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FROM THE EDITOR

2012: Year End Review

rolls in and | sit down to summarize the

year’s highlights. It seems it was only
a couple of weeks ago that | was recapping
2011! Fortunately for me, each year is full
of new product launches, rum festivals,
consumer trends, books and much more.

I am always amazed when December

2012 saw the largest number of micro
distilleries being established worldwide.
Unfortunately, many of the American
owners lack the technical skills needed
to produce good rum and what they are
producing could not be sold as rum in many
countries outside the USA. Fortunately
for USA-based companies, the American
Rum Association was recently launched
to address these and other issues. We
applaud the initiative and encourage
distillers to join the association.

We also saw an increase in the intensity of
the debate pro and against the American
subsidies for Puerto Rican and USVI
rums. Like pieces on a chessboard, both
sides are preparing their strategies and
defenses as the issue is taken to the World
Trade Organization.

| was also very happy to see that several
new rum festivals around the world had
their debut in 2012. We hope the events
were successful for the organizers, the
exhibitors and for the respective domestic
rum consumers. I’'m particularly proud of
those events that took the time to promote
rum as a quality distilled spirit that can be
enjoyed outside of a cocktail.

2012 also saw the emergence of
hundreds of bloggers worldwide, passing

a

themselves as rum experts when their only
veritable skill is the ability to say if they
like a particular rum or not. Much like
food critics who don’t know how to cook,
many of these rum “experts” are doing the
industry a disservice by voicing their un-
educated opinions. | can only hope that
2013 will see many of these aficionados
picking up technical books and spending
time fermenting and distilling rum, not just
critiquing it.

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

Happy Holidays!
Luis Ayala, Editor and Publisher

Lil'IkEdm 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.

Got Rum? December 2012 - 5
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tarting January 1, 2013, we will be
S unveiling the new and improved “Got
Rum?” website. We are thankful to
our readers and clients for suggesting all
the changes we are implementing, they
are all aimed at making your “Got Rum?”

experience a more enjoyable one.

Many of our readers asked (some even
politely demanded!) that we offer new
content more frequently than once-a-
month. Others told us how it is important
for them to be able to share articles they
like on Facebook. We listened attentively
to all requests and evaluated what was
practical and justifiable given our overall
corporate priorities.

Here is a preview of the enhancements
you will soon see:

0 A diversity of Banner Advertising
Options reserved exclusively for the
rum industry.

g A Facebook-Friendly Interface to
“Like” individual articles, reviews or
stories, without leaving “Got Rum?”.

. Ability to Post Comments and/
or questions on an article-by-article
bases.

9 RSS Feeds: you will no longer need to
wait for an entire month before getting
the rum information you want. You will
be able to sign up for only the RSS
feeds you want (Book Reviews and
Rum Labs, for example) and will be
notified immediately when new content
is posted in those sections.

@ Improved Subscription Service. You
can sign up for weekly updates. That’s
right: four times a month you will get a

Got Rum? December 2012 - 6
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digest of everything happening in the
rum world. This is a perfect source
of fresh rum news. All current “Got
Rum?” subscribers will automatically
be registered for the weekly update
notification. New users can register
from the main page.

New Rum Event Calendar. Youcan now
find out what is scheduled to happen
in the industry month-by-month. Learn
about rum events worldwide, even
submit your own event.

a Enhanced Site Search. You will be

able to search for articles by subject,
keywords and even by author.

@ Picture Galleries and Much More!

To Summarize:

“Got Rum?” is not going away. All of our
current columns will continue but you will
be able to have access to the new content
faster, no longer will you have to wait until
the beginning of each month. You will also
continue to have access to the “Got Rum?”
archives, both in electronic and in printed
format.

We are pleased to be able to implement
all of the suggestions from our fans and
colleagues. Our goal remains the same:
to continue educating rum consumers and
assisting the rum industry worldwide.

Luis & Margaret Ayala

“Got Rum?”

The Rum University
The Rum Shop

Rum Runner Press, Inc.
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This could be your own rum...

