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FROM THE EDITOR

Janus and White  Rum

J anus ,  the ancient Roman god of 
beginnings, gates and transi t ions, 
presided over the beginning 

and ending of  conf l ic ts,  consequent ly 
presided over war and peace.  Janus 
was of ten depicted as having two 
faces, s ince he was looking at  the past 
and at  the future concurrent ly.   The 
month of  January,  against  common 
bel ief ,  is  not  named af ter  Janus, but 
rather af ter  Juno  (daughter of  Saturn), 
but  I ’ve always bel ieved i t  has more 
common trai ts wi th the former than with 
the lat ter.

This issue of  “Got Rum?” marks the 
start  of  a new calendar year,  i t  is 
a lso devoted to whi te rum or,  more 
precisely,  to color less rum.  In th is 
sense, both are synonymous with 
beginning and bir th.   White rums 
are,  af ter  a l l ,  representat ive of 
the sugarcane dist i l late as i t  f i rst 
emerges out of  the st i l l :  unpretent ious, 
unadul terated, ready to be consumed 
as- is or to be put into a barrel  only to 
be born again f rom i t  many years later.

I f  there is a whi te rum renaissance, 
as our beloved Rum Histor ian Marco 
Pier in i  states in his art ic le th is month, 
then we are wi tnessing a movement to 
honor what has always been true about 
rum: that  i t  is  born naked and beaut i fu l 
in i ts s impl ic i ty.

The fact  that  rum has to be aged or 
not,  to meet a norm or a recogni t ion, 
obeys to human laws, not nature’s 
ones.  Juno, i ronical ly,  was the 
ancient Roman goddess devoted to 

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.

protect ing and counsel ing the state, 
thus complet ing our Janus-Juno-White 
Rum metaphor of  change through past, 
future and through state regulat ions.

Regardless of  one’s v iews towards 
white rum, one thing cannot be denied: 
aged rum would not be possible wi thout 
i ts existence.  Perhaps i f  consumers 
and producers start  appreciat ing i t 
more in i ts pr ist ine nature,  i ts  aged 
counterparts could also r ise in qual i ty?  
Certainly Janus wi l l  know, as the future 
inevi tably becomes the past.

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

B ased in Bloomington Indiana, 
Cardinal  Spir i ts Dist i l ler y 
operates out of  a conver ted 

sheet metal  factory.   Using a Copper 
Column st i l l  the company produces a 
spir i t  l ine of  vodkas, gins,  l iqueurs, 
whiskey and rum.  

Their  “Tik i  Rum” is named af ter 
Tik i  Tuesday events hosted by staf f 
bar tenders,  Baylee Pruit t  and Chr is 
Resnick.   The success of  the events 
led the Cardinal  Spir i ts team to 
exper iment with a combinat ion of 
sugar cane juice,  molasses, and a 
var iety of  yeasts unt i l  they discovered 
the f lavor prof i le they wanted for 
their  product.   Working with Indiana 
Universi ty Biochemist  Mat t  Bochman, 
the dist i l ler y uses Hefeweizen yeast 
for  their  rum.  Combined with their 
special  balance of  sugar cane juice 
and molasses dur ing the dist i l lat ion 
process, they dist i l l  their  rum up to 
150 proof and then blend and bot t le 
at  40 abv.

Appearance/Presentat ion

The bulbous 750 ml bot t le has simple 
but informat ive f ront and back labels 
and is secured with a plast ic cork with 
a wooden cap that has the Cardinal 
Spir i ts logo on i t .   Every thing about 
the bot t le draws at tent ion to the 
c lear l iquid inside.  Look c losely and 
you wi l l  discover bi ts of  par t iculate 
suspended in the rum.  

Cardinal  Spir i ts Tik i  Rum
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Agi tat ing the rum creates a medium 
sized r ing around the glass that spins 
of f  thick legs and takes a surpr isingly 
long t ime to evaporate.

Nose

The aroma of  the rum has a strong 
banana and coconut forward aroma.  
Subt le hints of  strawberry and herbs 
fol low with a tweak of  ginger at  the 
end of  the exper ience.

Palate

Sipping the rum unvei ls the banana 
and coconut exper ience from the 
aroma as the alcohol  ignites the 
tongue with a warm mouth feel.   Notes 
of  strawberry and cantaloupe carr y 
the f lavor forward with a pleasant 
hit  of  l ime and ginger coming in as 
the rum transit ions into a pleasant ly 
sweet f inish.

Review

Created for cocktai ls,  this rum does 
not disappoint  and i ts f lavor prof i le 
holds up nicely in cocktai ls that  have 
a heavy f rui t  or  berr y base.  

Avai lable onl ine and in Indiana, 
please visi t  cardinalspir i ts.com for 
more information about their  products 
and where to f ind them.



Got Rum?  January 2017 -   8

THE A NGEL’S SH A RE
by Paul Senf t

T he f irst  t ime I  saw this rum i t 
was being sold duty f ree in the 
Car ibbean.  At  that  t ime, the 

bot t le stood out with i ts own unique 
bot t le design and red wax Bacardi 
Bat logo f ront and center on the 
bot t le.   Then i t  was released to the 
regular market and i ts presentat ion 
was conformed to match the rest  of 
the Bacardi  l ine.  

This rum is double aged f i rst  for 
a minimum of one year in used 
Amer ican oak bourbon barrels then 
blended and aged for another three 
months before i t  is  coconut charcoal 
f i l tered and bot t led at  40 abv.  

Appearance/Presentat ion

 The crystal  c lear l iquid has obviously 
had al l  color or character f i l tered and 
str ipped from it .   Swir l ing the rum 
creates a thin l ine that  beads up and 
evaporates quickly.

Nose

The rum del ivers an aroma of  sweet 
vani l la,  coconut,  hint  of  l ime and 
candied apple with an interest ing 
mint  note at  the end.

