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FROM THE EDITOR

Strength in  Diversit y

I ’ve of ten talked about how rum’s 
versat i l i ty  and appeal  are der ived 
from i ts diversi ty,  both in terms 

of  geographical  or ig ins and sty les.  
This issue of  “Got Rum?” scratches 
the surface of  one such sty le:  Rhum 
Agricole,  and al though some hardcore 
af ic ionados of  th is type of  rhum would 
insist  that  ALL rum in the wor ld should be 
made the same way, I  prefer to maintain 
the aforement ioned stance.

From a market competit iveness 
perspective:

In the USA, whiskey and vodka lead al l 
d ist i l led spir i ts in terms of  overal l  volume 
(al l  pr ice ranges) and also in quant i ty of 
premium and super-premium offer ings.  
I f  we want rum to grow as a category,  i t 
needs to at t ract  and retain whiskey and 
vodka consumers.   Rhum Agricole,  wi th 
i ts “Vieux” and “Tres Vieux” categor ies 
is poised to lure and enamor Whiskey 
and Bourbon dr inkers.   L ight  rum ( low 
congener)  is equal ly posi t ioned to do 
the same with vodka dr inkers.   Once 
those dr inkers are proper ly introduced 
into the rum category,  v ia products wi th 
organolept ic and congener levels that 
a l ready appeal  to them, many of  them 
wi l l  explore the range of  rum offer ings, 
set t l ing on whatever sty le(s)  resonate 
better wi th them.

From a cultural  identity perspective:

There are many economic and cul tural 
reasons that ei ther led to,  or  that  were 
der ived from, each country ’s approach 
to cane cul t ivat ion,  sugar and rum 
product ion.   To suggest that  these 
reasons should be set aside and new 
procedures implemented is to shi f t  into 
high gear a process that is al ready 

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.

s lowly-eroding at  the base of  the 
sugarcane agr icul ture business.  Due 
to environmental  impact,  decreasing 
farming subsidies and tougher 
internat ional  compet i t ion,  many sugar 
mi l ls  and dist i l ler ies are already facing 
closure.   This is something that should 
send chi l ls  down the spines of  t rue rum 
lovers around the wor ld.

Strength comes in many shapes and, 
in the case of  rum, i t  comes with many 
congener levels and foreign accents.  
This,  I ’ve always bel ieved, is rum’s t rue 
advantage over whiskey and vodka.

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

A couple of  years ago we vis i ted 
the is land of  Mar t inique as par t 
of  a cruise my wife and I  hosted.  

My group ar r ived in For t-de -France, 
boarded our bus and lef t  the bust l ing 
c i ty behind to discover sweeping f ie lds 
of  bananas and sugar cane.  Our f i rst 
stop on the is land was the Rhum Saint 
James Dist i l ler y and a museum.  

As we walked through the tour,  our 
guide shared the basic informat ion 
related to Rhum Agr icole product ion 
displaying ar t i facts f rom the companies 
past .   Sugar Cane presses, fermentat ion 
tanks, st i l ls  and old bot t les gave us a 
taste of  the histor y of  French Car ibbean 
rhum product ion.   At  the end of  the tour 
we were led to the gi f t  shop and tast ing 
room.  

Knowing that the 8 -12 year rum/rhums 
tend to be the range I  enjoy I  could not 
pass up on Rhum Saint  James Vieux 
Réserve Pr ivée 12 Year product .   One 
of  the things we learned on our tour 
was that al l  of  the rhums are made 
using local ly grown sugar cane.  The 
cane is pressed so that the juice can 
be fermented and dist i l led before being 
aged in oak barrels.  

The Vieux Réserve Pr ivée is a compr ised 
of  a blend of  rhums that are aged a 
minimum of 12 years.

Appearance/Presentat ion

 The bot t le is presented in a wooden case 
with a plast ic f ront  case to help hold i t 
in place.  Dark copper in the bot t le the 

Rhum Saint  James Vieux 
Réserve Pr ivée 12 Year
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copper color l ightens with amber hues 
in the glass.   Agitat ing the l iquid creates 
a thick band with fast  moving legs that 
descend quick ly down the side of  the 
glass.  

Nose

The rhum’s aroma del ivers a f ront  and 
center oak notes with addit ional  notes 
of  dr ied f rui t ,  vani l la and nutmeg.

Palate

 On the palate the rhum has a strong 
vani l la entr y tak ing the high notes as 
nutmeg and al lspice notes form the 
midl ine.   The oak tannins form the 
foundat ion shar ing wood, char,  and 
mineral  notes.   Addit ional  s ips del iver 
the f lavors consistent ly with the oak and 
mineral  notes providing a long complex 
f inish.

Review

I  found this to be an enjoyable sipper. 
Bot t led at  43% abv the rum del ivers a 
depth that  we do not of ten exper ience in 
the U.S. rhum agr icole market outside 
of  Rhum Clement and Damoiseau.  I 
a lso enjoy this rhum in old fashions and 
other c lassic prohibi t ion era cock tai ls.
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THE A NGEL’S SH A RE
by Paul Senf t

F rench Plantat ion Rhum has a 
legacy of  rum/rhum product ion 
dat ing back to the ear ly 1900’s.  

Based in the Nor thern region of 
Mar t inique the dist i l ler y has undergone 
several  changes of  ownership and one 
relocat ion over the years.  

This rhum received the prest igious 
Appel lat ion Mar t inique Contrôlée label 
in 1994 demonstrat ing the high level 
of  care taken in producing their  rhum 
agr icole l ine.  

Trois Riv ières VSOP is a blend of 
di f ferent rhums that are aged a minimum 
of f ive years old in used oak barrels.

Appearance/Presentat ion

In the bot t le and glass the rhum has a 
golden straw color.   Swir l ing the l iquid 
creates a thick band around the glass 
that s lowly releases thicker legs that 
creep down the side.  

Nose

The rhum del ivers an aroma of  spiced 
honey, cantaloupe, banana, with a l i t t le 
tweak of  char and oak.

Palate

The f i rst  s ip enters with the spiced 
honey note f rom the aroma.  The f rui t 
notes pop and are immediately bur ied 
by a strong combinat ion of  tobacco leaf, 
ginger,  and oak tannins.  

Trois Rivières VSOP

Addit ional  s ips reveal  dr ied f rui t  notes of 
banana and apr icot  along with c innamon, 
al lspice,  and baking spice notes.  

This rhum transi t ions into a lovely 
balance of  oak and vani l la f lavors as i t 
set t les into a nice,  long f inish.

Review

Trois Riv ières VSOP del ivers a wel l 
balanced f lavor prof i le that  is  enjoyable 
as a sipper or in a c lassic Ti  punch.  
The rhum is cur rent ly avai lable in the 
Car ibbean and Europe. 
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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

Baba au Rhum
Baba au Rhum is a popular French desser t .   They are sweet breads (smal l  yeast cakes) that 
are soaked in rhum syrup and are somet imes f i l led wi th whipped cream or past r y c ream.

Ingredients -  For the Dough:
•	 1 tsp granulated sugar
•	 1/4 cup warm water
•	 1 pkg (2 1/4 tsp) ac t ive dr y yeast
•	 2 cups unbleached whi te f lour
•	 4 large eggs, l ight ly beaten

For the Dough add- ins:
•	 1 tbsp granulated sugar
•	 2 /3 cup But ter,  room temperature
•	 2 tbsp Dr ied Cur rants

For the Rhum Syrup:
•	 1 cup Granulated Cane Sugar
•	 1 1/2 Cups Water
•	 1 cup Rhum Agr ico le

“Cake is happiness! I f  you know the 
way of  the cake, you know the way of 
happiness! I f  you have a cake in f ront 
of  you, you should not look any fur ther 

for  joy! ”

― C. JoyBel l  C

Got Rum?TM
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Direct ions

To make the rhum syrup: Place the sugar and water in a smal l  heavy saucepan. Br ing to 
a boi l .  Cook unt i l  you have a l ight  syrup, about 5 minutes.  Remove the pan f rom the heat . 
Cool  complete ly before adding the rhum. St i r  wel l  and t ransfer the rhum syrup to a large 
bowl.

To make the babas: In a smal l  bowl,  whisk the 1 teaspoon of  sugar into the warm water unt i l 
i t  is  d isso lved. St i r  in the yeast and set as ide for 12 minutes. 
In a large bowl,  s i f t  the 2 cups of  f lour and make a wel l  in the middle.  In the wel l ,  pour in 
the 4 large eggs and the yeast mix ture.  Using your f ingers,  gradual ly work the f lour into the 
l iquid ingredients unt i l  the dough is sof t .  Knead in the bowl for  about 2 minutes.  Cover wi th 
a towel and a l low the dough to r ise in a warm place unt i l  i t  doubles in s ize,  approx imate ly 2 
hours.

