.T.D. (Old Fashioned Tradit ional 
Dark).   Coming in at  138 proof i t  is  a 
blend of  rums f rom Jamaica, Guyana 
and Barbados that was created in 
par tnership with Jef f  Berr y,  wr i ter 
and owner of  Lat i tude 29, Mar t in 
Cate ,  wr i ter  and owner of  Smuggler ’s 
Cove, Paul  McFadyen of  Trai ler 
Happiness, Paul  McGee of  Lost Lake, 
Scot ty Schuder of  Dir ty Dick (Par is), 
David Wondr ich,  Cocktai l  histor ian 
and author,  and A lexandre Gabr iel, 
Master Blender of  Cognac Ferrand and 
Plantat ion rums.  Look for this new 
release to begin hi t t ing the shelves in 
September.

Rounding out the day was the New 
Amer ican Rum Revolut ion seminar 
where 10 craf t  rums f rom across the 
United States were discussed and 
explored.  Par t ic ipants were able to 
sample rums f rom Tai ldragger rum from 
I l l inois,  St .  George rum from Cal i fornia, 
St .  August ine rum from Flor ida, 
Montanya rum from Colorado, Maggie’s 
Farm rum from Pennsylvania,  Richland 
rum from Georgia,  Siesta Key rum from 
Flor ida,  Koloa rum from Hawai i ,  Gubba 
rum l iqueur f rom Colorado, and c losing 
with Bayou rum from Louisiana.  

Af ter  Wednesday ’s fest iv i t ies the rum 
explorat ion cont inued for the rest  of 
the week in the form of pr ivate tast ings 
and Craf t  Dist i l ler  showcases featur ing 
brands such as Bayou, Montanya, 
Rat ional  Spir i ts,  and Wicked Dolphin.   

Rhum Barbancour t ,  Blue Chair  Bay 
rums, El  Dorado rums, and Mezan rum 
al l  provided oppor tuni t ies to sample 
their  l ine of  products;  some in formal 
seminar set t ings or at  tast ing events 
located around the Monteleone Hotel.

A l l  too soon Saturday af ternoon ar r ived 
and I  found myself  having one last 
meal with f r iends at  Lat i tude 29 before 
my f l ight  home.  I  had completed my 
f i rst  Tales of  the Cocktai l  exper ience 
and was leaving New Or leans with a 
new appreciat ion for  the industr y and 
the hard working people who make 
the magic happen behind the bar.  
As I  wrote this I  reviewed my notes, 
looked at  pic tures,  and cannot help but 
smi le.   Many thanks to the organizers, 
volunteers,  staf f  and brands who 
helped create such a great exper ience 
for so many people.   I  hope to see you 
al l  again in 2017. 
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T ales of the Cocktai l® and Ladies 
United for the Preservat ion of 
Endangered Cocktai ls (LUPEC) 

star ted The Dame Hall  of Fame® to 
recognize except ional  women in the 
spir i ts industr y,  whose hard work and 
dedicat ion to the craf t  is  changing the 
way we dr ink.  For the six th year,  Tales 
and LUPEC saluted another deserving 
c lass of  women for their  contr ibut ions 
to the cock tai l  ar ts as the newest 
members of  The Dame Hal l  of  Fame®, 
inc luding this year ’s Pioneer Award 
Recipient for  t rai l -b lazing, one woman 
who has served as a role model for 
others.  These except ional  women were 
honored at  a special  ceremony on 
Fr iday,  July 22 at  Ruth’s Chr is Steak 
House as par t  of  the 14th Annual  Tales 
of  the Cocktai l®.

Rum Runner Press,  Inc.  and “Got 
Rum?” Magazine congratulate Cr is 
Dehlavi,  our beloved “Muse of 
Mixology” for  leading the latest  round 
of  inductees.

“Since jo ining the CAP fraterni ty in 
2010, I ’ve had the pleasure to mentor 
and wi tness the growing inf luence 
women have had on our ever- changing 
industr y,”  said Cr is Dehlavi,  Cock tai l 
Apprent ice Program Manager and Head 
Bar tender at  M Restaurant and Bar in 
Columbus . 

“The oppor tuni ty to mentor up-and-
coming bar tenders each year is a real 
honor.  I  am grateful  to be recognized 
for my contr ibut ions and thr i l led to be 
inc luded in this except ional  group of 
ladies! ”
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THE RUM UNI VERSIT Y
www.RumUniversi t y.com

Got Rum?  August 2016 -   18



Got Rum? August 2016 -  19

IDEAS
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THE RUM UNI VERSIT Y
www.RumUniversi t y.com

IDEAS
THAT 

CHANGED

THE

RUM
WORLD

Category: Microbiology, Fermentat ion
Fermentat ion has, f rom i ts ear ly days, rel ied on the act ion of  microorganisms on 
fermentable sugars to produce alcoholic beverages that people want to consume.  
And just  as long as societ ies have been consuming them, beverage business owners 
and operators have been f ight ing a war to keep undesirable ferment ing or pol lut ing 
organisms away from the desirable ones.

Idea: Pasteurizat ion
Pasteur izat ion is a process aimed at  k i l l ing bacter ia and yeast in order to preser ve 
foods/beverages or to prepare them for the subsequent int roduct ion of  new organisms, 
such that they wi l l  not  encounter compet i t ion f rom ear ly organisms.
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The process is named af ter  Louis Pasteur,  a French sc ient ist  who - in 1864 - 
documented that beer and wine could be kept f rom spoi l ing by heat ing them.  The 
concept of  heat ing wine to keep i t  f rom spoi l ing,  however,  had been known in China 
s ince 1117 and in Japan s ince at  least  1478.  

Louis Pasteur is recognized as one of  the fathers of  microbio logy, espec ial ly for 
h is work disproving the not ion of  spontaneous generat ion,  which stated that l iv ing 
organisms could ar ise f rom inanimate mat ter,  in the absence of  s imi lar  organisms ( in 
other words,  they could generate spontaneously wi thout having been pro -created by 
other members of  the same spec ies).  

Pasteur ’s work is not wi thout controversy,  s ince there were other contemporar y 
sc ient ists work ing on fermentat ion research as wel l ,  but  h is ro le and approach 
resul ted in an endur ing legacy, which is st i l l  fe l t  in modern winer ies,  brewer ies and 
dist i l ler ies.

Louis Pasteur work ing in h is laborator y
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The PRI VATE L ABEL PRIMER  - Part V III 
by Luis Ayala

LABELING

ETHANOL

FILTERING

TESTING

RUM RUM RUM RUM

EVAPOR ATION

TANNINS

OAK

Got Rum?  August 2016 -   22



Got Rum? August 2016 -  23

HEADS

TAILS

CONGENERS

METHANOL

PROOFING

BLENDING

Guiding you From Dream to Real ity!

LIGHT HEAV Y

pH

ESTERS

SAMPLES
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Lesson VIII    -  Summary
Thank you for jo in ing me for the last 
instal lment of  the Pr ivate Label  Pr imer.  
Hopeful ly you’ve been wi th me since 
January,  learning about how to create 
your own pr ivate label.   You can 
download previous versions f rom the 
“Archives” sect ion of  our websi te,  www.
gotrum.com.

An excel lent  way to succeed in the wor ld 
of  pr ivate labels is to always star t  wi th 
the end in mind.  But having the end in 
mind does not mean knowing only what 
the brand name is and what the bot t le 
looks l ike,  i t  involves:

•	 Knowing exact ly what a pr ivate label 
is.   Knowing the types of  pr ivate 
labels.   We covered this in Lesson I .

•	 Knowing the f inanc ial  considerat ions, 
recognizing the power of  the 
economies of  scale and knowing 
how to compete against  them with a 
smal l  operat ion.   Knowing the r isks 
of  under- capi ta l izat ion.   We covered 
this in Lesson II  .

•	 Knowing the impor tance and the 
consequences of  bot t le select ion, 
c losures and f in ishes.  This was 
covered in Lesson III   .

•	 Knowing the impor tance of  proper 
rum select ion,  the impact of  th is 
select ion on f i l t rat ion,  prec ip i tat ion, 
age c laims, qual i t y contro l  and 
laborator y tests.   Knowing the r isk 
of  enter ing the market wi th a s ingle 
product or a mult i -product por t fo l io.  
This was covered in Lesson IV.

