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FROM THE EDITOR

Consistenc y and Change

E verything related to rum’s 
product ion is a perfect  balance 
between consistency and 

change.  The raw mater ia l  (sugarcane) 
has a growth cycle comprised of 
t ransformat ions (changes) that  take 
i t  f rom being just  a ta l l  grass to being 
the sweetest  perennial  gramminea  in 
the wor ld.   Cul t ivat ion of  the cane and 
the extract ion of  the ju ice are also 
t ransformat ive processes aimed at 
faci l i tat ing the subsequent interact ion 
between ferment ing yeasts and the cane 
sugars.   Dist i l lat ion,  aging and blending 
are addi t ional  processes designed and 
implemented in a manner such that they 
also provide great value to the f in ished 
product.

Al l  the above act iv i t ies are c lear ly 
t ransformat ional ,  thus deeply rooted in 
change.  But the context  and boundar ies 
l imi t ing the extent of  the change have to 
be based on consistency. In the case of 
rum, the context  is  that  of  the cul t ivat ion 
of  sugarcane, l imi t ing any such 
transformat ions to those involved direct ly 
wi th the co-products of  said cul t ivat ion.

In the USA, we cont inue to see examples 
of  brand owners and marketers who, 
upon real iz ing the costs involved 
in t ransport ing molasses to their 
d ist i l ler ies,  opt  instead to t ry to convince 
the author i t ies that  they should be able 
to produce rum from sugars der ived 
from sources other than the sugarcane.  
Under duress f rom low staff ing levels 
and with the potent ia l  of  col lect ing 
addi t ional  excise taxes lurk ing around, 
some of these appl icat ions have been 
incorrect ly approved by the federal 
government,  jeopardiz ing the work 
performed by the 99% of rum producers 

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.

who have no interest  in re-def in ing the 
foundat ion of  the rum category.

Dist i l lers should focus on adding value 
to their  rum brands via the qual i ty of 
the t ransformat ions they impart  to the 
sugarcane co-products.   Retai lers should 
resist  the temptat ion of  p lacing non-
conforming products alongside true rums 
on the shelves and consumers should 
voice their  d isapproval  when faced with 
novel ty dist i l lates being sold as rum.  

Let ’s al l  keep rum change deeply rooted 
in consistency and tradi t ion!

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!

THE A NGEL’S SH A RE
by Paul Senf t

Cardinal  Spir i ts began operat ions in 
February of  2015.  Located in Bloomington, 
Indiana, this craf t  dist i l ler y produces 
a l ine of  spir i ts inc luding l iqueurs and 
seasonal  of fer ings.   Their  spiced rum is 
dist i l led using a combinat ion of  fermented 
molasses and sugar cane juice.   They 
use a select ion of  whole spices and other 
botanical  ingredients to create their  f lavor 
prof i le.   They c laim no ar t i f ic ial  f lavors, 
sweeteners or color has been added to 
their  product .

Appearance/Presentat ion

In the bot t le and glass the rum has a dark 
caramel color with amber hues as the 
l ight  ref racts through i t .   The 750 ml bot t le 
labels provide basic informat ion on the 
f ront and fun t r iv ia and other informat ion 
on the back label.  

Lake House Spiced Rum

Every month I  get  the oppor tuni ty of 
shar ing my impressions of  rums in the 
Angel ’s Share sect ion of  this magazine.  
Usual ly I  select  them because there is 
something interest ing or di f ferent about 
the rums or they f i t  the seasonal  mood of 
the issue.  For the October issue I  selected 
two very di f ferent spiced rums; Baron 
Samedi and Lake House Spiced Rum.  
In their  own ways they personi f y what I 
think about when October ar r ives,  which 
is the autumn harvest and the hol idays 
honor ing our depar ted f r iends and family 
such as Hal loween, Samhain and Day of 
the Dead.  The Lake House Spiced rum 
with i ts regional  spices reminds me of  the 
harvest and i t  should be no surpr ise that 
Baron Samedi reminds me of  the hol idays.  
Wishing you a great October !   -Paul
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Nose

As I  poured the rum the aroma of  orange 
peel,  cardamom, and c innamon waf t  f rom 
the glass.   I  let  the glass si t  for  a couple 
of  minutes and found the spice notes had 
mel lowed sl ight ly al lowing a hint  of  anise to 
enter the prof i le.    

Palate

Sipping the rum del ivers an interest ing mix 
of  f lavors up f ront-  vani l la on the t ip of  the 
tongue, whi le the bi t terness of  the orange 
peel  forms a l ight  base with cardamom, 
l ight  pepper and c innamon taking over and 
forming the midl ine.   The vani l la t ransforms 
into an accent f lavor mingl ing in and out 
of  the prof i le.   As the midl ine f lavors fade 
the orange peel  remains with the anise 
becoming more dominant unt i l  a hi t  of  b lack 
pepper takes over l inger ing into a long 
spicy f inish.

Review

As I  explored this rum, i t  was enjoyable 
to see a company going in a di f ferent 
direct ion and not being over ly predic table 
with their  spice prof i le.   I  a lso enjoyed that 
i t  was not an over sugared concoct ion and 
fe l t  no chemical  residue on my hands or 
palate dur ing the review process.  The lack 
of  sweetness and the c i t rus base opens i t 
up to not only f i t  wi thin t radi t ional  spiced 
rum cock tai ls,  but  makes me want to play 
around with i t  in some punches and fal l /
winter seasonal  dr inks to see how i t  stands 
up.  You def ini te ly want your other cock tai l 
ingredients to handle the sweet par t  of  the 
f lavor prof i le and be mindful  of  other bi t ter 
ingredients as the orange peel  already does 
a nice job of  lending that f lavor exper ience.  
Current ly Cardinal  Spir i t  products are 
avai lable only in Indiana. 
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THE A NGEL’S SH A RE
by Paul Senf t

Baron Samedi is one of  the loa (spir i ts)  of 
the dead in Hait ian Voodoo.  He occupies 
the spir i t  crossroads between the l iv ing 
and dead, guiding the newly bur ied to 
the under wor ld and is responsible for 
handl ing resurrect ion and heal ing those 
c lose to death.   The Baron is wel l  known 
for his raucous behavior,  enjoyment of 
the obscene and the at tent ion of  women.  
He is t radi t ional ly depic ted in his top 
hat and tai l  coat with a skul l - l ike v isage 
smoking a c igar with a glass of  rum in 
his hand.

When Campar i  announced that they 
were releasing newspiced rum under the 
good Baron’s name, i t  gave me pause 
and made me hope that i t  would not 
be something that at t racted his wrath.  
He is a loa known for his unexpected 
and outrageous behavior af ter  al l ,  who 
i t  is  best not to of fend.  The rum is a 
combinat ion of  Column st i l l  rum with a 
smal l  amount of  Jamaican Pot st i l l  rums 
blended with spices and del ivered at  90 
proof. 

Appearance/Presentat ion

This 750 ml bot t le successful ly captures 
the look and feel  of  a 19th(I  looked) 
century medic ine bot t le.   The f ront label 
wraps the r ight  s ide of  the bot t le with 
a br ief  descr ipt ion of  the Baron on the 
back label.  The ar twork on the f ront label 
has a unique interpretat ion of  Baron 
Samedi ’s v isage that is wor th tak ing a 
moment to apprec iate and interpret .  The 
bot t le is sealed with a metal  screw top 
with serpent ine design that matches the 
lef t  s ide of  the bot t le.

Baron Samedi Spiced Rum
The rum holds a dark mahogany color 
in the bot t le and l ightens sl ight ly when 
poured in the glass.   When I  swir led the 
l iquid i t  created a razor thin l ine that 
s lowly released fast  moving legs leaving 
behind a r ing of  residue and beads.

