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FROM THE EDITOR

Rum Is  Culture

M erriam-Webster dict ionary def ines the 
word culture  as:

a) the integrated pattern of  human 
knowledge, bel ief ,  and behavior that  depends 
upon the capaci ty for  learning and transmit t ing 
knowledge to succeeding generat ions ,  and

b)  the customary bel iefs,  social  forms, and 
mater ia l  t ra i ts of  a racial ,  re l ig ious,  or social 
group; also:  the character ist ic features of 
everyday existence (such as diversions or a 
way of  l i fe)  shared by people in a place or 
t ime.

According to these def in i t ions,  knowledge 
about what people can do and how they decide 
to do i t  are intr insic to their  cul ture.   For 
example,  knowing what  grains and vegetables 
can be cooked alone is only a part  of  general 
cul ture,  but  when a society def ines how  to 
cook and season them, in a way that becomes 
unique, i ts cul tural  legacy is increased and 
the ident i fy ing bonds among i ts members are 
strengthened.

Growing and harvest ing sugarcane, to produce 
sugar,  syrups and rum, require that  societ ies 
–and the companies therein- carry out 
concrete tasks,  but the manner in which these 
are carr ied out adds a cul tural  touch unique 
to each region.  Take the sugarcane harvest 
for  example:  i ts  complet ion is celebrated in 
Barbados as the Crop Over Fest ival ,  which 
culminates wi th the Kadooment Parade, 
making this act iv i ty an icon of  Bajan cul ture.  
Another example is Louis iana’s Sugar Cane 
Fest ival ,  now on i ts 76th anniversary,  which 
is an integral  part  of  the cul ture of  the state 
(complete wi th King Sucrose and Queen 
Sugar royals!) .   Even countr ies or regions 
where sugarcane is not grown are able to 
develop rum-related tradi t ions,  l ike in St. 
John’s,  Newfoundland (Canada) where 
v is i tors can get “screeched in”  (a dr inking 
ceremony involv ing rum) at  local  pubs and 
earn “honorary resident”  status in doing so.

To suggest that  rum should be made the same 
way (only pot st i l l  or  only columns, for  example) 
around the wor ld,  is  akin to suggest ing that 

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.

food from al l  countr ies should be prepared 
the same way.  Var iety (Rum Cookery and 
Drinkery ,  according to Trader Vic ’s)  is  the 
spice of  l i fe and one of  the reasons why rum 
has always been a versat i le and inspir ing 
dist i l late.

Celebrate your country ’s sugar and rum 
cul ture by ident i fy ing how things are made 
where you l ive,  then explore and enjoy the 
way the same things are done elsewhere.  
Best of  a l l ,  explor ing the rum cul ture of 
other nat ions does not require gett ing on a 
plane, of ten t imes a t r ip to a local  l iquor 
store wi l l  suff ice.

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

I discovered Stolen Overproof rum 
when a f r iend recommended I  t r y i t  at 
the Midwest Rum Fest ival.   This rum 

is a pr ivate bot t l ing f rom an undisc losed 
250 year old dist i l ler y in Jamaica.  This 
rum was created by ferment ing sugar 
cane mash with propr ietar y yeast in the 
dist i l ler y ’s cedar vats for  seven days.  

Af ter  this fermentat ion t ime has 
concluded the mash is mixed with rain 
water and dist i l led using pot st i l ls.   The 
rum was then aged for s ix years in used 
Bourbon barrels.  I t  is  then bot t led at 
61.5 abv in 375 ml bot t les.

Appearance/Presentat ion

This rum holds a sol id bronze color in 
the bot t le and only l ightens sl ight ly in 
the glass.   Swir l ing the l iquid creates 
a sol id band around the glass that 
re luctant ly releases long thick legs.  

Nose

The aroma of the rum del ivers qui te 
a bouquet-  molder ing ear th,  roasted 
coconut husks, r ipe banana, Madagascar 
vani l la,  intermingl ing dark chocolate 
mocha, hints of  pepper,  and oak char.

Palate

The f i rst  s ip lays into the palate with a 
rush of  heat,  b lack pepper,  sal ty copper, 
and r ipe bananas.  Addit ional  s ips reveal 
notes of  dr ied pear,  dark vani l la,  and 
roasted coconut.   As the rum begins to 

Stolen Overproof Rum
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fade I  detected black tea, o ld cane, a 
tang of  c i t rus,  with the r ipe banana note 
returning as a swir l  of  copper,  charred 
oak, and funk set t le in for  a nice long 
f inish.

Review

 I  had exper ienced some of Stolen Rums 
f lavor infused products and was not a 
fan.   I t  is  my hope that l imited edi t ion 
products l ike this are the way they move 
the company for ward.  Fier y and robust 
for  fans of  Jamaican high proof rums 
this is an enjoyable sipper.  

I  know the urge might be to use i t  as 
a f loat ,  but  my bot t le wi l l  be reserved 
for enjoying with fe l low rum folks who 
t ruly understand and enjoy rums f rom 
Jamaica.  This l imited edi t ion product 
is wel l  wor th pick ing up and explor ing.   
I f  you are fan of  this sty le of  rum, you 
might just  want to buy two.  
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THE A NGEL’S SH A RE
by Paul Senf t

E arlier this year Appleton Estate 
released this special  l imited 
edi t ion rum to commemorate 

Joy Spence’s 20th Anniversary as the 
company ’s Master Blender (the f i rst 
woman in the industr y to earn that 
t i t le).   The rum is compr ised of  a blend 
of  25 to 35 year old rums, the f i rst  was 
stored in 1981, the year she star ted 
with the company.  The second is f rom 
her favor i te pot st i l l .   These two rums 
are blended with others to create this 
dynamic blend for the connoisseur to 
explore.

Appearance/Presentat ion

The rum comes in a display box with the 
decanter nest led t ight ly inside.    The 
color of  the rum holds steady in the 
decanter and glass displaying a r ich 
mahogany l iquid laced with copper 
highl ights.   Swir l ing the rum creates 
a medium band around the glass that 
s lowly thickens before releasing equal ly 
thick legs.   As these legs begin beading 
up, a second round of  legs form and 
descend before slowly evaporat ing.

Nose

On the nose I  detected notes of  l ight 
oak, caramel,  but terscotch, orange 
peel,  ginger,  lemon, ear thy vani l la and 
cooked bananas.

Palate

The f i rst  s ip of  the rum lays an oak tannin 

Appleton Estate 
Joy Anniversary Blend

r ich base, whi le spicy notes of  ginger, 
baking spices,  c innamon, and pepper 
nip around the edges.  Addit ional  s ips 
unvei l  the but terscotch, banana, and 
caramel f rom the aroma but also reveal 
notes of  Kona cof fee bean, dr ied leather, 
tof fee,  orange zest ,  roasted almonds 
and charred oak that t ransmutes into 
smoky tobacco leaf  dur ing this rums 
long sat isf y ing f inish.

Review

By the t ime I  had the oppor tuni ty to si t 
down with a dram of this rum a good bi t 
of  hype had been bui l t  up about i t .   In 
my humble opinion i t  was wel l  deserved 
on every level.  

The dynamic f lavor prof i le is best s ipped, 
savored, and enjoyed slowly.   This rum 
is a wor thy t r ibute to one of  the rum 
industr y ’s modern pioneer who helped 
elevate Appleton rum to the place i t  has 
achieved in today ’s market .  

Bot t led at  45 ABV the higher proof 
compliments and ampli f ies the f lavors 
never over whelming the palate.  
Avai lable for  a l imited t ime, the rum is a 
wor thy addit ion to anyone who wants to 
add something special  to their  bar.



w
w

w
.a

pp
le

to
ne

st
at

e.
co

m

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? June 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

Spir i ted Layered Cake
Cake

Ingredients:
•	 7 Egg Whites
•	 2 Cup Sugar
•	 2 /3 Cup But ter
•	 1 tsp.  Vani l la
•	 3 Cup Flour,  s i f ted before measur ing
•	 ½ Cup Whole Mi lk
•	 ¼ Cup Dark Rum
•	 2 tsp.  Baking Powder
Direct ions:
Sif t  f lour before measur ing, then s i f t  3 more t imes and then add the baking powder 
and set aside.  In a bowl,  c ream the but ter,  sugar and rum and then add the mix ture 
to the f lour,  a l ternat ing wi th the mi lk.   Add the vani l la and then f inal ly begin to fo ld 
in the wel l  beaten egg whi tes.  Pour the bat ter into two separate l ight ly greased and 
f loured 9 - inch baking pans. Bake at  350 ⁰F for approximately 30 minutes or unt i l 

“Love is l ike a good cake; you never 
know when i t ’s  coming, but you’d bet ter 

eat i t  when i t  does!.” 

― C. JoyBel l  C.

Got Rum?TM

Got Rum?  June 2017 -   10



Got Rum? June 2017 -  11

each cake layer tests done. Remove f rom oven and al low pans to cool  down a bi t 
before removing cake layers by turning them upside down onto a cool ing rack. 
When cake layers are cool,  then put them together wi th the fo l lowing f i l l ing.