Palate

On the palate the rum has a strong 
sugary vani l la sweet entr y that 

Bacardí  Maestro de Ron

dif ferent iates i t  f rom Super ior and 
t is Facundo counterpar t ,  Neo.  The 
alcohol  t ingle ignites the tongue 
mid-palate providing notes of  l ime, 
black pepper and l ight  banana that 
is quickly overwhelmed by charcoal 
mineral  and oak notes that l inger in 
an unpleasant ly long mineral  and 
ethyl  alcohol  f inish.

Review

With the t i t le “Gran Reserva Maestro 
de Ron” my expectat ion for  this 
rum was a bit  higher than what was 
actual ly del ivered.  Created to be a 
step up f rom Super ior,  I  am not sure 
they achieved this goal,  as I  found 
the rum was too simple and did not 
di f ferent iate i tsel f  enough from other 
si lver rums in the marketplace.  

Designed to be used in cocktai ls, 
i t  is  serviceable in this role but be 
prepared to use strong f lavored 
mixers to subdue the ethyl  alcohol 
notes.
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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

Got Rum? January 2017 -  9
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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

Stuf fed Chicken with Rum
Ingredients:

•	 One 4 -5 Lb. Roast ing Chicken
•	 6 Sl ices of  dr y,  c rumbled Bread
•	 2 Chopped White Onions
•	 1 Cup White Seedless Grapes, chopped
•	 6 Tbsp. Melted But ter
•	 ½ tsp.  Finely Minced Parsley
•	 ¼ tsp.  Tar ragon
•	 Sal t  and Pepper,  to taste
•	 Chicken Stock (to moisten stuf f ing)
•	 ½ Cup Dark Rum

Direct ions:

Make a stuf f ing by combining the bread, onions, grapes, but ter,  pars ley,  tar ragon, 
sal t  and pepper.   Add enough chicken stock to moisten the stuf f ing.   Taste,  cor rect 
the seasonings and stuf f  the chicken. Truss the chicken and roast in a 350 ⁰F oven 

“ In Louis iana, one of  the f i rst  stages of  gr ief 
is  eat ing your weight in Popeyes f r ied chicken. 

The second stage is doing the same with 
boudin.  People have been known to swap the 

order.  Or to do both at  the same t ime.” 

― Ken Wheaton, Sweet as Cane, Sal t y as Tears

Got Rum?TM
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for  1 ½ to 2 hours,  bast ing f requent ly wi th the rum.  Remove to a ser v ing plat ter, 
car ve and spoon out the stuf f ing.  

Pour the bast ing sauce and juices over both the chicken and stuf f ing.   Ser ves 4. 

Zabaione (Zabaglione) a la Rum

Ingredients:

•	 4 Egg Yolks
•	 4 Tbsp. Sugar
•	 8 Tbsp. Marsala
•	 4 Tbsp. Dark Rum
•	 Fresh Ber r ies for  garnish

Direct ions

Put the egg yolks,  sugar and Marsala 
in the top of  a double boi ler,  heat over 
water and whisk.   Add the rum and beat 
unt i l  th ick and f luf f y. 

Ser ve warm in a deser t  g lass and 
garnish wi th f resh ber r ies.   Ser ves 4.

Got Rum? January 2017 -  11
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THE RUM UNI VERSIT Y l ibrary

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?  January 2017 -   12
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Tradit ional Fermented Food and Beverages
For Improved Livelihoods

Good fermentat ion knowledge and pract ices are essent ial  in the product ion of  a 
good dist i l late.   Anyone wishing to understand and bet ter control  the qual i t y of 
the result ing condensate needs to take a few steps back and t ruly understand the 
under ly ing and preceding fermentat ive processes.

According to the preface, this 
booklet ,  publ ished by the Rural 
Infrastructure and Agro - Industr ies 
Divis ion  of  the Food and Agr icul ture 
Organizat ion of  the United Nat ions, 
is “aimed at  increasing awareness 
and providing decision suppor t 
informat ion about oppor tuni t ies 
at  farm and local  community level 
to increase the incomes of  smal l -
scale farmers.”   The booklet , 
however,  does a great deal  more, by 
present ing comprehensive histor ical 
research and case studies,  along 
with nutr i t ional,  manufacture and 
f inancial  considerat ions for  those 
wishing to star t  a business involv ing 
fermentat ion.

Two of  the case studies I  enjoyed 
the most are the one about star ter 
cul tures around the wor ld and the 
one about the Palm Toddy.

A proper understanding of  how 
fermented beverages have been 
made around the wor ld for  mi l lennia 
can help ident i f y and understand 
“acc idents” or unexpected outcomes 
in today ’s modern dist i l ler ies.

Cheers!

Margaret  Ayala,  Publ isher

Got Rum? January  2017 -  13

issN 1810-0775

Traditional fermented
food and beverages

for improved
livelihoods
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THE RUM UNI VERSIT Y
www.RumUniversi t y.com
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IDEAS
THAT 

CHANGED

THE

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

IDEAS
THAT 

CHANGED

THE

RUM
WORLD

Category: Laboratory Equipment
Most product ion faci l i t ies are only as 
good as the laboratory equipment they 
have.  Sugar mil ls,  alcohol  dist i l ler ies and 
aging warehouses are no di f ferent:  these 
faci l i t ies must rely on readings obtained 
through their  laboratory devices to make 
decisions regarding quali ty,  ef f ic iency, 
safety,  etc.

Got Rum?  January 2017 -   16

Beckman por tab le pH meter in use.  Photograph by Chemi -
ca l  Her i tage Foundat ion,  CC BY- SA 3 .0,  h t tps: / /commons.

w ik imedia.org /w/ index.php?cur id=3335 4502
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Idea: pH Meter
Arnold Or vi l le Beckman was born in Cul lom, I l l inois,  a v i l lage of  about 500 people in 
a farming community.  He was the youngest son of  George Beckman, a b lacksmith, 
and his second wi fe El izabeth El len Jewkes.  He was cur ious about the wor ld f rom an 
ear ly age. When he was nine, Beckman found an o ld chemist r y tex tbook, Joel  Dorman 
Steele’s Four teen Weeks in Chemist r y,  and began t r y ing out the exper iments.   His 
father encouraged his sc ient i f ic  interests by let t ing him conver t  a toolshed into a 
laborator y.