We have dozens of boltle shapes and sizes available, along with the largest selection of rums anywhere in the world

YOUR LOGO

SUPER PREMIUM

Aged RUM

Bourbon Cask Aged

A Delicious Blend of Rum and Spices
(your label design)

IMPORTED RUM
750ml  40% ABV  80-Proof

- A ‘ = ,f“ - ““'Gn.\
oo - PrivatelLabel@GotRum.com

B = 8 7



WWW.FACEBOOK.COM/BIGCEDARDISTILLERYINC

C astaway Rum (80-Proof). The color
of this rum is reminiscent of a well-
cut yellow topaz: iridescent and clean.
The aroma covers a wide range of scents,

including molasses, citrus peels, pineapple
and a touch of clove.

When swirled in the snifter, the body shows a
medium viscosity level.

Once in the palate, the rum opens up sweetly,
charred oak notes emerge a few seconds
later and then the experience ends with hints
of nutmeg and allspice.

Enjoy this rum neat or with a single ice
cube, paired with a medium-bodied cigar or
a maple-scented pipe tobacco. This rum will
also complement nicely an espresso and a
slice of freshly baked apple pie.




Iément Premiére Canne Rhum
(80-Proof). The rum is crystalline
and shimmers at the slightest

provocation, suggesting good filtration
practices.

Swirling the ruminside the snifterreveals
a silky body that gently coats the glass
walls. The aroma is very fruity, with
a banana top note followed by citrus,
pears, pineapples and the unmistakable
scent of freshly-squeezed cane juice.

Once in the palate, the rum is not as
fruity as the aroma suggested, nor is it
as sweet, but it is balanced and smooth.
Itis smooth enough to sip out of a snifter,
but could risk getting lost when mixed in
even the most standard cocktails.

Enjoy it neat, with coconut water or in
the simplest cocktails possible.

y . 2

Agricole Daiquiri
2 oz, Clément Premiére Canne Rhum Blanc ]

¥ oz. Clément Sirop de Canne
¥ oz. fresh lime juice

Garnish: lime wheel

Shake with ice and strain into a chilled
cockrail glass

PREMIERE CANNE
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PREMIUM RUM
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irate’s Grog (75-Proof). This rum
P features a citrine color with reddish
highlights. The aroma is robust and
assertive, a combination of slow-fermented,

high-congener rum with notes of toasted
nuts, preserved fruits and a touch of spices.

The body is lighter than the aroma suggested
and less complex too. The rum opens up
smoothly in the palate, sugary sweet at first,
then dry tannins come forth and finally a touch
of nutmeg reaches the back of the throat.

The finish is clean and lasts a few seconds.
Naval rum aficionados will want to enjoy this
rum neat, while those not accustomed to the
rich aroma will benefit from the addition 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

Directions:

Pour 1 1/2 shots of Pirate’s Grog in a mixer.
Squeeze 3 lime quarters and pour 200ml of
pineapple juice in the mixer. Add a pinch of
grated ginger. Put the half glass of crushed
ice in before shaking well. Pour and serve.

Lovely stuff!




onDiaz Gran Reserva Spiced
RRum (70-Proof). This elegant
rum embodies the color of a fiery
red citrine with golden highlights. The
initial aroma is that of natural vanilla,

followed quickly by sweet cinnamon and
ending with a touch of nutmeg.

When swirled in a snifter, the rum’s body
comes across as silky with a medium to
high viscosity. In the palate, the body
is heavy and unctuous; it has vanilla-
centric notes and a high sweetness level
that lingers before ending with a slightly
bitter caramel touch.

In an industry where many spiced rums
are opting for higher proofs as market
differentiators, RonDiaz has opted for a
lower proof and a higher sugar content.

Enjoy the rum neat, on the rocks, as a
digestif or with mixers low in sweetness.

WWW.CROSBYLAKESPIRITS.COM



www.rumandbeerfestival.com
Photographs by Mr. Carl Kanto

he organizers of the 3rd

I Caribbean Rum & Beer Festival

set out to gather the best regional

rum, beer and cuisine for a two day

sensory extravaganza. The exhibitors,

attendees and people of Grenada

accepted the challenge and set their

best foot forward, rewarding all involved
with a very memorable experience.