Fil l ing

Ingredients:
•	 7 Egg Yolks
•	 1 Cup Sugar
•	 ½ Cup But ter
•	 1 Cup Rais ins soaked in Dark /Spiced Rum
•	 1 Cup Coarsely chopped Walnuts
•	 1 Cup Freshly Grated Cocoanut
•	 1 Cup Dark /Spiced Rum (the rum used to soak the rais ins)
•	 ½ Tsp. Vani l la
Direct ions:
Beat egg yolks l ight ly.   Add sugar s lowly,  beat unt i l  l ight  ( lemon colored) and 
add the rum.  Meanwhi le,  melt  the but ter in the top of  a double boi ler.   Add the 
egg- rum mix ture and st i r  unt i l  ver y th ick,  approximately 15 to 20 minutes of 
constant st i r r ing.   Remove f rom stove and add al l  of  the other ingredients.   Cool 
and spread between layers of  cake.  

For the f rost ing on the top of  cake and s ides, use the below rec ipe.

Frost ing

Ingredients:
•	 2 Cups Sugar
•	 2 Egg Whites,  beaten st i f f
•	 1 cup Water
•	 1 tsp.  Vani l la
Direct ions:
Boi l  sugar and water unt i l  syrup l ike.   Fold in s lowly to the wel l  beaten egg 
whi tes adding a tablespoon at  a t ime. Use an e lect r ic beater and cont inue 
pour ing th in steams of  the syrup whi le beat ing hard unt i l  mix ture stands in peaks 
when dropped f rom a spoon.

Got Rum? June 2017 -  11
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Visit  www.gotrum.com, click on “shop”
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THE RUM UNI VERSITY
www.RumUniversi t y.com
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THE RUM UNI VERSITY
www.RumUniversi t y.com

IDEAS
THAT 

CHANGED

THE

RUM
WORLD

Category: Oak Barrel  Production
There is an indel ible connect ion between wooden ships (for  mercant i le or war 
purposes) and oak barrels,  which were needed for storage of  supplies for  the crews 
and for t raded goods.  With the increase of  sea explorat ion and the colonizat ion of 
foreign lands, the need for sturdy and straight pieces of  t imber for  both purposes grew 
in an unprecedented manner.   Coopers and carpenters were essent ial  posit ions for 
al l  ships.   The or iginal  sai l ing of  the Mayf lower,  for  example,  was delayed because 
the assigned cooper did not want to make the tr ip,  so they had to f ind a replacement 
(John Alden was eventual ly found and made the tr ip).

Got Rum?  June 2017 -   16
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Idea: Reforestat ion
The evolut ion of  the development of  wooden bar re ls coinc ides wi th that  of  the 
development of  wooden ships.   As people developed the metalwork ing sk i l ls  to 
create and maintain the tools needed to cut  and shape wood, these sk i l ls  and tools 
were put to use in the creat ion of  both.   So st rong was the connect ion between 
bar re ls and ships that  author Wi l l iam Bryant Logan wrote in his book “Oak: the 
f rame of  c iv i l izat ion” that  “ the power and reach of  western and nor thern European 
cul tures grew by powers of  ten … journeys went f rom hundreds of  mi les … to 
cr isscross ing the g lobe ”.

The demand for wood did not go unnot iced.  As ear ly as 1543, Br i t ish pol i t ic ians 
real ized they were over- cut t ing their  forests.   By the middle of  the nineteenth 
centur y,  af ter  a couple of  centur ies of  re lent less cut t ing of  oak t rees for ship and 
bar re l  bui ld ing,  European forests were near ing deplet ion.   Jean-Bapt iste Colber t , 
Luis XIV ’s Contro l ler  of  Finance and Secretar y of  the Navy, issued edic ts and laws 
aimed at  protect ing French forests (th is was the or ig in of  the now famous Tronçais 
stand of  oaks). 

Reforestat ion pract ices cont inue to th is day (more in some countr ies than in 
others),  making i t  possib le for  bar re l  bui lders to cont inue to exerc ise their  c raf t .  
Without forests there would be no wooden bar re ls,  which would be an incredib le 
loss not just  for  rum, but for  a l l  other spir i ts industr ies that  re ly on them for the 
aging and maturat ion that def ines them.

Por t ra i t  of  Jean- Bapt iste Colber t ,  by Phi l ippe de Champaigne (1655)
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making your own

Clove Rum 
Liqueur

THE RUM UNI VERSITY  l ABORATORY
www.RumUniversi t y.com

Ingredients:

•	 1 Cup Sugar
•	 2 1/2 Cups Water,  Div ided
•	 2 Tbsp Whole Cloves
•	 1 Tbsp Dr ied Hibiscus Flowers
•	 1/2 Cup Heavy (High Congener) Aged 

Rum
•	 1 1/4 Cup Light (Low Congener) White 

Rum
•	 6 Drops of  Caramel Color ing (opt ional)

Direct ions:

Combine 1 1/2 cups of  water,  sugar,  c loves 
and the hib iscus f lowers in a medium 
saucepan, st i r r ing f requent ly for  10 minutes.
Remove f rom the heat and al low i t  to cool.

Strain the sol ids for  a mi lder l iqueur or leave 
them in for  a st ronger- f lavored version.

Transfer to a c lean, 1 Li ter  bot t le or g lass 
container,  add the rums and add enough 
of  the remaining water to reach the 1- l i ter 
mark.

A l low the blend to rest  in a cool,  dark p lace 
for 1 month,  af ter  which you may decant or 
f i l ter  into i ts f inal  ser v ing container.

Did you know that cloves . . .
Used of ten in Ayur vedic medic ine, c loves are ant i -
fungal,  ant ibacter ia l ,  ant isept ic and analgesic . 
They ’re packed wi th ant iox idants and are good 
sources of  minerals (espec ia l ly manganese), 
omega-3 fat t y ac ids,  f iber and v i tamins.
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Here are a couple of  uses for c loves, cul led f rom an 
Ayur vedic t radi t ion (f rom MindBodyGree.com):

1.	 Temporar i ly  t reat  a toothache.  You can 
temporar i ly  a l lev iate the pain by dabbing a l i t t le 
c love o i l  on a cot ton bal l  and p lac ing i t  on the 
sore tooth or on your gums. An added benef i t  is 
that  i t  w i l l  a lso pul l  out  any infec t ion.

2.	 Rel ieve upper respi rator y infec t ions.   Ayur veda 
suggests making a tea to lessen, or prevent , 
co lds and f lu.  I t  is  a lso used as an expectorant , 
making i t  easier to cough up phlegm. Cloves are 
a natura l  paink i l ler  and a lso at tack germs, so 
they ’ l l  he lp you get r id of  that  sore throat .

3.	 Reduce inf lammat ion. U se c love o i l  to massage 
sore musc les;  some also use i t  for  ar thr i t is  and 
rheumat ism.

4.	 Treat scrapes and bruises.   Cloves are pret t y 
st rong and can st ing,  so the best bet is to 
probably make a poul t ice wi th a l i t t le o l ive o i l .

5.	 Improve digest ion.   Cloves help re lax the smooth 
l in ing of  the GI t rac t ,  so they help a l lev iate 
vomit ing,  d iar rhea, intest inal  gas and stomach 
aches. Just  be carefu l;  s ince they ’re st rong, they 
can a lso i r r i tate the stomach.
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DISCOVERING RUM - By Behr Neighbors

R ecently,  due to the farsighted and good-natured mean of  our super iors, 
mysel f  and cohor t  and coworker,  st ructural  engineer,  Kyle Beasley,  had the 
pleasure of  at tending Moonshine Universi ty ’s f ive -day dist i l l ing course in 

Louisvi l le,  with thir ty others f rom around the countr y. 

There is something very sweet and 
bond-bui lding about learning great 
things together…and we did learn 
great things…and we did bond. 
I  walked out with dozens of  new 
and special  craf t  spir i ts f r iends—
inc luding the instructors.  I  a lso 
found new respect for  l iquors I  had 
dismissed years ago. I ’ve been a wine 
connoisseur for  decades and a scotch 
man for years. 

I  am now working in Louisvi l le at 
Lucket t  & Far ley,  an Archi tectural  & 
Engineer ing f i rm that designs projects 
for  Jack Daniels,  J im Beam, Woodford 
Reserve, Ear ly Times and many 
others.  I  am therefore r ighteously 
and rel ig iously learning to be a 
bourbon af ic ionado. I  bel ieve i t ’s  an 
ar restable of fence in Louisvi l le not 
to know your bourbon inside and out . 
Maybe I ’m wrong, but I ’m taking no 
chances. I  can pic ture mysel f  cuf fed 
and weeping in the back of  a cruiser 
because I  choked when an of f icer 
asked me the di f ference between Rye 
Whiskey and a Single Malt  Bourbon. 
So, I ’m doing my homework— every 
evening af ter  work!

Campus
Voice

(Lef t  to R ight)  Behr Neighbors and Kyle Beasley
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We learned, at  Moonshine U.,  to dist i l l  many di f ferent things besides bourbon.  
We studied hard in a very encouraging environment that  was non- the - less 
exact ing in the amount of  informat ion we were pl ied with.   Looking ahead in the 
syl labus, I  saw one of  the courses of  study centered around RUM.  To be honest 
I  thought maybe I  could sneak back to the of f ice and get some work done, or 
even f ind a cozy shel f  to nap on in the Moonshine supply c loset .   Who needs rum, 
r ight?  Rum- -as in rum-and-coke, the dr ink for  non-dr inkers at  par t ies.   The goofy 
mixer l iquor for  goofy named dr inks that goofy beach bums dr ink.   The alcohol  for 
people with streaks of  par rot  guano down their  back who leave mismatched foot 
pr ints in the sand.  Who maybe say “Arr r r r ”  a lot ,  so -as to c lear the v inyl -pol ish 
taste of  bad l iquor out of  their  throat .   Right?