Punch down the dough. Add the dough add- ins:  1 tab lespoon of  sugar,  the but ter and 
cur rants.  Work unt i l  combined wel l .  Knead for 3 to 4 minutes.  Fi l l  greased baba molds 
(or use Savar in molds) hal f  fu l l  w i th the dough. Cover and let  r ise in a warm place unt i l 
doubled in bulk .  Bake at  450 ⁰ F for  10 minutes and then reduce the oven temperature to 
350 ⁰ F.  Bake unt i l  the babas are golden, approx imate ly 20 to 30 addi t ional  minutes. 

Reser ve and put as ide about 1/2 cup of  the rum syrup to dr izz le over the babas at  ser v ing 
t ime. Remove the babas f rom the pan whi le st i l l  hot ,  and immediate ly immerse them in a 
bowl f i l led wi th cooled rum syrup. Rol l  the babas around so they soak up the syrup on a l l 
s ides.  Using a ladle helps.  A l ternate ly,  p lace the babas in a s ingle layer in a bak ing dish 
and pour the rum syrup evenly over them. I f  possib le,  a l low the babas to absorb the rum 
syrup overnight ,  cover ing them to prevent them f rom dr y ing out .  The syrup should soak 
r ight  through to the center of  the babas.

Ser ve warm or co ld wi th a dr izz le of  f resh rhum syrup f rom the 1/2 cup that you put as ide. 
Ser ve a lone or wi th f reshly whipped cream.

Got Rum? November 2016 -  11
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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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THE RUM UNI VERSITY  l ibr ary

Rum
UNIVERSITY

TH
E ®

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

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

w w w.RumBook.com

www.RumUniversi t y.com

The Rum University

Got Rum?  November 2016 -   14
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Rhum Agricole,  Recommended Reading
To understand and apprec iate a countr y ’s or a region’s cuisine,  one must f i rst 
understand i ts cul ture.   In this issue of  “Got Rum?” dedicated to Rhum Agr icole,  I 
thought i t  appropr iate to share these book recommendat ions with al l  those thirsty 
for  more knowledge about the wor ld of  Rhum Agr icole,  inc luding the people and 
t radi t ions behind the brands.  I  hope you enjoy them and, bet ter yet ,  I  hope you 
get to v is i t  and exper ience this wor ld f i rst-hand.

Another excel lent  book on the topic is “At las du Rhum”, wr i t ten by Mr.  Luca 
Gargano, which we reviewed in the July 2015 issue of  “Got Rum?”.   You can f ind 
al l  our pr ior  issues in the “Archives” sect ion of  the website.

Cheers!

Margaret  Ayala,  Publ isher

Got Rum? November  2016 -  15
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THE RUM UNI VERSITY
www.RumUniversi t y.com
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IDEAS
THAT 

CHANGED

THE

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

IDEAS
THAT 

CHANGED

THE

RUM
WORLD

Category: Sugarcane Processing, Pressing
Pressing the sugarcane juice out of  the 
cane was labor ious,  t ime- intensive and 
inef f ic ient.   The work involved passing 
small  quant i t ies of  cane (usual ly only a few 
stalks at  a t ime) through a set  of  rol lers 
put in mot ion by humans (of ten slaves) or 
animals.  
The process was so inef f ic ient  that,  af ter 
the f i rst  pass,  the pressed cane had to be 
folded in half  or  twisted on i tsel f,  then ran 
a second t ime.

Got Rum?  November 2016 -   18
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Idea: Steam Engine
A steam engine is a heat engine that per forms mechanical  work using steam as i ts 
work ing f lu id.

In 1781 James Wat t  patented a steam engine that produced cont inuous rotar y 
mot ion.   Wat t ’s ten-horsepower engines enabled a wide range of  manufactur ing 
machiner y to be powered. The engines could be s i ted anywhere that water and coal 
or  wood fuel  could be obtained.  By 1883, engines that could provide 10,000 hp 
had become feasib le.   The stat ionary steam engine was a key component of 
the Industr ia l  Revolut ion,  a l lowing factor ies to locate where water power was 
unavai lable.

The steam engine replaced humans and beasts in the pressing of  the sugarcane, 
and i t  d id so wi th a previously unseen amount of  force and speed, increasing the 
y ie lds almost overnight ,  resul t ing in lower sugar and molasses costs.

“The s team engine has done much more for sc ience than sc ience has done for the 
s team engine.” 

― Wi l l iam Thomson, 1st  Baron Kelv in

Boul ton & Wat t  beam blowing engine re -erec ted on the Dar tmouth Circus roundabout , 
in B i rmingham, UK.



Got Rum?  November 2016 -   20Got Rum?  November 2016 -   20

making your own

Sassafras
Rhum 

Liqueur

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

Ingredients:

•	 1 Cup Sugar
•	 1 1/2 Cups Water
•	 1/2 Cup Strong-brewed Sassafras 

Tea (or commerc ial ly-avai lable 
concentrate)

•	 1 Cup Rhum Vieux Agr icole
•	 1/2 Cup Overproof White Rum

Direct ions:

Br ing water and sugar to a boi l  over 
medium heat ,  st i r r ing constant ly.   Let 
the l iquid stand unt i l  i t  reaches room 
temperature,  then add the aged Rhum 
Agr icole,  Overproof White Rum and the 
Sassafras tea.

A l low the blend to rest  in a cool,  dark 
area for 1 to 2 months.
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Did you know that . . .

Al l  par ts of  sassafras p lants,  inc luding roots, 
stems, twig leaves, bark,  f lowers,  and f rui t , 
have been used for cul inar y,  medic inal,  and 
aromat ic purposes, both in areas where 
they are endemic and in areas where they 
were impor ted, such as Europe. 
The wood of  sassafras t rees has been used 
as a mater ia l  for  bui ld ing ships and furni ture 
in China, Europe, and the Uni ted States, 
and sassafras p layed an impor tant ro le in 
the histor y of  the European colonizat ion of 
the Amer ican cont inent in the 16th and 17th 
centur ies.  Sassafras twigs have even been 
used as toothbrushes or f i re star ters.
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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 M I XOLOGY
by Cr is Dehlavi

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

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

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

Rhum? No, this is not a typo!  RHUM, 
or Rhum Agr icole,  is  in i ts own unique 
category.  

By def ini t ion,  Rhum is a French term for 
“cane juice rum”,  and Agr icole l i teral ly 
t ranslates to agr icul ture.   The main 
di f ference between RUM and RHUM is 
that  the lat ter  is  dist i l led f rom freshly 
pressed sugarcane juice,  which results 
in a very pure spir i t .   This al lows the 
natural  f lavors to be retained, as wel l 
as the vegetal,  and somet imes “ funky” 
f lavors to exist  in the end product .  

Most Rhum Agr icoles are made in the 
French West Indies on is lands l ike 
Mar t inique and Guadeloupe but there 
are even smal l  dist i l ler ies here in the 
U.S. who have star ted making agr icole 
sty le rums.  So how does this relate 
to cock tai ls? For me, I  l ike to think of 
Rhum as a completely di f ferent spir i t 
f rom tradi t ional  RUM.  
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Rhum has a f lavor prof i le that  can be descr ibed as grassy and ear thy,  but  some 
of the aged rhums also exhibi t  f lavors of  banana, caramel,  oak and c i t rus.  

A few of  my favor i te brands are Rhum J.M and Rhum Clément.   Rhum Clément 
has a large por t fo l io,  inc luding some wonder ful  bar tender favor i tes.   Clément 
Creole Shrub is an orange l iqueur that  I  LOVE, i t  is  a rhum base macerated with 
creole spices and bi t ter  orange peels.   I t  can be used in place of  Cointreau in 
your favor i te rec ipe and wi l l  add f lavors of  wi ld herbs,  f ragrant orange blossom, 
and hints of  botanicals simi lar  to Amaro.  

Another real ly fun spir i t  in the Clément fami ly is the Clément Mahina Coco.  I t  is 
a coconut l iqueur with the base of  white rhum agr icole but what I  love about i t  is 
the r ich and natural  f lavors.  

I  have always thought of  coconut rums as tast ing “ fake”,  and smel l ing l ike suntan 
oi l ,  but  this one doesn’t .   I t  a lso has the creole spices which elevates i t  and 
makes i t  the per fect  addit ion to your favor i te coconut /Tik i  cock tai l .  
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I  came across this fantast ic rec ipe 
which incorporates both the Mahina 
coco AND Clément Premiere Canne.  
The Premiere Canne is a rhum agr icole 
blanc, dist i l led f rom fresh pressed 
sugarcane juice and unaged.  

What I  love about the Premiere Canne 
is that  yes,  you can use i t  in place of 
your favor i te white RUM, but i t  is  going 
to total ly change the cock tai l  because 
of  i ts  grassy,  b lack tea, and bi t tersweet 
chocolate notes.  

