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from the editor

2012:  Year  End Review

I am always amazed when December 
rol ls in and I  s i t  down to summarize the 
year ’s highl ights.   I t  seems i t  was only 

a couple of  weeks ago that I  was recapping 
2011!  Fortunately for  me, each year is fu l l 
of  new product launches, rum fest ivals, 
consumer t rends, books and much more.

2012 saw the largest number of  micro 
dist i l ler ies being establ ished worldwide.  
Unfortunately,  many of  the American 
owners lack the technical  ski l ls  needed 
to produce good rum and what they are 
producing could not be sold as rum in many 
countr ies outside the USA.  Fortunately 
for  USA-based companies,  the American 
Rum Associat ion was recent ly launched 
to address these and other issues.  We 
applaud the in i t iat ive and encourage 
dist i l lers to jo in the associat ion.

We also saw an increase in the intensi ty of 
the debate pro and against  the American 
subsidies for  Puerto Rican and USVI 
rums.  L ike pieces on a chessboard,  both 
s ides are prepar ing their  strategies and 
defenses as the issue is taken to the World 
Trade Organizat ion.

I  was also very happy to see that several 
new rum fest ivals around the wor ld had 
their  debut in 2012.  We hope the events 
were successful  for  the organizers,  the 
exhibi tors and for the respect ive domest ic 
rum consumers.   I ’m part icular ly proud of 
those events that  took the t ime to promote 
rum as a qual i ty dist i l led spir i t  that  can be 
enjoyed outside of  a cocktai l .

2012 also saw the emergence of 
hundreds of  b loggers wor ldwide, passing 

themselves as rum experts when their  only 
ver i table ski l l  is  the abi l i ty  to say i f  they 
l ike a part icular rum or not.   Much l ike 
food cr i t ics who don’ t  know how to cook, 
many of  these rum “experts”  are doing the 
industry a disservice by voic ing their  un-
educated opinions.  I  can only hope that 
2013 wi l l  see many of  these af ic ionados 
picking up technical  books and spending 
t ime ferment ing and dist i l l ing rum, not just 
cr i t iquing i t .

I  thank you for picking up this issue of  “Got 
Rum?” and wish you and your fami ly a very 
safe and successful  2013.

Happy Hol idays!

Luis Ayala,  Editor and Publ isher

		  http://www.linkedin.com/in/rumconsultant

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.
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S tarting January 1,  2013, we wi l l  be 
unvei l ing the new and improved “Got 
Rum?” websi te.   We are thank ful  to 

our readers and c l ients for  suggest ing al l 
the changes we are implement ing,  they 
are al l  a imed at  making your “Got Rum?” 
exper ience a more enjoyable one.

Many of  our readers asked (some even 
pol i te ly demanded!)  that  we of fer  new 
content more f requent ly than once-a-
month.   Others to ld us how i t  is  impor tant 
for  them to be able to share ar t ic les they 
l ike on Facebook.  We l istened at tent ively 
to al l  requests and evaluated what was 
pract ical  and just i f iable given our overal l 
corporate pr ior i t ies.

Here is a preview of  the enhancements 
you wi l l  soon see:

1.	 A diversi t y of  Banner Adver t ising 
Opt ions  reser ved exc lusively for  the 
rum industr y.

2.	 A Facebook- Fr iendly Inter face  to 
“Like” indiv idual  ar t ic les,  reviews or 
stor ies,  wi thout leaving “Got Rum?”.

3.	 Abil i ty to Post Comments  and/
or quest ions on an ar t ic le -by-ar t ic le 
bases.

4.	 RSS Feeds:  you wi l l  no longer need to 
wait  for  an ent i re month before get t ing 
the rum informat ion you want.   You wi l l 
be able to s ign up for only the RSS 
feeds you want (Book Reviews and 
Rum Labs, for  example) and wi l l  be 
not i f ied immediately when new content 
is posted in those sect ions.

5.	 Improved Subscr ipt ion Ser vice.   You 
can sign up for weekly updates.   That ’s 
r ight:  four t imes a month you wi l l  get  a 

digest of  every thing happening in the 
rum wor ld.   This is a per fect  source 
of  f resh rum news.  A l l  cur rent “Got 
Rum?” subscr ibers wi l l  automat ical ly 
be registered for the weekly update 
not i f icat ion.   New users can register 
f rom the main page.

6.	 New Rum Event Calendar.   You can now 
f ind out what is scheduled to happen 
in the industr y month-by-month.   Learn 
about rum events wor ldwide, even 
submit  your own event .