Wrong! I f  I  received any t rue educat ion on any one thing at  Moonshine Universi ty, 
I  was schooled to respect that  venerable and profoundly del ic ious dist i l late, 
RUM.  My God, i t  was great!   I  had been so wrong for so many years.   Years I 
couldn’ t  get  back.  Years without rum!  I  wept…  Okay, I  didn’ t  weep.  But “st i l l ”  i t 
was a discovery for  me.  Like al l  th ings,  rum must be done r ight ,  and approached 
cor rect ly.   The presenter/ instructor was none other than the k ing of  rum himself, 
Luis Ayala.   Luis knows what he’s talk ing about,  and I  think,  convinced a lot  of  us 
in the room we had the wrong opinion of  rum.  I  bel ieve a lot  of  new dist i l ler ies 
(my c lassmates) coming on the hor izon soon, wi l l  now inc lude a rum product l ine.

I t  was an amazingly educat ional  t ime spent with Luis,  who explained the nature 
and her i tage of  rum, as wel l  as the dist i l l ing necessi t ies and requirements.   As 
always, al l  the talk in the wor ld 
did not mean a f ig unt i l  the 
tast ing samples (f rom Rum 
Central)  came around.  Ah… 
That ’s good stuf f !   I  was glad I 
had stayed in c lass.  

Were I  a person who intended 
to star t  my own dist i l ler y I 
would make rum one of  the 
products rendered f rom my happy 
operat ion unto my happy patrons.  
I  would cer tainly suggest that 
anyone that has, or intends on 
opening a dist i l ler y not pass up 
the oppor tuni ty to do so for their 
own patrons.  Rum running is the 
way to go!

Behr Neighbors is the dist i l led spi r i ts indust r y l ia ison for Lucket t  & Far ley:  Archi tec ts,  Engineers, 
and Inter ior  Designers,  Amer ica’s o ldest (163 years) AE&I f i rm—work ing nat ional ly. 

bneighbors@lucket t - far ley.com   (502) 585 - 4181    kbeasley@lucket t - far ley.com
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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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Scorpion

I  have always been a huge fan of  the 
communal cock tai l ,  a lso known as PUNCH.  
I t  is  a fantast ic way to share the same dr ink 
wi th a group of  f r iends, and in the Tik i 
wor ld i t  is  a staple.   The “Scorpion” is ex t ra 
praisewor thy because i t  refers not only to a 
cock tai l ,  but  a lso the vessel  i t  is  ser ved in 
!    The Scorpion Bowl is t radi t ional ly a large 
decorat ive ceramic bowl,  wi th a “volcano” 
in the center.   The volcano is a ceramic 
cone which high proof rum is poured into 
and set af lame to give the appearance of  an 
erupt ing volcano on a myster ious t ropical 
is land.  The elaborate garnishes of  orchids, 
f rui t ,  umbrel las and somet imes even dr y ice 
add to the al lure and then ex tra- long st raws 
are added so that people can dr ink direct ly 
out of  i t  (  as opposed to using indiv idual 
g lasses).    I f  you have not exper ienced this, 
you must go to the nearest  T ik i  bar and 
order one, asap!!  
 
The Scorpion is a lso a t ype of  dr ink- -  but 
what is so interest ing to me is that  there 
is no one spec i f ic  rec ipe for i t .   In my 
exper ience I  have seen many di f ferent 
rec ipes so I  have inc luded a few below. 

The general  theme of course is RUM and 
pineapple ju ice,  but I  have encountered 
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every thing  f rom the addi t ion to brandy, vodka, 
and gin,  to adding grenadine and orgeat .    I 
even found a few rec ipes that suggested adding 
a bot t le of  whi te wine to ex tend the rec ipe even 
far ther.   Basical ly,  i f  you make a del ic ious, 
f rui t  for ward rum dr ink and put i t  into the lav ish 
Scorpion bowl,  you can cal l  i t  a Scorpion.  That 
being said,  be creat ive !    You can purchase 
Scorpion bowls on l ine too, and I  th ink th is 
would be an incredib ly fun addi t ion to a summer 
t ik i  themed cock tai l  par ty.  

I f  you have read my ar t ic les,  then you know I  am 
a huge histor y buf f  and always inc lude i t  where 
I  can.   I  am fasc inated by the c i rcumstances 
in which cock tai ls or ig inate and this one does 
not disappoint .   I t  is  said that  V ic Bergeron (  of 
Trader V ic ’s fame) enjoyed this iconic cock tai l  at 
a bar cal led The Hut in Honolulu,  Hawai i .   I t  was 
ser ved wi th “Okolehao” which was a local  moonshine, and he l iked i t  so much he brought 
the rec ipe back wi th him to the mainland.  The or ig inal  Scorpion was an ex tremely 
complex concoct ion of  more than 15 ingredients,  so over the years that  rec ipe changed 
many t imes. I t  in i t ia l ly  appeared in his Bar tender ’s Guide as wel l  as his Book of  Food and 
Dr ink as a punch rec ipe wi th gin,  and lengthened wi th a hal f  a bot t le of  whi te wine.  The 
fo l lowing is a quote f rom Trader V ic which I  th ink real ly embodies what the Scorpion was 
and st i l l  remains to be:

“ I ’ l l  never forget a ver y beaut i fu l  form of  gent le anesthes ia ser ved one night at  a luau up 
in Manoa Val ley in Honolu lu.   The object  of  greatest  interest  was a tremendous Chinese 
ear then crock which eas i ly held twenty gal lons of  punch.  In i t  our host had prepared 
Honolu lu’s famous Scorpion, a dr ink which does not shi l ly  shal ly or mess around in 
get t ing you under way”.

 
Trader Vic’s Scorpion Recipe

 
2 oz.  Fresh Lime Juice 

4 oz.  Fresh Orange Juice 
½ oz. Demerara Syrup

2 oz.  orgeat 
2 oz.  brandy

4 oz.  London Dry Gin
4 oz.  b lended l ight ly aged rum

Combine al l  ingredients and pour over cracked ice.   A l low to set  for  two hours before 
ser v ing, which wi l l  a l low for the proper di lut ion.  

 
Dale DeGrof f ’s Scorpion Recipe (from The Craf t  of the Cocktail)

2 Pineapple wedges
2 Cher r ies

1 oz.  Rum (your choice but I  l ike the idea of  an aged rum) 
1 oz.  Brandy

¾ oz. Lemon juice
½ oz. Orange juice
½ oz. Simple syrup

½ oz Orgeat
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Muddle 1 p ineapple wedge and 1 cher r y in the bot tom of a mix ing glass,  add the rest  of 
the ingredients,  and shake wel l  wi th ice.   Strain into an ice f i l led bucket or o ld fashioned 

glass.   Garnish wi th the remaining pineapple and cher r y.  

 
Both of  these cock tai ls can be mult ip l ied as many t imes as you wish depending on how 

many people you want to make i t  for  and how big your Scorpion bowl is. 

Photo Credi t :   ht tps: //w w w.amazon.com/gp/product /B003WXMO3S
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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
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Taste As Experience -  The Philosophy and Aesthetics of Food
(Amazon Review) Taste as 
Exper ience  puts the pleasure 
of  food at  the center of  human 
exper ience. I t  shows how 
the sense of  taste informs 
our preferences for and 
relat ionship to nature,  pushes 
us toward ethical  pract ices of 
consumpt ion, and impresses 
upon us the impor tance of 
aesthet ics.  Eat ing is of ten 
dismissed as a necessary 
aspect of  sur vival,  and our 
personal  enjoyment of  food 
is considered a quirk.  Nicola 
Perul lo sees food as the only 
por t ion of  the wor ld we take in 
on a dai ly basis,  const i tut ing 
our f i rst  and most s igni f icant 
encounter with the ear th. 

Perul lo has long observed 
people’s food pract ices and 
has l istened to their  food 
exper iences. He draws on 
years of  research to explain 
the complex meanings behind 
our food choices and the 
thinking that accompanies our 
gustator y act ions.  He also 
considers our indi f ference 
toward food as a force 
inf luencing us as much as 
engagement.  For Perul lo,  taste 
is value and wisdom. I t  cannot 
be reduced to mere chemical  or  cul tural  factors but embodies the qual i t y and 
quant i t y of  our ear thly exper ience.   

ISBN-13: 978 - 0231173483.
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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 20:
RUM  A ND REVOLU  TION  

In the Rum Community many bel ieve that 
rum played a fundamental  ro le among the 
causes of  the Amer ican Revolut ion.  This 
opinion maintains that  molasses, rum and 
the s lave t rade were central  to the economy 
of  the Cont inental  Colonies,  ser v ing to pay 
for the st ructural  def ic i t  in the balance of 
payments between them, espec ial ly New 
England, and the Mother land. Therefore 
the Sugar Act ,  by at tack ing the molasses 
impor ts,  shook the ver y foundat ions of  the 
Amer ican economy, di rect ly leading to the 
colonies’  revol t .