•	 Knowing al l  there is to know about 
bot t le labels and their  contents 
(opt ional  and required informat ion), 
for  each of  your target markets or 

The PRI VATE L ABEL PRIMER  - Part V III 
by Luis Ayala

countr ies.   This was covered in 
Lesson V.

•	 Knowing about the logist ics involved 
in produc ing and shipping the 
pr ivate label  to i ts f inal  dest inat ion 
(customs, brokers,  warehousing, in -
land t ranspor tat ion).   You also need 
to know about impor t  l icenses, tar i f f 
codes and shipping insurance.  We 
talked about th is in Lesson VI.

•	 Knowing about what to do once the 
pr ivate label  reaches a dist r ibutor.  
Need to be wel l -versed in the wor ld 
of  market ing and promot ions.  Know 
how to help your dist r ibutors and 
what to expect f rom them.  This was 
covered in Lesson VII .

I f  you know al l  the above points and st i l l 
have the desire to get into the wor ld 
of  pr ivate labels,  then –and only then- 
you are ready to f inal ize your business 
plan and to star t  evaluat ing possib le 
suppl iers (of  rum, bot t les,  c losures, 
labels,  boxes and bot t l ing ser v ices).

There are dozens and dozens of  “dr y 
goods” suppl iers and designers ready to 
send you samples and ta lk to you about 
p lac ing an order.   But there are fewer 
suppl iers of  “wet goods” (rum, in our 
case),  due to the reasons discussed in 
Lesson I .  

This does not mean that you can’ t  buy 
the rum f rom establ ished rum producers, 
i t  only means that ,  i f  you are able to,  i t ’ l l 
t ypical ly be whi te or ver y young rum that 
wi l l  not  compete against  the dist i l ler y ’s 
own brands.  

For tunately for  pr ivate label  owners, 
there is one company that has been 
buying whi te and young rums f rom many 
dist i l ler ies around the wor ld,  fur ther 
aging i t  and f in ishing i t ,  providing i t 
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in bulk to those want ing to bot t le i t 
themselves, or supply ing i t  d i rect ly to 
selected co -packers who take care of 
the bot t l ing and label ing.  

The company is Rum Central  (the 
websi te is www.RumCentral.com),  i t  is 
owned and operated by Rum Runner 
Press,  Inc.,  publ ishers of  “Got Rum?” 
magazine.  

The inventor y at  Rum Central  inc ludes:

•	 Rums f rom over a dozen countr ies
•	 150 Standard Marks (rum types) and 

unl imi ted Custom Formulat ions
•	 Abi l i t y  to f in ish any Mark or 

Custom Formulat ion in Ex-Bourbon, 
Limousin,  Sher r y,  Por t  or  Cognac 
Bar re ls

•	 The standard order quant i t y is 
10,000 l i ters,  but  smal l  pr ivate label 
owners can purchase as l i t t le as 
1,000 l i ters to develop prototypes or 
proofs of  concept

•	 US and Internat ional  Warehouses

For some pr ivate label  owners however, 
having a successful  brand may not 
be the ul t imate end goal.   For them, 
dist i l l ing their  own craf t  rum may be 
the f inal  dest inat ion,  and launching 
the pr ivate label  could be their  proof 
of  concept .   This too is possib le,  and I 
am happy to have helped several  such 
enterpr ises get of f  to a good star t .  

Once the prof i le of  the pr ivate label  rum 
has demonstrated to be a commerc ial 

success, we can s i t  down with the c l ient 
to select  the r ight  dist i l lat ion equipment 
and to design the aging warehouse wi th 
the cor rect  number and type of  bar re ls 
so the c l ient  can take over product ion 
of  the rum in the future,  making the 
t ransi t ion f rom pr ivate label  to house 
brand.

Luis Ayala
Rum Consul tant
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YOUR BRAND
X Years Old

Aged RUM
Aged in American Oak

Finished in French Oak
(your label design)

IMPORTED RUM
750ml    40% ABV    80-Proof

YOUR LOGO
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®

Upcoming 5 -Day Rum Course: February 20-24 2017, Kentucky, USA

REGISTRATION
Onl ine at  w w w.moonshineunivers i t y.com

Via Telephone at  +1 502-301- 8126

USD $5,495.  I t  includes:

•	 A l l  c lass re lated mater ia ls
•	 Break fast ,  lunch and ref reshments dai ly
•	 Network ing Dinner/Recept ion
•	 Transpor tat ion between The Brown Hote l 

and Moonshine Univers i t y

Special:  Register before March 6th and receive 
4 n ights FREE  at  The Brown Hote l !

Arm Yoursel f  w ith Rum Expert ise 
and Propel  your Rums 

to the Next  Level!
Successful  rum brands star t  wi th the end in 

mind.  Our cur r iculum is designed to take you 
“ f rom the grass to the g lass! ”

Day 1: The Business of Rum.  We wi l l  gu ide you 
through the economic and po l i t ica l  landscape of 

the indust r y,  so you understand your compet i tors’ 
advantages and d isadvantages.

Day 2: The Classi f icat ions of Rum.  We analyze 
commerc ia l ly avai lab le rums to ident i f y the i r 

organolept ica l  charac ter is t ics and assoc iated 
produc t ion costs.

Day 3: The Ar t of Rum Making.  You wi l l  spend 
an ent i re day exp lor ing the d is t i l la t ion of  rum, 
understanding cuts and der ived st y les,  us ing 

laborator y and produc t ion st i l l s .

Day 4: Histor y and Science of the Barre l .  You wi l l 
spend a fu l l  day exp lor ing and understanding rum’s 

t ransformat ion ins ide the bar re l .

Day 5: Essent ia l  Rum Laborator y and Techniques 
& Int roduct ion to Rum Blending.  On the last  day 

of  the course, you wi l l  devote t ime to understanding 
and us ing laborator y techniques, cu lminat ing in your 

b lending of  three d i f ferent rums.

Note :  Th is 5 - Day Rum Course fu l f i l l s  a l l  the 
academic pre - requis i tes for  our Advanced Rum 

Dist i l la t ion and Advanced Rum Blending courses.
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www.RumUniversity.com

®
The International Leaders in
Rum Training and Consult ing

Learn more about 
The Rum Universi ty at:

www.rumuniversity.com
+1 855 RUM-TIPS ex t .  3 

(+1- 855 -786 - 8477)

The Rum Univers i t y is a Regis tered Trademark 
of  Rum Runner Press Inc .  in both the U.S. A . 
and in the ent i re European Union.  The use 

of  the “Rum Univers i t y ”  name wi thout the 
approva l  o f  the t rademark ho lder w i l l  be lega l ly 

prosecuted.

Rum Univers i t y courses are avai lab le 
in Spanish and in Engl ish,  depending 
on the of f ic ia l  language of  the host 
nat ion.

A few comments f rom our 
recent graduates:

“Changed how I  move for ward, 
in a great way.”

(T.  Chase, South Caro l ina) 

“ Excel lent ! ”
(B. Caf fer y,  Louis iana) 

“ Excel lent  exper ience. Would l ike to 
have th is type of  t ra in ing 

for my d is t i l ler y personnel .” 
(L .  Cordero,  Puer to Rico) 

“Ver y good.“
(C. Boggess, Indiana) 

“ Wel l  wor th i t ! ”
(B. T ierce, Texas) 

“ I t  was excel lent .  I  commend your group 
and team for th is f ine course. 

I ’m honored to have been here.” 
(F.  St ipes,  Puer to Rico) 

“Congratu lat ions!  Keep up the great 
work .  Tremendous learn ing exper ience 
(and humble).  The course brought so 

much conf idence about the topic .”
(F.  LaFranconi ,  Nevada)

“ Ver y benef ic ia l  for  me.”
(D. Boul lé,  Seychel les)

REGISTER

NOW & GET

FREE 

HOTEL!
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THE MUSE OF MI  XOLOGY
by Cr is Dehlavi

My name is Cr is Dehlavi  and I  am a nat ive 
of  Ar izona, but have l ived in Columbus, Ohio 
for  the past 13 years wi th my daughter,  Desi.  
I  have been running the bar program at “M”, 
of  the Cameron Mitchel l  Restaurant group 
s ince 2005.  I  am cur rent ly the President of 
Columbus USBG as wel l  as a consul tant  for 
bars and restaurants nat ional ly.  