I f  you have yet to exper ience RHUM 
in a cock tai l ,  p lease go buy some and 
star t  p laying and get t ing creat ive! 
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Rendezvous at Le Marin
craf ted by Nigal Vann of M at Miranova

•	 1.25 oz  Mahina Coco
•	 .75 oz Clément Premiere Canne
•	 .75 oz f resh lemon juice
•	 .5 oz pineapple juice
•	 .5 oz sweet potato simple syrup
•	 5 dashes of  The Bit ter  Truth’s Creole bi t ters

Combine al l  ingredients except bi t ters and shake with ice.  Strain into a rocks 
glass.  Add 5 dashes of  Bi t ter  Truth’s Creole bi t ters on top and garnish with 
one pineapple leaf  and exot ic f lower.
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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 14:
GUINE A RUM   

Between rum and the slavery of  b lack 
Afr icans there has been a c lose 
connect ion f rom the beginnings of 
both.  As we know, rum was born as a 
by-product of  sugar processing, and 
the labor force of  the great sugarcane 
plantat ions in the Amer icas was mainly 
made up of  b lack slaves bought in Afr ica 
and their  descendants.  Moreover,  the 
slaves themselves were among the f i rst 
consumers of  rum. I t  was customary 
in near ly al l  the plantat ions to make 
regular dist r ibut ions of  rum to the 
slaves. They were l imited dist r ibut ions, 
not enough to make them drunk, but 
s laves enjoyed them great ly,  and they 
contr ibuted to maintaining order and 
respect for  hierarchies.  Of ten, when the 
work was par t icular ly hard or di f f icul t , 
they were given an ex tra rat ion as a 
reward. Planters l ived in a perpetual 
contradic t ion.  On the one hand, rum 
made the slaves happier and more 
doci le,  i t  made them work harder and 

THE RUM HIST ORIA N
by Marco Pier in i
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bet ter accept their  bondage. On the 
other,  too much rum made them drunk, 
therefore unable to work and at  t imes 
even rebel l ious and dangerous.

And yet ,  the drunkenness of  the slaves 
was never a real  moment of  l iberat ion, 
on the contrar y i t  reasser ted their 
condit ion of  infer ior i t y.  As ear ly as 1684,  
Thomas Tenison, later Archbishop of 
Canterbury,  was wel l  aware of  that:  “I 
am loath to be par t icular wi th you, Sir,  in 
respect to Negro Men, and your p ly ing of 
them wi th this destruct ive L iquor [Rum]; 
and that upon Sunday too, to very bad 
purpose: And tho’  your Intent ion herein 
be to perpetuate their  Servetude, etc. 
the very Methods you take to do i t ,  by 
such indulg ing of  them in this excess of 
Dr ink ing ”.

There was something profound in the 
relat ionship between slavery and rum, 
or bet ter,  between the brutal izat ion 
of  s lavery and the brutal izat ion of 
drunkenness: both depr ived the 
indiv idual  of  his rat ional  facult ies,  his 
f reedom of choice,  his being ful ly a man, 
so they reinforce each other in a t ragic 
v ic ious c irc le.  The awareness of  this 
relat ionship was, I  bel ieve,  at  the hear t 
of  the strong bond which histor ical ly 
existed between abol i t ionist  movements, 
whose object ive was to abol ish slavery, 
and temperance movements,  which 
in their  turn wanted to l imit ,  and of ten 
el iminate al together,  the consumpt ion of 
Demon Rum. 

As ear ly as the end of  XVII  Century,  even 
Boston merchants signed a Pet i t ion to 
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Par l iament to put an end to the monopoly 
of  the slave t rade, al lowing them to enter 
in i t .   Then, as t ime went by,  the role of 
New England’s ships and merchants in 
the slave t rade grew and their  biggest 
i tem of t rade was the New England Rum, 
of ten euphemized into ‘Guinea Rum’.

As we know, i t  was cheap and very strong. 
You could save space in the hold and 
hence t ranspor t  costs,  and then di lute 
i t  wi th local  water.   Let ’s see the order 
received by the captain of  K ing George 
in 1764: “Make Yr Chief  Trade with the 
Blacks and Li t t le or none with the white 
people i f  possible to be avoided. Wor ter 
yr  rum as much as possible and sel l  as 
much by shor t  measure as you can”

Some years later,  in 1773, the sloop 
Adventure,  f rom Newpor t ,  Rhode Is land,  
made a voyage to Afr ica with most of 
i ts  cargo consist ing of  rum, Newpor t 
dist i l led rum. According to our much 
quoted Taussig,  the chief  purchase was 
slaves, tough a l i t t le pepper and some 
palm oi l  were obtained, and some gold-
dust .  Rum was the pr inc ipal  medium of 
payment.  I f  the reader wi l l  compare the 
amount of  rum expended as shown in 
the Trade Book with the amount which 
appears in the invoice already refer red 
to,  he wi l l  note an excess of  rum sold 
over that  shipped – about 500 gal lons – 
which indicates that they were inc l ined to 
‘wor ter ’  their  rum. And let ’s see a let ter 
wr i t ten by a s laver capt .  to his owners: 
“ I  have repented a hundred t imes buying 
of  them dry goods. Had we laid out two 
thousand pound in rum, bread and f lour, 
i t  would have purchased more in value 
than al l  our dr y goods.” 

But  how much did a s lave cost? I t  is 
di f f icul t  today, at  least  for  us non-
special ists,  to real ize the real  value of 
the cur rency of  the t ime. I t  becomes 
easier,  and more ter r ib le in i ts brutal 
s impl ic i t y,  when the pr ice of  a human 

being is given in rum. Hugh Thomas in 
his book “The Slave Trade ”  wr i tes:

“ In 1755 Caleb Godfrey,  a s lave captain 
f rom Newpor t ,  Rhode Is land, bought 
four men, three women, three gir ls,  and 
one boy for 799 gal lons of  rum, two 
barrels of  beef and one barrel  of  pork, 
together with some smal ler  i tems; and 
in 1767 Captain Wil l iam Taylor,  act ing 
for  Richard Brew of Cape Coast,  bought 
male slaves at  130 gal lons each, women 
at  110, and young gir ls at  80.  By 1773 
the pr ice was higher:  210 to 220 gal lons 
per s lave was paid by the captain of 
Aaron Lopez’  Cleopatra.”

Marco Pier ini
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T alk about 
Mexico and 
immediate ly 

one thinks about 
Mexican cul ture – 
food, music,  dr ink 
– tequi la of  course 
and exc i tement 
and indeed August 
was exc i t ing.

On August 23, 
2016, 74 of  the 
wor ld f inest  judges 
– spir i t  tasters - 
f rom 23 di f ferent countr ies descended on 
the spir i ted town of  Tequi la.  Over the nex t 
three days, August 24 – 26, they created 
histor y not by v is i t ing the breath tak ing 
agave f ie lds nor mingl ing wi th the st i l ls 
in the many tequi la dist i l ler ies v is i ted nor 
sampl ing al l  the tequi la that  can be ser ved. 
This team of unique men and women 
sampled over 1,200 di f ferent spir i ts – rum, 
tequi la,  bai j iu,  cachaca and whisky to 
name a few – f rom 48 producer countr ies 
par t ic ipat ing in the Spir i ts Select ion 
Compet i t ion by Concours Mondial  de 
Bruxel les.  This was t ruly a Uni ted Nat ions 
of  Fine Spir i ts.

At the end of  a gr i l l ing,  t i r ing three days 
per iod 24 spir i ts evolved as unique spir i ts 
and were awarded Grand Gold Medals wi th 

Around The rum world
by Car l  Kanto

two top qual i t y,  innovat ive and modern 
spir i ts that  underscore cur rent market 
t rends being ident i f ied as Revelat ion 
Spir i ts – Monna & Fi l les Crème de Cassis, 
a f rui t  c ream f rom Canada by Cassis 
Monna & Fi l les and Three Ships Premium 
Select ,  a whisky f rom South Afr ica by 
Diste l l .  Another 343 were awarded Gold 
and Si lver Medals.

For rum producers in the Car ibbean i t 
should be noted that Car ibbean rums won 
2 Grand Gold Medals,  16 Gold Medals 
and 17 Si lver Medals inc luding f i rst  t ime 
entr ies Cl i f ton Estate Spiced Rum f rom 
Cl i f ton Estate Rum in Saint  K i t ts and Nevis 
and Borgoe Grand Reser ve Rum 8 Years 
Old f rom Sur iname alcohol ic Beverages 
N. V. – both being awarded Gold Medals. 
The Grand Gold Medals were won by two 
rums (Agr icul tural)  f rom Mar t in ique – Rhum 
Vieux Agr icole Fleur Canne Saint  – James 
by Rhums Mar t in iquais Saint  – James SAS 
and Rhum Vieux JM Finish Armagnac 2004 
by Her i t iers Crassous de Medeui l  SAS. 
Great going Car ibbean rums.