This opinion is ver y grat i f y ing for  us rum 
lovers as i t  g ives rum a central  p lace in 
Amer ican histor y and therefore in wor ld 
histor y.   But I  regret  to say that th is 
widespread opinion is incor rect :   the histor ic 
real i t y is that  the Colonies actual ly learned 
to coexist  wi th the Sugar Act .  In order to 
understand why, we have to look into the 
ro le p layed by rum in the economy of  the 
Cont inental  Colonies. 

As far as I  know, the only scholar ly work 
about th is issue is st i l l  “THE RUM TR ADE 
AND THE BAL ANCE OF PAYMENTS OF 

THE RUM HISTORIA  N
by Marco Pier in i
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THE THIRTEEN CONTINENTAL COLONIES 
1650 -1775” ,  the Ph.D. Thesis submit ted by 
John McCusker in 1970 and subsequent ly 
publ ished in 1989. Work ing his way through 
a huge mass of  documents f rom the t ime, in 
a number of  di f ferent languages, McCusker 
sought to determine just  how much rum the 
Cont inental  Colonies actual ly impor ted, 
produced and expor ted on the eve of  the 
Revolut ion.

Let ’s begin wi th the s lave t rade. The 
Amer ican ships involved in the s lave 
t rade, when compared wi th al l  the ships 
which c leared f rom colonial  por ts in 1770, 
represented less than 1% of the total .  They 
car r ied around 4,400 s laves to the Amer icas, 
approximately 4% of the s laves t ranspor ted 
across the At lant ic by European s lave 
ships in that  year.   Therefore we have to 
acknowledge that the s lave t rade was NOT 
the backbone of  New England’s economy.

And now we get to molasses and rum. As 
is of ten the case in histor ical  research, the 
f i rst  problem is the re l iabi l i t y  of  the sources 
of  informat ion at  our disposal.  We know that 
contraband t rade in molasses and rum f rom 
the West Indies to the Cont inental  Colonies 
was ver y common, and so customs records 
are not ver y helpful  to us because they only 

record legal  impor ts.  But McCusker did not 
re ly only on customs records.  He studied 
the f igures contained in documents on sugar 
product ion in the West Indies:  the f inanc ial 
statements of  the p lantat ions,  customs 
records,  ships’  loading and unloading 
cer t i f icates,  etc.  These f igures are largely 
dependable,  because taxes on sugar were 
low and so contraband t rade was scarce. 
We can therefore conf ident ly work out how 
much sugar was produced every year.  In 
addi t ion,  we are aware of  the approximate 
rat io between the quant i t y of  sugar 
produced and the quant i t y of  molasses that 
resul ted.  And we also know approximately 
how much molasses was required to make a 
gal lon of  rum. On the basis of  th is and other 
f igures,  McCusker quant i f ies how much 
molasses and how much rum t ruly entered 
the Cont inental  Colonies and therefore their 
value as impor ts /debts.  And because we 
know the expor t  f igures for  molasses and 
rum qui te prec isely,  we can f ind out how 
much the Cont inental  Colonies ef fect ive ly 
earned f rom the rum t rade, and therefore 
how much they had at  their  disposal  to pay 
their  debts to Great Br i ta in.

In and around 1770, the Cont inental 
Colonies impor ted a tota l  of  more or less 
6,626,000 gal lons of  molasses, of  which 
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3,936,000 legal ly and 2,690,000 smuggled. 
For a total  value of  about £ 256,000: the 
equivalent of  8% of the total  debt owed to 
Great Br i ta in in 1770. They impor ted more 
than 3,000,000 gal lons of  rum in the same 
t ime per iod,  wi th a value of  £ 339,000: the 
equivalent of  10.6% of the amount owed to 
Great Br i ta in in 1770.

Per forming the necessary calculat ions:  
“The total  molasses and rum debt in the 
balance of  payments of  the Cont inental 
Colonies in 1770 amounted to £ 595,000”, 
that  is  18.6% of a l l  impor ts f rom Great 
Br i ta in.  “ In other words,  the residents of  the 
Cont inental  Colonies impor ted molasses 
and rum in 1770 to the equivalent value of 
near ly one - f i f th of  a l l  Br i t ish commodit ies.” 
But Br i t ish impor ts were not a l l  the impor ts 
of  the Cont inental  Colonies,  which also 
t raded outs ide the Br i t ish Empire.  So, i f 
we take these foreign impor ts into account , 
“The t rade in impor ted molasses and rum 
const i tuted 12.8% of the total  co lonial 
debi t  so est imated”.  Molasses and rum 
therefore accounted for only a smal l ,  though 
s igni f icant ,  par t  of  the Cont inental  Colonies 
impor ts. 

And what about expor ts? Much less.  As we 
know, rum was expor ted almost exc lusively 
to Afr ica for  the s lave t rade, whi le there was 
s igni f icant re -expor tat ion of  molasses to 
Canada and Newfoundland. In any case, the 
total  earnings f rom the expor ts of  molasses 
and rum were l imi ted. McCusker p i t i lessly 

quant i f ies them: “ In summary we can only 
total  the net credi t  value of  the expor t  of 
molasses and rum f rom the Cont inental 
Colonies to £ 201,300, note that  th is was 
the equivalent of  0.6% of the debi t  owed to 
Great Br i ta in in 1770, and conc lude that the 
rum t rade came nowhere near balanc ing the 
colonists’  debi t  wi th the Mother Countr y.” 

To quant i f y the past is di f f icul t .  There are just 
too many factors to be taken into account ,  too 
many uncer taint ies,  sources which are too 
complex.  For example,  the s imple fact  that 
in Br i ta in unt i l  1752 the year began on the 
25th of  March compl icates the interpretat ion 
of  books of  accounts.  And then there are the 
many di f ferent uni ts of  measure,  the many 
di f ferent cur renc ies used in t rade, and so on; 
in shor t ,  prec ise quant i f icat ion such as we are 
used to seeing today is pract ical ly impossib le. 
But the overal l  p ic ture is ver y c lear,  beyond 
al l  doubt .  Maybe the percentage of  0.6% is 
not an exact f igure,  i t  may have been a l i t t le 
more or a l i t t le less,  but  the approximate 
amount does not change: rum expor ts were 
absolute ly NOT an essent ia l  component of 
the Cont inental  Colonies’  expor ts.

Must we therefore conc lude that rum was not 
impor tant to the Cont inental  Colonies and 
that i t  p layed no ro le among the causes of  the 
Revolut ion? Not at  a l l .  Rum WAS impor tant , 
but  in a more compl icated way than s imply 
the income to be earned f rom expor t ing i t .  
We shal l  see why in the nex t ar t ic le.

Marco Pier in i
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2017 marks the f i rst  year of  fu l l  nat ional 
d ist r ibut ion of  Bayou Rum, which wi l l  a lso launch 
in Europe, Asia,  Aust ra l ia and the Car ibbean 
throughout the year.  In 2016, Sto l i® Group USA 
became the exc lus ive nat ional  d ist r ibutor of 
“Amer ica’s Rum,” which was founded in 2011, 
int roduced Bayou Si lver and Spiced rums in 
2013, Satsuma Rum Liqueur in 2014 and Bayou 
Selec t  rum in 2015.

DON PAPA RUM

The Bleeding Hear t  Rum Company is br inging 
the majest ic sp i r i t  of  the Phi l ipp ines to the U.S. 
market wi th the ar r iva l  of  Don Papa Rum, the 
f i rst  smal l -batch super-premium rum f rom the 
Phi l ipp ines known for i ts r ich,  sweet st y le and 
f ru i t y notes.  Beginning in May 2017, fo l lowing 
rapid success launching in Europe and Asia,  the 
super-premium rum wi l l  f i rs t  be avai lab le at  se lec t 
reta i lers in New York Ci t y and Boston, fo l lowed 
by other f ine spi r i ts reta i lers nat ionwide.

Don Papa Rum car r ies the long-standing 
t radi t ions of  Fi l ip ino rum making as a f i rs t - rate, 
expressive l iquid that  has amassed a cul t - l ike 
fo l lowing wi th spi r i ts enthusiasts and indust r y 
ins iders – a testament to i ts abi l i t y  to t ranscend 
the rum categor y.  The complex and del ic ious 
tast ing rum of fers a new taste that  rum dr inkers, 
brown spi r i t  af ic ionados and newcomers to 
the spi r i t  categor y can a l l  enjoy.  “ ’The Don’ is 
not for  the feeble hear ted – i t  is  for  those who 
have a burning desi re to do th ings di f ferent ly, 
exper ience l i fe’s greatest  p leasures,  have an 
appet i te for  adventure and have an undeter red, 
generous spi r i t ,”  said Stephen Car ro l l ,  founder 
of  Don Papa. “The U.S. is ready for a ground-
break ing luxur y spi r i t  that  embodies thei r 
passions in a bot t le…they are ready for Don 
Papa Rum.”