Nose

The rum provides a very strong vani l la 
and c innamon aroma that s lowly l ightens 
as I  let  the glass breathe.  When I  revis i t 
the glass I  detect  a bi t  of  cocoa, a hint 
of  nutmeg with hazelnut forming the 
under tone.  

Palate

Sipping the rum del ivers the expected 
rush of  c innamon and vani l la laden 
alcohol.   As these f lavors subside I 
discovered unsweetened cocoa, a pop 
of  c love and a tweak of  pepper with the 
ear thy smokiness of  the vet iver spice 
coming in at  the f inish.   As I  sampled 
the rum the vet iver note car r ies through 
adding an interest ing augmentat ion to 
the other notes.

Review

I  found my t ime with this spiced rum 
interest ing.   The 90 proof alcohol  real ly 
mani fests alongside the c innamon 
and vani l la notes as i ts heat fades the 
coinc iding f lavors relent al lowing for the 
rest  of  the f lavor prof i le to manifest .   I 
have had l imited exper ience with vet iver 
being used and found the smoke and 
ear thiness of  the Hait ian grass spice to 
be a nice element of  the prof i le.   Campar i 
ment ioned that the rum was designed to 
go wel l  wi th cola and whi le i t  held up 
nicely in that ,  I  st i l l  want to exper iment 
with i t  in other spiced rum cock tai ls and 
see how i t  per forms. 
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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

Rum Spiced Chili  con Carne
Ingredients:

•	 2 lbs.  Ground Beef
•	 2 Lrg.  Onion, chopped
•	 2 Cloves Gar l ic ,  minced
•	 15 oz.  Tomato Puree
•	 1 ½ tsp.  Oregano
•	 2 Tbsp. Chi l i  Powder
•	 1 ½ tsp.  Cumin
•	 ¾ C. Dark Rum
•	 1 lb.  Can Red K idney Beans, drained (opt ional)
•	 Salt  & Pepper to taste

Direct ions:

Sauté onions and gar l ic  in 2 tablespoons o l ive o i l  unt i l  sof t .   Add the ground 
beef and cook unt i l  brown.  Add the rest  of  the ingredients.   St i r  unt i l  mixed 
wel l ,  cover and s immer over low heat for  1 hour.

“ I ’ve never met a problem a proper 
cupcake couldn’ t  f ix .”

― Sarah Ock ler,  B i t tersweet

Got Rum?TM
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Candied Yam Souf f lé
Ingredients:

•	 2 lbs.  Yams, baked and peeled
•	 ¼ lb.  But ter
•	 2 Eggs
•	 ½ C. Hal f  & Hal f
•	 ¼ c. Dark or Spiced Rum
•	 ½ tsp. A l lspice
•	 1 tsp.  Cinnamon

Direct ions:

Mash yams and combine wi th remaining ingredients.   Spoon into but tered 
souf f lé dish.   Bake for 30 minutes at  350 ⁰F or unt i l  puf fed and golden.

Got Rum? October 2016 -  11



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.



Got Rum? October 2016 -  13

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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THE RUM UNI VERSIT Y l ibr ary

Rum
UNIVERSITY

TH
E ®

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

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

w w w.RumBook.com

www.RumUniversi t y.com

The Rum University

Got Rum?  October 2016 -   14
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Designing & Building Automatic St i l ls -  2nd Edit ion
I  am happy to share yet 
another br ief,  easy- to - read, 
yet  informat ion-packed 
booklet  f rom the Amphora 
Society.   The booklet  is 
wr i t ten in plain Engl ish,  yet 
is  perhaps best directed 
at  audiences with at  least 
a basic understanding of 
dist i l lat ion.   The chapter 
progression takes the reader 
through a journey of  learning 
about,  and bui lding st i l ls  for 
alcohol  dist i l lat ion.  

The f i rst  chapter talks about 
s imple boi lers and st i l ls.  
Chapter two enters the 
f ie ld of  low ref lux st i l ls  and 
br ief ly touches the topic of 
carbon f i l t rat ion.   Chapter 
three delves into high- ref lux 
st i l ls  and covers topics 
such as ref lux management 
techniques and the al l -
impor tant subject  of  cool ing 
and condensing.  Chapter 
four descr ibes Automat ic 
Ref lux Control  (ARC) systems 
and Chapters f ive and six 
are devoted to bui lding a 
modular ARC st i l l .   The 
book then ends with a useful 
col lect ion of  tables and 
recommendat ions.  

Again,  this book wi l l  be best enjoyed (and appl ied) by those with basic 
understanding of  dist i l lat ion.   A lso,  p lease check with your local  author i t ies 
regarding the legal i t y of  engaging in the construct ion,  test ing and use of 
dist i l lat ion equipment.   Publ ished by The Amphora Society (www.amphora-society.
com) ,  ISBN 978 -1-935761- 006.

Cheers!

Margaret  Ayala,  Publ isher

Got Rum? October  2016 -  15
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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

Categor y: Sugarcane Processing, Har vest ing
Centur ies,  two of  the most ardous and t ime-consuming aspects of  the sugarcane 
industr y had been the plant ing and harvest ing of  the cane.  So arduous and labor 
intensive,  in fact,  that  they would have been impossible to carr y out without slaves 
and indentured servants.   I t  was not uncommon for f ie ld workers to die of  exhaust ion 
whi le carr ying out these act iv i t ies or when at tempting to f lee them.
Even af ter  the aboli t ion of  slavery,  the work cal led for  a very large number of  f ie ld 
workers,  wi l l ing and able to work for  ex tended per iods of  t ime for very low wages.
The sugarcane industr y needed to change.

Got Rum?  October 2016 -   18
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Idea: Mechanical Harvesting
The ear ly 1900’s saw many 
at tempts at  mechanizing the 
cul t ivat ion of  the cane, but 
none of  them succeeded in 
al l  areas of  the cul t ivat ion.  
Final ly,  in the 1930’s,  the 
industr y got the break through 
i t  has been wai t ing for.   The 
fo l lowing tex t  is  f rom a 
Popular Mechanics ar t ic le 
publ ished in the July 1930 
issue.

“ What McCormick ’s 
har vester was to the farmer, 
a mechanical  cane cut ter 
is expected to be to the 
sugar producer.   I t  has cut 
as much as for ty tons an 
hour in test  runs and eas i ly 
averages twenty tons an 
hour,  doing the work that 
former ly required 150 f ie ld 
hands.  Only one may is 
required to operate i t ,  and 
searchl ights enable work ing 
at  n ight .   The big machine 
is dr iven on endless - tread 
tractors ,  operated by an 
eighty- f ive -horsepower motor,  which also runs the rotat ing b lades that cut  the 
s ta lks c lose to the ground.

One of  the d i f f icu l t ies encountered in developing the out f i t  was that much of  the 
cane is b lown down before har vest t ime, and the s ta lks of ten l ie near ly f lat .   This 
problem was solved by devis ing a b isected snout ,  wi th a prong ex tending for ward 
to the f ront end of  the cut ter,  to l i f t  the fa l len s ta lk into ver t ical  pos i t ion so that 
they could eas i ly be severed.

Rotar y brushes remove the leaves f rom the s ta lks and power fu l  a i r  b lowers 
d ischarge them to one s ide as the machine proceeds.  The s ta lks are co l lec ted in a 
hopper and fa l l  in bundles onto the f ie ld,  ready for co l lec t ion.