For the adventurous and st rong in spir i t , 
the nex t Spir i ts Select ion by Concours 
Mondial  de Bruxel les wi l l  take place at 
the end of  August 2017 in the region of 
Coquimbo, Chi le.  Book your space, gold 
might be await ing you.
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Rhum Agricole,
Agricole -Style Rhum

& Cane Juice Rum

An introduct ion to the 
wor ld of  ful l -bodied 

(high congener)  rums/
rhums made from 

sugarcane juice
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Introduct ion to Rhum Agr icole 

I f you walk into an average bar in Nor th 
Amer ica or in Europe and ask a dozen patrons 
what is a “Rhum Agr icole,”  you are l ikely to 

receive just  as many di f ferent answers.   Some 
of them are l ikely be among the fo l lowing (I  have 
heard al l  of  these):

•	 I  don’ t  know

•	 I t  is  just  another fancy name for rum

•	 I t  refers to any rum made in the French West 
Indies

•	 I t  refers to any rum made in Mar t inique

•	 I t  is  rum made anywhere, but only f rom 
sugarcane juice (no molasses or cr ystal ized 
sugar)

•	 I t  is  rum made exc lusively f rom hand-cut 
sugarcane

•	 I t  is  rum dist i l led using only smal l  pot  st i l ls

•	 I t  is  rum that is natural ly fermented (no yeast 
is added to the cane juice by the producer)

•	 I t  is  a form of rum or aguardiente  l ike the 
Brazi l ian Cachaca, but made in the French 
West Indies

•	 I t  is  rum that tastes more l ike whisky than 
t radi t ional  rum

The diversi ty in answers is due, in great par t , 
to the par t icular focus that each Rhum Agr icole 
producer gives to i ts brand, focusing more on one 
di f ferent iat ing factor than on others.

We have devoted this special  issue of  “Got Rum?” 
to this fasc inat ing topic of  Rhum Agr icole.   We 
hope to shed some l ight  on the subject ,  but 
only enough to encourage you, the reader,  to do 
fur ther research on your own, and to spread the 
results of  that  research with your f r iends.
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WE ARE LOOKING FOR PARTNERS TO CONTRIBUTE

TO SAINT JAMES EXPANSION
www.saintjames-rum.com - www.la-martiniquaise.com · export@la-martiniquaise.fr

SAINT JAMES DISTILLERY - Le Bourg - 97230 Sainte-Marie - Martinique

N°1 WORLDWIDE
AGRICOLE CARIBBEAN RUM*
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Rhum Agr icole -  A Def init ion

W hen talk ing about Rhum 
Agr icole,  i t  is  impor tant to 
di f ferent iate between HOW it 

is  made and WHERE i t  is  made.  Some 
dist i l lates have protected or restr ic ted 
denominat ions (Cognac, Tequi la, 
Cachaca, etc.),  meaning that they must 
be produced and/or aged in cer tain 
countr ies or regions in order to use the 
par t icular name/denominat ion.   This 
is also the case with Rhum Agr icole: 
there is a Protected Designat ion of 
Or igin (Appel lat ion d ’Or ig ine Contrô lée 
or  AOC  in French) for  Rhum Agr icole 
made in Mar t inique (Mar t inique is in 
the Car ibbean and is considered a 
French overseas region).

In order to be recognized as AOC 
Mar t inique Rhum Agricole,  the rhum 
must meet the fo l lowing cr i ter ia:

Geography

I t  must be made f rom sugarcane 
cult ivated in one of  the 23 approved 
munic ipal i t ies in Mar t inique.

Agriculture

The cult ivat ion methods are also 
c lear ly def ined to keep yields low, by 
discouraging aggressive fer t i l izat ion 
pract ices that would increase yie lds 
but that  are seen as unsustainable.

Sugarcane Processing

The cane juice must have a Br ix level 
above 14 and a pH above 4.7 and must 
be ex tracted f rom the cane using cold-
pressing methods only.
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Source: Journal  Of f ic ie l  de la Républ ique Française (page 16360),  Décret  du 5 
novembre 1996 re lat i f  à l ’appel lat ion d ’or ig ine contrô lée “Mar t in ique”.   

NOR: FCEC9600198D



Fermentat ion

Can be spontaneous or achieved through pi tching a 
concentrated yeast solut ion.   The fermentat ion must be in 
batches (discont inuous) and must be car r ied out in open 
containers (no CO2 capture) with a capacity no larger than 
50,000 l i ters (13,208 gal lons).   The fermentat ion t ime cannot 
exceed 72 hours.

Dist i l lat ion

The dist i l lat ion of  AOC Mar t inique Rhum Agr icole must be 
done using cont inuous dist i l lat ion columns, with a diameter of 
between 0.7 and 2 meters (between 27 and 78 inches).   The 
column must have: 

•	 no fewer than 15 str ipping plates (copper or stainless steel)

•	 between 5 and 9 rect i f y ing copper plates

•	 at least  one water-cooled condenser for  ref lux

Classif icat ions

Rhum Agr icole produced according to the above def ini t ion is 
then given a di f ferent c lassi f icat ion based on i ts aging:

•	 “Blanc” or white,  refers to rhum that has been “rest ing” for 
no more than 3 months since i ts dist i l lat ion.

•	 “Elevé sous bois”  means “oak aged” and refers to rhum 
aged in oak barrels in the same product ion area where i t 
was dist i l led,  for  at  least  12 uninter rupted months.   The 
congener level  must be higher than 250 mg per 100 mL of 
anhydruous alcohol  (pure alcohol).

•	 “Vieux” or “o ld” refers to rhum aged in oak barrels in the 
same product ion area where i t  was dist i l led,  for  at  least  36 
uninter rupted months.   The congener level  must be higher 
than 325 mg per 100 mL of  anhydruous alcohol.

Note:  For the last  two c lassi f icat ions,  the congener level 
refers to the volat i le components in the rhum, exc luding 
ethanol  and methanol.

(Rhum Agr icole cont inues on page 42)
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EVON BROWN, MANAGING DIRECTOR OF 
NATIONAL RUMS OF JAMAICA, RETIRES

Af ter 55 years in the spir i ts industr y,  Nat ional 
Rums of  Jamaica Managing Director,  Evon 
Brown has ret i red.   Over his career,  Brown 
held the ro le of  di rector of  the Nat ional 
Rums of  Jamaica Group of  Companies for  36 
years,  chairman of  the Car ibbean Molasses 
Company for 39 years,  and chairman of  the 
Spir i ts Pool  Assoc iat ion for  20 years.  One 
of  Brown’s many career highl ights was the 
development of  a p lan to in ject  capi ta l  in the 
Nat ional  Rum Group f rom Car ibbean dist i l lers 
inc luding the West Indies Rum Dist i l ler y 
of  Barbados, Demerara Dist i l lers Ltd f rom 
Guyana, and Diageo. As a resul t ,  the Group 
now operates one of  the most modern rum 
dist i l ler ies in the region and is now poised 
to become a more s igni f icant p layer in the 
internat ional  rum market .  In a statement , 
Nat ional  Rums of  Jamaica said:  “The 
Directors of  Nat ional  Rums expressed their 
deepest grat i tude to Evon for his unswer ving 
dedicat ion to the rum industr y for  over hal f  a 
centur y and his hard work and deep insights 
in overcoming the numerous chal lenges the 
Industr y faced over those years.  “The Board 
proposes to sui tably convey to Evon i ts 
t remendous apprec iat ion for  the magni f icent 
job which Evon has car r ied out both for  the 
rum and spir i ts industr y in general  and the 
company in par t icular over the many years.”

Nat ional  Rums of  Jamaica compr ises 
Clarendon Dist i l ler y Limited, Long Pond 
Dist i l ler y Limited and Innswood Dist i l ler y 
Limited.

OAK & CANE

Oak & Cane is the creat ion of  Fred Greene and 
Cameron Grace, two For t  Lauderdale locals 
and market ing execut ives.  The development 
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Rum in the new s

BACARDÍ

OAKHEART Genuine Spiced Rum now has new 
signature packaging, fo l lowing another win for 
Best Tast ing Spiced Rum. OAKHEART Genuine 
Spiced Rum has “benched the Captain” again 
as a resul t  of  a U.S. nat ional  b l ind taste test 
that  found i t  to be the best tast ing spiced rum 
compared to Captain Morgan Or ig inal  Spiced 
Rum among consumers ages 21-34. The test 
was administered by the independent ,  th i rd 
par ty research company, Radius Global  Market 
Research LLC. This news fo l lows the launch 
of  last  year ’s “A l l  in,  A l l  Hear t ”  campaign 
which took aim at  Captain Morgan. The bold 
campaign wi l l  cont inue, expanding targeted 
media ef for ts and promot ions in the coming 
months,  and mobi l iz ing a program of consumer 
exper iences across twelve key U.S. markets 
in tandem with top spor t ing events throughout 
the fa l l  and winter seasons. Among the many 
exc i t ing developments for  the favored spiced 
rum, OAKHEART is also announcing that the 
brand wi l l  be packaged and posi t ioned to 
stand alone f rom BACARDÍ.