The f ie ld to bot t le process required to per fec t 
“The Don” is no s imple task.  Don Papa Rum is 
handcraf ted on the ethereal  Phi l ipp ine is land 
of  Negros,  a lso known as “Sugar landia,”  where 
the lush, fer t i le land a l lows the sugarcane 
to f lour ish.  The anc ient sugar mi l ls  of  Negros 
gr ind the Noble Cane, the or ig inal  var iety of 
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Rum in the new s

BAYOU RUM

Bayou Rum, a Louis iana-made, handcraf ted 
spi r i t ,  is  ra is ing a g lass to toast  seven new awards 
recent ly earned in two annual  internat ional 
tast ing compet i t ions – the Denver Internat ional 
Spir i ts Compet i t ion and the Tast ings.com 
Internat ional  Review of  Spir i ts ,  Amer ica’s 
o ldest annual  internat ional  sp i r i ts compet i t ion. 
To -date,  Bayou Rum’s award-winning f lavor 
has been recognized 98 t imes in compet i t ions 
around the wor ld.  “As we expand our footpr int 
into new markets throughout the US and g lobal ly, 
i t ’s  impor tant to h ighl ight  the work of  our team, 
whose passion real ly dr ives our success,”  said 
Bayou Rum President Trey L i te l .  “Because our 
rum is made in smal l  batches, the process is 
longer and more labor intensive than others. 
I t  requi res the fu l l - t ime at tent ion of  our Head 
Dist i l ler  Jef f  Murphy and Master B lender Rein ie l 
D iaz,  whose co l laborat ion and dedicat ion are 
v i ta l  in produc ing rums capable of  th is cont inued 
recogni t ion.”

I  wrote br ief ly about the Denver Internat ional 
Spir i ts Compet i t ion in last  month’s issue. This 
year,  the compet i t ion featured more than 350 
dist i l led spi r i ts ,  ranging f rom newly opened 
micro -dist i l ler ies to g lobal ly recognized spi r i ts 
brands, which were judged double b l ind by a 
prest ig ious panel  of  sommel iers and seasoned 
food and beverage professionals,  who awarded 
the Bayou range as fo l lows: Bayou Spiced – 
Double Gold,  Best of  Class in the spiced rum 
categor y;  Bayou Selec t  – Si lver ;  Bayou Si lver 
– Si lver ;  Bayou Satsuma Rum Liqueur – Si lver.

Powered by the Beverage Test ing Inst i tute,  the 
Tast ings.com Internat ional  Review of  Spir i ts is 
a b l ind tast ing and medal -based compet i t ion, 
judged by Tast ings.com’s t ra ined staf f,  and 
top spi r i ts professionals and buyers f rom 
reta i lers and restaurants,  us ing a propr ietar y 
methodology developed in co l laborat ion 
wi th Cornel l  Univers i t y.  The 2017 rev iews 
l is ted Bayou expressions as:  Spiced – Gold 
(Except ional),  Best Buy;  Bayou Selec t  – Gold 
(Except ional);  Bayou Si lver – Si lver Medal 
(Highly Recommended).

by Mike Kunetka
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sugar cane in Southeast Asia dat ing back 
thousands of  years ago. This var iant  is  much 
sweeter than others and t ransforms into the 
spec ia l  “b lack gold” molasses used in Don Papa. 
These ingredients are then dist i l led and aged 
up to seven years in an ul t ra -humid c l imate, 
intensi f y ing the interac t ion between the rum 
and the Amer ican oak bar re ls,  drawing out the 
vani l la notes f rom the wood. This combinat ion of 
the is land’s vo lcanic so i l ,  super ior  sugar cane, 
aging process and the b lender ’s sk i l l  y ie lds a 
smooth,  fu l l - f lavored taste that  is d ist inc t ly Don 
Papa: l ight  and f ru i t y on the nose wi th notes of 
vani l la ,  honey and candied f ru i ts.

ATLANTICO RUM

At lant ico Rum, the award winning rum brand 
f rom the Dominican Republ ic ,  is  int roduc ing 
a bo ld new look. Inspi red by c lassic ceramic 
t i les found throughout the Car ibbean, the 
company has created a f resh, d ist inc t  design 
that c lear ly stands out f rom other rums. “ We 
love the Car ibbean, par t icular ly our home in the 
Dominican Republ ic .  The people,  food, cul ture 
and l i festy le are s imply incredib le.  We wanted to 
f ind a way to capture the v ibrancy and f lavor of 
the Car ibbean in our packaging whi le doing i t  in 
a c lassy way that is d i f ferent than any other rum,” 
said Brandon Lieb, At lant ico’s Co -Founder.  “ With 
our new look, we are communicat ing At lant ico’s 
hand craf ted credent ia ls,  unique process and 
f lavor notes whi le t ranspor t ing the imaginat ion 
as much as the palate,”  said fe l low Co -Founder 
A leco A zqueta.

At lant ico sourced mater ia ls f rom al l  over the 
wor ld in order to achieve i ts design goals.  The 
bot t les,  produced in France, are rounded wi th a 
heavy g lass base. The wood and cork c losures 
come f rom Por tugal  and are debossed wi th an 
updated At lant ico logo. A l l  labels come f rom 
Nor thern Cal i forn ia and inc lude tast ing notes, 
raw mater ia l  informat ion,  bar re l  t ypes used, 
indiv idual  bot t le numbers and the s ignatures 
of  the two founders.  The designs are the work 
of  Los Angeles based luxur y design f i rm M+. 
“The At lant ico brand represents ‘a Passpor t 
to Paradise.’  We looked to br ing that to l i fe by 
combining a subt le gui l loche pat tern (s imi lar  to 
those found on passpor ts)  wi th Car ibbean t i le 
design e lements.  We are absolute ly thr i l led 
wi th the resul ts and loved work ing on such a 
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is a land- locked rum enthusiast ,  he is based in Colorado, USA.

fun l i festy le brand,”  said M+ Creat ive Direc tor 
Cleo Murnane. “ I  couldn’ t  be happier wi th the 
new design,”  adds s inger Enr ique Ig les ias,  who 
is a par tner in At lant ico,  “ i t  has a t imeless,  sexy 
look that captures the spi r i t  of  the Car ibbean.” 
At lant ico comes in three di f ferent st y les: 
At lant ico Plat ino,  (not a par t  of  the packaging 
update) a whi te rum that is f in ished in bar re ls 
that  prev iously held Temprani l lo wine; At lant ico 
Reser va, a so lera sty le rum aged up to 15 years; 
and At lant ico Gran Reser va (former ly Pr ivate 
Cask),  a b lend of  rums aged up to 25 years. 
Founded by A leco A zqueta and Brandon L ieb in 
2008, At lant ico has quick ly become one of  the 
most awarded rums on the market .  The rums 
are a l l  produced and bot t led in the Dominican 
Republ ic and are avai lab le throughout the 
Car ibbean, US, Mexico,  Canada, Aust ra l ia and 
Europe.

SAILOR JERRY RUM

A proud par tner to Fleet Week New York 2017, 
Sai lor  Jer r y Spiced Rum has par tnered wi th 
another or ig inal  Amer ican brand, K iehl ’s S ince 
1851, to host i ts Sai lor  Jer r y Home Base for Fleet 
Week in the brand’s Hel l ’s  K i tchen locat ion (678 
9 th Avenue at  west 47th St reet).  Convenient ly 
located in the hear t  of  the Fleet Week New York 
ac t iv i t ies,  the Sai lor  Jer r y Home Base wi l l  be 
open to the publ ic on May 25th and May 26th, 
of fer ing compl imentar y Norman “Sai lor  Jer r y ” 
Col l ins tat toos,  by noted tat too ar t is ts Three 
K ings, to members of  the mi l i tar y and thei r 
suppor ters on a f i rs t  come, f i rs t  ser ved basis, 
f rom 11am- 5pm.The Sai lor  Jer r y Home Base wi l l 
once again ser ve as Sai lor  Jer r y ’s one -stop shop 
for a l l  th ings Fleet Week New York,  inc luding 
informat ion on events and spec ia ls go ing on 
throughout Manhat tan. Wi l l ing par t ic ipants 
can stop by and s ign up for a compl imentar y 
Norman Col l ins’  f lash tat too by New York ’s own 
Three K ings tat too par lor,  v iew a custom Sai lor 
Jer r y Har ley-Davidson motorcyc le designed by 
Ol iver Peck, and exper ience K iehl ’s ef f icac ious 
sk incare products. 

In addi t ion to welcoming sai lors,  mar ines, 
coast guardsmen/women, and thei r  suppor ters, 
K iehl ’s Hel l ’s  K i tchen wi l l  a lso of fer  members 
of  the mi l i tar y 20% of f  on purchases, wi th the 
presentat ion of  val id mi l i tar y ID, throughout the 
durat ion of  the Sai lor  Jer r y Home Base. “For 
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Rum in the new s (continued)
by Mike Kunetka

Sai lor  Jer r y Spiced Rum, Fleet Week is a t ime 
to ce lebrate,  honor and thank members of  the 
mi l i tar y for  ever y th ing they do,”  said Josh Hayes, 
Senior Brand Manager of  Sai lor  Jer r y Spiced 
Rum. “This year,  we have taken our ce lebrat ion 
to a new level  wi th th is co l laborat ion wi th K iehl ’s 
S ince 1851, an excel lent  par tner wi th shared 
values and wi th our Welcome Par ty aboard the 
Int repid Sea, A i r  & Space Museum, a per fec t 
set t ing to toast  a l l  those who give thei r  ser v ice 
for  our countr y.  We cannot wai t  to open our 
Sai lor  Jer r y Home Base and together of fer  some 
great exper iences to the v is i t ing members of  the 
mi l i tar y.”  “ L ike Sai lor  Jer r y Spiced Rum, K iehl ’s 
S ince 1851 is a t rue Amer ican brand and we are 
thr i l led to host members of  the mi l i tar y dur ing 
th is year ’s iconic Fleet Week in the hear t  of 
NYC,” said Chr is Salgardo, President of  K iehl ’s 
USA.  Founded as an o ld -wor ld pharmacy in 
Manhat tan’s East V i l lage in 1851, K iehl ’s of fers 
ef f icac ious sk in,  hai r  and body care products 
for  women, men, babies and even pets.  Today, 
K iehl ’s is avai lab le wor ldwide, and along wi th 
i ts products,  is  a lso renowned for i ts r ich,  New 
York her i tage and histor y,  and commitment to 
phi lanthropy.