In 2013, I  at tended the r igorous B.A .R. 5 
Day Spir i ts Cer t i f icat ion and have been 
recognized as one of  the top mixologists in 
the U.S.A .  I  am one of  the senior managers 
of  the prest ig ious apprent ice program at 
Tales of  the Cock tai l  and work as a mentor 
to many bar tenders around Ohio.

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

The Moj i to,  or  a var iat ion of  i t ,  is  on just 
about ever y spr ing/summer cock tai l  menu 
in the U.S.  Strawberr y moj i to,  watermelon 
moj i to,  basi l  moj i to,  orange moj i to and even 
tequi la moj i tos!   I t  is  a t radi t ional  Cuban 
highbal l  and one of  the most popular dr inks 
across al l  of  the Amer icas.  

The c lassic rec ipe is ver y s imple;  f resh l ime 
juice,  sugar,  mint  and soda. The or ig in,  as 
far  as histor ians can te l l ,  dates back to 16th 
centur y Cuba. One of  the theor ies goes 
back to 1586 when Richard Drake sai led 
to Havana af ter  h is raid on Car tagena de 
Indias and deal t  wi th a scur vy and dysenter y 
epidemic on the ship.   The nat ive Indians of 
South Amer ica had ingredients for  “medic inal 
remedies” inc luding aguardiente (crude high 
proof “ f i re water ”),  mint ,  sugarcane and l ime 
juice.  

Other histor y exper ts bel ieve that Af r ican 
s laves who worked in the sugarcane f ie lds in 
Cuba may have concocted something s imi lar 
as i t  was sweet and ver y ref reshing to enjoy 
in the heat of  the summer.    The name Moj i to 
also has interest ing or ig ins…. MOJO is a 
Cuban spice,  made f rom l imes- -  and MOJO 
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is  a lso an Afr ican word that means “ to cast  a 
spel l ”.  

So how do you make a moj i to?  Depending 
on which bar tender you ask,  you wi l l  get  a 
di f ferent rec ipe.  Some bar tenders muddle 
the mint ,  and some simply shake the dr ink 
wi th the mint  in the shaker.  Many people 
bel ieve that the mint  should be st rained out 
of  the actual  dr ink wi th just  a f resh spr ig on 
top, and just  as many people insist  that  the 
mint  should al l  stay inside.    

I  don’ t  know i f  there is t ru ly a cor rect  or 
incor rect  way, as long as the end resul t  is  a 
balanced and del ic ious dr ink.  I  l ike to st rain 
the mint  out so that the person dr ink ing i t 
does not end up wi th p ieces of  mint  in their 
teeth! 

A creat ive way to switch up the c lassic rec ipe 
is to add seasonal  f rui ts and I  have inc luded a 
few rec ipes below.  A lways fo l low the standard 
rec ipe and adjust  the l ime and sugar s l ight ly 
based on the sweetness/ tar tness of  the f rui t 
you are using.  Another way to change up a 
moj i to is to switch out the mint  for  another 
herb. 

There are probably people who wi l l  f rown on 
this but a moj i to made with basi l  is  one of  the 
most ref reshing and aromat ic dr inks I  have 
ever had.  

As for  what k ind of  rum- - the l ight  rums in my 
opinion are the best to use in moj i tos.   They 
keep the dr ink l ight ,  and don’ t  overpower the 
mint .   Mixology, or the ar t  of  c reat ing cock tai ls 
is a l l  about being creat ive,  so remember that 
there are no RULES here.  

PINEAPPLE MOJITO

2 oz Caña Brava Rum
.5 oz Simple Syrup (adjust  th is according to 

the sweetness of  the pineapple)
1 oz Fresh Lime Juice

8 -10 Mint  Leaves
4 -5 Chunks Fresh Pineapple

In the bot tom of mix ing glass muddle mint 
leaves, p ineapple chunks and s imple syrup.  

Add rum, l ime juice and ice.   Shake wel l , 
then double st rain into ta l l  g lass.   Add ice,  3 
p ineapple chunks and f resh mint  spr ig.   Top 

wi th a splash of  c lub soda. 
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STR AWBERRY BASIL MOJITO

2 oz Mt Gay Si lver Rum 
.5 oz Simple Syrup (adjust  th is according to the sweetness of  the 

st rawberr ies)
1 oz Fresh Lime Juice

8 -10 Mint  Leaves
2 Whole Strawberr ies

In the bot tom of a mix ing glass muddle basi l  leaves, st rawberr ies and 
s imple syrup.  Add rum, l ime juice and ice.   Shake wel l ,  then double 

st rain into ta l l  g lass.   Top wi th splash of  c lub soda, a basi l  leaf  and a few 
pieces of  diced st rawberr y.
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Marco Pier ini  -  Rum Histor ian

M y name is Marco Pier in i ,  I  was born 
in 1954 in a l i t t le town in Tuscany 
(I ta ly)  where a st i l l  l ive.   I  got  a 

degree in Phi losophy in Florence and I 
studied Pol i t ical  Sc ience in Madr id,  but 
my real  passion has always been Histor y. 
And through Histor y I  have always t r ied to 
know the wor ld,  and men. Li fe brought me 
to work in tour ism, event organizat ion and 
vocat ional  t ra in ing. Then I  d iscovered rum. 
With Francesco Ruf in i ,  I  founded La Casa 
del  Rum (The House of  Rum), that  runs 
a beach bar and selec ts and dist r ibutes 
Premium Rums in I ta ly, 
w w w.lacasadelrum.i t .

And f inal ly I  have returned back to my in i t ia l 
passion: Histor y.  But now i t  is  the Histor y 
of  Rum. Because Rum is not only a great 
dist i l late,  i t ’s  a wor ld.  Produced in scores 
of  countr ies,  by thousands of  companies, 
wi th an ex t raordinar y var iety of  aromas and 
f lavors;  i t  has a ter r ib le and fasc inat ing 
histor y,  made of  s laves and pi rates,  imper ia l 
f leets and revolut ions. 

A l l  th is I  t r y to cover in th is co lumn, in my 
FB prof i le,  w w w.facebook /marco.pier ini .3 
and in my ar t ic les on the I ta l ian webpage 
w w w.bar tender. i t .

A MERI CA N RUM 11:
THE INDIA N TR A DE  

A par t  of  the rum produced in the Colonies 
was dest ined to the Indians. 

Before the ar r ival  of  the Europeans, the 
Indians that inhabi ted the east coast of 
Nor th Amer ica did not know alcohol.  The 
f i rst  to int roduce them to alcohol  were 
the French. At the beginning of  the 17th 
Centur y,  when the French star ted bui ld ing 
their  Amer ican Empire,  wine and brandy 
immediate ly became one of  the most widely-
t raded goods wi th the Indians. 

The French Empire in Amer ica was qui te 
di f ferent f rom the one the Engl ish were 
bui ld ing in the same years:  only a few French 
set t lers immigrated to Amer ica seeking for 
land to cul t ivate. 

Around 1750, on the eve of  the French 
and Indian War (cal led in Europe Seven 
Years War) no more than 80.000 whi tes 
inhabi ted the French Empire in Amer ica, 
a huge ter r i tor y inc luded between the 
Saint  Lawrence and the Mississippi  Del ta. 
Moreover,  the French were most ly soldiers, 
of f ic ia ls,  coureurs de bois and merchants 
and they were interested f i rst  of  a l l  in t rade, 

THE RUM HI STORI AN
by Marco Pier in i
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not in agr icul tural  set t lements.  The Indians 
soon became par t  of  a vast  commerc ial 
network which, star t ing f rom the At lant ic 
Ocean, developed on the Great Plains and 
beyond. The French t raded beaver and deer 
furs and many other products wi th weapons, 
gun powder,  f lour and brandy. 

The devastat ing ef fects that  a lcohol 
was having on Nat ive Amer icans were 
immediate ly c lear and missionar ies and 
of f ic ia ls t r ied to l imi t  the t raf f ic ,  but  Indians 
wanted alcohol  and i f  the French were not 
going to provide i t ,  the Engl ish would,  in 
exchange for many prec ious furs and for an 
even more prec ious mi l i tar y al l iance.  So, 
the French cont inued sel l ing Indians alcohol 
unt i l  the end of  their  Amer ican Empire,  in 
1763.