Af ter receiv ing a Cal tech Ph.D. in photochemist r y in 1928 for th is appl icat ion of 
quantum theory to chemical  react ions,  Beckman was asked to stay as a professor.

In 1934, Sunkist  Growers was having problems with i ts own manufactur ing process, 
they needed to know the ac idi t y of  the product at  any given t ime, and the color imetr ic 
methods then in use, such as readings f rom l i tmus paper,  did not work wel l  because 
sul fur  diox ide (used as a preser vat ive in the product ion of  pect in and c i t r ic  ac id) 
inter fered wi th them.  Chemist  Glen Joseph at  Sunkist  was at tempt ing to measure 
the hydrogen- ion concentrat ion in lemon juice e lect rochemical ly,  but  sul fur  diox ide 
damaged hydrogen elect rodes, and non- react ive glass e lect rodes produced weak 
s ignals and were f ragi le.

Joseph approached Beckman, who proposed that instead of  t r y ing to increase the 
sensi t iv i t y of  h is measurements,  he ampl i f y his resul ts.  Beckman, fami l iar  wi th 
g lassblowing, e lect r ic i t y,  and chemist r y,  suggested a design for a vacuum-tube 
ampl i f ier  and ended up bui ld ing a work ing apparatus for  Joseph. The glass e lect rode 
used to measure pH was placed in a gr id c i rcui t  in the vacuum tube, produc ing an 
ampl i f ied s ignal  which could then be read by an e lect ronic meter.  The prototype was 
so useful  that  Joseph requested a second uni t .

Beckman saw an oppor tuni t y,  and rethink ing the project ,  dec ided to create a complete 
chemical  inst rument which could be easi ly t ranspor ted and used by nonspec ial ists. 
By October 1934, he had registered patent appl icat ion U.S. Patent No. 2,058,761 for 
his “ac idimeter ”,  later renamed the pH meter.   The Ar thur H. Thomas Company, a 
nat ional ly known sc ient i f ic  inst rument dealer based in Phi ladelphia,  was wi l l ing to t r y 
sel l ing i t .  A l though i t  was pr iced expensively at  $195, roughly the star t ing monthly 
wage for a chemist r y professor at  that  t ime, i t  was s igni f icant ly cheaper than the 
est imated cost of  bui ld ing a comparable inst rument f rom indiv idual  components, 
about $500.  

The or ig inal  pH meter weighed in at  near ly 7 kg,  but was a substant ia l  improvement 
over a benchful  of  del icate equipment.  The ear l iest  meter had a design gl i tch,  in that 
the pH readings changed with the depth of  immersion of  the e lect rodes, but Beckman 
f ixed the problem by seal ing the glass bulb of  the e lect rode.

Today, pH meters based on Dr.  Beckman’s invent ion are used widely in the rum 
industr y:  test ing the soi l  where sugarcane is grown, measur ing the water used in 
fermentat ion and in proof di lut ions and also test ing the spent wash produced f rom 
the dist i l lat ion,  etc.   His invent ion of  the pH meter t ru ly revolut ionized the study of 
chemist r y and bio logy.
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making your own

Caraway
Rum 

Liqueur

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

Ingredients:

•	 3 /4 Cup Water
•	 1 1/2 Cups Sugar
•	 2 Tbsp Caraway Seeds
•	 1 tsp Fennel  Seeds
•	 1 tsp Aniseed
•	 1 tsp Cor iander Seeds
•	 1 tsp Dr ied Angel ica Root ,  f inely 

chopped
•	 3 Whole Cloves
•	 2 Cups Overproof White Rum

Direct ions:

Br ing water and sugar to a boi l  over 
medium heat ,  st i r r ing constant ly.   Add 
the seeds and boi l  for  4 minutes.   Let 
the l iquid stand unt i l  i t  reaches room 
temperature,  st rain and discard the 
soi lds.   Add the whi te overproof rum and 
al low the blend to rest  in a cool,  dark 
area for 1 to 2 months.
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Did you know that . . .

The caraway plant (Carum car v i )  is  a 
member of  the car rot  fami ly,  that  i t  is  re lated 
to cor iander and cumin and i t  is  a lso known 
as mer idian fennel  and Persian cumin?

Caraway is nat ive to central  Europe and 
then spread to other par ts of  Europe, the 
Middle East and the Mediter ranean. Both 
the roots and the seeds are edib le.  I f  you 
ever get your hands on some, the roots can 
be cooked just  l ike car rots. 

Caraway seeds are highly aromat ic and 
have a dist inc t ive ear thy anise f lavor !
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®

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

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

Via Telephone at  +1 502-301- 8126

USD $5,495.  I t  includes:

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

and Moonshine Univers i t y

Special:  Register before Januar y 9 th and 
receive 5 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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White Rum Cocktails

So what exact ly is “white rum”,  and is i t 
as good as aged rum?  Wel l  I  think that 
is in the eye of  the beholder and f rom 
the mixology standpoint  i t  depends on 
the cock tai l  you are using the rum IN.

Over the last  few years the Amer ican 
whiskey industr y has had a t rend 
of  producing “white whiskey” which 
essent ial ly  is UN-AGED.  In my t ravels 
I  f ind that  a lot  of  people don’t  real ize 
that  the color in spir i ts - -whether i t  is 
bourbon, scotch, I r ish whiskey, or RUM, 
comes f rom the wood barrel  that  i t  has 
aged in.  

The wood impar ts color but also f lavors 
and can also real ly mel low out the spir i t 
that  goes in direct ly f rom the st i l l .   So 
does that make an AGED spir i t  bet ter? 