7.	 Enhanced Site Search .   You wi l l  be 
able to search for ar t ic les by subject , 
keywords and even by author.

8.	 Picture Galler ies and Much More!

To Summarize:

“Got Rum?” is not going away.  A l l  of  our 
cur rent columns wi l l  cont inue but you wi l l 
be able to have access to the new content 
faster,  no longer wi l l  you have to wait  unt i l 
the beginning of  each month.   You wi l l  a lso 
cont inue to have access to the “Got Rum?” 
archives,  both in e lectronic and in pr inted 
format.

We are pleased to be able to implement 
al l  of  the suggest ions f rom our fans and 
col leagues.  Our goal  remains the same: 
to cont inue educat ing rum consumers and 
assist ing the rum industr y wor ldwide.

Luis & Margaret  Ayala

“Got Rum?”
The Rum Universi t y
The Rum Shop
Rum Runner Press,  Inc.
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I n t e r n a t i o n a l  R U M  C o n f e r e n c e
& Rum Tasting Competition

MADRID, SPAIN June 4-7,  2013

www.CongresoDelRon.com

Sponsored By:
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C astaway Rum (80-Proof) .   The color 
of  th is rum is reminiscent of  a wel l -
cut  yel low topaz: i r idescent and clean.  

The aroma covers a wide range of  scents, 
including molasses, c i t rus peels,  p ineapple 
and a touch of  c love.  

When swir led in the sni f ter,  the body shows a 
medium viscosi ty level .  

Once in the palate,  the rum opens up sweet ly, 
charred oak notes emerge a few seconds 
later and then the exper ience ends with hints 
of  nutmeg and al lspice.  

Enjoy th is rum neat or wi th a s ingle ice 
cube, paired with a medium-bodied cigar or 
a maple-scented pipe tobacco.  This rum wi l l 
a lso complement nicely an espresso and a 
s l ice of  f reshly baked apple pie.
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C lément Premiére Canne Rhum 
(80-Proof) .   The rum is crystal l ine 
and shimmers at  the s l ightest 

provocat ion,  suggest ing good f i l t rat ion 
pract ices.  

Swir l ing the rum inside the sni f ter  reveals 
a s i lky body that gent ly coats the glass 
wal ls.   The aroma is very f ru i ty,  wi th 
a banana top note fo l lowed by c i t rus, 
pears,  p ineapples and the unmistakable 
scent of  f reshly-squeezed cane ju ice.  

Once in the palate,  the rum is not as 
f ru i ty as the aroma suggested, nor is i t 
as sweet,  but  i t  is  balanced and smooth.  
I t  is  smooth enough to s ip out of  a sni f ter, 
but  could r isk gett ing lost  when mixed in 
even the most standard cocktai ls.  

Enjoy i t  neat,  wi th coconut water or in 
the s implest  cocktai ls possible.
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P irate’s Grog (75-Proof) .   This rum 
features a c i t r ine color wi th reddish 
highl ights.   The aroma is robust and 

assert ive,  a combinat ion of  s low-fermented, 
high-congener rum with notes of  toasted 
nuts,  preserved frui ts and a touch of  spices.  

The body is l ighter than the aroma suggested 
and less complex too.  The rum opens up 
smoothly in the palate,  sugary sweet at  f i rst , 
then dry tannins come forth and f inal ly a touch 
of  nutmeg reaches the back of  the throat.  

The f in ish is c lean and lasts a few seconds.  
Naval  rum af ic ionados wi l l  want to enjoy th is 
rum neat,  whi le those not accustomed to the 
r ich aroma wi l l  benef i t  f rom the addi t ion of 
ice.

Featured Cocktail  -
Ginger Loco

Ingredients: 

35ml Pirate’s Grog Rum
12.5ml Lime Juice
200ml Pineapple Juice
Pinch of  Grated Ginger
1/2 Glass of  Crushed Ice
 
Direct ions:

Pour 1 1/2 shots of  Pirate’s Grog in a mixer. 
Squeeze 3 l ime quarters and pour 200ml of 
p ineapple ju ice in the mixer.  Add a pinch of 
grated ginger.  Put the hal f  g lass of  crushed 
ice in before shaking wel l .  Pour and serve. 

Lovely stuff !
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R onDiaz Gran Reserva Spiced 
Rum (70-Proof) .   This elegant 
rum embodies the color of  a f iery 

red ci t r ine wi th golden highl ights.   The 
in i t ia l  aroma is that  of  natural  vani l la, 
fo l lowed quickly by sweet c innamon and 
ending with a touch of  nutmeg.  