Successfu l  development of  the har vester permi ts doing al l  the major operat ions of 
sugar- cane ra is ing by machines.  Not long ago, a p lanter was constructed which 
has been operated wi th marked success.”
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making your own

Rosemary & 
Tangerine

Rum Liqueur

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

Ingredients:

•	 1 Cup Sugar
•	 2 Cups Water
•	 3/4 Cup Fresh Rosemary Leaves, 

loosely packed
•	 2 tsp Tanger ine Zest
•	 1 Cup 80 -Proof Light ( low congener) 

White Rum
•	 1/2 Cup Aged Rum

Direct ions:

Br ing water and sugar to a boi l  over 
medium heat ,  st i r r ing constant ly.   Add 
rosemary leaves and boi l  for  5 minutes 
whi le cont inuing to st i r.   Let  the l iquid 
stand unt i l  i t  reaches room temperature, 
then st rain out the rosemary leaves using 
a f ine -mesh st rainer.

Add the remaining ingredients and t ransfer 
into a container wi th a t ight  l id.   A l low the 
blend to rest  in a cool,  dark area for 2 to 
4 weeks.
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Did you know that . . .

According to studies found in the Journal 
of  Neurochemist r y and Nature Reviews 
Neurosc ience, Carsonic Ac id (rosemary ’s 
act ive component)  can actual ly protect  the 
brain f rom damage, inc luding that caused by 
st rokes and degenerat ion due to tox ins and 
f ree radicals.
The Greeks may have also real ized the 
st ress-bust ing powers of  the p lant .  Modern 
research has shown that nurses exposed 
to rosemary o i l  scent before tak ing exams 
exhibi ted far  less test  anxiety.  I t ’s  been 
suggested that the smel l  of  rosemary 
essent ia l  o i ls  can actual ly reduce cor t iso l 
levels.
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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:

•	 Al 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 Januar y 9 th 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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Harvest Cocktails

Of ten people ask me what inspires me 
when I  create cock tai ls - - -  and t ruly 
there are many factors,  but  the most 
common one is seasonal i t y.   

In the summer I  think about l ight , 
ref reshing dr inks you can enjoy 
outside…..in the spr ing,  my mind 
immediately goes to f resh herbs and 
f lowers,  and of  course fal l  has i ts own 
special  f lavor prof i les.  

Where I  l ive,  in Ohio,  we have 4 real ly 
dist inct  seasons.  Fal l  is  except ional 
here,  because the days are warm and 
the nights are cool  and cr isp - -but the 
best par t  is  the v ibrant changing colors 
of  the leaves.  I f  you are l ike me, as 
soon as fal l  begins you want your house 
to smel l  l ike c innamon, nutmeg and 
c love.  

A l l  that  being said,  my mind goes 
straight to these smel ls and f lavors 
dur ing the month of  October and that 
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becomes my inspirat ion for  cock tai ls. 
One of  the things I  love about rum is 
i ts versat i l i t y  regardless of  the season.  

In the summer,  a l ight  rum is the 
per fect  pair ing with c i t rus and herbs for 
a thirst  quenching moj i to or daiquir i - - 
but  in the fal l  a spiced rum can real ly 
work beaut i ful ly  in a cock tai l .  

In last  month’s ar t ic le I  wrote about 
infusions- - - -  so keep in mind that you 
can go out and purchase a spiced rum 
or you can make your own!  

Here are a couple of  rec ipes for you 
to make dur ing the month of  October, 
inc luding my favor i te Hal loween Punch.  
Whether you are host ing a par ty or 
camped out at  the f ront door handing 
out candy for t r ick or t reaters,  this 
punch wi l l  be a hi t . 

REDRUM

•	 1 750 ml bot t le of  House-made 
Spiced Mt.  Gay Ecl ipse Rum 
(instruct ions below)

•	 1 bot t le Cointreau
•	 ½ Gal lon POM pomegranate juice
•	 1 ounce Angostura bi t ters

Mix wel l  and place into a punch bowl.  
Chi l l  for  one hour pr ior  to ser ving.  
When you are ready to ser ve pour in 1 
l i ter  of  lemon l ime soda (Spr i te/7-up) 
and garnish with scary gummy candies 
f loat ing in the punch.  I  l ike to use 
gummy spiders and worms!!

House-made Spiced Rum:

Pour the rum out of  the bot t le of  Mt. 
Gay Ecl ipse into a large container.  
Add 2 c innamon st icks,  2 pieces whole 
c love, ¼ teaspoon nutmeg.  A l low to 
infuse for 48 hours,  and remove the 
spices before adding to punch.  
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HARVEST RUM COCKTAIL

2 oz.  Mt.  Gay Black Barrel  Rum
2 oz. Spiced pumpkin puree
2 dashes Fee Brother ’s Old Fashioned Aromat ic Bi t ters
Shake these ingredients wel l  wi th ice,  st rain into a mar t ini  g lass and top with f reshly 
grated nutmeg.  

Spiced Pumpkin Puree:

Buy a can of  pumpkin puree- -  the canned stuf f  is  per fect  so there is no need to bake 
a pumpkin and do i t  yoursel f.   These are typical ly already spiced with c innamon and 
nutmeg so seek out that  k ind.   Take 2 cups of  brown baking sugar and 2 cups of 
water and place in a sauce pan on low heat.   Add 2 c innamon st icks and st i r  unt i l  the 
sugar is dissolved. Remove the c innamon st icks.    In a separate container,  pour in 
the pumpkin puree and then slowly add the brown sugar simple syrup mix unt i l  you 
have a syrup consistency.  You now have a sweetened pumpkin puree, which wi l l  last 
5 days in the refr igerator.  
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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 13:
A M ASS DESTRUCTION WE A PON ?  

So, in the set t lers’  opinion, rum was 
a decisive element in the Indians’ 
destruct ion and white men had their 
share of  responsibi l i t y  because they 
were sel l ing i t ,  but  the Indians, with their 
greed and their  lack of  temperance, are 
those who were most to be blamed. This 
provoked, most of  the colonists said,  the 
disrupt ion of  Indian societ ies.  I t ’s  wor th 
not ic ing that what astonished the set t lers 
wasn’t  the quant i t y of  alcohol  that  the 
Indians drunk. They used to dr ink even 
more, but they thought they knew how 
to control  themselves, the so -cal led “ar t 
of  get t ing drunk”.  Their  astonishment 
(and their  contempt)  came f rom the fact 
that  Indians couldn’ t  hold alcohol,  they 
were unable to control  themselves, got 
immediately drunk and completely lost 
their  mind and the control  on their  l i fe.

But is this real ly t rue? I  am not that 
sure,  so let ’s t r y to think about i t  a bi t . 
Unfor tunately al l  that  we now know 
about the way Indians drank and of  i ts 

THE RUM HIS TORIAN
by Marco Pier in i
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ef fects on their  soc iet ies comes f rom the 
set t lers.  Very few are the sources lef t 
by Indians. We have lots of  mater ial,  but 
almost al l  of  i t  comes f rom the set t lers’ 
point  of  v iew and perspect ive,  and 
they couldn’ t  – and to a cer tain ex tent 
didn’ t  want to – understand the Indians’ 
reasons.

The f i rst  impact of  the ef fects of  alcohol 
must have been disrupt ive for  a culture 
that  didn’ t  know them before.  I  am not 
an anthropologist ,  but  there is no doubt 
that  f rom the very beginning alcohol ic 
inebr iat ion had for Indians something 
magical  and spir i tual.   Inebr iat ion al tered 
sensual  percept ion,  gave a sensat ion of 
power,  loosened inhibi t ions,  warmed the 
body and the mind. But the wood- land 
Indians of  the Nor th-East cont inued 

being an impor tant economic,  pol i t ic 
and mi l i tar y  presence for more than 150 
years af ter  the Europeans’  ar r ival,  and 
their  descendants st i l l  ex ist ,  and this 
shows that somehow they must have 
managed to deal  with rum.