In some cases, absolutely,  and in my 
opinion whiskies real ly need that t ime in 
wood.  But rum is one of  the except ions.  

Got Rum? January 2017 -  23
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Many rums around the wor ld have wonder ful,  complex f lavors al l  on their  own 
and don’t  require years in a barrel.   That being said there are white rums that are 
aged for just  a few years but st i l l  retain that  c lear color.    This is one of  the many 
reasons I  love rum- - -  because you can have a white rum (also known as l ight 
or  s i lver)  that  is  complex,  or  an older,  aged rum, both of  which are unique and 
fantast ic in their  own respect .  

There is cer tainly no rule that  cer tain cock tai ls MUST be made with white vs aged 
rum, but for  the fo l lowing 3 rec ipes I  much prefer the white rum and feel  l ike i t 
provides cock tai ls with a l ighter,  c leaner feel  on the palate:  

HEMINGWAY DAIQUIRI (also known as PAPA DOBLE)

Ernest Hemingway’s favor i te dr ink,  which he used to consume at the famed La 
Flor idi ta bar in Havana, Cuba.  This is one of  my very favor i te cock tai ls to enjoy 
in warm weather. 

•	 2 oz.  White Rum 
•	 1 oz.  Fresh Grapefrui t  Juice
•	 .5 oz.  Fresh Lime Juice
•	 .25 oz.  Luxardo Maraschino Liqueur

Shake wel l  wi th ice,  st rain up in a coupe glass.  Garnish with a grapefrui t  twist .
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MOJITO

Every bar tender has their  own personal 
rec ipe and method of  how to make this iconic 
dr ink,  but  this is how I  l ike to do i t 

•	 2 oz.  White Rum
•	 1 oz.  Fresh Lime Juice
•	 1 oz.  Simple Syrup

Place 6 -8 mint  leaves in a mix ing glass and 
add the simple syrup.  Muddle l ight ly and 
then add the l ime juice,  rum, and ice.   Shake 
l ight ly,  and strain into a tal l  g lass,  being 
careful  to keep the mint  out of  the glass.  
Add ice and top with a splash of  c lub soda.  
Garnish with a big spr ig of  f resh mint .

EL PRESIDENTE

This is one of  my favor i tes 
because i t  isn’ t  the typical 
f rui ty t ik i  sty le cock tai l  that 
so of ten you see made with 
rum.  The histor y of  this dr ink 
dates back to the 1920’s in 
Havana. 

•	 1.5 oz.  White Rum
•	 .5 oz.  Cointreau
•	 .75 Dol in Blanc Vermouth
•	 1 barspoon Grenadine 

(make sure i t  is  real 
grenadine)

Add al l  ingredients in a 
cock tai l  shaker with ice, 
shake wel l .   Strain into a 
mar t ini  g lass and garnish with 
an orange twist .  
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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 .

WHITE RUM REN AISSA NCE  
As for as I  know, the f i rst  one to speak 
about i t  was Javier Herrera,  founder 
of  the Internat ional  Rum Conference 
in Madr id.  A few years ago, when 
giv ing a conference in Rome, he said 
that  an impor tant ro le in the future of 
rum would be played by white rum. A 
new kind of  white rum. Not the neutral 
dist i l late which st i l l  makes up the 
main par t  of  rum consumpt ion: almost 
odor less and f lavor less,  largely used 
in the most commonplace mixology to 
give alcohol ic st rength to cock tai ls.  An 
ent i re ly di f ferent product:  high-qual i t y, 
r ich in aroma and f lavor,  with a lovely 
long f inish.  A rum born to be drunk neat, 
s ipped le isurely,  savored.

I  confess I  didn’ t  bel ieve him. As we 
al l  do,  I  loved aged rums, their  amber 
color,  their  aromat ic and gustat ive 
ful lness.  I  remember thinking that 
Javier was exaggerat ing and that the 
t rend he was descr ibing, even assuming 
i t  was real,  would be something for a 
handful  of  connoisseurs,  a mere niche. 

THE RUM HISTO RI AN
by Marco Pier in i
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I  was wrong. The facts have conf i rmed 
Javier ’s intui t ion:  in the space of  a few 
years,  many  new sipping white rums 
have reached the market .  Now, many 
white rums are avai lable to consumers. 
Some are new products,  others existed 
already, but were v ir tual ly impossible 
to f ind:  Clair in,  overproof Jamaican 
whites,  white rhums agr icole,   many pure 
juice rums, for  example f rom Maur i t ius, 
molasses white rums produced in Japan, 
in Scot land, etc.  And this is only the 
beginning, others wi l l  fo l low. 

Some are aged a few months or a 
few years and then f i l tered to remove 
the color,  others are not aged at  al l: 
producers  just  let  them rest  a whi le 
before bot t l ing.  They are of ten good: 
they have a lovely aroma, a r ich f lavor 
and a long f inish.  They already have a 
share of  the market – smal l ,  admit tedly, 
but  growing steadi ly.

Of course, a good white rum is not easy to 
produce. Without the contr ibut ion of  the 
barrel,  i t  is  al l  about careful  fermentat ion 
and then ski l l fu l  dist i l lat ion.  I t  takes the 

r ight  yeasts and a lot  of  knowledge. But 
the result  is  wor thwhi le:  tasteful  rums, 
of ten smooth,  others with a strong note 
of  cane, somet imes a bi t  rough, but 
at  any rate good and, obviously,  less 
expensive.  And, on top of  that ,  di f f icul t 
to tamper with.

I f  I  may introduce a personal  note,  I  have 
star ted dr ink ing them regular ly mysel f 
and I ’m  enjoying them more and more; 
indeed, they interest  me more and more.

Anyway, the impor tance of  white rum 
is not an absolute novelty,  rather a 
comeback, a renaissance: White Rum 
Renaissance, prec isely.