When swir led in a sni f ter,  the rum’s body 
comes across as s i lky wi th a medium to 
high viscosi ty.   In the palate,  the body 
is heavy and unctuous; i t  has vani l la-
centr ic notes and a high sweetness level 
that  l ingers before ending with a s l ight ly 
bi t ter  caramel touch.  

In an industry where many spiced rums 
are opt ing for  h igher proofs as market 
di fferent iators,  RonDiaz has opted for a 
lower proof and a higher sugar content.  

Enjoy the rum neat,  on the rocks,  as a 
digest i f  or  wi th mixers low in sweetness.
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www.rumandbeer fest ival.com
Photographs by Mr.  Car l  Kanto

T he organizers of  the 3rd 
Car ibbean Rum & Beer Fest ival 
set  out  to gather the best regional 

rum, beer and cuis ine for a two day 
sensory ex t ravaganza.  The exhibi tors, 
at tendees and people of  Grenada 
accepted the chal lenge and set their 
best  foot  for ward, rewarding al l  involved 
wi th a ver y memorable exper ience.

The event took place at  the Grande Anse 
Culture Centre and, upon ar r ival  at  the 
park ing lot ,  at tendees were presented 
wi th tents of fer ing authent ic and 
decadent Grenadian food, tantal iz ing 

music and ref reshingly- cold beers (one brand was even aged in rum bar re ls!).   Once inside the Culture 
Centre,  lucky guests turned into proverbial  chi ldren in a candy store.   Each booth t r ied to out-do i ts 
neighbor,  a l l  of  them wi l l ing to share their  passion for their  c raf t ,  their  pr ide in their  brand and, of 
course, the end goal  of  their  arduous labor.

A countr y is nothing more than the col lec t ive exper ience of  i ts  residents and v is i tors,  just  l ike a memory 
is the col lec t ive recol lec t ion of  sensory inputs.   Our memor ies of  Grenada are al l  ex t raordinar i ly 
p leasant .   We lef t  the Spice Is land  wi th the heavy hear t  of  the lover who temporar i ly  has to leave a 
par tner behind, but wi th an undeniable reassurance that the separat ion wi l l  only be temporar y.

- Luis and Margaret  Ayala,  Publ ishers
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Above and Right :  Grenada 
Sugar Factor y (cur rent ly not 
produc ing sugar),  Grenada 
Dist i l lers Ltd,  producers of 
Clarke’s Cour t  rums:   
w w w.c larkescour t rum.com.

Lef t  and Below: R iver 
Anto ine Estate,  home of the 
only work ing water mi l l  in 
the Car ibbean.
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Above Lef t :  True B lue Bay Resor t  and V i l las.   One of  the f inest 
p laces to stay whi le in Grenada.  I ts locat ion and staf f  are second 
to none.   For more informat ion p lease v is i t  w w w.t ruebluebay.com.

Above Right :  A l isha Bar tho lomew f rom True Blue Bay proudly 
showcasing the Cul inar y Compet i t ion Trophy recent ly awarded to 
the resor t  by the Nutmeg Fest ival /GHTA.

Lef t  and Below: Westerhal l  Estate,  museum and rum headquar ters.   
w w w.westerhal l rums.com.
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Got Rum?  December 2012 -   18

2012 Rum Cake
REV IEWS
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judesrumcakes.com

Auntie’s Rum Cakes
The outer color is golden, the 
cake has chopped toasted 
walnuts on top.  The tex ture 
is medium and the aroma is 
pr imar i ly that  of  vani l la.   The 
sweetness level  is  medium-high 
and the moisture content is high.  
The rum taste is medium-high.  
We l iked the fact  that  moisture 
was very evenly dist r ibuted, 
whereas most rumcakes have i t 
concentrated on the bot tom.

www.AuntiesRumCakes.com

I t is dur ing these fest ive t imes that I  look for  ways to 
ent ice my palate and that of  my f r iends and fami ly,  so 
I  am ver y exc i ted to end th is year by rev iewing some 

amazing rum cakes. 

I  want to thank each and ever y company for grac iously 
sending me thei r  rum cakes so that I  could share them wi th 
you.  I  must say,  I  had a great t ime tast ing each and ever y 
s ingle one.  I  apprec iate a l l  of  the t ime and dedicat ion each 
of  the companies put into bak ing these del ic ious cakes.