And then,  how much rum was real ly 
drunk by Indians? Cer tainly,  Indians 
loved rum, asked for i t  and drank heavi ly 
and without constraints,  but  their  access 
to rum was restr ic ted to very l imited 
per iods of  the year,  they didn’ t  l ive in 
a state of  constant drunkenness. Some 
authors have est imated that they drank 
less than a gal lon a year for  every adult 
male.

Besides, not al l  Indians drank rum. 
Many didn’ t ,  and some of them tr ied in 
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al l  ways to stop the di f fusion of  alcohol 
in their  communit ies.  Many Indian chiefs 
repeatedly t r ied to convince the colonial 
author i t ies to forbid or at  least  l imit  the 
sale of  rum to their  people,  and some 
author i tat ive men who accepted the 
Chr ist ian fai th t r ied to convince their 
brothers to stop dr ink ing, beginning 
what were real  temperance movements. 
On top of  that ,  many char ismat ic leaders 
that  we might def ine as t radi t ional ists 
t r ied to go back to the or igins,  when the 
white men had not appeared yet ,  and 
exhor ted the Indians to refuse every thing 
that came f rom them, inc luding rum.

It ’s  t rue that they got drunk easi ly,  but 
nowadays we know that this isn’ t  due 
to physiological  reasons, as Indians’ 
body is not di f ferent f rom Europeans’, 
so the reason of  their  alcohol  abuse 

and their  disrupt ive at t i tude towards i t 
can only be cultural.  Indians went on 
dr ink ing not because they were weak or 
idle,  but  because i t  was the only way 
to escape f rom the hardships of  a dai ly 
l i fe in which their  cul ture,  their  soc iety 
and their  existence i tsel f  was every 
day more at  r isk.  Rum c lear ly harmed 
the Indians great ly.  But the damage 
caused by i t  pales i f  confronted with 
the appal l ing mor tal i t y rate caused 
by the new i l lnesses brought by the 
whites,  the destruct ion caused by the 
cont inuous wars,  the gradual  usurpat ion 
of  their  lands. Therefore,  maybe the 
“Drunken Indian” stereotype has been 
for the colonists also a c lever form of 
sel f -absolut ion.

Marco Pier ini
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Ghostly Lore

G hosts and ghost ly appearances permeate the histor y and t radi t ions 
of  many cultures around the wor ld.   In the Car ibbean, these ent i t ies 
go by the name “duppy,”  but  a spir i t  ent i t y can also be known as a 

jumbie,  adopi  and abaccoo.  Regardless of  what name they use to refer to 
these spir i ts,  those who bel ieve in their  existence have also developed a set 
of  guidel ines for  how to protect  themselves f rom their  other-wor ldly inf luence.  

Here is an excerpt  f rom David Brai lsord book “Duppy Stor ies”,  highl ight ing 
some of the most popular bel iefs regarding these evi l  spir i ts:

•	 Scorpions can be dr iven away i f  you spi t  on them and say “Our Father, 
Our Father ”.

•	 That duppies l ive in Cot ton t rees.

•	 That Obeah men may throw graveyard dir t  onto your zinc roof.   This wi l l 
draw duppies to rat t le around your yard at  night unt i l  the soi l  is  removed.  
You may also fal l  into a t rance- l ike s leep and remain so unt i l  the wind 
blows the dir t  away.

•	 That i f  the Crocodi le man vis i ts,  he wi l l  knock three t imes.  Whatever you 
do, do not answer the door !

•	 That i f  you meet a duppy you can protect  yoursel f  by turning your hat 
inside out .

•	 That you must c lean your shoes before returning home f rom a funeral.

•	 That you may be doomed i f  you are bi t ten by a Gal l iwasp l izard.   But ,  i f 
th is happens, you wi l l  be healed i f  you manage to dr ink water before the 
l izard does.

•	 That you must not leave your baby ’s c lothes outside af ter  dark.   Duppies 
wi l l  p lay with them, causing the infant ’s s leep to be disturbed.

•	 That i f  you let  a baby cr y at  night ,  duppies wi l l  steal  the chi ld ’s voice.
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Serpent ine Fire
Created by Anthony DeMar ia,  Bar + Bistro at 
the Ar ts Factory,  Las Vegas

1 ½ oz. Deadhead 6 Year Aged Rum
1 oz. Lime
1 oz.  Demerara
2 dashes Rhubarb Bit ters
Bar spoon of  Ghost Pepper Essence
1 oz.  Egg Whites
½ Bar Spoon Bing Cherr y Juice

Hard Shake & Strain
 
I t ’s  Just  an I l lusion
4 oz. Midor i 
4 oz.  Yel low Gal l iano 
4 oz.  Mal ibu Coconut Rum 
4 oz.  Gin 
4 oz.  White Rum 
4 oz.  Vodka 
8 oz.  Pineapple Juice

Shake al l  ingredients together and then strain 
into glasses with ice. 

Rec ipe f rom:  ht tp: //voices.yahoo.com/ fest ive -
cock tai ls -hal loween-par t ies-1944554.html

Black Devi l t ini 
8 oz.  Dark Rum 
2 oz.  Dry Vermouth 
4 Black Ol ives

Grab 4 mar t ini  g lasses and f i l l  them with ice 
and soda water to chi l l .  Fi l l  a large shaker with 
ice and f i l l  wi th the dark rum and vermouth 
and shake. Dump out the mar t ini  g lasses 
and strain the contents of  the shaker into the 
glasses. Drop in a black ol ive.  This makes 4 
Black Devi l t in is.

Recipe f rom: ht tp: //voices.yahoo.com/ fest ive -
cock tai ls -hal loween-par t ies-1944554.html

Zombie 
4 oz.  Apr icot  Brandy 
4 oz.  Light Rum 
4 oz.  Dark Rum 
4 oz.  Lemon Juice 
4 oz.  Lime Juice 
4 oz.  151 Rum 
A few dashes of  Grenadine 
2 oz.  Orange Juice

Shake al l  ingredients except the orange 
juice and 151 and then strain into a 
pi tcher with ice.  Pour into four ice f i l led 
glasses and top them al l  wi th orange 
juice al lowing enough room for the 151 
rum. Slowly add the 151 rum so that i t 
s i ts in the top. Garnish with a cherr y and 
orange sl ice.  This makes 4 Zombies.
Recipe f rom: ht tp: //voices.yahoo.
com/ fest ive -cock tai ls -hal loween-
par t ies-1944554.html

Casket Cooler 
1 1/2 oz.  RedRum
2 oz. 7-Up
Mix the RedRum and 7-Up over ice in a 
tumbler.
Add a splash of  cranberr y juice.
Garnish with a lemon wedge.

SPOOKY COCKTAILS
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“My grandmother is over e ighty and st i l l 
doesn’ t  need glasses. Dr inks r ight  out of 

the bot t le.”

Henny Youngman

Got Rum? TM
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ANGOSTUR A 1787

Angostura wi l l  be releasing 1787, a 
super-premium blend made f rom a 
select ion of  rums careful ly chosen f rom 
the House of  Angostura’s vast  ageing 
warehouses, each of  which has been 
ageing for 15 years in charred oak 
barrels.  I t  pays t r ibute the f i rst  sugar mi l l 
in Tr inidad, at  the famous Lapeyrouse 
sugar plantat ion,  in 1787. Execut ive 
manager of  internat ional  sales and 
market ing,  Genevieve Jodhan, said: 
“Angostura 1787 celebrates the histor y 
of  a quintessent ial ly  Car ibbean spir i t , 
h ighl ights the impor tance of  rum in our 
histor y,  and promotes the awareness 
of  rum as the t rue spir i t  of  Tr inidad 
and Tobago.”  Angostura 1787 wi l l  be 
packaged in a heavy, rounded bot t le 
with a thick glass base, emblazoned 
with the signature of  Dr.  J.G.B. Seiger t , 
the founder of  Angostura.