HEE JOY RUM

Last year,  the French brand Hee Joy launched 
their  spiced rum. Now they are re leasing 
Or ig ins,  a b lend of  40% aged rum f rom 
Jamaica, 40% aged rum f rom Tr inidad and 20% 
aged rum f rom Guyana. Jean-Marc Larhantec 
chose Jamaica rum aged in bourbon bar re ls 
for  the power ful  and st ructural  s ide of  the 
b lend; rum f rom Tr in idad, aged in Amer ican 
Oak-bar re ls for  i ts  aromat ic intensi t y and rum 
f rom Guyana for i ts mineral i t y and complexi t y. 
Af ter  ageing in their  respect ive countr ies, 
the rums are sent to the Grande Champagne 
Dist r ic t  in France, where they are b lended and 
fur ther aged in French Oak bar re ls that  once 
held cognac. Or ig ins was f i rst  shown at  the 
Rum Fest Marsei l le in October.

by Mike Kunetka
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of Oak & Cane comes as a response to rum’s 
increasing popular i t y,  a long wi th a desire to 
make a craf t  rum that captures the spir i t  of 
Flor ida.  “ I t ’s  long been said that  rum has been 
overdue for i ts t ime in the spot l ight ,  and what 
we wanted to do was to create a Craf t  Rum 
that captured the spir i t  of  Flor ida in a bot t le,” 
said Fred Greene. “ We wanted a spir i t  that 
was sophist icated yet re laxed, Oak & Cane 
is great for  s ipping neat or on the rocks,  or 
enjoyed in one of  our unique concoct ions.  We 
were ex tremely exc i ted to debut Oak & Cane 
at  the 2016 Wine & Spir i ts Wholesalers of 
Amer ica Convent ion in Las Vegas this Apr i l .” 
Classical ly aged in whi te Amer ican oak and 
uniquely infused wi th a hint  of  f reshly cut 
orange peels,  Oak & Cane of fers a subt le 
orange aroma and a complexi t y of  f lavors that 
g ives i t  a re laxed Flor idian v ibe. A long wi th 
local  Flor ida sugar cane and spr ing water,  Oak 
& Cane are al l  the f lavors one craves bot t led 
up in a mid-centur y modern l i festy le package 
that mir rors the sophist icated and unique 
nature of  the craf t  spir i ts market .  With rum 
beginning an upward t rend as consumers t r y 
the spir i t  over others,  qual i t y craf t  rums such 
as Oak & Cane are f i l l ing a void in a market 
that  is  growing rapidly and the uniqueness of 
an al l -Flor ida craf t  rum made with the f inest 
of  ingredients is a lready proving a pul l  for 
lovers of  the dr ink and i ts many subt let ies 
based on local  market test ing that began in 
ear ly March 2016. 

REAL MCCOY

The Real McCoy Rum announced the re lease 
of  i ts  new 2016 Limited Edi t ion,  which is 
a b lend of  rum that has been aged for 12 
years in Amer ican oak bourbon casks, wi th 
rum that has been aged for 12 years in 
Por tuguese Madeira casks and bot t led at  92 
proof.   With only 3,000 bot t les produced for 
wor ldwide dist r ibut ion,  th is Limited Edi t ion 
is an ex tremely rare product ion by renowned 
master dist i l ler,  R ichard Seale,  of  Foursquare 
Dist i l ler y in Barbados. The Real McCoy 2016 
Limited Edi t ion rum premiered at  the German 
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is a land- locked rum enthusiast ,  he is based in Colorado, USA.

Rum Fest ival  on October 15 and 16. Bai ley 
Pr yor,  6 - t ime Emmy Award winning f i lmmaker, 
and founder of  Real  McCoy Rum, wi l l  be 
at tending the event .  Master Dist i l ler,  R ichard 
Seale,  wi l l  a lso be in at tendance and wi l l  be 
del iver ing his Master Class.  “This is a t rue 
expression of  a Single Blended Rum f rom 
Foursquare and the Madeira cask 12 Year 
aged rum real ly shines through,”  commented 
Pryor.  “ We were exc i ted about br inging this 
unique and l imi ted expression to the market 
and shar ing i t  wi th the at tendees of  the 
German Rum Fest ival.”

RHUM ST JAMES

To celebrate the UK Rum Fest ,  launched a 
decade ago by Global  Rum Ambassador Ian 
Bur re l l ,  SAINT JAMES

submit ted a spec ial  Agr ico le Rum bot t le for 
the convent ion’s Auct ion.   Marc Sassier, 
SAINT JAMES Plantat ions oenologist ,  went 
explor ing through the ageing cel lars in 
Mar t in ique in order to f ind the per fect  10 
year o ld Rum, as a symbol for  the event ’s 
10th edi t ion.  From a 2006 har vest ,  the pure 
cane Rum was aged al l  these years in oak 
casks before being revealed at  the event . 
This unique SAINT JAMES Rum bot t le was 
a Single Cask and also a Cask Strength 
at  69.6% ABV, resul t ing in a pure and 
concentrated SAINT JAMES Agr icole.  The 
bot t le was sold for  3100£.

BUNDABERG RUM

Bundaberg Rum is shaping up for summer 
wi th the launch of  a packaging ref resh across 
i ts core product range.

The new design aims to modernize the 
packaging and dr ive consistency across the 
Bundaberg Rum trademark.

Jodi  McLeod, Market ing Manager,  Bundaberg 
Rum said,  “Packaging is the number one 
touchpoint  for  consumers across both the on 
and of f  premise. In i t ia l  research has shown 



Got Rum?  November 2016 -   40Got Rum?  February 2016 -   40

Rum in the new s (continued)
by Mike Kunetka

that the new packs are more recognizable 
and easier to navigate in store.  Added to th is 
is the use of  consistent language to dr ive 
bet ter understanding of  the di f ferent l iquids 
and var iants in both our g lass bot t le and 
premix range.”  Many of  the rum’s ex ist ing 
brand icons wi l l  remain,  inc luding the square 
bot t le,  gold st r ipe and the Bundy bear,  but 
they wi l l  now be complemented wi th more 
contemporar y e lements,  which the company 
hopes wi l l  help dr ive authent ic i t y,  c raf t  and 
conf idence. Whi le the bear remains,  i t  has 
been ref reshed and wi l l  now be larger on 
pack, in what Bundaberg descr ibes as “a 
new design that is a modern interpretat ion 
of  the or ig inal ”.  The new design also sees 
the addi t ion of  a yel low cap emblazoned wi th 
‘The Famous’  as wel l  as c lear descr iptors 
on the labels to make the di f ferent products 
in the range c learer to consumers.  The new 
packaging wi l l  feature in Bundaberg Rum’s 
core spir i t  range inc luding Bundaberg Rum 
UP, Bundaberg Rum OP, Bundaberg Spiced, 
Bundaberg Red, Bundaberg Tropics and 
Select  VAT. The Bundaberg Rum premix 
range wi l l  a lso be ref reshed. The evolut ion 
of  the brand wi l l  cont inue into nex t year 
wi th Bundaberg Rum’s premium spir i t  range 
also undergoing a packaging ref resh. New 
designs for Bundaberg Rum Smal l  Batch, 
the Master Dist i l lers Col lec t ion and Royal 
Liqueur wi l l  launch in the second hal f  of 
2017.

CAPTAIN MORGAN’s JACK O’BLAST

Fol lowing the 2015 launch of  Cannon Blast , 
a mix of  Car ibbean rum, natural  f lavors 
and a “bold spice b lend” of  c i t rus,  chipot le 
and ja lapeño pepper descr ibed as an 
“ intensely del ic ious shot ”,  Captain Morgan 
has recent ly re leased Jack- O’Blast .  I t  is 
a b lend of  Car ibbean rum, f resh pumpkin, 
c innamon and other autumnal spices.  “As 
much as we enjoyed t ropical  cock tai ls over 

the summer,  i t ’s  t ime to make room for the 
bold f lavors of  fa l l  ever yone enjoys,”  said 
Linda Bethea, v ice president of  Captain 
Morgan. “Captain Morgan Jack- O’Blast  is  a 
must-have for responsib le adul t  consumers 
dur ing their  favor i te seasonal  act iv i t ies, 
whether i t ’s  at  footbal l  ta i lgates,  Hal loween 
par t ies or backyard bonf i res wi th f r iends.” 
Like the cannonbal l  bot t le before,  the 
750mL pumpkin bot t le leverages the round 
bot t le shape, but adds a few dist inc t  and 
c lever touches star t ing wi th a st r ik ing,  fu l l -
wrap, sk in - t ight  and wr ink le - f ree pumpkin-
mimick ing shr ink-s leeve label.