Star t ing Januar y 1st ,  2013, you wi l l  be able to read more 
in -depth rev iews of  these and many other rum cakes in the 
new and improved “Got Rum?” websi te.   We’l l  have an ent i re 
sect ion of  the websi te devoted 100% to rum cakes!

I f  you have a rum cake you would l ike for  me to share wi th 
“Got Rum?” readers,  p lease make sure to reach out to me 
at  Margaret@gotrum.com.  

Margaret  Ayala,  Execut ive Edi tor
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Jude’s Kansas City 
Rum Cake
The color is dark golden, the 
tex ture is on the f i rm end and 
the cake has toasted walnuts 
on top.  The aroma is sweet 
and r ich with vani l la and nuts.  
The sweetness level  is  high, 
with some of the glaze having 
smal l  sugar cr ystals,  moisture 
content is medium high.  The 
walnuts tasted very f resh.  The 
af ter taste is as complex as the 
aroma.

www.judesrumcake.com
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Koloa Dark Rum Cake
The outer color of  this cake 
is dark golden.  The tex ture 
is f i rm, approximat ing that 
of  a pound cake.  The cake 
contains chopped macadamia 
nuts throughout the bat ter.  
The sweetness level  is 
medium- low and the af ter taste 
has subt le hints of  white rum.
The macadamia nuts are a 
great addit ion and an excel lent 
reminder of  the cake’s Kaua’i 
roots.

www.koloarum.com

Rum Cake Lounge Double 
Chocolate French Roast

The color is dark mahogany, 
the tex ture is medium and the 
cake has chopped walnuts on 
the bot tom.  The aroma is that 
of  chocolate and espresso, the 
sweetness level  is  medium, 
which highl ights the qual i t y of 
the cocoa.  There are pockets 
of  molten chocolate throughout 
the cake.  A great cake but the 
rum is not as not iceable as 
we’d l ike.

www.rumcakelounge.com

Pusser ’s Premium Br it ish 
Navy Rum Cake

The cake’s outer color is 
nice and golden, whi le the 
tex ture is f i rm.  The aroma 
is r ich,  very reminiscent of 
vani l la and eggnog, very 
invi t ing.   The moisture 
content is medium and the 
rum f lavor is on the l ight 
s ide.   The sweetness level 
is  also medium and the 
af ter taste is very invi t ing and 
vani l la -centr ic.

www.pussers.com
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RUM

FAIR TRADE

Now Available in North America in Bulk: 
White or Oak Barrel Aged

Organic Certifications: USDA NOP, JAS, EU 2092/91 and Bio Suisse

OrganicRum@GotRum.com
Available Exclusively Through Rum Runner Press, Inc.

CERTIFIED
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We were thr i l led to review as many rum cakes as we did and wish al l  the bakers and 
retai lers a very successful  hol iday season.  A l l  of  these cakes ship wel l  and make 
excel lent  presents for  those special  rum- loving people on your shopping l ist !

Rum Runners Cakes
Tradi t ional:  The outer color is l ight 
golden, the tex ture is f i rm, has rum 
soaked pecans and coconut f lakes on 
top.  The aroma has notes of  vani l la 
and r ipe banana, the sweetness 
level  is  medium, moisture content is 
medium.

Chocolate Rum Cake:  The color is 
dark mahogany, ver y brownie - l ike, 
wi th toasted coconut f lakes on top.  
The tex ture is dense, the aroma is that 
of  dark cocoa.  The moisture content 
is low, but the chocolate f lavor comes 
through ver y authent ical ly.   Ver y nice 
cocoa, could use a bi t  more rum!

w w w.theuncommongroup.com

Tor tuga Rum Cakes
Or iginal:  The color is l ight  golden, the 
tex ture is medium, has  rum-soaked 
pecans on top.  The aroma has t races 
of  vani l la,  nutmeg and bananas.  
The sweetness level  is  medium, the 
moisture content is low.  

Coconut Rum Cake: The color is l ight 
golden, the tex ture is medium and 
the cake has coconut f lakes on top.  
The aroma is r ich wi th coconut and 
l ight  vani l la.   The sweetness level  is 
medium, the af ter taste has marked 
coconut notes.