The event took place at the Grande Anse
Culture Centre and, upon arrival at the
parking lot, attendees were presented
with tents offering authentic and
decadent Grenadian food, tantalizing
music and refreshingly-cold beers (one brand was even aged in rum barrels!). Once inside the Culture
Centre, lucky guests turned into proverbial children in a candy store. Each booth tried to out-do its
neighbor, all of them willing to share their passion for their craft, their pride in their brand and, of
course, the end goal of their arduous labor.

A country is nothing more than the collective experience of its residents and visitors, just like a memory
is the collective recollection of sensory inputs. Our memories of Grenada are all extraordinarily
pleasant. We left the Spice Island with the heavy heart of the lover who temporarily has to leave a
partner behind, but with an undeniable reassurance that the separation will only be temporary.

-Luis and Margaret Ayala, Publishers
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Above and Right: Grenada
Sugar Factory (currently not
producing sugar), Grenada
Distillers Ltd, producers of
Clarke’s Court rums:

¥ www.clarkescourtrum.com.

Il Left and Below: River

| Antoine Estate, home of the
only working water mill in
the Caribbean.

" | | .‘!":
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Above Left: True Blue Bay Resort and Villas. One of the finest
places to stay while in Grenada. Its location and staff are second
to none. For more information please visit www.truebluebay.com.

Above Right: Alisha Bartholomew from True Blue Bay proudly
showcasing the Culinary Competition Trophy recently awarded to
the resort by the Nutmeg Festival/GHTA.

Left and Below: Westerhall Estate, museum and rum headquarters.
www.westerhallrums.com.
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entice my palate and that of my friends and family, so
| am very excited to end this year by reviewing some
amazing rum cakes.

I t is during these festive times that | look for ways to

I want to thank each and every company for graciously
sending me their rum cakes so that | could share them with
you. | must say, | had a great time tasting each and every
single one. | appreciate all of the time and dedication each
of the companies put into baking these delicious cakes.

Starting January 1st, 2013, you will be able to read more
in-depth reviews of these and many other rum cakes in the
new and improved “Got Rum?” website. We’'ll have an entire
section of the website devoted 100% to rum cakes!

If you have a rum cake you would like for me to share with
“Got Rum?” readers, please make sure to reach out to me
at Margaret@gotrum.com.

Margaret Ayala, Executive Editor

6 Aunlie's
v RuM C..-Kts

Jude’s Kansas City
Rum Cake

The color is dark golden, the
texture is on the firm end and
the cake has toasted walnuts
on top. The aroma is sweet
and rich with vanilla and nuts.
The sweetness level is high,
with some of the glaze having
small sugar crystals, moisture
content is medium high. The
walnuts tasted very fresh. The
aftertaste is as complex as the
aroma.

www.judesrumcake.com

Auntie’s Rum Cakes

The outer color is golden, the
cake has chopped toasted
walnuts on top. The texture

is medium and the aroma is
primarily that of vanilla. The
sweetness level is medium-high
and the moisture content is high.
The rum taste is medium-high.
We liked the fact that moisture
was very evenly distributed,
whereas most rumcakes have it
concentrated on the bottom.

www.AuntiesRumCakes.com

. Enjoy our rum cak yedis:
00 19 ani get 10% of your ol

judesrumcakes corf
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Koloa Dark Rum Cake

The outer color of this cake

is dark golden. The texture

is firm, approximating that

of a pound cake. The cake
contains chopped macadamia
nuts throughout the batter.
The sweetness level is
medium-low and the aftertaste
has subtle hints of white rum.
The macadamia nuts are a
great addition and an excellent
reminder of the cake’'s Kaua’i
roots.

www.koloarum.com

Rum Cake Lounge Double
Chocolate French Roast

The color is dark mahogany,
the texture is medium and the
cake has chopped walnuts on
the bottom. The aroma is that
of chocolate and espresso, the
sweetness level is medium,
which highlights the quality of
the cocoa. There are pockets
of molten chocolate throughout
the cake. A great cake but the
rum is not as noticeable as
we’d like.

www.rumcakelounge.com

Pusser’s Premium British
Navy Rum Cake

The cake’s outer color is
nice and golden, while the
texture is firm. The aroma
is rich, very reminiscent of
vanilla and eggnog, very
inviting. The moisture
content is medium and the
rum flavor is on the light
side. The sweetness level
is also medium and the
aftertaste is very inviting and
vanilla-centric.

www.pussers.com

Got Rum? December 2012 - 20 continued on page 22



CERTIFIED

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.