LA CASITA de RONES

I t ’s  one of  the wor ld ’s rum capitals,  and 
now Puer to Rico has f inal ly given rum a 
home in i ts top tour ist  dest inat ion:  Old 
San Juan. La Casita de Rones recent ly 
opened as the f lagship store of  Rums 
of  Puer to Rico,  the is land’s promot ion 
agency for i ts rum products.  The rum 
haven is located in the Plaza Darsenas,  
just  a few blocks f rom the c i ty ’s major 
cruise por t .  The “Casita”  wi l l  be a 
promot ion center and reference point 
for  the Rums of  Puer to Rico — and i t 
wi l l  of  course inc lude a tast ing area to 
sample rums f rom Serral les,  Bacardi, 
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Rum in the new s

MOUNT GAY ORIGIN SERIES

This month Mount Gay wi l l  be releasing 
the second instal lment in i ts Or igin 
Ser ies.  The f i rst  issue in the ser ies 
of fered a box of  two 375ml bot t les,  one 
aged in Virgin Casks and the other in 
Charred Casks. This year ’s of fer ing is 
cal led The Copper St i l ls:  Pot vs.  Column 
and wi l l  again of fer  two hal f  bot t les. 
Each of  the two rums inc luded in this 
special  package exhibi ts a f lavor prof i le 
unique to i ts method of  dist i l lat ion.  The 
f i rst  was produced in a copper pot st i l l , 
the t radi t ional  method of  creat ing rum 
that dates back to the brand’s or igins in 
Barbados in 1703. The second expression 
was created in a modern copper 
column st i l l ,  a more ef f ic ient  method 
for producing rum from molasses. “ We 
created the Or igin Ser ies col lect ions 
so that we could give rum dr inkers the 
unique oppor tuni ty to exper ience rum by 
tast ing the pure essence of  the dist inct 
dist i l lat ion methods. We want to share a 
deeper understanding of  how each par t 
of  the process can change the taste of 
rum ent i re ly,”  said Mount Gay Master 
Blender A l len Smith.  “Copper Pot is a 
r ich,  int r icate interpretat ion of  s ignature 
Mount Gay aromat ics,  robust in f lavor 
and body. Copper Column is a del icate 
and mel low expression of  our c lassic 
prof i le.”   The Or igin Ser ies Copper 
St i l ls  col lect ion,  at  43% ABV, wi l l  be 
avai lable beginning October 2016 at 
premium l iquor and spir i ts stores across 
the United States for  a suggested retai l 
pr ice of  $95.

by Mike Kunetka
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Club Car ibe, Ron del  Barr i l i to,  among 
many others.  I t ’s  l ikely to be a big hi t  — 
and i t ’s  a welcome addit ion to the c i ty. 
Gov. A lejandro García Padi l la of f ic ial ly 
opened La Casita de Rones by saying “ I t 
is  with great joy that  we have gathered 
here to share with you the opening of 
the f i rst  f lagship store developed under 
the program Rums of  Puer to Rico.  For 
over 25 years,  Rums of  Puer to Rico 
has protected and promoted local  rum 
industr y,  “  La Casita of  Rones is a jo int 
ini t iat ive of  the Depar tment of  Economic 
Development and Trade, the Industr ia l 
Development Company through i ts 
Rums of  Puer to Rico program, the 
Tour ism Company, the Company Trade 
and Expor t  and col laborat ion Author i ty 
the por ts.  Investment in the creat ion 
of  this new space adds up to about $ 
750.000 and created about 35 direct 
and indirect  jobs in the construct ion 
phase and maintain approximately 
another 75 jobs in i ts operat ional  phase. 
“ I  invi te you to rediscover not only the 
rums of  Puer to Rico,  but this beaut i ful 
sanjuanero environment around us.  We 
are rediscover ing to Puer to Rico and al l 
i t  has to of fer.  Let ’s show that we see al l 
that  is  good about our is land, “conc luded 
Garc ia Padi l la.

FIORITO LEMON INFUSED RUM

Fior i to is famous for i ts Limoncel lo 
Super iore,  but  recent ly they introduced 
a new brand: Fior i to Lemon Infused 
Rum, a premium rum that responds to 
the increased interest  in mix ing and 
cock tai ls.   I t  would not be inaccurate 
to refer to Dutch brothers Benno and 
Franco Fior i to as lemon af ic ionados. The 
Fior i tos began producing their  award-
winning ar t isanal  l imoncel lo af ter  a t r ip 
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These are the most recent and notewor thy headl ines in the rum indust r y.   I f  you want us to 
share your news wi th our readers,  p lease send an emai l  to Mike@gotrum.com.  Mike Kunetka 

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

to v is i t  fami ly in Sic i ly  in 2007, and the 
success of  the del ic ious l imoncel lo led 
the brothers to want to expand their  spir i t 
craf t ing reper toire.  Fresh, juicy,  thin-
skinned organic lemons were st i l l  the 
inspirat ion,  but the Fior i tos decided to 
branch out beyond the t radi t ional  I ta l ian 
c i t rus l iqueur and create a top qual i t y 
lemon- infused rum that was smooth, 
f lavor ful,  and oh-so - lemony.  Blending 
premium rums f rom Nicaragua, Jamaica, 
Guatemala,  and Tr inidad and Tobago, the 
brothers then saturated Fior i to Lemon 
Infused Rum with the lush, tar t  sk ins of 
hand-peeled lemons, Sic i l ian of  course. 
The lemons are handpicked with great 
care on Wednesdays and Thursdays. 
Before being t ranspor ted to the factor y 
the lemons are thoroughly washed. The 
lemons ar r ive in the factor y on Mondays 
where they get another ref reshing bath 
before being hand-peeled. The lemons 
must be peeled as thinly as possible as 
they only want to use the yel low par t  of 
the sk in.  What remains is t ranspor ted to 
a juic ing company to ensure nothing is 
wasted. Flor i ta Lemon Infused Rum won 
a Si lver Medal at  this year ’s Internaional 
Wine and Spir i ts Compet i t ion.

LA HECHICER A

“Rum, just  l ike a person, is apprec iated 
more for i ts matur i t y than for i ts age.” 
These are the words of  Miguel  Riascos 
Noguera, Founder and President of  Casa 
Santana. For three generat ions,  the 
Riascos fami ly have been creat ing f ine 
rums in Colombia with uncompromising 
dedicat ion to qual i t y and taste.  Travel l ing 
around the Car ibbean, sourc ing the 
f inest  raw spir i ts,  f inding the r ichest 
casks,  at t ract ing the most talented 
master blenders,  the fami ly has created 
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Rum in the new s (continued)
by Mike Kunetka

a signature sty le with a very pecul iar 
histor y.  At  the hear t  of  Barranqui l la, 
nest led between the long-winding 
Magdalena River and the Car ibbean 
Sea, is an unassuming l i t t le bodega that 
has been ageing and blending the best 
rum in Colombia for  over twenty years. 
I t  is  an oasis of  s i lence in the midst  of 
a bust l ing c i ty where barrels rest  under 
the watchful  eye of  the Maestro Ronero, 
Giraldo Mituoka Kagana. He star ted 
his career cut t ing sugar cane for the 
Cuban revolut ion and has, s ince then, 
been per fect ing his knowledge of  sugar 
and i ts dist i l lates in order to become 
Master Blender.  Their  cur rent of fer ing 
is blended f rom spir i t  matured for 
between 12 and 21 years in white oak. 
Pronounced ‘etch-ee-seh- rah’,  the name 
means ‘enchantress’  in Spanish. Phi l l ips 
Dist i l l ing Co. has added Colombia’s La 
Hechicera ul t ra-premium aged rum to 
i ts Nor th Amer ican por t fo l io.