Key Lime Rum Cake: The color is 
l ight  golden, the tex ture is medium, 
the aroma has l ight  c i t rus notes.   The 
moisture content is low, the af ter taste 
is prot racted but the l ime f lavor 
comes across a bi t  synthet ic .

w w w.tor tugarums.com
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RUM library

V ery seldomly have I  encountered a rum 
book sole ly wr i t ten for  one rum.  This 
book wr i t ten by René, is 100% about 

Ron Zacapa Centenar io,  an exquis i te rum 
produced in Guatemala.   I t  g ives me great 
p leasure to share wi th you this book for two 
ver y impor tant reasons: f i rst  and foremost , 
because this book was wr i t ten by a dear 
f r iend whom I  had the pleasure of  meet ing 
for the f i rst  t ime in Barbados over a decade 
ago, dur ing one of  Car ibbean Week ’s Annual 
Rum Taste compet i t ions.   Secondly,  because 
of  the rum i tsel f.   This rum has set many high 
standards wi th in the rum industr y and that ’s 
why I  refer to i t  as a “Trend-Set t ing” rum. 

René real ly does an excel lent  job of  tak ing 
you on a “ journey ” into the wor ld of  Zacapa, 
f rom the people behind the product ion,  to 
how the sugarcane is har vested, ref ined, 
fermented and dist i l led,  to the aging and 

blending unt i l  the f inal  product is ready 
for consumers to enjoy.   René grac iously 
provides many great photos throughout the 
book, making i t  easier to v isual ize each one 
of  the processes.

When you have f in ished reading this book, 
you wi l l  have a bet ter understanding and a 
greater apprec iat ion of  what is involved in 
making this f ine spir i t  of  Guatemala.   You 
wi l l  a lso t ru ly understand the t ime and 
dedicat ion René has put into publ ishing this 
book.

I  hope you enjoy your journey through the 
wor ld of  Ron Zacapa just  as much as I  d id.  
Congratulat ions René!

Cheers!

Margaret  Ayala
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RUM IN HISTORY

1789

1654 1790
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E v e r  w o n d e re d  w h a t  h a p p e n e d  i n 
t h e  m o n t h  o f  DECEMBER 

t h ro u g h o u t  h i s to r y?

19331872 1980
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By Leonardo Pinto -  www.IslaDeRum.com

T his was the f i rst  nat ional  rum fest ival  held in 
I ta ly and the prospects for  the future appear 
qui te encouraging. The idea came ini t ia l ly 

f rom a fun prospect ive and later pushed for th by 
passion and love for th is dist i l late.  Gradual ly i t 
took shape over the course of  months and resul ted 
in an exhibi t ion that has gone far beyond my in i t ia l 
expectat ions.  I  feel  ver y honored, grat i f ied and 
proud to have seen this project  take shape. I 
want to thank al l  whom contr ibuted to th is event ’s 
real izat ion:  the companies who took par t  in the 
project  and placed their  conf idence in i t ,  to al l 
of  the c igar c lubs that assisted, the barmen who 
competed enthusiast ical ly and Septeto Naborì! . 
Final ly,  I  thank al l  the people who were involved in 

the dec is ion making for the locat ion,  management and technical  suppor t . 

EXPECTATIONS FULFILLED.

There were about a thousand guests,  inc luding onlookers,  impor ters and 
some journal ists,  who crowded the tast ing benches, master c lasses and 
c igar workshops. A substant ia l  number for  a f i rst  edi t ion,  which bodes 
wel l  for  the coming years.

For me, I  consider th is year ’s event as “Year Zero”,  a sor t  of  test  to see 
how deeply th is dist i l late is rooted in our countr y.  The response has been 
more than sat isfactor y.  I ta ly has shown both great skept ic ism and great 
cur iosi t y towards Rum, espec ial ly af ter  the fest ival.  Through my contact 
informat ion on my websi te,  Is la de Rum, my emai l  has been f looded wi th 
let ters ask ing for a repor t  on th is year ’s event and the request for  the 
date for  nex t year.

IMPACT ON THE PRESS

Here, unfor tunately,  the Fest ival  has recorded one of  i ts  loopholes.  Apar t 
f rom the wonder ful  ar t ic les wr i t ten by foreign media,  as Luis Ayala on “Got 
Rum?”,  Rober t  Bur r  of  “Rum Examiner ”  and quotes f rom var ious blogs in 
the industr y,  inc luding I ta l ian ones, the t rade press at  the fest ival,  which 
gave credi t  to the lat ter,  i t  was real ly smal l .  I  hope that the success of 
th is event and a good job of  press agenc ies in the coming years wi l l  g ive 
to th is event the r ight  media “ t ic  value” as ear ly as nex t year.