CLIFTON ESTATE NEVIS SPICED RUM

The fo lks at  Cl i f ton Estate refer to their 
spiced rum as a ‘ real  spiced rum’ in that 
only natural  ingredients are used to infuse 
f lavor into the rum; no ar t i f ic ia l  f lavor ings or 
o i ls are used. Cl i f ton Estate is a handmade, 
smal l -batch rum that is a b lend of  two -
year o ld dark rum with natural  f lavors;  what 
dist inguishes i t  f rom most spiced rums is 
the infusion of  orange, which is jo ined wi th 
some honey and what the company says are 
secret  is land spices.  The rum is presented 
in a unique bar re l -shaped bot t le.

ABUELO XV RUMS

From Panama, the Abuelo X V Finish 
Col lec t ion features a t r io of  luxur ious double 
bar re led aged spir i ts aimed at  the ser ious 
rum enthusiast .  These l imi ted edi t ion 15 
year o ld expressions are rested in casks of 
Tawny Por t ,  O loroso Sher r y and Napoleon 
Cognac respect ively.  Each del ivers a wel l -
aged, complex Central  Amer ican spir i t 
c reated f rom molasses, enhanced wi th 
a del ight fu l  bouquet of  European wines 
dur ing the second stage of  matur i t y.  Abuelo 
Añejo X V Años Tawny Por t  Cask Finish has 
aromas of  cocoa and tar t  ber r y over r ipe 
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dark f rui t ,  but ter  cookie and mi ld wood. On 
the palate,  sweet dark f rui t  leads to bi t ter 
chocolate Bon Bon and raspber r y wi th 
bread pudding, fading into ear thy wood and 
hints of  cocoa in the long f in ish.  Abuelo 
Añejo X V Años Oloroso Sher r y Cask Finish 
features aromas of  cacao and stone f rui t 
wi th suggest ion of  herbaceous cane, vani l la 
custard and a hint  of  pear.  On the palate, 
r ich dark f rui t  bui lds to vani l la custard 
over musty wood and cola before aromat ic 
eucalyptus and but ter cro issant precede a 
hint  of  cane and molasses in the long f in ish. 
Final ly,  Abuelo Añejo X V Años Napoleon 
Cognac Cask Finish has aromas of  vani l la 
and musty bourbon oak lead to sweet f rui t 
and pound cake wi th hints of  green and 
black peppercorns over b i t ter  wood. On the 
palate,  a sweet caramel entr y leads to bold 
cognac wood in the complex mid-palate, 
wi th a balance between sweet f rui t  and dr y 
vani l la.  The f in ish is wonder ful ly v iscous, 
fading into echoes of  honey, green banana 
and f lowers.  These 750ml bot t les of  the 
Abuelo X V Finish Col lec t ion,  at  40% abv, 
retai l  for  about $75 in the Uni ted States. 
The Abuelo brand of fers a range of  award-
winning rums f rom Panama inc luding the 
Añejo,  7 Años, 12 Años and the luxur y 
expression Centur ia.

The histor y of  Varela Hermanos S.A . goes 
back to 1908, when Don José Varela Blanco, 
a young Spanish immigrant ,  founded f i rst 
sugar cane plantat ion in the newly formed 
Republ ic of  Panama in the fer t i le green 
val ley Pese. “From the ear ly days, the 
Varela fami ly is known for their  absolute 
dedicat ion to except ional  qual i t y ”  said Luis 
J.  Varela Jr.  “This category of  matured 
rums puts us in the best posi t ion to express 
our craf tsmanship.  More and more people 
are t r y ing Ron Abuelo and recognize our 
super ior  taste,  sof tness and complexi t y. 
That ’s the best compl iment we could ever 
receive.”  Meanwhi le,  the fami ly business 
has grown into the market leader in Panama. 
Besides Ron Abuelo,  they produce also Ron 
Cor tez and Secco Her rano.

MASTERS OF MALT RUM ADVENT 
CALENDAR

I  wrote about these Advent Calendars last 
year,  but  I  th ink they are so cool,  they need 
a second ment ion.  Wik ipedia descr ibed 
t radi t ional  Advent Calendars as “a spec ial 
calendar used to count or celebrate the 
days in ant ic ipat ion of  Chr istmas. Since the 
date of  the f i rst  Sunday of  Advent var ies, 
fa l l ing between November 27 and December 
3 inc lusive,  the Advent calendar usual ly 
begins on December 1,  a l though many 
inc lude the previous few days that are par t 
of  the season. The Advent calendar was 
f i rst  used by German Lutherans in the 19th 
and 20th centur ies but is now ubiqui tous 
among adherents of  many Chr ist ian 
denominat ions.  Advent calendars range 
in theme, f rom spor ts to technology. They 
come in a mult i tude of  forms, f rom a s imple 
paper calendar wi th f laps cover ing each of 
the days to fabr ic pockets on a background 
scene to painted wooden boxes wi th cubby 
holes for  smal l  i tems.”  In the case of  the 
Masters of  Malt  calendar,  each cubby 
hole contains a smal l  3c l  bot t le of  rum. 
The 2016 calendar contains the fo l lowing 
rums: Pusser ’s 15 Year Old;  Trois Riv ieres 
VSOP; Rumbul l ion!  XO 15 Years Old; 
Flor de Caña 25 Year Old;  Clément Rhum 
Agr icole -  125th Anniversar y Edi t ion by 
JonOne; Gosl ing’s Fami ly Reser ve; Don Q 
Gran Añejo;  Plantat ion Pineapple St iggins’ 
Fancy; Dip lomát ico Reser va Exc lusiva; 
Ron Zacapa Centenar io Sistema Solera 23; 
Santa Teresa 1796 Ron Ant iguo de Solera;   
Elements 8 Gold Rum; Rhum J.M. 1999; 
Pusser ’s ‘Gunpowder Proof ’  B lack Label; 
Rumbul l ion!;  B lackwel l  B lack Gold Fine 
Jamaican Rum; Pyrat  XO Rum; Cana Brava 
7 Year Old;  St  Luc ia Dist i l lers 1931 Four th 
Edi t ion;  Dip lomát ico Ambassador ; 

Rhum J.M XO; El  Dorado 12 Year Old; 
Ron Barceló Imper ia l  Premium Blend and 
Clément XO Rhum Agr icole.  Masters of  Malt 
a lso of fer  3c l  tast ing bot t les of  over 120 
di f ferent rums, inc luding the l ikes of  10 Year 
Old Engl ish Harbor,  Ron Abuelo Centur ia, 
Appleton Estate 21 Year Old,  Monymusk 15 
Year Old,  Rum Nat ion Panama 21 Year Old, 
Santa Teresa Bicentenar io A .J.  Vol lmer and 
Banks The Endeavor – Limited Edi t ion No. 
1.  
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Rhum Agr icole -  Ti ’  Punch
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Ti’  Punch
Ti ’  Punch, an abbreviat ion for  Peti t 

Ponch  or  “smal l  punch” is a very 
popular cock tai l  in the French West 
Indies,  where i t  is  made using the 
local ly-produced Rhum Agr icole.

Here is a basic rec ipe, but many 
var iat ions exist ,  inc luding the 

addit ion of  other f resh f rui t  or  syrups.  
Star t  with the simple rec ipe, then let 
your imaginat ion run wi ld.   Cheers!

Ingredients:

•	 2 oz.  Rhum Agr icole,  Blanc (white) 
or Vieux (aged)

•	 1 Splash of  Sugarcane Syrup 
•	 1 Lime Wedge
•	 Lime Peel  (about a four th of  the 

outer sk in of  the l ime)

Direct ions:

Place the sugarcane syrup in a rocks 
glass and add a splash of  the cane 
syrup.  Add the Rhum Agr icole and 

a few ice cubes.  St i r  gent ly and 
garnish the dr ink with the l ime peel.
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Q:  What is your name, t i t le,  company 
and locat ion?

A:  My name is Jer r y Gitany.  I  am co -
founder of :    La Confrer ie du Rhum, 
Rum Gazet te and  The Rum Embassy.  I 
am also Rum ambassador at  Chr ist ian 
de Montaguere,   the largest rum store 
in France.  I  l ive in Par is,  France.  

Q:  Your grandfather l ived in 
Mayaguez , Puer to Rico, r ight?  
Was this the beginning of your 
relat ionship with rum?  I f  not ,  what 
was your inspirat ion or reason to get 
involved with rum/rhum?