Rum Runners Cakes

Traditional: The outer color is light
golden, the texture is firm, has rum
soaked pecans and coconut flakes on
top. The aroma has notes of vanilla
and ripe banana, the sweetness
level is medium, moisture content is
medium.

Chocolate Rum Cake: The color is
dark mahogany, very brownie-like,
with toasted coconut flakes on top.
The texture is dense, the aroma is that
of dark cocoa. The moisture content
is low, but the chocolate flavor comes
through very authentically. Very nice
cocoa, could use a bit more rum!

www.theuncommongroup.com

Tortuga Rum Cakes

Original: The color is light golden, the | &
texture is medium, has rum-soaked |
pecans on top. The aroma has traces
of vanilla, nutmeg and bananas.

The sweetness level is medium, the
moisture content is low.

Coconut Rum Cake: The color is light
golden, the texture is medium and
the cake has coconut flakes on top.
The aroma is rich with coconut and
light vanilla. The sweetness level is
medium, the aftertaste has marked
coconut notes.

Key Lime Rum Cake: The color is
light golden, the texture is medium,
the aroma has light citrus notes. The
moisture content is low, the aftertaste
is protracted but the lime flavor
comes across a bit synthetic.

www.tortugarums.com

We were thrilled to review as many rum cakes as we did and wish all the bakers and
retailers a very successful holiday season. All of these cakes ship well and make
excellent presents for those special rum-loving people on your shopping list!

Got Rum? December 2012 - 22
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RUM LIBRARY

T

ery seldomly have | encountered a rum
V book solely written for one rum. This

book written by René, is 100% about
Ron Zacapa Centenario, an exquisite rum
produced in Guatemala. It gives me great
pleasure to share with you this book for two
very important reasons: first and foremost,
because this book was written by a dear
friend whom | had the pleasure of meeting
for the first time in Barbados over a decade
ago, during one of Caribbean Week’s Annual
Rum Taste competitions. Secondly, because
of the rum itself. This rum has set many high
standards within the rum industry and that'’s
why | refer to it as a “Trend-Setting” rum.

René really does an excellent job of taking
you on a “journey” into the world of Zacapa,
from the people behind the production, to
how the sugarcane is harvested, refined,
fermented and distilled, to the aging and

I\'..

blending until the final product is ready
for consumers to enjoy. René graciously
provides many great photos throughout the
book, making it easier to visualize each one
of the processes.

When you have finished reading this book,
you will have a better understanding and a
greater appreciation of what is involved in
making this fine spirit of Guatemala. You
will also truly understand the time and
dedication René has put into publishing this
book.

| hope you enjoy your journey through the
world of Ron Zacapa just as much as | did.
Congratulations René!

Cheers!

Margaret Ayala

-
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RUM IN HISTORY
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December Through The Years

1654 - The Conneclicut Court prohibits the impon of Barbados

i
1790 - Captain William Bligh arrives in St Vincent with breadfruit
sprouts from Tahiti E
1684 1704 1754 1804

1789 - The first bourbon whiskeyis distilled by Baptist Minister

Elijah Craiginthe bluegrass country established as Kentucky

County. Craig’s comwhiskeywould eventually become more
popularthan rum or brandy in America.
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1933 - Prohibition (The “noble experiment™) ends inthe Unitad
States

1854 1904 1954

—

1872 - British sugar consumption reaches 47 pounds per capita a
per year, upfrom 12 pounds per capita per yearin 1780 1980 - Rum outsells vodka in the United States and outsells
whiskeyfor the first time since the early nineteenth century. All
whiskeys except Canadian brands declinedinthe 70's, while
vodka, tequila and rum gained popularity.
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By Leonardo Pinto - www.IslaDeRum.com