OFFER OF LABELS AND WORKSHOPS

Even though this was the f i rst  edi t ion, 
wi th al l  the dist rust  that  th is could have 
generated, the fest ival ’s records show 
more than 40 di f ferent brands, inc luding 
4 independent bot t lers,  wi th a proposal  of 
over 1000 labels.

The seven tast ing seminars,  led by Leonardo 
Pinto (on Saturday) and A lessandro 
Pugi,  John Bar ret t ,  Si lvano Samarol i  and 
The Jer r y Thomas Project  (on Sunday), 
recorded a large number of  people.  In some 
cases, some of the seminars even reached 
overbooking. The same appl ied to the c igar 
workshops, f ive in total  for  Saturday and 
Sunday.
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Absolute ly successful  was also the par t ic ipat ion of  the 
largest I ta l ian col lec tor of  v intage labels,  Mat tonet t i 
Francesco, who not only proposed to showcase his 
wonder ful  bot t les of  the last  centur y,  but  he also 
contr ibuted to the organizat ion of  the rum seminars 
and c igar workshops.

FEEDBACK FROM PARTICIPANTS

I  apprec iated the compl iments I  received f rom Javier 
Her rera,  President of  the Internat ional  Rum Congress 
in Madr id,  Spain,  as wel l  as,  by John Bar ret t ,  owner 
of  Br isto l  Spir i ts,  who was present at  h is booth at  the 
fest ival  and led a wonder ful  master c lass,  and again by 
Si lvano Samarol i ,  A lessandro Pugi  and other leaders 
in the f ie ld of  rum. Cr i t ic ism is cer tain ly apprec iated to 
help wi th future improvements,  but  compl iments,  f rom 
exper ts,  exhibi tors and v is i tors def in i te ly help to cheer 
me up and encourage me to cont inue for ward.

PROJECT FOR THE FUTURE

In my idea for the future,  the event ,  as wel l  as a par ty, 
should become, over the years,  a benchmark for  the 
communicat ion between companies and end users, 
passing also through al l  sector operators.  I t  should 
p lace i tse l f  not  only as a exhibi t ion of  the products on 
the I ta l ian market ,  but  a lso as a cul tural  event in which 
the neophy tes can approach consc iously consumpt ion 
of  qual i t y products.

Fur thermore, I  want the Fest ival  to become a meet ing 
ground between the I ta l ian and foreign markets,  a 
forum to conduct business and to exchange market 
informat ion between industr y members wor ldwide.

To summar ize,  I  want th is to become the guiding l ight 
for  the I ta l ian rum market ,  a market that  is  in turmoi l 
but  which also apprec iates qual i t y and thi rsts for 
knowledge and innovat ion.
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The H istor y  and Science of  the Barrel
Lesson 12:  Choosing the Per fec t  Barre l  for  your  Rum

Welcome to Lesson 12 of 12 of the Rum University’s latest course!  You can find 
previous lessons of this course by visiting the Archives page on www.GotRum.
com, you can also find additional courses and material on the university’s official 

website at www.RumUniversity.com.

The right barrel will help you create the perfect rum

By now you should be well-versed in the art of barrel differentiation and identification.  We 
recommend you re-visit these lessons frequently, until you are thoroughly familiar and 
comfortable with the material.  Here is a summary of the most salient points you should 
always keep in mind:

•	 Only storage in oak barrels can be considered true “aging” (can’t age in glass or metal).
•	 New barrels release a large amount of wood extractive substances very quickly.  If these 

flavors are part of your rum’s profile, you will have to constantly replace your barrels with 
new ones to maintain the flavor level.

•	 Oak barrels have a finite life, flavor-wise.  After about a decade they will need to be re-
toasted, re-charred or replaced.

•	 The oak flavor in a rum should be directly proportional to its age and the temperature of 
the aging warehouse where it was kept.  Beware of aged rums with missing or weak oak 
flavors and aromas.

•	 If you want the highest possible tannic content, select French Oak and make sure the 
inside is toasted, not charred.

•	 Only use new, charred barrels if you want your rum to have a smokey aroma and taste.
•	 If your barrels are old and cannot be replaced fast enough, it is OK to fill them with oak 

spirals or other inserts, just don’t use them in glass or metal containers to fake the aging.
•	 Single Barrel rums should be identified with barrel and bottle numbers.
•	 Solera rums should come from barrels that are never fully emptied.

We hope you enjoyed this 12-Lesson course!  It’s been our pleasure having your attention.  
See you soon on another Rum University Rum Journey!