The Br i t ish Empire in Amer ica was, s ince 
the beginning, total ly di f ferent .   A vast 
number of  people lef t  the Br i t ish Is lands 
and emigrated to the colonies,  seeking 
land to set t le in and farm: on the eve of  the 
war up to 1,500,000 Europeans inhabi ted 

the Engl ish Colonies.  Obviously t rade 
was impor tant a lso to the Engl ish,  but  the 
major i t y of  them were interested mainly in 
the land. Indian communit ies,  wi th their 
t radi t ions and l i festy le,  might have been 
integrated into the French Empire,  but  i t 
was di f f icul t  to have enough room for them 
in the Br i t ish one.

A lso the Br i t ish suppl ied Indians wi th p lenty 
of  a lcohol,  espec ial ly wi th New England 
rum. And f rom the ver y beginning, Indians 
loved rum. The taste was not that  p leasant , 
but  i t  was cheap, re lat ive ly easy to t ranspor t 
and ver y st rong.  So rum soon became a 
st rategic inst rument for  set t lers to establ ish 
prof i table t rade re lat ions wi th the nat ives.

I t  was always used in the gi f t - g iv ing 
ceremonies that star ted t rading or 
negot iat ions meet ings between the Engl ish 
and Indians. Even though sel l ing rum to 
the Indians was general ly forbidden, the 
same Br i t ish of f ic ia ls of ten gave i t  to them 
in exchange for commerc ial  advantages or 
to obtain suppor t  in the wars against  the 

Fur t raders in Canada, 1777
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French; or to avoid of fer ing their  enemies 
an advantage.

Then, one of  the most natural  p laces for 
rum was dur ing the Toasts,  so impor tant 
in 18th Centur y ’s et iquet te.  People used to 
dr ink to the K ing, the Queen, the Governor 
and basical ly ever yone else.  Indians 
immediate ly adopted this use as an excuse 
to dr ink more rum, toast ing to ever y thing, 
inc luding the God of  the Whites!

Last ,  but  not least ,  sel l ing rum was highly 
prof i table.  Of ten whi te t raders used to 
get the Indians heavi ly drunk to buy their 
goods at  ver y low pr ices,  but a lso in normal 
condi t ions the Indians were wi l l ing to pay 
a lot  for  rum. This is how Peter C. Mancal l 
descr ibes i t  in his book “Deadly Medic ine. 
Indians and A lcohol  in ear ly Amer ica”: 

“The log ic of  t rade was obvious. The Indians’ 
demand for durable commodi t ies such as 
guns and b lankets dec l ined over t ime as 
they acquired as many of  them as they could 
reasonably use. Their  demand for a lcohol , 
by contrast ,  seemed to be constant .  … 
Thus, a lcohol  became a highly valued object 
of  t rade. … Many colonis ts ,  even farmers 
who traded wi th Indians to supplement thei r 
income, found the alcohol  t rade ex tremely 
prof i table.  Whi le prof i ts on most t rade 
goods averaged around 100 percent ,  rum 
could br ing prof i ts of  400 percent or more, 
at  least  in par t  because v i r tual ly a l l  t raders 
watered i t  f i rs t .  Most of  the rum that t raders 
so ld to Indians was one- thi rd water ”.

Marco Pier in i
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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’ 
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For more information visit 
www.rumandbeerfestival.com



Got Rum?  August 2016 -   36

four c lassic cock tai ls:  the Margar i ta,  the 
c lassic Manhat tan, the Gimlet  and the Rum 
Punch. Those of  you who are lucky enough 
to at tend, p lease congratulate Cr is on being 
one Classy Dame.

PLANTATION RUMS AT TALES OF THE 
COCKTAIL

I  have wr i t ten about St iggins’  Fancy 
Planat ion Pineapple rum before.   I t  was 
created by A lexandre Gabr ie l ’s,  the owner of 
Maison Fer rand and producer of  Plantat ion 
rum and spir i ts and cock tai l  h istor ian David 
Wondr ich.  I t  is  an amazing combinat ion of 
Queen Vic tor ia p ineapples,  two Plantat ion 
rums and a whole lot  of  love and magic.   I t 
was just  named “Best New Spir i t  “  at  the 
2016 Spir i ted Awards at  th is year ’s Tales of 
the Cock tai l .  This award recognizes the i tem 
that has made the most s igni f icant impact 
on the cock tai l  and bar industr y in the past 
year.  Up for considerat ion were cock tai l 
ingredients (spir i t ,  l iqueur,  tonic,  b i t ters, 
syrup or garnish) that  bar tenders might 
use at  home or at  their  bar for  improved 
cock tai l  ser v ice.  Gabr ie l  descr ibes the 
St iggins’  saga this way: “The pineapple 
rum exper iment turned out del ic ious and 
we thought we would enjoy i t ,  share i t  wi th 
our f r iends at  Tales of  the Cock tai l  and in 
New Or leans ( in 2014) and then we would 
move on to other exc i t ing exper iments.  We 
didn’ t  expect the over whelming amount of 
praise f rom bar tenders and af ic ionados who 
began to harass us to produce more. So we 
dec ided to make another batch and share 
i t  wi th even more f r iends and the rest  is 
h istor y.”

This year,  Gabr ie l  and Wondr ich teamed 
up wi th Jef f  “Beachbum” Ber r y,  author and 
owner of  Lat i tude 29 in New Or leans, Mar t in 
Cate,  author and owner of  Smuggler ’s 
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CRIS DEHLAVI – A REAL DAME!

Congratulat ions to Got Rum?’s Muse of 
Mixology,  Cr is Dehlavi ,  for  being inducted 
into the “Dame Hal l  of  Fame” at  th is year ’s 
Tales of  the Cock tai l .  Ladies Uni ted for 
the Preser vat ion of  Endangered Cock tai ls 
(LUPEC) and the Tales of  the Cock tai l 
star ted The Dame Hal l  of  Fame® to 
recognize except ional  women in the spir i ts 
industr y whose hard work and dedicat ion 
to the craf t  is  changing the way we dr ink. 
For the s ix th year,  Tales and LUPEC saluted 
another deser v ing c lass of  women for their 
contr ibut ions to the cock tai l  ar ts.  These 
except ional  women were honored at  a spec ial 
ceremony on Fr iday,  July 22 at  Ruth’s Chr is 
Steak House as par t  of  the 14th Annual 
Tales of  the Cock tai l .  Other inductees this 
year inc luded Audrey Saunders of  the Pegu 
Club, Laura Cul len of  Pac i f ic  Wine and 
Spir i ts,  Lauren Mote of  the Bi t tered Sl ing 
and Angie Salame of  Dr ink Company.

Cr is runs the bar program at “M” for  the 
Cameron Mitchel  Restaurant Group, is the 
cur rent President of  the Columbus Chapter 
of  the Uni ted States Bar tender Gui ld, 
does consul t ing work wi th bars around 
the countr y and works as a mentor to new 
bar tenders through the Tales of  the Cock tai l 
Apprent ice Program. WHEW! We at Got 
Rum?  are thr i l led that  she somehow f inds 
t ime to wr i te her Muse of  Mixology column 
for the magazine. Her recent ar t ic le on the 
“ Versat i l i t y  of  Rum” gave me a rec ipe for 
an amazing Rum Manhat tan that helped me 
convince a stubborn o ld Manhat tan-dr ink ing 
f r iend of  the possibi l i t ies of  rum. For those 
of  you who l ive in Columbus, Ohio,  check 
out her c lasses at  the Joseph Hotel.  The 
f i rst  c lass wi l l  be August 4th and wi l l  take 
a hands-on approach to learning about the 
histor y,  c reat ion and, of  course tast ing of 

by Mike Kunetka
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Cove in San Franc isco, Paul  McFadyen, 
of  Trai ler  Happiness in London, Paul 
McGee, of  Lost  Lake in Chicago and Scot ty 
Schuder,  propr ietor of  Dir t y Dick in Par is 
in the development of  Plantat ion’s newest 
mainstream blended rum: O.F.T.D. Old 
Fashioned Tradi t ional  Dark.  I t  is  a b lend of 
rums f rom Jamaica, Guyana and Barbados 
and is bot t led at  69% ABV. O.F.T.D. wi l l  be 
replac ing Plantat ion’s Or ig inal  dark,  which 
was a b lend of  rums f rom Tr in idad.