Italy and the prospects for the future appear

quite encouraging. The idea came initially
from a fun prospective and later pushed forth by
passion and love for this distillate. Gradually it
took shape over the course of months and resulted
in an exhibition that has gone far beyond my initial
expectations. | feel very honored, gratified and
proud to have seen this project take shape. |
want to thank all whom contributed to this event’s
realization: the companies who took part in the
project and placed their confidence in it, to all
of the cigar clubs that assisted, the barmen who
competed enthusiastically and Septeto Naboril.
Finally, | thank all the people who were involved in

T his was the first national rum festival held in

the decision making for the location, management and technical support.
EXPECTATIONS FULFILLED.

There were about a thousand guests, including onlookers, importers and
some journalists, who crowded the tasting benches, master classes and
cigar workshops. A substantial number for a first edition, which bodes
well for the coming years.

For me, | consider this year’s event as “Year Zero”, a sort of test to see
how deeply this distillate is rooted in our country. The response has been
more than satisfactory. Italy has shown both great skepticism and great
curiosity towards Rum, especially after the festival. Through my contact
information on my website, Isla de Rum, my email has been flooded with
letters asking for a report on this year’s event and the request for the
date for next year.

IMPACT ON THE PRESS

Here, unfortunately, the Festival has recorded one of its loopholes. Apart
from the wonderful articles written by foreign media, as Luis Ayala on “Got
Rum?”, Robert Burr of “Rum Examiner ” and quotes from various blogs in
the industry, including Italian ones, the trade press at the festival, which
gave credit to the latter, it was really small. | hope that the success of
this event and a good job of press agencies in the coming years will give

to this event the right media “tic value” as early as next year.

Got Rum? December 2012 -
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OFFER OF LABELS AND WORKSHOPS

Even though this was the first edition,
with all the distrust that this could have
generated, the festival’'s records show
more than 40 different brands, including
4 independent bottlers, with a proposal of
over 1000 labels.

The seven tasting seminars, led by Leonardo
Pinto (on Saturday) and Alessandro
Pugi, John Barrett, Silvano Samaroli and
The Jerry Thomas Project (on Sunday),
recorded a large number of people. In some
cases, some of the seminars even reached
overbooking. The same applied to the cigar
workshops, five in total for Saturday and
Sunday.



Absolutely successful was also the participation of the
largest Italian collector of vintage labels, Mattonetti
Francesco, who not only proposed to showcase his
wonderful bottles of the last century, but he also
contributed to the organization of the rum seminars
and cigar workshops.

FEEDBACK FROM PARTICIPANTS

| appreciated the compliments | received from Javier
Herrera, President of the International Rum Congress
in Madrid, Spain, as well as, by John Barrett, owner
of Bristol Spirits, who was present at his booth at the
festival and led a wonderful master class, and again by
Silvano Samaroli, Alessandro Pugi and other leaders
in the field of rum. Criticism is certainly appreciated to
help with future improvements, but compliments, from
experts, exhibitors and visitors definitely help to cheer
me up and encourage me to continue forward.

PROJECT FOR THE FUTURE

In my idea for the future, the event, as well as a party,
should become, over the years, a benchmark for the
communication between companies and end users,
passing also through all sector operators. It should
place itself not only as a exhibition of the products on
the Italian market, but also as a cultural event in which
the neophytes can approach consciously consumption
of quality products.

Furthermore, | want the Festival to become a meeting
ground between the Italian and foreign markets, a
forum to conduct business and to exchange market
information between industry members worldwide.

To summarize, | want this to become the guiding light
for the Italian rum market, a market that is in turmoil
but which also appreciates quality and thirsts for
knowledge and innovation.