Luis & Margaret Ayala, Rum University Founders
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RUM TECHNIQUES

The Organoleptic  Assessment  of  Rum -  Par t  21

A s part  of  our commitment to educate 
industry members and consumers 
al ike,  we are pleased to re-publ ish 

content f rom “A guide book for the 
organoleptic assessment of rum , ”  by A. P. 
Saranin.  

The guide was or ig inal ly publ ished in 
Bundaberg, Queensland, Austral ia,  and is 
a detai led work cover ing the del icate job of 
formal ly evaluat ing rums and rum samples.

Our grat i tude goes out to Dr.  Alex Saranin 
and the f ine people at  The Mi l laquin Sugar 
Co. Ltd.  and The Bundaberg Dist i l l ing Co. 
Ltd. ,  for  making this mater ia l  avai lable to us.

With th is issue we conclude the re-publ icat ion 
of  Dr.  Saranin’s work on the organolept ic 

assessment of  rum.  I f  you missed any of  the 
previous instal lments,  you may f ind them on 
the Rum Universi ty ’s off ic ia l  websi te at  www.
RumUniversi ty.com.  You can also download 
addi t ional  mater ia l ,  even register for  hands-
on training.

Addi t ional  courses avai lable f rom The Rum 
Universi ty include:

• 	 Rum Appreciat ion in the 21st Century
•	 The Classi f icat ions of  Rum
•	 The History and Science of  the Barrel

More mater ia l  wi l l  be added soon, so please 
vis i t  the s i te of ten.

Luis & Margaret  Ayala,  Founders
The Rum Universi ty
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Coming up NEXT...

Need Bulk Rum?

We have:

•	 Cuban & Puerto Rican Style
•	 Jamaican & Guyanese Style
•	 Spanish & French Style
•	 Naval & Overproof
•	 White/Gold/Aged/Spiced/Flavored
•	 Certified Organic (New)
      and many more styles!

www.BulkRum.com

www.RumBook.com
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Pairing Tobacco & RUM
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Yippie-Ki-Yay

I t gives me great p leasure to c lose out the 2012 
year,  a year that  has been fu l l  of  cont radic t ions 
about the end of  the wor ld,  ear thquakes and 

ec l ipses… Wel l ,  I  do not be l ieve in any of  these 
th ings and so I  dedicate mysel f  to only enjoy ing 
the great moments in ever yday l i fe.   I t  is  dur ing 
th is season that I  of ten recal l  the f i rst  two movies 
of  “D ie Hard” (both movies take p lace dur ing 
Chr istmas),  where John McClane faced seemingly 
insurmountable problems just  l ike the end of  the 
wor ld prophec ies we are f inding around ever y 
corner.   I  w ish I  could have a lways ce lebrated 
these f ine moments wi th a f ine c igar rather than 
smoking c igaret tes,  but  I ’m not per fec t…

I would l ike to ce lebrate th is month in par t icular 
wi th two products that  are unique in thei r  respect ive 
l ines:  one of  the wor ld ’s f inest  rums and a c igar that , 
wi th i ts form and b lend, makes a great contender 
for  th is occasion.

For th is pai r ing I  dec ided to reuni te wi th a great 
f r iend, David Pérez,  a gourmet chef,  lover of  f ine 
qual i t y c igars and e legant d in ing.  Af ter  the tast ing, 
we set t led down at  h is apar tment to a wonder fu l 
barbeque wi th sautéed mushrooms.  As you can 
see, we lead a ver y hard l i fe.

As I  stated ear l ier,  th is pai r ing is unique and ver y 
spec ia l  to me, so the rum I  have chosen for th is 
occasion is one of  my al l - t ime personal  favor i tes: 
El  Dorado 21 Years Old f rom Guyana.  This rum 
showcases a ver y spec ia l  body, one developed f rom 
the b lend of  d i f ferent st i l ls ,  such as the Enmore 
Wooden Cof fey St i l l ,  the Versai l les and the A lb ion 
Saval le st i l l .

Upon analyz ing the rum, we are mesmer ized by i ts 
deep and uni form amber co lor,  character ist ic of  the 
aged rums f rom Guyana and Jamaica.  The aroma 

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).