FOURSQUARE RUM

R. L .  Seale has re leased the th i rd expression 
in the i r  ser ies of  wine cask f in ished rums. 
These are a b lend of  pot  and co lumn dist i l led 
rums, aged for three years in former Bourbon 
bar re ls and then f in ished in wine casks. I  was 
lucky enough to f ind and enjoy the Por t  f in ished 
re lease. There was a lso a Z infandel  aged 
vers ion. This new re lease, cal led Cr i ter ion, 
spends the second aging per iod in bar re ls that 
once held f ine Madeira wine. Cr i ter ion is bot t led 
at  56% ABV and should be avai lab le shor t ly 
in the Uni ted States.   You can f ind ‘ teaser ’ 
photographs on Facebook and Instagram.

APPLETON RUM TOUR AND EXPERIENCE

I  ment ioned ear l ier  in the year that  Appleton 
is invest ing c lose to $1 Bi l l ion dol lars in a new 
v is i tor  center at  thei r  St .  El izabeth fac i l i t y  in 
Jamaica. To f i l l  the void unt i l  the center reopens 

in November,  Appleton has created a mini -vers ion 
near Falmouth,  Tre lawny, where a c ruise ship p ier 
unloads rum- th i rst y tour ists.  The Appleton Rum 
Seminar and Exper ience in Falmouth,  Tre lawny 
wi l l  feature a one -hour educat ion seminar and 
tast ing.  Dur ing the seminar,  tour guides expla in 
the rum-making process at  the Appleton Estate 
through high impact stor yboard scenes. The tour 
inc ludes a welcome cock tai l ,  tast ing,  s igning of 
Appleton’s s ignature board. 

The Jamaica Gleaner repor ted that J Wray & 
Nephew’s Academy manager,  Debbian Spencer-
Minot t ,  said that  f rom i ts humble beginnings as a 
tavern in K ingston, the company has developed 
into one of  the largest expor ters in the Car ibbean, 
wi th i ts products dist r ibuted in over 60 countr ies. 
“The Appleton Rum Seminar and Exper ience is 
a beaut i fu l  s tor y that  we want to share wi th as 
many people as possib ly,  notably our c ruise ship 
and stopover v is i tors,”  she added. For over 265 
years,  the people at  the Appleton Estate have 
craf ted authent ic ,  premium rums using t ime -
honored t radi t ions that have been passed down 
f rom generat ion to generat ion.  “From cane to 
cup, our c r i t ica l ly acc la imed rums are created 
by the envi ronment ,  ingredients,  and prac t ices 
that are unique to our estate,”  she noted. She 
said a dec is ion has yet to be made whether to 
keep the Falmouth locat ion open once the Rum 
Tour in St .  El izabeth resumes, adding, however, 
that  the prox imi t y to the Falmouth Pier makes i t 
a tempt ing proposi t ion.

ALUNA COCONUT

Cloudbreak Spir i ts has just  re leased A luna 
Coconut Rum, a tasty combinat ion of  Guatemala 
and Car ibbean rums and a l l  natural  coconut 
f lavors.  A luna is bot t led at  35% ABV and c la ims 
to have less sugar than i ts compet i tors.  The 
Guatemalan rum star ts wi th sugar cane ju ice 
that is fermented wi th a propr ietar y yeast 
ex t rac ted f rom pineapples.  The rum is then 
aged at  h igher a l t i tudes, resul t ing in a l ighter 
and smoother rum. FMCG Magazine quoted 
Cloudbreak Spir i ts D irec tor,  Heather Graham, 
as say ing: “ We’re del ighted to be launching 
A luna Coconut at  th is t ime.  Our brand wor ld 
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is  bui l t  around a cent ra l  theme of empowerment 
– par t icular ly amongst women for whom th is 
generat ion has confer red greater independence, 
l iber t y and se l f - determinat ion.  We’re conf ident 
th is brand posi t ioning, a longside the del ic ious 
f lavor af f in i t y of  rum and coconut ,  coupled wi th 
a lower sugar content and c lean, natural  taste 
wi l l  appeal  to our core target market of  women 
and men aged 21+.”  A luna Coconut wi l l  be ro l l ing 
out to stores and on- t rade out lets throughout the 
UK over the summer.   Internat ional  d ist r ibut ion 
is scheduled for 2018.

ELEMENTS EIGHT REPUBLICA

Elements Eight rum has expanded i ts por t fo l io 
wi th a new bot t l ing,  a b lend of  two co lumn st i l l 
rums sourced f rom unnamed dist i l ler ies in Cuba 
and Panama. The rum, cal led Elements Eight 
Republ ica,  is  said to “debunk the my th that 
qual i t y rums can only be made by b lending pot 
and co lumn st i l l  d ist i l lat ions” wi th i ts use of 
100% column st i l l  l iquid.  Aged for a minimum of 
f ive years in Bourbon casks and bot t led at  40% 
aABV Elements Eight Republ ica is descr ibed 
as having a “natural ly sweet character ”.  I t  jo ins 
three other expressions in Elements Eight rum’s 
range: Elements Eight Vendôme Limi ted Edi t ion; 
Element Eight Plat inum; and Elements Eight 
Exot ic Spices.  “Elements Eight is a f ramework, 
a step by step process to apply a handcraf ted, 
balanced approach to c reat ing rums wi th ar t isan 
producers,”  said Car l  Stephenson, founder of 
Elements Eight rum. “ I  ho ld product integr i t y dear 
and consul t  heavi ly on the l iquid wi th dist i l ler ies, 
bar tenders and rum wr i ters.  Cuba and Panama 
have a lways fasc inated me and I  fee l  Republ ica 
respects the spi r i tual  home of rum, wi th i ts r ich, 
romant ic and unor thodox roots.”

DON Q RESERVA de la FAMILIA SERRALL ES

In 1994, the Ser ra l les fami ly tasked themselves 
wi th aging a spec ia l  rum in char red Amer ican 
whi te oak bar re ls.  From th is or ig inal  lot  of  36 
bar re ls,  the best samples were chosen for the 
creat ion of  a t ru ly subl ime b lend. This s ingular 
b lend was combined and returned to the char red 
bar re ls for  a few months so a balance between 
aroma and taste could be achieved. This spec ia l 
lot  was named Reser va de la Fami l ia Ser ra l les, 
produc ing a rum robust in co lor and aroma, wi th 
a ver y s i lky and ref ined taste in the palate.  The 
contac t  wi th the wood gives i t  a natural  dark 
amber co lor which is both intense and br i l l iant . 
I ts aroma has notes of  vani l la oak, sweet a i r, 
touch of  burnt  wood and even a s l ight  taste of 
molasses, which help bui ld the character of 
th is except ional  rum. I t  is  de l ic iously smooth 
in the mouth whi le the sweet notes of  rum 
are dist r ibuted evenly throughout the palate. 

I ts aroma awakens the senses and at  f i rs t  s ip 
sends a wave of  warmth to the hear t ,  l i tera l ly 
in the center of  the chest ,  where the spi r i t  of  a 
great rum is meant to be fe l t .  Flavors l inger for 
a whi le forever t ied to the memor y of  a unique 
exper ience.

T WO CURIOUS RUM BOOKS

I  found i t  cur ious that two new rum books 
showed up at  my house last  month and both 
have the word ‘cur ious’  in the i r  t i t le.  Fi rst  came 
The Cur ious Bar tender ’s Rum Revolut ion by 
Tr istan Stephenson. Then, Rum Cur ious, by Fred 
Minnick ar r ived th is morning. 

The Cur ious Bar tender ’s Rum Revolut ion 
is Stephenson’s four th ef for t  in h is Cur ious 
Bar tender ser ies.  Ear l ier  ef for ts in the ser ies 
were The Ar t is t r y & A lchemy of  Creat ing the 
Per fec t  Cock tai l ,  G in Palace and An Odyssey of 
Mal t ,  Bourbon & Rye Whisk ies.  The rum book 
is about 7-1/2 by 9 -1/2 inches, has 256 pages 
and is d iv ided into four sec t ions.  The f i rst 
sec t ion covers the histor y of  rum. Sect ion two 
detai ls how rum is made. The th i rd sect ion is 
the hear t  and joy of  the book, a 150 page Rum 
Tour.  Sect ion four is a co l lec t ion of  e ighteen 
rum dr ink rec ipes. The book is c losed out wi th 
two g lossar ies and an index. I  loved th is book! 
As a rum evangel ist ,  th is the book I  wi l l  pass 
out on st reet corners and leave on nightstands 
in hote l  rooms. The Rum Tour sect ion is my 
favor i te.  I t  descr ibes over f i f t y  d ist i l ler ies in 
twenty- two locat ions.  There is a lso a sect ion on 
b lenders /bot t lers,  l ike Mezan, Gosl ings,  Lemon 
Har t ,  Pussers and Pyrat .  I  keep p ick ing up th is 
book and randomly opening to th is sec t ion and 
learning something new ever y t ime.