PUSSER’S GUNPOWDER RUM

Pusser ’s Gunpowder Proof,  the last  rum 
issued by the modern Royal  Navy to i ts 
enl istees in 1970, launched in seven 
U.S. markets in July to commemorate 
the 46th anniversary of  Black Tot Day. 
Gunpowder Proof is an aged overproof 
expression at  54.5 percent which was the 
formula last  used by the Admiral ty.  This 
fo l lows a highly-successful  int roduct ion 
in Europe. “Gunpowder Proof is r iding 
the wave of  hand-craf ted ar t isan spir i ts 
that  are authent ic and al l -natural,”  said 
Pusser ’s CEO Gary Rogalski.  “Forbes 
Magazine cal led the blend ‘ the single 
malt  of  rum’ because of  the painstaking 

batch process required to blend, bot t le 
and br ing the rum to market .  We are 
al l  proud of  our associat ion in ser ving 
Liquid Histor y to a strong and growing 
core of  rum af ic ionados.”  Rogalski  said 
Pusser ’s wi l l  int roduce the rum to i ts 
Flor ida,  Georgia,  South Carol ina,  Texas, 
Cal i fornia,  mid-At lant ic and Nor theast 
markets with others to fo l low as the 
spir i t  gains t ract ion.  The overproof spir i t 
is  brandy- l ike and surpr is ingly smooth, 
easy to dr ink neat,  in a sni f ter  or  in your 
favor i te cock tai l  or  as a f loater to add 
addit ional  spir i t  to any cock tai l .  The 
dai ly issue of  rum, a t radi t ion which 
goes back three centur ies,  ended July 
31, 1970 and is af fect ionately known 
as “Black Tot Day” in the UK and other 
Commonwealth countr ies.  The Admiral ty 
formula,  a unique blend of  rums f rom 
Guyana and Tr inidad, was ceded to the 
Company ’s founder,  Char les Tobias,  in 
return for  his promise to make annual 
contr ibut ions to the Sai lor ’s Tot Fund, 
now par t  of  the Royal  Navy and Mar ine 
Char i table Fund. Pusser ’s Gunpowder 
Proof has already won several  awards 
in Europe inc luding a Gold at  the 
Internat ional  Spr i ts Chal lenge, a 
Master ’s and Gold medal in The Rum 
Masters Compet i t ion and Third Place 
for Wor ld’s Best Dark Rum in the Wor ld 
Rum Awards. I t  a lso won Gold for  Best 
in Class for  the Overproof category in 
the Rum XP awards at  the recent Miami 
RumFest.  This is in addit ion to the 
many other awards Pusser ’s lower proof 
3 -year aged and 15 -year aged spir i ts 
f rom the same st i l ls  have already won.
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BACARDI

BACARDÍ rum introduced “ We Are the 
Night ,”  an integrated, global  campaign 
that revels in the dist inct ive night 
personas that come to l i fe under the cover 
of  darkness; day t ime convent ions are 
shed, under the not ion that whi le some 
“carpe diem,” others “carpe noctem.”The 
campaign, created by BBDO New York, 
launches with a 30 -second T V spot that 
features a cast  of  night t ime archetypes, 
ranging f rom the “Brave Shir ts,”  the 
guys in the group with the conf idence 
to wear the boldest fashion statements, 
the “Last Train Spr inters” who maximize 
the night by staying out unt i l  the minute 
the last  t rain depar ts for  home, to the 
“Glow Gals” (known as “Screen Queens” 
outside of  the U.S.)  whose faces are 
i l luminated by the glow of  their  phone 
screens, f rom which they ’re post ing 
al l  night  long. Directed by Academy 
Award-winning screenwr i ter,  director, 
and producer,  Michel  Gondry,  who 
is best known for his work on Eternal 
Sunshine of  the Spot less Mind, the spot 
is shot f rom the point-of-v iew of  a taxi 
passenger.  I t  takes the v iewer on an 
immersive journey through an exc i t ing 
night out ,  encounter ing the unique cast 
of  characters along the way, presented 
in the invent ive v isual  sty le and whimsy 
for which Gondry is best known. The 
campaign and act ivat ions capture the 
concept that ,  l ike the iconic BACARDÍ 
bat ,  people come to l i fe when darkness 
fal ls.  Inf luenced by the “BACARDÍ 
Untameable” posi t ioning, “ We Are 
the Night ”  celebrates the l iberat ion of 
night t ime. The creat ive focuses on the 
big night out occasion with BACARDÍ 
& Cola leading the dr ink strategy in 
the United States and BACARDÍ Moj i to 
in Europe. “BACARDÍ understands the 
night bet ter than anyone else given our 
brand icon, the bat .  The ‘We Are the 
Night ’  campaign recognizes that the 
night is so much more than a t ime of  day. 

I t ’s  a unique wor ld,  with vast ly di f ferent 
behaviors,  and we hope to capture that 
through the campaign and immersive 
consumer exper iences,”  says Maur ic io 
Vergara,  Chief  Market ing Of f icer for 
Bacardi  in Nor th Amer ica,  and global 
lead for the BACARDÍ rum brand.

“We’re on a mission to rec laim the iconic 
status of  the BACARDÍ brand. A global ly 
consistent st rategy combined with 
strong investment in our core range and 
dynamic ar t ist  col laborat ions – such as 
No Commission with Swizz Beatz– are 
engaging people with the brand again. 
I t ’s  only just  star t ing to get interest ing.”

RHUM SAINT JAMES

SAINT JAMES Rums have recrui ted the 
help of  three rum exper ts to promote 
Agr icole Rums around Europe. Jer r y 
Gitany and Benoî t  Bai l  f rom the Rum 
Embassy, assisted by rum enthusiast 
Jessica Toumson, wi l l  explain the 
speci f ic  e lements  and histor y of  this 
dist inct  Rum category.  The month of 
October wi l l  be busy for these rum lovers 
as they are set  to appear at  several  Rum 
Shows, Fest ivals & Conferences: Vienna 
Rum Fest ival  (Austr ia),  Sept.  30th - 
Oct .  1st;   Show Rum Rome (I taly),  Oct . 
2nd -  Oct .  3rd;  Salon du Rhum de Spa 
(Belgium),  Oct.  8th -  Oct .  9 th;  Rumfest 
Ber l in (Germany),  Oct .  15th -  Oct .  16th; 
UK Rumfest London (UK),  Oct.  22nd 
-  23rd and Barcelona Rum Congress 
(Spain),  Oct .  25th.  SAINT JAMES Rums 
are born out of  a 250 -year- long histor y of 
passion and craf tsmanship.  The highly 
awarded SAINT JAMES Agr icole Rums 
f rom Mar t inique, made f rom fresh sugar 
cane juice,  are apprec iated for their 
character and uniqueness.Distr ibuted 
in over 50 countr ies,  the famous square 
bot t le brand is the N°1number one 
wor ldwide Agr icole Car ibbean Rum.
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Q: What is your ful l  name, t i t le, 
company name and company locat ion?

My name is Yoshiharu Takeuchi  and I  am 
the president of  Takehiro Co.,  Ltd.  based 
in Otsu-c i t y,  Shiga-prefecture,  Japan.

Q: What inspired you to open up your 
own dist i l ler y and why did you chose 
to dist i l l  rum over other spir i ts?

My father is the president of  a company 
here in Japan as wel l .   I  have always 
looked up to my father and real ized that 
someday I  wanted to become a founder of 
a company.