CARIBBEAN JOURNAL’S LIST OF THE 
BEST AMERICAN RUMS

The Car ibbean Journal  is  an e lect ronic 
newslet ter  of  a l l  th ings Car ibbean. Every 
year,  in an interest ing turnabout ,  they 
publ ish their  l is t  of  the Best Amer ican Rums.  
(Note:  th is l ist  a lways covers only the 50 
US States,  not the US’ Car ibbean ter r i tor ies 
l ike Puer to Rico and St .  Croix).  Here is their 
l is t  and comments:

•	 Siesta Key Rum - Troy Rober ts’  Sarasota-
based dist i l ler y is,  s imply,  the best in 
Amer ica r ight  now.

•	 Papa’s Pi lar  -  A wor ld -c lass rum that 
inc ludes rums f rom Central  Amer ica, 
the Car ibbean and the mainland Uni ted 
States.

•	 Richland Rum - A superb expression, 
using not molasses but pure cane syrup.

•	 Bayou Rum - Dist i l led f rom Louis iana 
sugarcane, using a combinat ion of  both 
cane sugar and molasses.

•	 Fwaygo – They are creat ive and 
interest ing,  and in an increasingly 
compet i t ive Amer ican rum market .

•	 Miami Club Rum - Si lky-smooth whi te 
rum bui l t  f rom the ground up that ’s made 
Miami rummaking a real  th ing.

•	 Danc ing Pines -  Rum f rom Colorado? 
You bet .  Sel f -sty led “mountain rum” out 
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These are the most recent and notewor thy headl ines in the rum indust r y.   I f  you want us to 
share your news wi th our readers,  p lease send an emai l  to Mike@gotrum.com.  Mike Kunetka 

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

of  molasses wi th an ar t isan pot st i l l .

•	 St .  George Cal i fornia Agr icole – Real 
Agr ico le,  using Cal i fornia -grown 
sugarcane juice,  both whi te and aged.

•	 Koloa Rum - Produces a range of  rums 
f rom a c lassic whi te rum to i ts lovely, 
chocolatey dark rum.

•	 Wicked Dolphin Rum- makes an 
increasingly wide var iety of  rums f rom 
Flor ida sugarcane, f rom c lassic s i lver to 
spiced.

GOSLINGS RUM

Gosl ings Rums of  Bermuda has formed a 
regional  par tnership wi th the Monarq Group. 
Monarq wi l l  represent the Gosl ings por t fo l io 
in Lat in Amer ica and the Car ibbean. Gosl ing 
has recent ly begun a major internat ional 
expansion of  the brand’s por t fo l io,  which  
inc ludes i ts f lagship Bermuda Black Seal 
Rum, Gold Bermuda Rum, Gosl ings Fami ly 
Reser ve Old Rum and Gold Seal  Rum. The 
company also produces a ginger beer and a 
cock tai l  in a can cal led Dark ’n Stormy.

Monarq Group CEO Rober t  de Monchy said: 
“Both Gosl ings Rums and Gosl ings Stormy 
Ginger Beer are a great addi t ion to our 
por t fo l io of  leading premium independent 
beverage brands. This unique mult ip le 
award-winning authent ic rum and ginger 
beer coinc ides per fect ly wel l  wi th our core 
competence of  bui ld ing premium spir i ts 
brands in Lat in Amer ica and the Car ibbean. 
We have known the Gosl ing’s brand for many 
years and are ver y much looking for ward to 
work ing together wi th the Gosl ings team and 
to over-achieve on our mutual  expectat ions, 
tak ing the brand to the nex t level ”.

ELEMENTS EIGHT RUM

Elements Eight ,  the s ingle dist i l ler y rum f rom 
St Luc ia,  is  celebrat ing i ts 10th anniversar y 
s ince i ts incept ion at  the London Bar Show 
in July 2006.  The brand is re launching wi th 

cont inued on page 38
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revamped packaging and a focused por t fo l io.  
With unchanged rum l iquid,  the new range 
pays t r ibute to the rum’s ar t isanal  approach 
and places greater emphasis on i ts smal l 
batch product ion.  The contemporar y feel, 
a key par t  of  the brand’s ident i t y has been 
evolved, whereby the bot t les are shor ter 
and the fo i led label  design ref lec ts the 
hand-craf ted ethos of  the rum.  The look 
is designed to take Elements Eight into the 
nex t decade of  i ts  journey. The rums now 
compr ise three var iants: 

•	 Elements Eight Vendôme is a deluxe 
aged rum, aged for up to s ix years in 
Kentucky Bourbon bar re ls.  Vendôme 
makes reference to one of  the st i l ls 
used in the t r ip le dist i l lat ion process, a 
cross between a column and a pot st i l l 
which provides the master dist i l ler  wi th 
new avenues to develop f lavorsome rum 
prof i les. 

•	 Elements Eight Exot ic Spices aims to be 
the most complex spiced rum in the wor ld, 
infused wi th 10 f rui ts and spices (c love; 
c innamon, vani l la,  g inger,  nutmeg, star 
anise,  coconut ,  orange, lemon; and 
honey) marr ied wi th f ine aged rum. 

•	 Elements Eight Plat inum was one of 
their  p ioneer ing rum brands. I t  is  aged 
for up to four years in Kentucky Bourbon 
bar re ls and l ight ly charcoal  f i l tered to 
remove color.

DEADHEAD RUM

Deadhead Rum recent ly won a Gold Medal 
for  i ts  Amber Rum and a Plat inum Medal for 
i ts  bot t le design at  the 2015 Sip Awards, 
the internat ional  spir i ts compet i t ion held in 
Newpor t ,  Cal i fornia.  I t  wi l l  move dist i l ler ies 
th is month to keep up wi th growing demand, 
as i ts sales have near ly doubled in the past 

three years to almost 20,000 cases. The new 
dist i l ler y,  named Dest i lados Bonampak, is 
headed by th i rd -generat ion fami ly member 
Eduardo Pineda García Lourdes and his 
father.  Deadhead Rum’s sugarcane is grown 
in Tapachula,  Chiapas  which is b lanketed 
wi th a t ropical  c l imate,  coastal  breezes 
and ocean sal in i t y.  Dest i lados Bonampak 
t ransforms this sugarcane into a Cuban-
sty le rum (their  master b lender worked 
for several  years wi th a large Cuban rum 
brand) and is packaged in a bot t le based of f 
a tsantsa, the shrunken head of  an enemy 
kept as a t rophy. “The rum has natural 
f lavors of  Mayan sugarcane,”  explains 
K im Brandi,  founder and CEO of Iconic 
Brand. “The aging in French oak bar re ls 
adds depth.  I t  begins wi th these sweet oak 
f lavors and then moves into notes of  smooth 
vani l la cream and dr ied f rui ts— ending in an 
opulent ,  s i lky,  mel low f in ish.”  No st ranger 
to high marks,  Deadhead Rum has garnered 
a 95 -point  rat ing f rom The Tast ing Panel 
Magazine, and i ts Deadhead Dark Chocolate 
Rum expression also gained a 91-point 
rat ing.

Z ACAPA RUMS AND ZUMA 
RESTAUR ANTS 

Ron Zacapa and the e legant Zuma 
restaurants recent ly announced an exc lusive 
par tnership which wi l l  see the wor ld ’s 
f i rst  ‘evolv ing cock tai l  system’,  the ‘Zuma 
Zacapa Live Solera’,  instal led across nine 
Zuma restaurants wor ldwide. The ‘Zuma 
Zacapa Live Solera’  is  a custom-designed 
cock tai l  instal lat ion,  repl icat ing Zacapa’s 
famed ‘Sistema Solera’  s low-aging process, 
where Zacapa rum ages in a ser ies of  hand-
selected, pre -used Amer ican Oak bar re ls. 
In these instal lat ions,  the Zacapa Rum wi l l 
s lowly f i l ter  f rom bar re l  to bar re l ,  matur ing 
and infusing wi th met iculously selected 
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f lavors which have been used to season the 
casks. In i t ia l ly  featur ing in nine of  Zuma’s 
internat ional  restaurants,  each instal lat ion 
wi l l  del iver a cock tai l  designed to appeal  to 
local  palates and to per fect ly complement 
Zuma’s contemporar y Japanese cuis ine.