Fred Minnick wr i tes about whiskey for Covey R ise, 
Whisky Advocate,  and Whisky magazine. He is 
the “bourbon author i t y ”  for  the Kentucky Derby 
Museum and regular ly appears in the mainst ream 
media,  inc luding CBS This Morning, Esquire, 
Forbes, and NPR. Rum Cur ious measures about 
6 x 9 -1/2 inches and has 240 pages.  I t  is  roughly 
d iv ided into two sect ions.  Sect ion One covers 
Histor y,  Product ion and Rules & Regulat ions. 
Sect ion Two covers Unaged Rum, Aged Rum, 
Flavored Rum, Other Cane Spir i ts and Cock tai ls . 
This book showed up l i tera l ly minutes before (or 
past)  pr int ing deadl ine,  so I  have not real ly had 
t ime to enjoy i t  yet .  But i t  looks darn promis ing. 
Appendix A , D ist i l ler y Product ion Notes,  caught 
my at tent ion.

A l l  in a l l ,  a great month for  rum readers!



Got Rum?  June 2017 -   38

TH
E 

TO
P5WAYS TO FE A ST YOU R

FAT HER ON H IS DAY
by Margaret  Ayala

Father ’s Day in June Throughout the World:

•	 First Sunday in June:   L i thuania
•	 Second Sunday in June:   Aust r ia and Belg ium
•	 Third Sunday in June:   A rgent ina,  Ant igua, Bahamas, Bangladesh, 

Barbados, Bel ize,  Bulgar ia,  Canada, Chi le,  People’s Republ ic of  China, 
Colombia,  Costa R ica, Cuba, Cyprus,  Czech Republ ic ,  Ecuador,  Eth iopia, 
France, Ghana, Greece, Guyana, Hong Kong, Hungar y,  India,  I re land, 
Jamaica, Japan, Malaysia,  Mal ta,  Maur i t ius,  Myanmar,  Mexico,  Nether lands, 
Pak istan, Panama, Paraguay, Peru,  Phi l ipp ines, Puer to Rico,  Saint 
V incent and the Grenadines, S ingapore,  S lovak ia,  South Af r ica,  Sr i  Lanka, 
Swi t zer land, Tr in idad and Tobago, Turkey, Uni ted K ingdom, Uni ted States, 
Ukraine, Venezuela and Zimbabwe.

•	 Last Sunday in June:   Hai t i
•	 Other  -  June 5th: Denmark,	June 17th: El Salvador, June 20th:  Bulgaria	,  June 

21st :   Guatemala,  June 23rd:  Nicaragua, Poland and Uganda
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A BO T T LE OF RU M!
Find a n ice bot t le of  aged rum, wrap i t  up and give i t  to your father.  
Then help h im consume i t ,  just  remember to let  h im have the f i rst  s ip 
and the last  drop!

S tainless       -S teel     S ha  k er   Set

PER SONA LI Z E D BA R R EL

ICE SPH ER E S

RU M U N I V ER SI T Y T R A I N I NG!
I f  your dad is real ly into rum, then there 
is no bet ter g i f t  than the g i f t  of  rum 
educat ion!   You can give h im a pr inter 
shor t  course or you can s ign him up 
for the u l t imate,  5 -day Rum Train ing 
Course in Kentucky!  

Check w w w.rumunivers i t y.com for dates.

These l i t t le oak bar re ls wi l l  smooth, 
mel low and enhance your favor i te 
rum in just  a few weeks because 
of  thei r  smal l  s ize.  Smal l  l iquor 
bar re ls have much more sur face 
area compared to thei r  vo lume so 
you achieve years of  aging in a ver y 
shor t  t ime. 
w w w.deepsouthbar re ls.com

Add a touch of  c lass to your dr inks 
wi th these Sphere Ice Molds. 
The innovat ive and c lever design 
g ives you a 2.5” sphere,  per fec t  to 
accompany your favor i te s ipping 
rum.

w w w. a m z n . t o / 1 2 l i t q h

Make some noise at  your 
nex t par t y wi th th is stunning 
shaker of  sta in less steel .  Even 
when not in use, the shaker is 
cer ta in to at t rac t  at tent ion and 
compl iments.  With accompanying 
st ra iner and j igger,  the set  is the 
per fec t  addi t ion to any home bar..

h t t p s : / / w w w . a m a z o n . c o m / g p / p r o d u c t /
B00009XQBM
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Q: What are your ful l  names, t i t le, 
company name and company 
locat ion?

Mark McLaughl in,  Co-Founder/CEO
Arch Watkins,  Co-Founder/COO
Old Line Spir i ts
Balt imore, MD

Q: What is the stor y/ inspirat ion 
behind your company name?

Maryland is the Old Line State, 
which comes f rom i ts t ruly heroic 
contr ibut ions in the Revolut ionary 
War.   Af ter  the Bat t le of  Long Is land, 
the Cont inental  Army was in retreat 
and pursued by Br i t ish forces.  

E xclusi ve INTERV IE W

I  am del ighted to 
share th is inter v iew 
with our readers:  I 
f ind i t  comfor t ing, 
even poet ic ,  to th ink 
that  two enterpr is ing 
and br ight  men can 
spend years in the 
Navy (years spent 
wi thout a dai ly rum 
rat ion!)  and end up 
owning a dist i l ler y 
that  pays t r ibute 
to the sacr i f ices 
made by so many 
people dur ing the 
Revolut ionary War.   I  wish much success 
to Mark,  Arch and everyone at  Old Line 
Spir i ts!
Margaret  Ayala,  Publ isher

by Margaret  Ayala

(Lef t  to R ight)  Mark McLaughl in and Arch Watk ins,  O ld Line Spir i ts
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Washington, knowing that sur vival  was 
cr i t ical,  sent the Maryland mi l i t ia to 
hold the professional  Br i t ish soldiers 
of f  long enough to al low the Army to 
escape.  In the end, the Maryland unit 
took catastrophic losses, but the Army 
l ived to f ight  another day.  General 
Washington refer red to this heroic uni t 
as his “Maryland l ine”,  men who “held 
the l ine”-  and eventual ly the state 
adopted the ‘Old Line State’  moniker.  

Based on their  courage and 
unparal le led f ight ing spir i t ,  Washington 
used his always disc ipl ined, always 
dependable Maryland men in cr i t ical 
posi t ions throughout the War.

The name is meaningful  to us both 
because we are proud of  our state of 
Maryland and because we served in a 
modern version of  the mi l i t ia:  as Navy 
reservists.

Q: Both of you were naval of f icers 
and now you are in the spir i ts 
industr y.   How did this come about?

Mark: I  spent about nine years on 
act ive duty in the Navy before moving 
on to a c iv i l ian career in investment 
banking.  Whi le banking of fered me 
a number of  incredible oppor tuni t ies 
and I  learned a lot  I  a lways had an i tch 
to run my own business and actual ly 
manufacture something tangible.   As 
everyone reading this is wel l  aware, 
the spir i ts market is undergoing rapid 
t ransformat ion and i t  was (and st i l l  is) 
an exc i t ing t ime to enter the market .  
I t  was essent ial ly  a conf luence of  the 
r ight  t iming in my l i fe and career and 
the r ight  t iming in the spir i ts market .  
When you add in a love of  spir i ts i t 
made al l  the sense in the wor ld to me 
to jump in.

Arch: Like Mark,  I  spent t ime in f ly ing 
in the Navy then eventual ly t ransi t ioned 
to the pr ivate sector.   Af ter  get t ing 

out of  the act ive side of  the Navy, I 
got  a job as an engineer and kept one 
foot in the reserve side.  Though I 
loved my job as an engineer,  I  a lways 
fe l t  the draw towards running my own 
show- which I  know was seeded in the 
mi l i tar y.   Mark and I  were neighbors 
in Balt imore and spent too many 
nights dr ink ing whiskey and talk ing 
about ‘what we would do i f  only…’  At 
the t ime, Balt imore didn’ t  have any 
dist i l ler ies,  and though we knew how 
to homebrew, Mark said “Let ’s star t 
a whiskey dist i l ler y ”.   Several  months 
later he qui t  his banking job and 
star ted to lay the groundwork and I 
jo ined af ter  that .  

Q: You launched your f irst rum 
several months ago.  What can you 
tel l  us about i t?

We’ve developed our rum blend to 
be versat i le.   We tend to enjoy i t 
neat ,  on the rocks or in a cock tai l  we 
understand that i t  a lso makes a great 
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rum and Coke on game day and we’re 
completely happy i f  someone chooses 
to dr ink i t  that  way.  As far  as sty le 
goes, i t  is  a t radi t ional  Dominican 
Republ ic sty le rum produced f rom a 
molasses mash and aged in former 
bourbon barrels for  at  least  seven 
years.   We’re embracing the sweetness 
of  rum and the r ich vani l la and 
but terscotch notes f rom the oak but we 
were careful  to let  the character of  the 
dist i l late shine through as wel l .   There 
are very nice,  but subt le,  c i t rus notes 
that real ly complement the r icher oak 
notes.