To my knowledge, nobody has studied 
the histor y of  the ageing of  rum ser iously 
yet ,  possibly because unt i l  now i t  was 
taken for granted that rum had to be aged. 
However,  in the past al l  rum used to be 
white and local ly used to be consumed 
young,  just  dist i l led.  Or i t  was put into 
barrels to expor t  i t .  With t ime, people 
real ized that the months spent in the 
barrels,  dur ing the long voyages, made 
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i t  more palatable,  healthier ;  in 
shor t ,  bet ter.  And when one 
knows the rough methods of 
dist i l lat ion of  the t ime, that 
is  hardly surpr is ing.  But the 
pract ice of  ageing rum on 
purpose is re lat ively recent:  i t 
probably star ted in the second 
hal f  of  XVIII   century and 
thr ived commerc ial ly around 
the middle of  XIX century,  in 
Cuba and elsewhere.

Even nowadays, in the 
Car ibbean they dr ink mainly 
young, white rum. Dark,  aged 
rums appeal  especial ly to 
European and Nor th-Amer ican 
consumers.  So, to please us, 
many rums have been released which 
boast many years of  ageing, They are 
dark,  ful l -bodied, and expensive.  They 
are rums for a demanding consumer,  i t 
is  said,  wi l l ing to pay a lot  for  the long, 
cost ly years of  ageing.

There is nothing wrong in this.  There 
are on the market wonder ful  aged rums 
which deserve al l  the money they cost . 
Sadly,  we know that that  is  not always 
the case and that the number of  years 
pr inted on many labels raise some 
doubts.  Besides, in order to chase af ter 
the taste of  new consumers,  many new 
aged products have reached the market , 
and many of  them have been successful 
too,  which are far  removed f rom authent ic  
rum because they are meant to be more 
l ike whisky,  or  cognac.

Rum is rum, though, not a bad copy of 
other spir i ts.  I t  does not make sense 
to age i t  too much. And, without too 
many years in a barrels  i t  needn’t  be 
expensive.  Rum is the joy ful  chi ld of 
sugarcane: i t  must smel l  and taste l ike 
cane, grass,  sunshine. So, the new white 
rums can only be authent ic i f  they want 
to be good, that  is,  they must be wel l 
fermented and wel l  dist i l led,  that ’s al l .

But there is more. I  bel ieve that white rum 
is the most appropr iate for  responding 
to some of the main t rends of  today ’s 
market ,  not  just  of  the rum wor ld.

First ly,  because i t  answers the growing 
demand for authent ic products,  made 
according to t radi t ional  methods – 
natural,  genuine products.

Secondly,  rum craf t  dist i l ler ies are 
already an impor tant real i t y in the US, 
bound to grow and spread everywhere. 
And the f i rst  products they release are 
usual ly young, white rums.

Last ,  but  not least ,   discerning 
consumers increasingly want to know 
what they dr ink.  Rum Fest ivals,  events 
devoted to rum, masterc lasses, lectures, 
guided tast ings etc are on the r ise.  And 
white rum is easier to look into,  explain, 
understand, evaluate.

A l l  this wi l l  increase the appeal  of  white 
rum and the percept ion of  i ts  wor th,  and 
wi l l  boost consumpt ion growth – al l  that , 
somewhat emphat ical ly,  we have cal led 
i ts Renaissance.

Marco Pier ini
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integr i t y of  Angostura’s internat ional 
branded rums is not under audit .  A l l  our 
internat ional  branded rum products are 
aged and meet internat ional  standards. 
The company is ISO cer t i f ied,  which 
al lows i ts products to enter expor t 
markets.  In addit ion to this,  Angostura 
uses the of f ic ial  standard for Car ibbean 
Rums -  the West Indian Rum Producers 
Associat ion’s (WIRSPA) Authent ic 
Car ibbean Rum marquee for al l  i ts 
branded aged rums, guaranteeing age 
c laims made.”

HAMILTON NAV Y STRENGTH RUM

Ed Hamil ton,  of  Car ibbean Spir i ts and 
the Minist r y of  Rum,  recent ly re leased 
Hamil ton Navy Strength Rum, a ful l -
bodied blend of  high proof Jamaican Pot 
St i l l  Rum from the Wor thy Park Estate 
and aged Guyanese rums, bot t led at 
114 proof by the Five & 20 Dist i l ler y in 
West f ie ld,  New York.  Intended for spir i t -
for ward rum cock tai ls,  i t  is  a hear ty 
blend of  aged Demerara and Jamaican 
rums designed for t ik i  and other 
special ty dr inks that cal l  for  st ronger, 
more f lavor ful  rum. I t  is  bot t led at  57% 
ABV.

CUBA OFFERS TO PAY CZECH DEBT 
WITH RUM

According to the Czech Finance 
Minist r y,  Cuba has of fered to pay back 
a $270 mi l l ion dol lar  debt with rum. 
Havana’s debt dates back f rom the Cold 
War era,  when Cuba and what was at 
the t ime Czechoslovakia were par t  of 
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Rum in the ne ws

BARRELL RUM

At Barrel l  Craf t  Spir i ts,  their  goal  is  to 
f ind and select  bar rels of  great tast ing, 
high qual i t y spir i t .  They craf t  products 
that  explore the unique ef fects of 
di f ferent dist i l lat ion methods, bar rels 
and aging environments,  and bot t le 
them at cask strength.  Every batch of 
spir i ts they produce is a l imited release 
and has an intent ional ly dist inct  f lavor 
prof i le.  Barrel l   take pr ide in producing, 
preserving and present ing spir i ts to the 
people who enjoy them most.  Up to this 
point  they have focused on bourbons and 
whiskeys, but now they have released 
their  f i rst  Barrel l  Rum. I t  is  a pot st i l l 
rum, dist i l led and aged in Jamaica. I t 
is  b lended and bot t led at  cask strength 
(134.73 proof )  in Kentucky. 