Iconic f lavors inspired by the restaurants’ 
locat ions,  such as rhubarb in London and 
sesame oi l  in Hong Kong, have been chosen 
to f lavor the bar re ls.  The rum ages for at  least 
s ix weeks inside the inver ted cask system 
infusing wi th these local  f lavors to produce 
a unique cock tai l .  Mat teo Fantacchiot t i , 
G lobal  Commerc ial  V ice President Diageo 
Reser ve said,  “ We’re t ru ly exc i ted to br ing 
the authent ic Guatemalan ar t  of  ‘S istema 
Solera’  to these nine v ibrant c i t ies,  work ing 
wi th Zuma restaurants.  I t  is  a spec ial 
oppor tuni t y to showcase the dist inc t ive 
taste and qual i t ies of  Zacapa rum to cock tai l 
connoisseurs and food lovers”.  Zuma Group 
Bar Manager,  James Shearer explained, 
“At Zuma, we are always explor ing new 
ways to interact  wi th our guests,  and the 
‘Zuma Zacapa Live Solera’  enables them 
to engage with the bar tender,  not  just  f rom 
a v isual  or  emot ional  point  of  v iew, but to 
be par t  of  the process.”  The ‘Zuma Zacapa 
Live Solera’  system wi l l  of f ic ia l ly  launch in 
Zuma Miami on September 26th and then in 
Zuma London, Hong Kong, Dubai  and New 
York restaurants on October 3rd and Zuma 
Bangkok, Rome, Istanbul  and Abu Dhabi 
restaurants October 17th.

J. WR AY AND NEPHEW RUMS

The oldest cont inuously operat ing rum 
producer in Jamaica, J.  Wray & Nephew Ltd., 
is  g iv ing two of  i ts  c lassic rums a Jamaican-
inspired makeover and a new name with the 
int roduct ion of  J.Wray Jamaica Rum Gold 
and Si lver.  Replac ing Appleton Special 
Jamaica Rum and Appleton White,  these new 
expressions del iver a dist inc t ive new look. 
The name change more accurate ly ref lec ts 
the rum producer ’s 250 -year histor ic roots. 
“J.  Wray & Nephew Ltd.  has a spec ial  p lace 
in spir i ts lore wi th a legacy of  more than 
two centur ies craf t ing high-qual i t y rums,” 
said Chr ist ine Mol l ,  Category Director-
Rum, at  Campar i  Amer ica.  “J.Wray ’s new 

Jamaica Rums of fer ent ic ing and authent ic 
spir i ts to enjoy in f lavor ful  cock tai ls.  The 
l ive ly packaging f i rmly t ies the rums to the 
brand’s stor ied histor y and ensures they 
v isual ly stand out on the shel f.”  J.Wray 
Jamaica Rum Gold is a medium-bodied 
golden rum, the per fect  b lend of  fu l ler-
f lavored and l ighter rums and was a Gold 
Medal rec ip ient at  the 2016 San Franc isco 
Wor ld Spir i ts Compet i t ion.  J.Wray Jamaica 
Rum Si lver is a whi te rum that ’s aged and 
f i l tered s lowly through spec ial  charcoal 
f i l ters and was recent ly awarded 91 points 
in the 2016 Ult imate Spir i ts Chal lenge.

GRENADA DISTILLERS

The management and staf f  of  Grenada 
Dist i l lers Limited recent ly held a publ ic 
launch of  Clarke’s Cour t  #37, a 12 year aged 
rum, a product that  is  now widely avai lable 
on the market .  A l imi ted edi t ion #37, double 
matured 8 year aged rum was f i rst  unvei led 
in 2010 in commemorat ion of  the 300th 
anniversar y of  the founding of  the Town of 
St .  George.  “As the c i t y of  St .  George’s 
grew, so too has the #37 blend that has now 
today resul ted in a 12-year-o ld product ,’ ’ 
said Oswald “Pele’ ’  Darbeau, GDL’s 
Market ing & Promot ions Manager.   Grenada 
Dist i l lers Limited, located at  Woodlands 
in St George, has been in operat ion for 
a lmost e ighty years and produces a l ine of 
twenty alcohol ic beverages. Two of  these, 
Black Gold and Special  Dark were awarded 
gold medals at  a 2016 internat ional  tast ing 
compet i t ion,  and almost a l l  the others 
have been so awarded at  some t ime or the 
other.  I t  is  hoped that the new #37 wi l l  jo in 
Black Gold,  Old Grog, and the others as an 
internat ional  award winner.  They cal l  #37 a 
“premium rum with a r ich aroma, aged to 
per fect ion in char red bourbon oak bar re ls, 
double matured and mel lowed with t ime’ ’. 
“ I t  has been an exerc ise in excel lence and 
pat ience,’ ’  said Darbeau, in descr ib ing the 
new re lease, which also is refer red to as 
having “except ional  smoothness and exot ic 
f rui t y f lavor ’ ’.
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A: What is your ful l  name, t i t le, 
company name and company 
locat ion?

David Boul lé,  Rum Maker,  Trois Freres 
Dist i l ler y located in Mahé, Seychel les, 
Indian Ocean.

Q: When I  ment ion the Seychelles 
to people,  most of them don’t  have 
a clue where this countr y is.   Can 
you tel l  us a l i t t le bi t  about the 
Seychelles, what inspired you to 
build your dist i l ler y there and how 
long have you been in operat ion?

To put things in perspect ive Seychel les 
is the 16th smal lest  countr y in 
the wor ld,  wi th a populat ion of 

Ex clusi ve INTERV IE W

I  real ly enjoyed 
meet ing Dave Boul lé 
last  year dur ing our 
Rum Univers i t y 5 -day 
course.  His smi le 
and approach to rum-
making lef t  a last ing 
impression on me.  
Any craf t  d ist i l ler  wi l l 
te l l  you that making 
rum is no easy task, 
but those located on 
is lands wi l l  te l l  you 
that their  chal lenges 
are even harder to 
overcome!  But wi th 
hard work and the 
r ight  at t i tute,  Dave 
is proving to the wor ld that  any thing is 
possib le.
Margaret  Ayala,  Publ isher

by Margaret  Ayala

Mr. David Boul lé,  Rum Maker,  Tro is Freres Dist i l ler y,  Seychel les
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approximately 96,000 and a land area of 
459 km2.

Seychel les is a t ropical  countr y of  115 
is lands spread over 1.4 mi l l ion square 
km. s i tuated almost in the middle of  the 
Indian Ocean.   The major economic 
act iv i t ies are f isher ies and tour ism.  

We have been operat ing s ince 2002, 
making our Takamaka brand of  rum. We 
may be one of  the smal lest  commerc ial 
rum dist i l ler ies in the wor ld,  i t  would be 
interest ing to f ind out how we rank with 
regards to this.

The dist i l ler y was star ted by my cousins 
Richard and Bernard d’Of fay and their 
dad, Rober t .  Rober t  was the in i t ia l 
dr iver of  the dist i l ler y project  having 

bui l t  the f i rst  st i l ls  and taught his sons 
how to ferment and dist i l l .   We are a 
company 100% owned and operated by 
Seychel lo is.  

I  jo ined them in 2005 af ter  leaving my 
job as the Director of  f isher ies research 
for the Seychel les Gov t .   I  took over 
the dist i l ler  ro le f rom Bernard who 
lef t  to t ravel  and develop other local 
businesses.

A bi t  of  histor y of  rum in Seychel les – 
wel l ,  there is not much – Tr ios Freres 
Dist i l ler y is the f i rst  commerc ial 
producer in the countr y ’s histor y.   Rum 
was brought to the is lands in the mid-
16th centur y by the Br i t ish navy and 
corsairs,  however this did not st imulate 
any t radi t ional  rum product ion act iv i t ies 
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about the challenges he faced having 
his dist i l ler y on an island.  What 
challenges (logist ics/construct ion) did 
you face or cont inue to face due to the 
locat ion of the dist i l ler y?

Seychel les has always faced 
developmental  constraints due to the 
re lat ively isolated posi t ion of  the countr y.  
We have to source near ly al l  of  our raw 
mater ia ls (bot t les,  caps, labels,  boxes, 
etc.)  f rom overseas and these shipments 
have to be planned wel l  in advance 
so that they can be del ivered by the 
few container ized vessels which v is i t .  
We have had many instances of  our 
containers being mis-handled ( i .e.  lef t  in 
another countr y). 
 