A:  Yes my grandfather Pedro Gitany 
was l iv ing in Mayaguez, Puer to Rico. 

E xclusi ve INTERV IE W

Within the dist i l led 
spir i ts fami ly,  the 
ent i re rum categor y 
cont inues to be in 
the dark,  both in 
terms of  consumer 
educat ion and 
industr y regulat ion.  
But there is a lways 
hope, espec ia l ly 
when we look at  the 
qual i t y standards and 
the ef for t  maintained 
by Rhum Agr ico le 
producers.   I  am ver y 
p leased to share 
th is informat ive 
inter v iew wi th a l l 
readers,  espec ia l ly those seeking addi t ional 
knowledge about these rums.
Margaret  Ayala,  Publ isher

by Margaret  Ayala

Mr. Jer r y Gi tany, Co -Founder of  La Conf rer ie du Rhum, Rum Gazet te and The Rum Embassy
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But my re lat ionship with rum came f rom 
my other grandfather,  my mom’s father 
Hypol i te Dur ieu, who was the director of 
THE SAINT-JAMES dist i l ler y at  St .  Pier re 
in Mar t in ique where I  was born.  I  a lso 
had an unc le who was the accountant of 
the DEPA Z dist i l ler y at  St .  Pier re where 
I  spent most of  my hol idays with my 
cousins in the 60’s.
 
Therefore I  star ted to be interested 
in rum very soon. I  remember when I 
was a teen, prepar ing Ti -punch for my 
grandfather and his f r iends whi le they 
were playing cards or dominos. Later on 
I  was somet imes al lowed to taste i t .

Q:  When average rum consumers hear 
the terms “French Rhum” or “Agricole 
Rhum”, some of them think that the 

terms refer to ANY rhum dist i l led in 
a French terr i tor y,  but this is not the 
case.  Authent ic “Rhum Agricole” has 
ver y str ict requirements, involving 
minimum dist i l lat ion column diameter, 
for example, which leaves many small 
“craf t” dist i l lers out of considerat ion.  
Could you elaborate on this topic?

A: We have to be prec ise.  “French Rhum” 
is not necessar i ly  an “Agr icole Rhum”.

Agr icole Rhum is rum made f rom f resh 
cane juice as opposed to rum made f rom 
molasses. Both can be found on the 
French ter r i tor y even though Agr icole 
Rhum is the most impor tant . 

As a mat ter of  fact ,  Agr icole Rhum is a 
spec i f ic i t y of  the French depar tments: 

Mr.  Jer r y Gi tany at  D ist i l ler ie La Mauny
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can’ t  dist i l  over 75 °,  pot  st i l l  is  not 
author ized…. Etc.

Therefore craf t  dist i l lers can produce 
Agr icole Rhum but won’ t  have the AOC 
label.

Q:  In the Br i t ish West Indies, some 
of the island nat ions are having a 
hard t ime just i f ying the agr icul tural 
use of the land, when compared to 
the potent ial  addit ional income of 
devot ing that land to tour ism (hotels, 
golf  courses, etc.) .   This si tuat ion has 
-sadly- resulted in a par t ial  or total 
rel iance on impor ted molasses for rum 

Guadeloupe, Guyane, Mar t in ique and 
Reunion Is land. Even rum made f rom 
pure f resh cane juice in other French 
ter r i tor ies l ike Tahi t i ,  for  example,  cannot 
be label led “Rhum Agr icole”.  And you 
can f ind rum made f rom molasses in 
Guadeloupe and Reunion Is land.

The requirements you ment ioned above 
are re lated to the AOC (Appel lat ion 
d’Or igine Contrô lée) regulat ion that 
exists only in Mar t in ique. To obtain the 
AOC you have to respect many rules 
such as :  the land of  your f ie ld has to 
be agreed,  a number of  p lates of  your 
column st i l l  have to be in copper,  you 

Lef t  to R ight :   Margaret 
Ayala,  Luis Ayala 
and Jer r y  G i tany.  
Internat ional  Rum 

Fest ival ,  Madr id,  2016.
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product ion.  Do the French terr i tor ies 
face the same threat?

A: The French ter r i tor ies do not face 
the same threat ,  as the s i tuat ion was 
di f ferent s ince the mid 19th Centur y.  At 
that  t ime, due to the wor ldwide sugar 
cr is is,  in most of  the Car ibbean Is lands 
the sugar cane factor ies disappeared, 
and they star ted to impor t  molasses. 
Meanwhi le in the French colonies,  you 
had a restructurat ion of  the economic 
model.  Central  sugar factor ies replaced 
the smal l  bankrupt factor ies.  The 
planters cont inued to grow their  f ie lds 
in order to sel l  their  sugar canes to the 
central  factor ies.  But some of them, 
instead of  sel l ing their  sugar canes, kept 
them to produce rhum f rom the sugar 
cane juice.  That was the bir th of  “Rhum 
Agr icole”.

Nowadays with the upr is ing demand for 
Agr icole Rhum, the t rend is to have more 
land for growing sugar cane.

Q:  A couple of the dr iving forces 
behind the r ise in consumption of 
rum are the growing popular i ty of 
speakeasy and Tiki  establishments 
and themes, both of which use rum 
quite extensively.   Have these same 
trends helped increase awareness and 
sales of Rhum Agricole?

A: Of course the growing popular i t y 
and the increase of  speakeasy, t ik i 
and rum bars have an impact on the 
increase awareness and sales of  “Rhum 
Agr icole”.  But also the popular i t y and the 
mult ip l icat ion of  Rum Fest ivals in many 
big c i t ies al l  over the wor ld,  a long with 
the disseminat ion of  informat ion on the 
net through many websi tes dedicated to 
rum.

Q:  Some craf t  dist i l lers in the USA, 
especial ly those using t radi t ional 
pot (whisky) st i l ls are t r ying to make 
rum, using the same approach they 
know for whiskey/bourbon.  The result 
is a heavy dist i l late more akin to a 
cachaça or rhum agr icole,  which is 

not always well - received by American 
consumers when i t  is un-aged.  Do 
you see a paral lel  wi th rhum agr icole?

A:  Yes i t  is  almost the same. The un-
aged Rhum Agr icole that  we cal l  whi te 
rum, represents the biggest par t  of  rum 
consumed in the French West Indies, 
pr inc ipal ly through our “nat ional  cock tai l ” 
the Ti -punch. In Europe and even in 
France, the consumer dr inks pr inc ipal ly 
aged rum. Never theless with the 
emergence of  premium white Agr icole 
Rhums, more and more consumers are 
discover ing and star t  to apprec iate white 
Agr icole Rhum.

Q:  Can you descr ibe to our readers 
the concept of an “habitat ion” 
and what makes i t  unique in terms 
of sugarcane var iet ies and micro 
cl imates?

A:  One could wr i te a book on the 
concept of  “Habitat ion”,  so I ’ l l  t r y 
to descr ibe i t  in a few words. I t  is 
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an economic and soc ial  model that 
appeared in the French colonies at 
the 17th Centur y.  They are al together 
product ion,  t ransformat ion and expor t 
uni ts for  sugar.  The owners were named 
“habi tants”  whi lst  in the Br i t ish Colonies 
they were names planters.  By the way 
that ’s why Agr icole Rhum was cal led 
“rhum z’habi tant ”  at  that  t ime. Nowadays 
the term “Habitat ion“ is st i l l  devoted to 
the old Master House even though there 
is no dist i l ler y anymore. 

Never theless i t  is  t rue that each 
dist i l ler y,  depending on i ts geographical 
s i tuat ion,  has i ts own sugar cane var iety, 
micro c l imate and soi l  cal led “ ter ro ir ”, 
which make i t  unique.

Q: You have done an excellent job 
educat ing consumers and increasing 
awareness of rhum agr icole,  but there 
is st i l l  a lot of work to be done.  What 
are the biggest obstacles you face?

A:  Yes, but a lot  has st i l l  to be done. 
Few years ago rum was not wel l  known 
and had a bad reputat ion.  Poor qual i t y 
rums were used pr inc ipal ly for  cooking 
and pastr ies.  Now with the growing 
interest  of  consumers toward rum, we 
have to explain,  inform and educate the 
consumers as wel l  as the professionals 
(bar tenders,  l iquor store owners…) about 
the di f ferences between Agr icole Rhum 
and molasses rum. Then the consumer 
can choose easi ly according to his taste.
The biggest obstac le remains ignorance, 
but as soon as you explain and make 
taste,  i t  becomes so easier !

Q:  When i t  comes to dr inking 
rhum agr icole,  I  par t icular ly prefer 
sipping the “Vieux” and “Trés Vieux” 
of fer ings, but I  also enjoy the “Rhum 
Blanc” in a Ti - Punch.  What about you, 
how do you prefer to enjoy your rhum?