ANGOSTUR A

Last month the Tr inidad Express 
repor ted that Angostura was buying 
bulk rum from Cuba and South Amer ica 
and repackaging i t  for  sales to expor t 
markets.  The Express fur ther repor ted 
that the issue f i rst  came to the at tent ion 
of  the Angostura Board of  Directors in 
August when i t  was asked to sign of f  on 
a $16.5 mi l l ion purchase of  heavy rum 
concentrate to meet i ts rum product ion 
quota for  2016 and ear ly 2017. Fol lowing 
the discovery by the Board of  Directors, 
Angostura chief  execut ive Rober t  Wong 
has been placed on administrat ive leave. 
Af ter internal  review, Genevieve Jodhan, 
CEO Act ing of  Angostura Holdings 
Lt .,  re leased a statement saying “The 

by Mike Kunetka
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the Communist  b loc.  The Czech Finance 
Minist r y said negot iat ions over how the 
old debt wi l l  be paid are st i l l  in the “ear ly 
stages,”  and stressed that i t  would l ike 
at  least  par t  of  the debt to be paid in 
cash. The Czech Republ ic impor ted 
about $2 mi l l ion wor th of  rum from Cuba 
last  year,  according to the European 
nat ion’s stat ist ics of f ice.  At  that  rate,  i t 
would probably take more than a century 
for  Czechs to dr ink the rum payment i f  i t 
was used to pay of f  Cuba’s ent i re debt.

LIVERPOOL RUM

When Halewood purchased the 
Liverpool  Gin brand, the company said 
the acquisi t ion would “pave the way” 
for  the dist i l lat ion of  a wider range of 
premium spir i ts.  They have now added 
a smal l  batch,  s ingle cask dark rum 
to their  Liverpool  spir i ts l ine,  less 
than a year af ter  acquir ing the brand. 
Dist i l led f rom sugar cane molasses at 
an unnamed dist i l ler y on the Car ibbean 
is land of  Tr inidad, Liverpool  Rum has 
been “double matured” and then f inished 
in ex-Amer ican Bourbon barrels.  “The 
launch of  Liverpool  Rum was inspired by 
Liverpool ’s r ich her i tage and culture,” 
said a spokesperson for Halewood. “ I t 
celebrates the brand’s super-premium 
standards,  appeals to rum connoisseurs 
and fo l lows on f rom the outstanding 
popular i t y and success of  Liverpool 
Gin.”  Bot t led at  43% abv, the rum is said 
to have an aroma of  oak and caramel 
with a “r ich oaky sweetness, subt le 
spice notes and a long, l inger ing f inish” 
on the palate.
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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.

RICHLAND SINGLE ESTATE GEORGIA 
AGRICOLE RUM

Richland Rum celebrates the star t  of 
the Sugar Cane Harvest ing Season on 
the second Saturday of  each year with 
a l imited product ion of  Single Estate 
Georgia Agr icole,  made direct ly f rom 
the First  Pressing of  the 1st  harvested 
cane of  the crop. This Virgin Rum, 
handcraf ted f rom fresh juice within 
hours af ter  crushing cane stalks, 
highl ights the ter roir  of  the Georgia 
Grown Sugar Cane with dist inct  f lavors 
and aromas impar ted by the nat ive soi l , 
water f rom the Georgia Aqui fer  and the 
warm southern c l imate. 

“The 2016 Vintage of  our Single Estate 
Georgia Agr icole has surpr ised us, 
af ter  the record drought this year,  with 
i ts f resh, f loral  and grassy notes over 
an ear thy and dry base,”  said Er ik 
Vonk, Richland Estate’s propr ietor. 
He cont inued: “The 2016 harvest 
demonstrates again that  Georgia Terroir 
suppor ts our commitment to handcraf t ing 
the Best Rum in Amer ica and al lows 
us to str ic t ly use f resh ingredients and 
al l  natural  processes.”  The al l -manual 
product ion of  V irgin Rum from the year ’s 
f i rst  harvest is l imited to a single batch 
which wi l l  y ie ld no more than a few 
hundred cases. Once pressed, the f resh 
cane juice is immediately fermented and 
then dist i l led.  The Virgin Rum is then 
al lowed to rest  for  60 – 90 days before 
bot t l ing and scheduled for release to the 
Dist i l ler y ’s Distr ibutors in March 2017. 
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Rum in the ne ws (continued)
by Mike Kunetka

SEAWOLF RUM

SeaWolf,  the f i rst  white rum to be 
dist i l led on Scot t ish soi l ,  launched on 
December 1st ,  2016. I t  has been created 
by Mike Aikman and Jason Scot t ,  the 
brains behind Edinburgh bar Bramble, 
c i ted by Dr inks Internat ional  as one 
of  the Wor ld’s 50 Best Bars,  and Vino 
Wines’  co - founder,  Gavin Ferguson, who 
have formed dr inks innovat ion company, 
Boi lermaker Dr inks Co. I t ’s  a bold move 
for the t r io,  one they hope wi l l  help make 
rum the UK’s nex t craf t  sector.

 “Rum is a massive player in the cock tai l 
wor ld.  However,  when we star ted looking 
around for a Br i t ish brand, we real ized 
that very few brands are dist i l led here and 
so SeaWolf  was born,”  explains A ikman. 
“We feel  that  Br i t ish rum is about to 
have i ts t ime in the spot l ight  and we aim 
to be at  the forefront of  this.”   Taking i ts 
name f rom the Nat ive Amer ican term for 
k i l ler  whales,  the name makes a subt le 
nod to both Br i tain’s naval  l inks with 
rum impor tat ion but also the pods of 
sea wolves that are found dot ted around 
the coast l ine today. 18 -months in the 
making, i t  has a l imited f i rst  run,  with 
only 300 bot t les being made avai lable 
before the end of  the year. 