For me personal ly,  the l imited amount 
of  sugarcane avai lable is probably our 

such as those found on the is lands of 
Reunion and Maur i t ius.   Since the late 
1800’s /  ear ly 1900’s there has been 
some sugarcane cul t ivated on the is lands 
pr imar i ly as a source of  sugar/sweetener, 
as ships supply ing the is lands were 
inf requent v is i tors.   As suppl ies to 
Seychel les became more f requent the 
use of  sugarcane changed to make a 
fermented cane juice beverage known 
local ly as ‘Baka’.   The product ion of  baka 
has dec l ined over the years mainly due 
to the threat of  the rat  borne disease, 
leptospirosis,  and i ts percept ion local ly 
as a ‘poor mans’  dr ink,  however a couple 
of  ‘baka houses’  are st i l l  in operat ion. 

Q: In March of this year I  inter viewed 
Mr. Anthony Chase, owner of 
Daufuskie Island Rum Company, and 
much l ike in your case, we spoke 
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greatest  constraint  to rum product ion.  
There is a law in Seychel les that 
no sugarcane can be grown on land 
that can be used for food crops, thus 
there is a l imit  to the amount of  cane 
land avai lable.   We cur rent ly have an 
outreach program whereby we provide 
a f ree consultat ion process for anyone 
want ing informat ion on sugarcane 
cul t ivat ion.

Another constraint  is  the lack of  sk i l led 
locals – many businesses here opt to 
employ exper ienced expatr iate staf f  to 
al leviate this problem.

Q: The name “Trois Freres” means 
three brothers, r ight?  Where did the 
name come from, what is the stor y 
behind i t?

Rober t  and Diana d’Of fay have three 
sons – hence the Trois Freres,  also 
the Trois Freres are three prominent 
mountains here.  However,  not  many 
people in Seychel les recognize the 
name ‘Trois Freres’  in connect ion with 
our rum, we are more commonly known 
as the Takamaka Rum company.

The name Takamaka refers to a local 
bay and is also the name of a local 
t ree (Eng. Pink Mahogany) which was 
featured on our ear ly labels.

Q: Why did you decide to produce 
rum over other spir i ts and where did 
you gain your knowledge about rum 
product ion?

Being a t ropical  is land, rum was 
always going to be the choice of  spir i t 
produced. As we are l imited in the 
type of  fermentable mater ia l  avai lable 
i t  had to be rum and mainly rum 
based on sugarcane juice.   In i t ia l ly, 
we considered a molasses based 
fermentat ion,  however the costs of 
impor ts into Seychel les were prohibi t ive 
and supply was sporadic.  We st i l l 
cont inue to supplement product ion with 
molasses based dist i l late.
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Our sugar cane is suppl ied through a 
cooperat ive of  sugar cane growers who 
take great care in ensur ing that the 
cane is whol ly organic in cul t ivat ion. 
The is land of  Mahé provides dist inct ive 
“ ter ro ir ”  notes unique to i ts grani t ic  soi l 
nature (most ,  i f  not  al l ,  other is land rums 
are grown on basalt ic  soi ls).
We are also qui te proud of  the water we 
have access to which is f rom a natural 
spr ing with superb pur i t y.

I  developed my rum product ion 
knowledge, in i t ia l ly  through work ing 
with Bernard,  our f i rst  dist i l ler  and now 
mainly through doing a lot  of  reading 
and adapt ing this to the operat ion of 
our st i l ls.   Lucki ly we also managed to 
secure the ser vices of  Gi l les Cognier, 
a Mar t in iquais fermentat ion spec ial ist 
who had worked for most his career at 
La Mauny, for  a month long consultancy 
to improve our fermentat ion process. I t ’s 

interest ing to chat wi th other dist i l lers 
and I  f ind the shar ing of  exper iences 
with other persons work ing in the f ie ld 
ver y impor tant in fur ther developing my 
dist i l l ing sk i l ls. 

Q: What rums are you current ly 
producing? (Give names and 
descr ipt ions here).  Where is your rum 
available for purchase?

The main product ion at  the dist i l ler y is 
sugarcane juice based spir i t ,  in other 
words an agr icole type rum, however 
we do not use the term ‘agr icole’  as 
this terminology is restr ic ted to rum 
product ion f rom the French Car ibbean 
countr ies and our product ion methods 
(fermentat ion,  dist i l lat ion and aging) 
are qui te di f ferent to those produced in 
the French Car ibbean.  We also have 
molasses based rum products.
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Takamaka produces f ive core products – 
they are:

•	 White Rum (43% ABV)  – Tradi t ional ly 
used as a base for any number of 
cock tai ls,  th is rum is more cr isp and 
c lean than i ts myster ious and darker 
cousin.  The white rum is a blend of 
di f ferent dist i l late component spir i ts 
wi th no added f lavours/ex tracts.  
This is also the base of  many of  our 
f lavoured products.

•	 Dark Spiced Rum (43% ABV)  -  our 
most popular,  based on the d’Of fay 
fami ly ’s or ig inal  formula and i t  has 
a sty le of  ‘ rhum ar range’.  We have 
developed our rec ipe for the rum 
over several  years.  The ingredients 
are water,  a lcohol,  caramel and the 
spiced component which is vani l la 
heavy with a smal l  percentage of 
other local  spices. 

•	 Extra Dark (43% ABV)  – This our 
most recent product which is a blend 
of  our 3 YO aged sugarcane juice 

dist i l late and molasses dist i l late 
rums.  We also add caramel to give i t 
the ex tra dark colour. 

•	 St .  André Rhum Vesou (40% ABV) 
– This white rum is a blend of  cane 
juice and molasses dist i l late. 

•	 St .  André 8 year old (40% ABV)  – 
Aged in ex-Bourbon bar rels this rum 
is inspired by the r ich her i tage of  La 
Plaine St André,  th is premium rum 
shows f lavours of  vani l la,  marmalade 
and oak. 

We also produce a range of  f lavoured 
rums in keeping with our t ropical 
her i tage:

Coco Rum (25% ABV),  Pineapple Rum 
(25% ABV) and Mango/Passion Frui t  Rum 
(25% ABV) – For these we use natural 
ex tracts which are added to a blended 
sweetened rum spir i t . 

Being low ABV products we refer to 
these more as rum spir i t  aper i t i fs.
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Natural ly most of  our sales are local.   We 
have had a lot  of  interest  in our products 
f rom overseas.  Current ly we expor t 
approx.  10% of our product ion most ly to 
Dubai  and Germany. We are dist r ibuted 
through A&E in Dubai  and Haromex in 
Germany with sales growing nicely. 

Q: I  know you are exper iment ing 
with aging rum in di f ferent types of 
barrels,  how is this coming along and 
when can we expect to see those rums 
released?

We cur rent ly have a lot  of  rum aging in 
new French and Amer ican oak bar rels 
as wel l  as ex-bourbon bar rels.   We tend 
to age for a minimum of 3 years before 
incorporat ion into our f inal  products, 
however we have several  o lder bar rels 
which we have not yet  dec ided what we 
want to use them for.

One of  my favor i te expressions so far 
is of  the sugar cane juice dist i l late 
aged 18 months in por t  bar rels.  I  t r ied 

this on a whim and the resul ts are very 
encouraging, this wi l l  probably end up as 
a s ingle bar rel  product .

At the moment we have under taken a 
research project  wi th Radoux France 
(bar rel  makers) whereby they have 
done ex tensive analysis of  our var ious 
dist i l lates and have come up with a 
ser ies of  bar rel  t ypes for us to explore.  

Q: How do people in the Seychelles 
l ike to dr ink their rum?  Are there any 
cocktai l  recipes using ingredients not 
found elsewhere?

Seychel lo is  usual ly enjoy rum with a 
var iety of  mixers.  

One of  my favor i te cock tai ls (which was 
developed by us) is the Lakanbiz (A 
Seychel les creole sty le bar,  where they 
commonly ser ve a sugar cane punch 
known as “baka kan” in creole):
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Glass:  t in mug

Method:  muddle lemongrass and mint . 
Press chi l i  in a Boston glass shaker 
then add rum, ginger syrup, Cinnamon 
syrup and l ime juice.  Shake and double 
st rain into t in mug f i l led with cubed ice. 
Garnish with lemongrass stem, a mint 
spr ig and lemon twist .