A:  As a Mar t in ican, I  love my t i -punch  
-a smal l  drop of  sugar or cane syrup, 

Source: Dist i l led Spir i ts Counci l  of  the Uni ted States (DISCUS)

US Rhum Impor ts (Bulk and Bott led)
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white ”Rhum Agr icole” and a peel  of 
green lemon- as an aper i t i f,  and the 
“v ieux” for  s ipping very late at  night in a 
quiet  moment!

Q:  There have been dist i l ler ies (large 
and small)  outside of the French 
West Indies who have at tempted to 
sel l  their rums labeled as “Rhum 
Agricole”.   What are your thoughts 
regarding this,  should they be 
al lowed, as long as they are adher ing 
to the same cr i ter ia out l ined in the 
DOC?

A:  I t  doesn’ t  bother me as long as they 
are produced f rom f resh cane juice, 
and respect cer tain cr i ter ia.   As I  said 
ear l ier,  i t  is  a mat ter of  French law. You 
have for example a good agr icole rum 
in the U.S as the St .  Georges, but i f 
they want to sel l  i t  in France they would 
have to change the label  to pure cane 
juice rum. Even in a French ter r i tor y l ike 
Tahi t i ,  which is not a French Depar tment, 
they cannot use the label  Rhum Agr icole. 
I t ’s  the same with foreign countr ies 
which produce pure cane juice rum l ike, 
for  example,  Thai land, Maur i t ius,  the 
US, etc.  In my opinion, they should be 
al lowed to use the term Rhum Agr icole.

Q:  Saint James Rhums (from 
Mar t inique) recent ly recrui ted you 
to help promote Agricole Rhums in 
Europe.  Why did you choose this task 
with Saint James and can you tel l  us 
a l i t t le about who Saint James is and 
their role in the Rhum world?  Last 
month you at tended some rum shows/
fest ivals in Austr ia ,  I taly,  Belgium and 
Germany ( just to name a few).   What 
was your exper ience l ike in promoting/
educat ion consumers about Agricole 
Rhums?

A:  In fact ,  I  haven’ t  been recrui ted 
by Saint- James. With my par tner of 
The Rum Embassy, Benoit  Bai l ,  we 
are represent ing 12 brands (7 f rom 
Mar t in ique and 5 f rom Guadeloupe) 
to promote “Rhum Agr icole” in 

Europe.   Here is the l ist  of  brands we are 
represent ing:

•	 From Mar t inique:  Saint- James, 
HSE, La MAUNY, Trois -Riv ieres,  La 
Favor i te,Clément and JM 

•	 From Guadeloupe:  Damoiseau, 
Bologne, Longueteau, Reimonenq and 
Biel le.

Of course Saint- James represents 
something spec ial  for  me since my 
grandfather was one of  the directors 
for  many years and I  was born on the 
Plantat ion.  Saint- James ro le is ver y 
impor tant ,  i t ’s  one of  the o ldest wor ld ’s 
dist i l ler y st i l l  operat ing and i t ’s  the wor ld ’s 
number one producer of  “Rhum Agr icole”.

Q:  Luis and I  have been teaching rum 
c lasses through our Rum Universi t y.   We 
of fer  5 -day Rum Courses where we teach 
the students about the business of  rum, 
fermentat ion/dist i l lat ion of  molasses based 
rums, bar rel  aging and blending.  Do you 
of fer  any thing simi lar  in the Rhum wor ld?

A:  We don’ t  of fer  such rum courses, even 
i f  we do many master c lasses about rum.

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

A:  Of course and with pleasure,  people 
can contact  me at:  jy.gi tany@orange.f r

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

A:  Nothing spec ial  except that  i t  was 
a real  p leasure to meet you and Luis 
for  the f i rst  t ime three years ago at  the 
Internat ional  Rum Conference in Madr id.  
Thank you for your interest  in Rhum 
Agr icole.  Cheers to you and al l  your 
readers!

Margaret :   Again,  Jer r y,  thank you for th is 
oppor tuni ty and I  wish you al l  the best as 
you cont inue your Rhum journey.
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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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The Rum Mar t ini

T his month’s chal lenge was to create a c igar and 
rum pair ing that is not t ypical ly conceived by 
the average smoker :  one involv ing a ver y young 

dist i l late,  in th is case a rum that is cr ystal  c lear.

Despi te my predisposi t ion,  I  am always eager to 
learn new lessons, so I  dec ided to mix the rum in 
a cock tai l  that  would respect the base rum by not 
cover ing i t  too much.  I  opted for a Rum Mar t in i  and, 
wi th th is cock tai l  in mind, I  searched through my rum 
col lec t ion.   The f i rst  product to grab my at tent ion 
was the 10 Cane f rom Tr inidad and Tobago, which 
belonged to Moët Henessy.  This rum was int roduced 
in 2005 and discont inued last  year.

The switch to Vermouth Bianco in the rec ipe is 
designed for a K ina Li l let ,  a wine -based aper i t i f 
t radi t ional  f rom the Vesper Mar t in i .   But s ince I  didn’ t 
want to push the c i t r ic  aspect of  the pair ing wi th the 
garnish,  I  opted instead for the Gibson Mar t in i  opt ion, 
but the c losest th ing I  had to a Cambray onion was a 
Pear l  Onion, which f i l ls  the purpose of  adding some 
complexi t y and counter-balance to the sweet notes 
that could be contr ibuted by the rum.

Once I  knew which cock tai l  I  was going to prepare, 
i t  was t ime to select  a Puro or Habano, one up to the 
chal lenge, a tough chal lenge to be honest .   Since this 
pair ing involved a cock tai l ,  I  wanted a c igar wi th a 
shor t  smoking t ime, so I  selected a Ser ies D Number 
6 f rom Par tagas (50 x 90mm).  This is the only c igar 
f rom Par tagas wi th these dimensions, the “ V i to la de 
Galera” (the company ’s internal  name for the c igar) 
goes by the same name.
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Something in common between the rum 
and the c igar is that  both had ver y l imi ted 
commerc ial  dist r ibut ion.   In the case of  the 
c igar,  i t  was re leased a couple of  years ago, 
as par t  of  a wave of  smal l  format c igars, 
designed for consumers wishing to pair  them 
with 3 oz.  cock tai ls.

There are many Mar t in i  rec ipes out there 
and I  am sure mixology enthusiasts know 
the di f ferences between them bet ter than 
James Bond.  For our pair ing,  these are the 
propor t ions:

•	 2.5 oz 10 Cane Rum
•	 0.5 K ina Li l let
•	 Smal l  Pear l  Onion (Garnish)

Shake the Rum and K ina Li l let  wi th ice,  pour 
into ser v ing glass and garnish wi th the smal l 
Pear l  Onion.

The f i rst  th ing that surpr ised me about th is 
cock tai l  was how wel l  i t  turned out!   The 
f lavors combined together so wel l ,  that  i t  was 
easy to forget i t  was made with rum: i t  had a 
wel l - rounded and smooth body (f rom the K ina 
Li l let).   The cock tai l  was def in i te ly up to the 
chal lenge.

When I  l i t  the c igar,  i t  was apparent that 
i t  had a fu l l -body, just  as I  had expected.  
Despi te i ts r ing s ize (50),  the f lavor was ver y 
concentrated and remained t rue to i ts Cuban 
or ig in.   Both the c igar and the cock tai l  had 
wel l - def ined personal i t ies that  remained so 
throughout the pair ing.   The Mar t in i  was ref reshing and palate -c leansing, i t  made i t  ver y 
enjoyable to smoke the c igar af ter  each s ip of  the cock tai l .

I  star ted this pair ing wi th ver y low expectat ions,  but i t  turned out to be except ional ly and 
surpr is ingly good.  I  would l ist  th is one among the highly- recommended pair ings,  pr imar i ly 
because of  the atypical  ingredients.   For those not able to f ind a Cuban or fu l l -bodied/
aggressive c igar,  I  would st rongly recommend a Nicaraguan c igar,  something that I  wi l l 
def in i te ly be explor ing f i rst-hand in the future.

I  hope everyone can repl icate th is pair ing at  home.  Those who are unable to f ind K ina Li l let 
may be able to replace i t  wi th Cocc i  Amer icano.  Those not able to f ind 10 Cane should be 
able to use any young/unaged rum that is wel l  fermented and dist i l led,  wi th st rong aromas 
of  f resh sugarcane juice,  there are many good opt ions avai lable f rom Jamaica and f rom the 
French West Indies.

I  hope you enjoy th is pair ing as much as I  d id.   Unt i l  the nex t issue of  “Got Rum?” !

Phi l ip I l i  Barake
#GRCigarPair ing
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