Made in Angus at  Ogi lvy Spir i ts,  the 
fermentat ion of  the cane molasses, the 
spir i t ’s  base ingredient ,  is  done at  low 
temperature for  four weeks using both 
rum and champagne yeast ,  which gives 
this dr ink i ts unusual  f lavor prof i le. 

Once poured, notes of  unr ipe banana 
and sugar cane on the nose give way to 
t ropical  f rui ts on the palate with a faint 
c i t rus and spice f inish.  “We decided 
that i f  we were going to make the f i rst 
white rum dist i l led in Scot land, i t  would 
be one that would be proudly Scot t ish…
good enough to work wel l  st raight and 
as a base for cock tai ls,”  says Aikman. “ I t 
had to have character,  f lavor,  mouthfeel 
and body which can be di f f icul t  wi th an 
unaged spir i t  but  we think we’ve del ivered 
on al l  aspects.  SeaWolf  is  Boi lermaker 
Dr inks Company ’s f i rst  project  but  we 
have aspirat ions to produce a stable of 
Scot t ish spir i t  products and eventual ly 
produce in our own dist i l ler y.”

CARIBBEAN JOURNAL 
RUM AWARDS

For the f i f th year,  The Car ibbean Journal, 
a website for  al l  good things Car ibbean, 
has awarded their  annual  Rum Awards. 
Here are some of the awards and the 
Journal ’s comments: 

The Rum of the Year Award went to 
Mount Gay 1703. “Mount Gay has taken 
i ts legendary rum to a new level  in the 
last  few years,  t r y ing out new formulas, 
unvei l ing new l imited edi t ions and taking 
i ts exist ing blends to another level.  And 
that ’s prec isely what happened with 
i ts halo 1703 rum, which is dr ink ing 
bet ter than ever before.  This is a simply 
exquisi te rum.”  Runners Up were Rhum 
Damoiseau XO from Guadeloupe and 
Rhum Depaz VSOP from Mar t inique. 
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Pusser ’s Gunpowder Rum was chosen 
as Best New Rum. “  I t ’s  power ful, 
robust and an authent ic t r ibute to the 
Navy rums of  yesteryear.  This is what 
Pusser ’s should taste l ike.” 

The Best New Rhum Agr icole Award went 
to A1710 Nuée Ardente.  “A 1710 rums are 
a blend of  rums f rom across the French 
Car ibbean, inc luding Mar t inique and 
Guadeloupe. An intoxicat ingly complex 
blend of  rums between 9 and 17 years 
of  age.”

Sant iago de Cuba Car ta Blanca won Best 
White Rum. “There’s no bet ter white rum 
than that of  Cuba’s Sant iago de Cuba 
brand, which is,  r ight  now, producing 
the is land’s best rum expressions.” 

Best White Rhum Agr icole Award went 
to Rhum Bologne Black Cane. “Simply 
astonishing white rhum, with notes of 
t ropical  f rui t ,  mango, cane and anise 
and a sweet f inish.  Most impor tant ly, 
i t ’s  so good you don’t  even need to put 
sugar in your Ti ’  punch.”

Rum-Bar Gold Rum won Best Gold Rum. 
“a c lassic gold rum aged for a minimum 
of four years with a prof i le marked by 
f rui t ,  coconut,  vani l la,  confect ioners’ 
sugar — i t ’s  a ter r i f ic  mix ing rum and 
sippable,  too,  on the rocks.”

The Best Spice Rum Award went to 
Siesta Key Dist i l ler ’s Reserve Solera 
Blend. “without a doubt,  the wor ld ’s best 
spiced rum.”

Siesta Key also won Best Flavored Rum 
with i ts Siesta Key Toasted Coconut 
Rum. “a superb expression infusing 
white rum with real  shredded coconut. 
The result  is,  wel l ,  spectacular.”

Best Overproof Rum was Rhum Neisson 
Espr i t  Bio.  “ I t  is  the Car ibbean’s f i rst-
ever cer t i f ied organic rum.  I t ’s  a ful l -
f ledged overproof rum with a robust , 
dec idedly vegetal  taste that ’s unl ike any 
other overproof you’l l  f ind.”

Rhum Clement Canne Bleue 2016 won 
Best Bot t le Design. “Clement is st i l l 
k ing,  with another beaut i ful  design for 
this year ’s Blue Cane var iety.”

Rum Bar of  the Year went to Rum Bar at 
the Cooper Is land Beach Club. “ remains 
one of  the Car ibbean’s best ,  wi th a great 
mix of  molasses-based and agr icole 
rums and great cock tai l  creat ions,  too. 
I t ’s  a Mecca on the Car ibbean rum trai l .”

EDWARD’S RIDGE DISTILLERY

Nathan Brown, Luis Gonzalez,  Joe 
Neely and Jonathan Reading have 
opened Edward’s Ridge Dist i l ler y on the 
nor th side of  San Antonio,  Texas. They 
have two ferment ing tanks cal led Bob, 
a cooker named Chef and a st i l l  named 
Bi l ly.  Bi l ly  is  a cedar-c lad, 250 -gal lon 
st i l l  purchased f rom Hi l lb i l ly  St i l ls. 
They just  opened the 1,200 square - foot 
tast ing room on New Year ’s Eve and are 
cur rent ly producing Wil l iam, Talus Si lver 
and Wil l iam, Talus Gold Rum. 

The tast ing room is about a third of 
the 3,200 -square - foot fac i l i t y  that  has 
been two years in the making. An idea 
born af ter  a night of  whiskey and rum 
tast ings,  Edwards Ridge Dist i l ler y began 
i ts journey in 2014. Over two years later, 
af ter  a lot  of  construct ion,  paper work, 
inspect ions,  paper work,  hard work,  and 
more paper work…rum product ion f inal ly 
began.
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W hen it  comes to safety,  large dist i l ler ies have the resources needed to 
study and comply with work safety and food safety regulat ions.   Large 
dist i l ler ies also operate under the scrut iny of  environmental,  health and 

tax agencies,  so they are bet ter prepared to survive audits and to del iver dist i l lates 
that  are not toxic to their  consumers.