Got Rum? December 2012 - 27



(1]
=Rum
UNIVERSITY

The History and Science of the Barrel

Lesson 12: Choosing the Perfect Barrel for your Rum f
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. % ¥

g

e See you soon on another Rum University Rum Journey! R
.
Luis & Margaret Ayala, Rum University Founders -
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RUM TECHNIQUES

The Organoleptic Assessment of Rum - Part 21

s part of our commitment to educate
Aindustry members and consumers
alike, we are pleased to re-publish
content from “A guide book for the

organoleptic assessment of rum,” by A. P.
Saranin.

The guide was originally published in
Bundaberg, Queensland, Australia, and is
a detailed work covering the delicate job of
formally evaluating rums and rum samples.

Our gratitude goes out to Dr. Alex Saranin
and the fine people at The Millaquin Sugar
Co. Ltd. and The Bundaberg Distilling Co.
Ltd., for making this material available to us.

With thisissue we conclude the re-publication
of Dr. Saranin’s work on the organoleptic

w
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assessment of rum. If you missed any of the
previous installments, you may find them on
the Rum University’s official website at www.
RumUniversity.com. You can also download
additional material, even register for hands-
on training.

Additional courses available from The Rum
University include:

* Rum Appreciation in the 21st Century
+ The Classifications of Rum
* The History and Science of the Barrel

More material will be added soon, so please
visit the site often.

Luis & Margaret Ayala, Founders
The Rum University




5.5. ACCEPTABILITY TESTS

PURPOSE:

To obtain an indication or estimate of probable
consumer reaction to a product,

PRINCIPLE:

When a product has reached the final or near-final
.state of development it is helpful to have some indication of
how the consumer will react to this item. Such a test often
points out minor deficiencies at a time when they can be correct-
ed, and before large amounts of money have been spent on the
product. When test samples represent products which are still
in a confidential stage of development the Reference Panel should
be used. When test samples represent products which do not
-have to be kept confidential, then the larger and more complete
consumer test must be run by an experienced group which has -
reliable sampling methods (income group, geographic distribution
etc.).

METHODS:

A, Pilot consumer panel.

B. Consumer panels.

5.5 A. PILOT CONSUMER PANEL

REQUIREMENTS:
Number of samples 2 - 4
Number of testers 6 - 250

Samples are confidential and testers must be limited
to employees or employees' families,

PROCEDURE:

The pilot consumer panel method is used where it is
not possible to use a full-scale consumer test. This method
can give only an ''estimate'' of probable consumer reaction,
since such a small population is used. The Pilot Consumer
Panel indicates those features of a product which are undesirable
as well as those which are desirable. The Pilot Consumer Panel
is not a bona fide consumer test and cannot reflect the preference

of the consuming public as a whole.
continued on page 33
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continued from page 31
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y name is Philip |li Barake, Sommelier by

trade. As a result of working with selected
restaurants and wine producers in Chile, |
started developing a passion for distilled spirits
and cigars. As part of my most recent job, | had
the opportunity to visit many Central American
countries, as well as, rum distilleries and tobacco
growers.

But my passion for spirits and cigars did not end
there; in 2010 | had the honor of representing
Chile at the International Cigar Sommelier
Competition, where | won first place, becoming
the first South American to ever achieve that feat.

Now | face the challenge of impressing the
readers of “Got Rum?” with what is perhaps
the toughest task for a Sommelier: discussing
pairings while being well aware that there are as
many individual preferences as there are rums
and cigars in the world.

| believe a pairing is an experience that should
not be limited to only two products; it is something
that can be incorporated into our lives. | hope
to help our readers discover and appreciate the
pleasure of trying new things (or experiencing
known things in new ways).
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Yippie-Ki-Yay

year, a year that has been full of contradictions

about the end of the world, earthquakes and
eclipses... Well, | do not believe in any of these
things and so | dedicate myself to only enjoying
the great moments in everyday life. It is during
this season that | often recall the first two movies
of “Die Hard” (both movies take place during
Christmas), where John McClane faced seemingly
insurmountable problems just like the end of the
world prophecies we are finding around every
corner. | wish | could have always celebrated
these fine moments with a fine cigar rather than
smoking cigarettes, but I’'m not perfect...