2013
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is  compr ised of  sof t  subt le notes of  orange peel, 
tof fee and some sweet sp ices (such as c love and 
cardamom), wel l  b lended wi th f lora l  notes.   On 

the palate,  i ts  in i t ia l  taste is that  of  caramel just 
pr ior  to the point  of  being burnt ,  reminding us of 

Crème Brûlée, as wel l  as,  the ent ic ing spices found 
in the aroma.  Only th is t ime, i t  is  a lso accompanied 

by h ints of  rosemar y and thyme.  In the f i rst  few in i t ia l  analyses i t 
shows us a ver y interest ing ending wi th notes of  b i t ter  chocolate and 
hints of  orange, ver y seduct ive to be analyzed separate ly.

To keep the rum in good company, I  se lec ted a c igar f rom the 
Dominican Republ ic that  has a ver y interest ing b lend, which reminds 
me of  the twisted tobaccos f rom the 19 th Centur y.   I  am refer r ing to 
the Double Figurado “Chubby Espec ia l ”,  f rom the Crown Ser ies of 
Z ino Plat inum, wi th a r ing gauge of  61 and 5 7/8 ” in length.  

The c igar ’s b inder has a f i l ler  compr ised of  about 25% tobacco 
cul t ivated in Peru (f rom Havana seeds),  and about 75% Ligero 
tobacco f rom two zones f rom San V icente,  Dominican Republ ic 
(L igero:   tobacco leaves that come f rom the top par t  of  the 
tobacco p lants).   Both leaves are aged up to 5 years.

The b inder,  which has been aged for 4 years,  is  of  Connect icut 
or ig in and the seed f rom the same name.  The wrapper is hand 
selec ted, f rom Ecuador ian or ig ins,  and the seed is of  Maroon 
Connect icut  that  has been aged for 2 years in the Dominican 
Republ ic .

Once we’re done wi th our in i t ia l  savor ing of  th is excel lent 
rum, we prepare for  the moment when we begin to l ight  up 
our c igar.   Normal ly,  in a regular set t ing,  you want to apply 
the c igar cut  on the “knob” (the area where the c igar makes 
contac t  wi th the l ips),  unless the c igar a l ready comes 
precut f rom the fac tor y.   In the case of  a Double Figurado 
c igar,  i t  is  recommended to cut  a long the “nozzle” (the 

area where the c igar is l i t  and inhaled),  a ver y smal l  cut , 
just  a few mi l l imeters,  to obtain a per fec t  burn and where we 

do not r isk burning the cap.

The f i rst  th i rd of  the c igar unfo lds a medium- to -high intensi t y, 
showcasing i ts great ear thy character wi th notes of  cof fee beans, 

accompanied by subt le notes of  sp ices and sal t  ent ic ing our sal ivar y 
g lands.  As we begin to b lend the c igar wi th the rum, we now are 

ex t remely and p leasant ly surpr ised as the c igar br ings for th f ru i t y/c i t r ic 
notes l ike those of  oranges, as wel l  as,  notes of  b i t ter  chocolate that  c reate 

a great balance.  A l l  of  the semi -burnt  caramel notes we had detec ted ear l ier  in 
the rum begin to d isappear,  making th is pai r ing thus far surpr is ingly wel l  balanced and 

tota l ly recommendable.   As we approach two - th i rds of  the way of  the c igar,  i t  cont inues wi th i ts 
intensi t y and balance wi thout let t ing go, in both cases, of  a ver y easy draw and fabulous even 
burn throughout the ent i rety of  th is par ing.

As we come to the end of  th is pai r ing,  we can’ t  th ink of  a bet ter way to c lose th is year.   Both the 
rum and the c igar are uncondi t ional ly recommendable on thei r  own, and are matched superb ly 
when enjoyed together,  reminding us of  how a pai r ing of  th is magni tude can amaze us.  I  hope 
you have the oppor tuni t y to exper ience th is pai r ing before the end of  th is year.   I  w ish you al l 
a wonder fu l  ho l iday season wi th your f r iends and fami ly.  

Happy New Year !

Phi l ip I l i  Barake
Cigar Sommel ier

Phi l ip@GotRum.com
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Rum Runner Press,  Inc.
Serving the Rum Industry’s Needs for Almost Two Decades

w w w. R u m R u n n e r P r e s s .co m

•	 Premium Rum Formulat ions

•	 Pr ivate Brand Development

•	 Supply Chain Management

•	 USA Label Approvals & Import ing

•	 Competit ive & Organolept ic Analysis

•	 Training & Cert i f icat ion Programs

•	 Consumer & Corporate Events

•	 Bulk Rum Sourcing

•	 Rum Mixology

      . . .and much more!