We’ve found our rum to be versat i le 
and i t  works very wel l  wi th c i t rus 
for ward cock tai ls as wel l  as a fun 
al ternat ive to whiskey in t radi t ional 
cock tai ls,  such as an old fashioned 
(forego the simple syrup in this one!)  or 
a Manhat tan.

Q: What was the hardest obstacle 
you had to overcome, in the 
development of this rum?

The development of  the blend was a 
long process and cer tainly a dedicat ion 
of  t ime and ef for t  but  we had incredible 
guidance and suppor t  f rom Rum Runner 
Press.   The hardest obstac le that  we 
face is the general  publ ic ’s percept ion 
of  rum.  In general,  rum that is sold in 
Nor th Amer ica is meant to immediately 
have a sugary sof t  dr ink poured on i t .  
I  can’ t  count the number of  t imes at 
tast ing events where people wi l l  refuse 
a taste because they c laim to not l ike 
rum based on a ‘bad exper ience’.  

We’re of ten able to convince them 
to at  least  give our Aged Car ibbean 
Rum a t r y-  and i t  is  amazing to see 
the react ion!   What we want people to 
real ize is that  Old Line’s rum is every 
bi t  as r ich and complex as a great 
whiskey and that there is a whole wor ld 
of  wonder ful,  aged rums out there that 
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many Amer icans (us inc luded up unt i l  a 
few years ago) didn’ t  know existed.

Q: Your rum won a si lver medal at 
the American Dist i l l ing Inst i tute’s 
annual tast ing competi t ion this year, 
congratulat ions!  How impor tant are 
these awards for new brands such as 
yours?

We are very proud of  the awards 
that Old Line’s rum has won.  As you 
can imagine, i t  is  nice to get of f ic ial 
val idat ion of  the qual i t y of  our product 
f rom organizat ions that we respect 
so much. These types of  awards are 
helpful  because i t  g ives a potent ial 
customer one more reason to reach for 
the bot t le and t r y i t .  

There is also a t remendous benef i t 
in that  we get access to the feedback 
f rom the judges when we submit  an 
award.  This is very valuable to us.   We 
don’t  “chase the feedback”,  per se,  but 
we cer tainly take i t  on board as we 
consider manage qual i t y control  and 
consider new product of fer ings.

Q: Where can consumers purchase 
your rum?

Old Line’s rum is avai lable in near ly 
300 accounts,  pr imar i ly in our 
home state of  Maryland but also in 
Washington, DC and (soon) Delaware.  
For those who want to purchase our 
products onl ine they are avai lable v ia a 
l ink on our website..

Q: Do you have any plans to have 
addit ional rums in the near future? 

Yes, we have some plans in the works.  
The most immediate wi l l  be a Single 
Malt  Cask Finished rum, which wi l l 
be our exist ing seven year old blend 
f inished in our own f reshly empt ied 
single malt  casks.   We’re exc i ted to see 
how this comes along.  
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We have other concepts in mind as 
wel l  but  most of  them are st i l l  at  the 
idea stage at  this point .

Q: You are also producing whiskey, 
can you tel l  us a l i t t le more about 
i t?

Our f lagship product is an Amer ican 
single malt  whiskey.  We had the 
incredible oppor tuni ty to get star ted 
in this business via an apprent iceship 
with a man named Bob St i lnovich, 
owner and dist i l ler  at  Golden 
Dist i l ler y in Washington State.   Bob 
was making top notch Amer ican single 
malt  whiskey but interested in ret i r ing 
just  as we were get t ing star ted.  Bob 
was doing something very interest ing: 
aging single malt  whiskey in new 
charred oak barrels exact ly as 
you’d age a bourbon.  In contrast ,  a 
t radi t ional  s ingle malt  Scotch is aged 
in used barrels.  

The result  is  a spir i t  that  dr inks much 
l ike a bourbon because of  the oak 
for ward vani l la and caramel notes 
and pleasant level  of  tannins but 
the corn sweetness of  bourbon is 
replaced with a malty r ichness that 
gives the whiskey a very nice f inish.  
We’re real ly exc i ted to be one of  the 
dist i l ler ies at  the leading edge of  the 
Amer ican single malt  market .

Q: Do you of fer any tours/ tast ings at 
your dist i l ler y?   I f  so, what kind of 
experience can visi tors expect?

Yes, we love to welcome vis i tors.  
The dist i l ler y is open every Fr iday 
and Saturday f rom 12- 6pm.  We 
also schedule pr ivate tours upon 
request ,  t ypical ly for  larger groups 
of  10 or more people.   A typical  tour 
covers the histor y of  the company 
and the founders,  the dist i l lat ion and 
maturat ion processes as wel l  as how 
we get product into the bot t le.  

Each tour ends, of  course, with a 
tast ing in our tast ing room.  We tr y 
to keep the tours int imate and we 
encourage quest ions and comments.

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

We can be reached via e -mai l  at  info@
oldl inespir i ts.com or by te lephone at 
(443) 961-3199.  Even bet ter,  stop by 
dur ing our open hours on Fr iday or 
Saturday!



Got Rum?  June 2017 -   46

R
U

M

Now Open
150+ Marks, 12+ Countries, 4 Aging Warehouses

RUM CENTRAL



Got Rum? June 2017 -  47

THE SOUL
OF YOUR RUM

www.rumcentral.com



Got Rum?  June 2017 -   48

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 PAIRI  NG
by Phi l ip I l i  Barake
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Old Pal – Rum Version

C ontinuing our journey through c lassic cock tai ls 
wi th a rum twist ,  I  came across an o ld rec ipe 
f rom the prohibi t ion era,  which was f i rst 

publ ished shor t ly af ter  i ts repeal.   I t  is  a vers ion of 
the Negroni,  in that  i t  cal ls for  equal  par ts of  Gin, 
Vermouth Rosso and Campar i ,  but  replac ing Gin wi th 
Rye Whiskey and Vermouth Rosso wi th Dry Vermouth.  
Sounds s imple,  no?  So i t  is  now our turn to add one 
more twist  and replace the Rye Whiskey wi th a rum 
(rhum) f rom Mar t in ique wi th a st rong oak component 
and a ver y st rong note of  sugarcane juice.   I  opted for 
the Clément 10 Year Old.

The mix ing technique is qui te s imple:  shaker g lass 
and equal  amounts of  a l l  three ingredients (por t ion 
s ize determine by s ize of  ser v ing glass) and a piece 
of  lemon peel  as a garnish.

The c igar for  th is pair ing is a Hoyo de Monter rey, 
Epicure N°2 (Robusto 50 x 124mm) f rom the Reser va 
l ine.   The Reser va l ine for  Habanos represents a new 
wave of  tobaccos re leased by Habanos S.A . where 
each and every one of  the leaves has at  least  3 years 
of  aging.  Cigars f rom Hoyo de Monter rey are known 
for their  e legancy and smoothness, so let ’s see how 
this c igar behaves in th is pair ing.

Cock tai l  Preparat ion.   The technique involves chi l l ing 
the ingredients in a shaker or mix ing glass.   I f  you 
don’ t  have a t radi t ional  mix ing glass,  any large 
glass wi l l  do.   Remember to chi l l  the Mar t in i  g lasses 
ahead of  t ime or to f i l l  them with ice when you star t 
prepar ing the cock tai l ,  to insure they are at  the proper 
temperature when ser v ing the cock tai l .  
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For my 7 oz.  Mar t in i  g lass I  used the fo l lowing amounts:

2 oz Rhum Clément 10 Years Old
2 oz Vermouth Dry
2 oz Campar i
Lemon peel  twist  for  garnish

The procedure is nothing new, we used i t  before when making the Rum Manhat tan.  This is 
exact ly the same and we can te l l ,  f rom exper ience, that  i t  wi l l  turn out l ike a Negroni,  but 
more del icate and elegant ,  just  l ike the c igar we chose for th is occasion.

We l i t  the c igars and the draw was per fect ,  I  star ted to quest ion the best t ime of  the day 
for th is pair ing,  because i t  could ver y wel l  ser ve as a pre -aper i t i f,  or  as a mid-day smoke 
before a lunch wi th f r iends, or as a lead- in to end wi th another pair ing.   Think ing about i t  a 
b i t  more, I  guess you could say that th is is a great break fast  pair ing.

There were notes that indiv idual ly did not jump out ,  but  when combining the cock tai l  wi th 
the c igar they were c lear ly evident ,  such as a st rong cocoa f lavor ( l ike that  of  cocoa that 
is over 75% pure),  just  as i f  we were chewing on a piece of  dark chocolate whi le doing the 
pair ing.

The cock tai l  is  wel l  balanced, but the Campar i  note is present wi thout dominat ing,  which 
reminded us f rom the beginning of  a Negroni,  but  smoother and more rounded, e legant in 
the case of  th is pair ing.   I  can’ t  imagine st ronger c igars pair ing wel l  wi th th is cock tai l .   Feel 
f ree to change this rum with others,  explor ing the ful l  range of  f lavors,  perhaps something 
wi th even more oak or wi th a higher congener content ,  but  I  wouldn’ t  recommend a c igar 
that  is  above medium body.

Phi l ip I l i  Barake
#GRCigarPair ing
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