I t gives me great pleasure to close out the 2012

I would like to celebrate this month in particular
with two products that are unique in their respective
lines: one of the world’s finest rums and a cigar that,
with its form and blend, makes a great contender
for this occasion.

For this pairing | decided to reunite with a great
friend, David Pérez, a gourmet chef, lover of fine
quality cigars and elegant dining. After the tasting,
we settled down at his apartment to a wonderful
barbeque with sautéed mushrooms. As you can
see, we lead a very hard life.

As | stated earlier, this pairing is unique and very
special to me, so the rum | have chosen for this
occasion is one of my all-time personal favorites:
El Dorado 21 Years Old from Guyana. This rum
showcases a very special body, one developed from
the blend of different stills, such as the Enmore
Wooden Coffey Still, the Versailles and the Albion
Savalle still.

Upon analyzing the rum, we are mesmerized by its
deep and uniform amber color, characteristic of the
aged rums from Guyana and Jamaica. The aroma



is comprised of soft subtle notes of orange peel,
toffee and some sweet spices (such as clove and
cardamom), well blended with floral notes. On
the palate, its initial taste is that of caramel just
prior to the point of being burnt, reminding us of
Créme Bralée, as well as, the enticing spices found
in the aroma. Only this time, it is also accompanied
by hints of rosemary and thyme. In the first few initial analyses it
shows us a very interesting ending with notes of bitter chocolate and
hints of orange, very seductive to be analyzed separately.

To keep the rum in good company, | selected a cigar from the
Dominican Republic that has a very interesting blend, which reminds
me of the twisted tobaccos from the 19th Century. | am referring to
the Double Figurado “Chubby Especial”, from the Crown Series of

Zino Platinum, with a ring gauge of 61 and 5 7/8” in length.

The cigar’s binder has a filler comprised of about 25% tobacco
cultivated in Peru (from Havana seeds), and about 75% Ligero
THE RUM tobacco from two zones from San Vicente, Dominican Republic
(Ligero: tobacco leaves that come from the top part of the

tobacco plants). Both leaves are aged up to 5 years.

El Dorado 21 Years Old - Guyana

The binder, which has been aged for 4 years, is of Connecticut
origin and the seed from the same name. The wrapper is hand

THE Cl GAR selected, from Ecuadorian origins, and the seed is of Maroon
Connecticut that has been aged for 2 years in the Dominican
“Chubby Especial™, Crown Republic.

Series, Zino Platinum -
Dominican Republic

Once we’re done with our initial savoring of this excellent
rum, we prepare for the moment when we begin to light up
our cigar. Normally, in a regular setting, you want to apply
the cigar cut on the “knob” (the area where the cigar makes
contact with the lips), unless the cigar already comes
precut from the factory. In the case of a Double Figurado
cigar, it is recommended to cut along the “nozzle” (the
area where the cigar is lit and inhaled), a very small cut,
just a few millimeters, to obtain a perfect burn and where we
do not risk burning the cap.

The first third of the cigar unfolds a medium-to-high intensity,
showcasing its great earthy character with notes of coffee beans,
accompanied by subtle notes of spices and salt enticing our salivary
glands. As we begin to blend the cigar with the rum, we now are
extremely and pleasantly surprised as the cigar brings forth fruity/citric
notes like those of oranges, as well as, notes of bitter chocolate that create
a great balance. All of the semi-burnt caramel notes we had detected earlier in
— the rum begin to disappear, making this pairing thus far surprisingly well balanced and
totally recommendable. As we approach two-thirds of the way of the cigar, it continues with its
——_— intensity and balance without letting go, in both cases, of a very easy draw and fabulous even
burn throughout the entirety of this paring.

As we come to the end of this pairing, we can’t think of a better way to close this year. Both the
rum and the cigar are unconditionally recommendable on their own, and are matched superbly
when enjoyed together, reminding us of how a pairing of this magnitude can amaze us. | hope
you have the opportunity to experience this pairing before the end of this year. | wish you all
a wonderful holiday season with your friends and family.

Happy New Year!

Philip 1li Barake
Cigar Sommelier
Philip@GotRum.com
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