Ingredients:

50ml Takamaka 8 years rum
Handful  Chopped Lemongrass stem

2 thinly s l iced Chi l i
Hal f  handful  Mint  leaves

10ml Ginger syrup
¾ shot Cinnamon syrup

1 f reshly squeezed l ime juice

Garnish: 

lemongrass stem, mint  spr ig and lemon 
twist

Q: What advice do you have for 
someone who is consider ing opening 
up their own dist i l ler y,  much less 
being the dist i l ler which is a huge 
responsibi l i ty in i tsel f? 

From the point  of  v iew of  a smal l  scale 
dist i l ler y operat ion I  would suggest , 
f i rst ly,  that  product ion should be based 
on the most easi ly sourced fermentable 
mater ia l.   In most instances of  rum 
product ion this tends to be molasses.  
However,  in the case of  Seychel les,  th is 
has proven to be di f f icul t ,  thus we have 
concentrated on fermentat ion using cane 
juice.

Secondly,  I  would suggest a re lat ively 
good work ing knowledge of  al l  aspects 
of  dist i l ler y operat ion and product ion.    I 
recent ly at tended the 5 -Day Rum Course 
run by the Rum Universi t y in conjunct ion 
with the Moonshine Universi t y in 
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Louisvi l le,  Kentucky.   Having previously 
only had very l imited hands-on guidance 
in rum making (most ly f rom reading 
ar t ic les and a fermentat ion consultant)  I 
found the course ex tremely edi f y ing and 
st imulat ing.  I  would cer tainly recommend 
this to anyone involved in the rum 
making business no mat ter whether you 
are a seasoned pro or a beginner.

Q: Do you have any plans on 
producing other styles of rums? Any 
plans on producing other spir i ts in the 
near future?

We are l imited in the amount of  rum we 
can produce so any new products would 
tend to be single bar rel  expressions or 
bar rel  b lends.

We have recent ly star ted to examine 
local  f rui ts,  herbs and spices with the 
intent ion of  making a local  gin. 

Q: Do you have a visi tor ’s center 
and/or do you of fer tours of your 
dist i l ler y?

Trois Freres Dist i l ler y can be found at  La 
Plaine St .  Andre on Mahé.  

We are open to the publ ic Mon to Fr i  – 9 
am to 3:30 pm.  

Guided tours are avai lable which inc lude 
rum tast ing.

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

Anyone can contact  me by emai l  – 
dave@takamaka.sc

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

There is a lot  of  rum info out there,  I 
enjoy reading the regular updates on 
the Facebook group ‘The GLOBAL RUM 
CLUB’,  some of  which can develop 
into some tasty banter,  and also this 
magazine makes a very enjoyable read 

which I  regular ly look for ward to.

Margaret:  Again Mr. Boullé,  thank you 
so much for this inter view.  I  wish you 
and your team 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 PA IRIN G
by Phi l ip I l i  Barake
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Pot Stil l  Negroni

A few months ago, I  used a cock tai l  rec ipe for 
a Negroni,  adapted to rum, created by Max la 
Roca, that  rec ipe cal led for  Zacapa 23.  For 

th is pair ing I  opted for the same approach (wi th a 
Negroni)  but  th is t ime with Mount Gi lboa, a pot-
st i l led rum f rom Barbados, whose age probably does 
not go beyond 4 -5 years,  which is per fect  because i t 
maintains a good balance between i ts congener level 
and the tannic content .   I t  should work wel l  for  the 
Negroni  I  have in mind.

Mount Gi lboa was an independent pr ivate label  that 
stopped being produced by Mount Gay ( in Barbados), 
when the operat ion was bought by Remy Coint reau.  
The rum’s appearance is qui te average and may not 
seem very appeal ing at  f i rst ,  but  when you do t r y i t 
you f ind out i t  is  ver y “honest ,”  which is what we need 
for the pair ing.

When looking at  the c lassic rec ipe for a Negroni, 
i t  cal ls for  equal  par ts of  Gin,  Vermouth Rosso and 
Campar i .   In Max’s rec ipe, he used 1 oz.  of  Zacapa, ¾ 
oz.  of  Vermouth Rosso (Carpano Ant ica Formula) and 
½ oz. of  Campar i .   Fol lowing this same t rend when 
incorporat ing rum into the rec ipe (reduc ing a bi t  the 
volume of  Vermouth and even more that of  Campar i), 
the rec ipe for our Pot St i l l  Negroni  becomes:

•	 1 ½ oz.  of  Mount Gi lboa Rum
•	 1 ½ oz. of  Homemade Vermouth Rosso (I  make 

this at  home by adding a smal l  amount of  cher r y 
l iqueur to Vermouth)

•	 ½ oz.  of  Campar i
•	 5 cof fee beans
•	 Orange Peel
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Unl ike wi th the last  Negroni  rec ipe, where 
I  used the c igar l ighter to toast  the cof fee 
beans, for  th is rec ipe I  p laced the beans 
in a st rainer and toasted them with a l i t  up 
cedar st ick,  just  as I  would l ight  up a c igar.  
Once toasted, I  t ransfered the beans to the 
glass and crushed them there.   I t  may sound 
compl icated, but turns out to be ver y easy, 
espec ial ly i f  you t r ied making the previous 
Negroni.

Regarding the c igar,  I  d id not want to get a 
rounded c igar f rom the Dominican Republ ic 
or an aggressive one f rom Nicaragua –which 
I  love - because the lat ter  would dominate the 
rum af ter taste I ’m t r y ing to preser ve f rom 
the Negroni.   For th is reason, I  se lected a 
medium-bodied Cuban c igar,  re lat ive ly young 
in i ts aging, which means I  should be able 
to feel  i ts  f resh tobacco notes.   I  opted for a 
Coloniales (44 x 132 mm) f rom the Tr in idad 
Factor y,  of fered by the factor y in boxes of  24 
c igars,  which is t ypical  of  th is brand, as opposed to the more common quant i t y of  25 of fered 
by other brands.  I ’ve had my par t icular box s ince ver y recent ly,  December of  2015 to be 
exact .   At  f i rst  you’d th ink they are Coronas, only a bi t  th icker and, as I  a l ready ment ioned, 
a medium body which I  th ink would be great for  the pair ing.   Tr in idad is a re lat ive ly young 
brand f rom Habanos SA , and has not been in the market ver y long.  They re leased their 
f i rst  format in 1998 wi th the Fundadores.

Once I  combined my Pot St i l l  Negroni  I  proceeded to l ight  up my c igar wi th a couple of 
cedar st icks.   The c igar l i t  up per fect ly and the draw dur ing the f i rst  th i rd was except ional.   I 
was pleased wi th the c igar,  but  even more impressed by how wel l  i t  paired wi th the Negroni 
f rom the ver y beginning.

I t  is  hard to descr ibe al l  the sensat ions I  perceived dur ing the pair ing.   The propor t ions 
of  the di f ferent Negroni  ingredients could not have been bet ter.   The af ter taste of  ever y 
s ip,  combined wi th the f lavor f rom the ground up cof fee beans turned out to be beyond 
my expectat ions.   Having toasted the beans wi th the cedar st icks brought up notes in the 
cof fee that were superb when paired wi th the c igar.

The f reshness in the cock tai l  came exc lusively f rom the orange peel.   For tunately for  me, 
the orange I  used was ver y r ich in o i ls,  which helped balance the Negroni  and helped 
br idge the space between the cock tai l  and the c igar.

I  th ink the resul t  was excel lent ,  I  would not change any of  the propor t ions for  the cock tai l .  
As far  as the c igar,  my only advise to al l  our readers is to not use a ver y fu l l -bodied one, 
even i f  they are comfor table smoking that t ype of  c igar regular ly.   The pair ing works best 
when the tobacco has a medium strength.   I  know I  said at  the beginning that I  d id not want 
to t r y a Dominican Cigar,  but  look ing back I  th ink there are a few al ternat ives f rom the DR 
that could work qui te wel l .

Another highly- recommended pair ing,  espec ial ly for  Negroni  af ic ionados.  Cheers!

Phi l ip I l i  Barake
#GRCigarPair ing

P
ho

to
 c

re
di

t:
 @

C
ig

ar
Il

i