I  used to work for  the automobi le inter ior 
industr y in their  chemical  f ie ld.   With my 
knowledge and exper iences in th is f ie ld, 

E xclusi ve INTERV IE W

Even af ter  more than 
20 years in the rum 
industr y,  I  cont inue to 
be amazed by rum’s 
divers i t y and many 
hidden surpr ises.   I 
love, for  example, 
inter v iewing rum 
producers f rom 
countr ies not t ypical ly 
assoc iated wi th th is 
c raf t .   I  am ex t remely 
p leased to share 
one such inter v iew 
th is month wi th a l l 
our readers,  a l l  the 
way f rom Japan, a 
countr y wel l  known 
for i ts dedicat ion to qual i t y.   I  am sure Nine 
Leaves wi l l  be ex t remely successful .
Margaret  Ayala,  Publ isher

by Margaret  Ayala

Mr. Yoshiharu Takeuchi ,  President of  Takehiro Co. Ltd.
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I  dec ided to take on a new project  of  my 
own.  I  dec ided I  wanted to dist i l l  spir i ts, 
which is s imi lar  to my previous business. 
So I  founded my company in 2013.

As you may know, Japanese whiskey is 
ver y famous here in Japan and many 
companies are produc ing i t ,  however,  there 
is a lmost no market in the rum industr y.   I 
d id not ice that  wor ldwide, consumers enjoy 
dr ink ing rum.  This is when I  made the 
dec is ion to make my own rum.

Q: The general public would not 
associate rum with Japan.  Most 
consumers when they think of alcoholic 
beverages in Japan they immediately 
think of Saké.  But Japan actual ly 
grows sugarcane, correct?  When 
was i t  int roduced in Japan and by 
whom? Any regions in par t icular that 
have the most yei ld?  Based on your 
dist i l ler y’s locat ion, how easy is i t 
for you to receive your raw mater ial? 
And in what form are you receiving i t: 

sugarcane juice, molasses, etc…?  I f  i t 
is molasses, what grade?  

Yes, Japan cul t ivates i ts ver y own sugar 
cane.  I t  was int roduced to the people 
of  Okinawa by the Chinese in the 15th 
Centur y,  dur ing the samurai  generat ion, 
and s ince then i t  cont inues to be farmed in 
th is region and i t  is  then taken to markets 
on the mainland.

To t ranspor t  the sugarcane, i t  must be 
done by sea.  To prevent the sugarcane 
f rom rot t ing,  they must f i rst  boi l  the pure 
sugarcane juice to sol id br icks (also known 
as muscovado sugar).   The product ion 
method is t radi t ional  and unchanged, 
except for  the fuel.   This operat ion is the 
pr imary mater ia l  for  my rum and i t  makes i t 
easier to handle.

Q: Last month I  inter viewed Mr. 
Dave Boullé f rom the Seychelles and 
he talked about the chal lenges he 
faces when i t  comes to impor t ing 
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not just  become a temporar y fashion.

Q: Your company and rums are named 
“Nine Leaves”, is there signif icance 
behind your choosing this name?  

Every Japanese fami ly has a fami ly crest 
symbol.   My fami ly name is “Takeuchi ”.
The f i rst  4 let ters of  our fami ly name, 
“TAKE”,  means “bamboo”.   Hence, our 
fami ly crest  symbol has 9 bamboo leaves 
depic ted in a c i rc le.   I  was inspired by our 
crest ;  I  modi f ied the design to create my 
company logo and name. 

Q: What rums are you current ly 
producing? 

•	 NINE LEAVES Clear  -  is  a ver y c lear, 
pure unaged rum bot t led at  50%.  I t 
depic ts some f rui t y aromas wi th hints of 
grass. 

raw mater ials,  bot t les, labels,  caps, 
closures, etc… Are there any logist ical 
issues you face when i t  comes to 
receiving your mater ials in Japan?

Actual ly I  don’ t  face any type of  logist ical 
issues.  I  am ver y for tunate in th is case.

Q: Where did you gain your knowledge 
about rum product ion?

Basical ly I  appl ied the same methods as 
one would use when making a whiskey 
product ion.  

Q: Japanese Whiskey is becoming 
ver y popular wor ldwide.  What do you 
foresee happening to Japanese Rum?

I  can only hope that rum wi l l  become par t 
of  the f ixed Japanese alcohol  beverage 
market wi th consumers and that rum wi l l 
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•	 NINE LEAVES Angels Half  French Oak-  aged 6 months in French Limousin bar re ls 
and bot t led at  50%. The French oak impar ts notes of  vani l la and f resh wood with f rui t y 
notes in the aroma and a st rong wood f in ish f rom the tannins of  the French Oak on the 
palate.

•	 NINE LEAVES Angels Half  American Oak-  aged 6 months in Fresh Amer ican oak 
bar re ls and bot t led at  50%. The aroma and taste of  th is rum is ver y s imi lar  to the 
previous rum, but wi th a subt le note of  the wood notes on the palate.

•	 NINE LEAVES Almost Spr ing -  aged 6 -  12 months in Cabernet Sauvignon bar re ls and 
bot t led at  48%. This rum has f resh woody notes wi th a robust f rui t y body of  ber r ies. 

•	 And…. coming soon… NINE LEAVES Encr ypted -   A l l  I  wi l l  say at  th is t ime about 
“Encr ypted” is that  th is rum is a b lend of  4 t ypes of  2 year o ld s ingle casks.  

As I  had ment ioned at  the beginning of  th is inter v iew, I  used to work in the automobi le 
industr y.   So when descr ib ing my rums to consumers,  I  a lways l ike to use the analogy of 
a car manufacturer l ine up:

When I  th ink of  smal l ,  medium and large s izes,  I  of ten compare them to a sedan, a coupe 
and a minivan.  So for my rum cal led “CLEAR”, I  would compare i t  to a basic smal l  sedan.  
For my “Angel ’s Hal f ”,  I  refer to i t  as a medium size sedan. For my “ALMOST SPRING”, 
which is matured in Cabernet Sauvignon bar re ls,  I  l ike to compare this to a medium sized 
minivan.

Q: Your rums in your por t fol io have been aged in American Oak, French Oak and 
Cabernet Sauvignon barrels.   Many rums in the market are aged in American and 
French oak barrels,  but what made you decide to age your rum in wine barrels, 
speci f ical ly Cabernet Sauvignon barrels?
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For me, my own personal  guess is that 
wine bar re ls seem easier to contro l  than 
other t ypes of  bar re ls.   I  may be wrong 
wi th my assessment,  but  I  have been 
ex tremely sat isf ied wi th the resul ts of 
work ing wi th wine bar re ls.  

My dist i l ler y is only three years o ld,  ver y 
young l ike a k indergar tener.  I  needed to 
develop quick maturat ion,  f lavors and 
tastes to expand my por t fo l io.  

For tunately for  me, Japan’s c l imate has 
both hot and cold seasons which helps 
wi th the aging process for my rums.  

Q: Where are your rums current ly 
avai lable for purchase?

I  am work ing wi th impor ters such as:  
France -DUGAS, Germany-Spir i t  of  Rum, 
I ta ly-VELIER and in the UK-Special t y 
Dr inks.   I  have also expor ted smal l 
vo lumes to Denmark and Austral ia.

I  am cur rent ly look ing for a Spanish 
impor ter to enter my rums into Spain.

Q: How do consumers in Japan l ike to 
dr ink their rum?  

They tend to dr ink the rum st raight 
f i rst  and then then enjoy i t  in cock tai ls.  
Japanese enjoy the popular rum-based 
cock tai ls such as:  the Moj i to,  the Daiquir i 
and Piña Colada ( just  to name a few).  

Because of  the uniqueness of  the f lavor 
prof i le of  my rums, bar tenders must amend 
their  rec ipes.  Bar tenders that  are big 
fans of  my rums wi l l  even create their 
own or ig inal  rec ipes using ingredients 
l ike:   iced cof fee, beer and ginger.   Some 
bar tenders who real ly want to step out on 
a l imb wi l l  even use centr i fugal  separated 
mi lk in their  cock tai l .   