Small,  or  craf t  dist i l lers,  on the other hand, are usual ly under-staf fed,  under- f inanced 
and of ten unaware of  regulat ions designed to keep them and their  consumers 
safe.   This sect ion,  named “Eye on Craf t ”  is  aimed at  this group, but also at  their 
consumers.   Educat ing both segments of  the chain wi l l  hopeful ly result  in increased 
awareness and ul t imately in increased compliance.

Chapter I:  PVC and Ethanol
Polyvinyl  Chlor ide,  usual ly abbreviated PVC, is the wor ld ’s third most widely-
produced synthet ic plast ic polymer.   I t  is  very popular because i t  is  inexpensive 
to fabr icate and i ts uses are numerous.  When i t  comes to dist i l ler ies,  however,  i t 
should be handled with great care,  as the v inyl  chlor ide can be dissolved by high-
proof ethanol.   And why is i t  a problem to have dissolved vinyl  chlor ide in one’s 
alcohol?  Because i t  is  a known carc inogen!   So, i f  you are a craf t  dist i l ler  and 
you have PVC pipes or hoses and you are using them to col lect  or  t ransfer your 

dist i l late,  stop r ight  away, discard the contaminated alcohol  and replace PVC pipes 
and hoses with metal  pipes or with food grade EPDM hoses.

I f  you are a bar tender,  dist r ibutor,  brand ambassador,  etc.,  keep an eye open for 
PVC sight ings at  craf t  dist i l lers.   I t  is  OK for them to have PVC around, for  handl ing 
f i l tered water and waste water,  for  example,  but i t  should not be in contact  with the 
alcohol  coming out of  the st i l l ! 

One common misconcept ion is that  “ food-grade” PVC is safe for  handl ing alcohol, 
which is not t rue.

Let ’s keep everyone safe!
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M y name is Phi l ip I l i  Barake, 
Sommel ier  by t rade.  As a 

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

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

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

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

CIGAR & RUM PA IR ING
by Phi l ip I l i  Barake
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Delicious

I t  is  a new year and I ’m think ing about ways to surpr ise 
you, the reader,  wi th a new pair ing.   One of  the biggest 
surpr ises I  had dur ing 2016, was how much I  enjoyed 
test ing pair ings wi th l ight ly aged (or whi te)  rums.  I 
used to bel ieve that c igar pair ings could only work 
wi th aged dist i l lates,  but  whi te/un-aged products 
open up the door to a whole new wor ld of  pair ings, 
th is was a ver y impor tant lesson for me and one that I 
p lan to put into pract ice for  th is month’s pair ing.

For th is occasion I  selected Rhum Blanc Agr icole 
f rom Maison La Mauny, located in the South of  the 
is land of  Mar t in ique.  This par t icular bot t le was a gi f t 
f rom a great f r iend of  mine, Mr.  Benoi t  Bai l .   I  am sure 
nei ther he nor I  knew then that th is was going to be 
the fate of  the rhum!

As far as the c igar,  I  opted for a Habano f rom H. 
Upmann, the Connoisseur A (52 x 140mm) to be 
prec ise.   The factor y name for th is c igar is “Genios”, 
and i t  was f i rst  used in the Maduro 5 ser ies in 2007 
by Cohiba, and more recent ly re leased by H. Upmann 
in 2013.  This format is ver y appeal ing to ser ious 
c igar smokers,  s ince i t  provides for at  least  an hour 
of  le isure smoking t ime.

Since I  had selected a whi te rhum I  needed a cock tai l 
that  would highl ight  and harmonize wi th the rhum.  I 
dec ided to t r y again the Rum Manhat tan, but th is t ime 
dr ier  and wi thout the garnish.
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This is the f inal  rec ipe:

•	 2.5 oz.  Rhum Blanc Agr icole 
Maison La Mauny

•	 1 oz.  Vermouth Rosso

Once again I  used the blended 
Vermouth Rosso that I  had 
prepared wi th cher r y l iqueur 
and overproof rum, a ver y 
personal ized version of  Vermouth 
but one that remains t rue to i ts 
essence.

The Mar t in i  g lass must be chi l led 
ahead of  t ime, a lso avoid over-
shaking the ingredients to prevent 
di lut ing them too much wi th the 
melted ice.   Fol low these two 
s imple steps and you’l l  achieve a 
wel l -balanced cock tai l .

To save t ime, I  l i t  the c igar f i rst 
and then I  proceeded to prepare 
the Rum Manhat tan.  The pair ing 
dur ing the f i rst  th i rd of  the c igar 
was f lawless,  the only th ing 
the cock tai l  needed was the 
tobacco and toasted wood notes, 
provided by the c igar.   I t  was 
s imply del ic ious,  hence the name 
of the pair ing.

The c igar,  on the other hand, 
even though I  had stored i t  in 
my humidor s ince 2015, was 
medium-bodied, t rue to i ts brand, 
wi th an excel lent  draw.

The pair ing unfo lded so wel l 
that  I  had to prepare a second 
cock tai l !   Unl ike what I  had 
expected, the c igar maintained 
i ts prof i le,  I ’m not sure i f  i t  was 
because the Manhat tan was 
masking the aggressiveness.  For th is reason, i f  you cannot f ind th is par t icular c igar,  do 
not t r y the pair ing wi th any st ronger than H. Upmann, or wi th a body level  heavier than 
medium.  But i f  you do f ind i t ,  I ’m sure you’l l  enjoy i t  as much as I  d id.

Please stay tuned for new and exc i t ing pair ings th is year.   In addi t ion to pair ings wi th 
cock tai ls,  I ’m also p lanning to go back to pair ings that incorporate a gastronomical 
dimension.

Phi l ip I l i  Barake
#GRCigarPair ing
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