Q: What advice do you have for 
someone who is consider ing opening up 

Yoshiharu Takeuchi  (Lef t)  and Luis Ayala (Right).
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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? 

This is a chal lenging quest ion,  but I 
must say that each countr y has i ts own 
spir i ts laws, so learn and understand your 
countr y ’s laws and those of  where you 
would l ike to one day sel l  your rum.  My 
other advice is to “ launch your company 
smal l ”. 

I  am a micro dist i l ler y and so I  consider 
mysel f  l ike being in K indergar ten.  Nex t , 
moving into grammer school  in the rum 
wor ld. 

Q: Do you have any plans on producing 
other styles of rums?

Yes, I  p lan to int roduce more aged rums.  
The sty le wi l l  depend on consumers’ 
demands based on taste and aroma.

Q: Any plans on 
producing other spir i ts 
in the near future?

This area is under 
considerat ion;  however i t 
wi l l  remain conf ident ia l  at 
th is t ime.

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

Sorr y,  No I  don’ t .

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

E-mai l  is  best :   takeuchi@
nine - leaves.com

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

I  have t raveled Europe and 
was surpr ised that many 
Europeans don’ t  know that 
Japan cul t ivates i ts own 

sugarcane and that we actual ly produce 
rum.  In fac t ,  there are cur rent ly e ight 
micro rum dist i l ler ies in Japan, wi th my 
dist i l ler y being the last  one establ ished 
(NINE LEAVES dist i l ler y is a hidden micro 
dist i l ler y in the Far East).  I  encourage you 
to p lease come to Japan and explore the 
“unexplored region” of  the Japanese rum 
wor ld. 

Margaret:  Again Yoshiharu, thank you so 
much for this inter view and I  wish you 
and your team much success.
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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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A Twist on the Mojito Mulato

I  have wr i t ten over 40 c igar and rum pair ings for 
“Got Rum?” and haven’ t  yet  done one wi th a cock tai l 
that  v is i tors to Cuba are guaranteed to t r y,  and I ’m 
not ta lk ing about the Cuba Libre.   I  am, of  course, 
refer r ing to the Moj i to.   One does not have to be an 
exper t  in c igar and rum pair ings to real ize that  c i t r ic , 
herbal  notes,  l ike those in the c lassic moj i to,  s imply 
do not go wel l  wi th c igars,  most of  the t ime, despi te 
the plethora of  tour ists at tempt ing to do just  that .

In order to make the pair ing work,  I  wi l l  do now what 
I ’ve done in previous ar t ic les:  I  wi l l  modi f y s l ight ly the 
cock tai l  rec ipe to achieve a bet ter-balanced moj i to 
that  wi l l  be easier to pair  wi th a c igar.   This is the 
rec ipe af ter  my modi f icat ions:

•	 3 Oz. Ron Santero Añejo 11 Years
•	 ½ Oz Lemon Juice
•	 1 Tbs Granulated Sugar
•	 Mint or Spearmint  (Yerbabuena  or  Hierbabuena  in 

Spanish)
•	 Tonic Water ( instead of  Club Soda)
•	 2 Sl ices of  Ginger
•	 2 Splashes of  Angostura Bi t ters

At f i rst  g lance, th is looks l ike a Moj i to Mulata made 
with 11 Year Old Ron Santero Añejo (a rum made 
by Tecnoazúcar,  dist i l led and bot t led at  the Nauyú 
dist i l ler y),  a ver y logical  choice when think ing about 
the pair ing.   I  fur ther modi f ied the rec ipe to add new 
f lavors and to modi f y the balance, more in favor of 
b i t ter  and herbal /spiced notes,  which work bet ter than 
the or ig inal  moj i to.   I  a lso reduced the concentrat ion 
of  lemon juice,  to prevent the ac id f rom being the 
dominant dimension of  the cock tai l .   I  a lso increased 
the aged rum volume to 3 ounces.



Got Rum?  October 2016 -   50

P
ho

to
 c

re
di

t:
 @

C
ig

ar
ili

Got Rum?  October 2016 -   50



Got Rum? October 2016 -  51

P
ho

to
 c

re
di

t:
 @

C
ig

ar
Il

i

As far  as mix ing techniques, we wi l l  be creat ing 
the cock tai l  d i rect ly in the ser v ing glass,  so we 
wi l l  not  be needing any spec ial  tools.   The f i rst 
th ing to do is to add a tablespoon of  granulated 
sugar into the glass ( in Cuba i t  is  not  ver y common 
to use s imple syrup).   Add the mint  or  spearmint 
fac ing down, you only need a couple of  spr igs, 
then proceed to add ½ ounce of  l ime juice.   In 
th is case, do not bruise/muddle the mint  wi th the 
rest  of  the ingredients,  s imply st i r  them unt i l  the 
sugar is dissolved.  Add the 3 ounces of  rum, f i l l 
the glass wi th large ice cubes, add the two s l ices 
of  g inger,  fo l lowed by the tonic water and ending 
wi th the dashes of  b i t ters.   As you can see, the 
rec ipe is qui te s imple,  but  you must be careful  to 
adjust  the quant i t y of  each ingredient ,  depending 
on the shape of  your g lass,  such that the rum i tsel f 
is  the leading ingredient in the cock tai l ,  rather 
than the other components.   Why do I  say th is?  
Because for our pair ing we are not necessar i ly 
look ing to recreate a c lassic Moj i to,  instead we 
are at tempt ing to create a modi f ied Moj i to that 
wi l l  be bet ter sui ted for  a c igar pair ing.

When think ing about a pair ing wi th a Moj i to,  one 
could gravi tate immediate ly towards an “Habano”, 
but  to be more or ig inal,  for  th is pair ing I  dec ided 
to select  a c igar f rom the Dominican Republ ic .   I 
se lected a c igar I  have used before in another 
pair ing,  the Rothschi ld f rom Ar turo Fuente f rom the 
Gran Reser va l ine (50 x 4 ½”),  th is c igar features 
a wrapper f rom Ecuador,  Connect icut  b inder and 
Cameroon f i l ler.   This b lend of  tobaccos should 
come across wi th a medium body and a smoking 
t ime that should not go beyond the 25 minute mark,  ideal  for  a pair ing wi th a cock tai l .

Much to my surpr ise,  despi te the fact  that  I  made the cock tai l  st rong (heavy on the rum), 
the t rue Moj i to spir i t  st i l l  came across,  but rather than being an obstac le,  the nature of  the 
cock tai l  worked bet ter and bet ter in the pair ing as the t ime progressed.  Why did th is happen?  
I  th ink that  by bui ld ing the cock tai l  d i rect ly in the ser v ing glass,  I  d id not mix i t  too much, 
leaving more rum at the bot tom and more of  the tonic water on top.  In hindsight ,  using the 
tonic water was not that  cr i t ical  and the cock tai l  should work just  as wel l  rever t ing to Club 
Soda f rom the c lassic rec ipe.

I  a lso recommend this cock tai l  to those who are not fans of  the t radi t ional  Moj i to (or fans of 
ver y c i t r ic  cock tai ls a l together).   But for  those look ing for a dr y and bi t ter  cock tai l ,  don’ t  even 
think of  t r y ing th is one: despi te the modi f icat ions to the rec ipe, th is cock tai l  would be far 
beyond their  comfor t  zone.

I  hope many of  our readers can at tempt th is pair ing,  int roduc ing their  own twists to the 
cock tai l .   I f  in Cuba, t r y the pair ing wi th a Puro or an Habano, which is the natural  th ing to 
do there.   Cheers!

Phi l ip I l i  Barake
#GRCigarPair ing
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