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FROM THE EDITOR

Hurricanes

T he word “hurr icane” as a noun 
refers to t ropical  cyclones of 
part icular ly high intensi ty (as 

def ined by the Beaufort  Scale Table), 
accompanied by heavy rains,  fast 
winds and of tent imes thunder.   The 
word is a part ia l ly-deformed adopt ion 
of  the Spanish huracán  (as f i rst  used 
by Gonzalo Fernández de Oviedo y 
Valdés, in “Histor ia General  y Natural 
de las Indias ”  in 1547) which was 
der ived from Arawakan (West Indies).

As I  wr i te these l ines,  hurr icane Harvey 
is dropping i ts water payload al l  around 
us in Coastal  and Central  Texas.  I 
can’ t  help but imagine what our 
predecessors’ l ives were l ike,  before 
the days of  government evacuat ions, 
e-mai l  storm not i f icat ions and 
advanced satel l i te weather model ing.

Being caught off -guard could have 
been –and st i l l  can be- l i fe threatening.  
The same water that  is  needed for 
crops to grow can also f lood roads and 
can be responsible for  mudsl ides and 
other catastrophes, highl ight ing the 
i rony of  human’s need and quest for 
water.

Water is k ing in the rum industry: 
sugarcane can’ t  prosper wi thout i t  and 
steam-based dist i l lat ion would be more 
expensive and complex i f  i t  had to rely 
on other f lu ids.   Water (rain season) 
also determines when nature is ready 
to al low for harvest ing equipment and 
personnel  to enter the cane f ie lds.   I t 

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.

is  only f i t t ing then, that  rum mixology 
would honor hurr icanes, the ul t imate 
water givers,  wi th a namesake cocktai l .

Whi le Harvey coerces the trees around 
our house do “ the wave,”  I  th ink i t 
is  f i t t ing that  I  head to the bar to f ix 
mysel f  a hurr icane, so I  may endure 
the storm, repeat ing in my head what 
count less generat ions before me are 
certain to have said to themselves in 
s imi lar  t imes: “ th is too,  shal l  pass.”

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

T he movie Endless Summer 
released in 1966 documents 
sur fers Michael  Hynson and 

Rober t  August as they t ravel  the wor ld 
“ In Search of  the Per fect  Wave”.  

This rum is impor ted by CEO Mat t iAnt i l la 
of  Grain and Barrel  spir i ts,  who c laims 
in the market ing mater ial  to have 
searched the wor ld for  the per fect 
p lace to have this rum made.  At  the 
end of  the search he chose the is land 
of  Barbados.  Endless Summer rum is 
produced in using a combinat ion of  rums 
made with two column st i l ls  and a pot 
st i l l  at  a beach side dist i l ler y.   The rum 
is blended to 40 abv using coral  f i l tered 
spr ing water.

Appearance

The bot t le’s label  has the iconic imagery 
f rom the Endless Summer movie poster.  
The rum is cr ystal  c lear in the bot t le 
and glass.   Agitat ing the l iquid causes 
a thin band to form that s lowly thickens 
and spins of f  equal ly thick legs.  

Nose

The aroma del ivers notes of  warm but ter, 
coconut,  banana peel,  wi th hints of  l ime 
nipping around the edges.

Palate

The f i rst  s ip envelops the tongue with 
a swir l  of  alcohol  and t ropical  f rui t .  
Addit ional  s ips reveal  note of  coconut 
meat,  vani l la,  l ime juice,  and cooked 
bananas.  The pop of  alcohol  returns 

Endless Summer Rum
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and accentuates the c i t rus note in a 
long tangy-sweet f inish. 

Review

Created to be used in cock tai ls,  this 
rum does wel l  in most dr inks that cal l 
for  an un-aged rum.  I  thought i t  held up 
par t icular ly wel l  wi th pineapple,  ber r y, 
and c i t rus juices.   The immature alcohol 
note is present throughout the f lavor 
prof i le,  but  never dominates or takes 
away f rom the other f rui t iness of  the 
rum. 

Here is a good example of  a cock tai l 
that  works wel l  wi th the rum:

The Wave Runner 
(cour tesy of  Endless Summer Rum)

2oz Endless Summer rum
2oz pineapple juice
3oz coconut water

Put al l  ingredients in a shaker with ice 
and shake.  Pour into glass unstrained 

and garnish with an orange sl ice.

At the t ime of  this publ icat ion the rum is 
avai lable in Flor ida and South Carol ina.  
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by Paul  Senf t

E stablished in 1928 Ron Viejo 
De Caldas is impor ted f rom 
Columbia by Industr ia Licorera 

De Caldas.  Researching the rum, very 
l i t t le can be found about product ion 
other than that i t  is  dist i l led f rom 
molasses.  Once dist i l led the rum 
is aged in barrels made f rom white 
Columbian oak in a barrel  house 
located 2.200 feet above sea level.

Appearance

The rum is packaged in a squat 750 ml 
bot t le and sealed with a plast ic cap.  
The f ront and back labels provide the 
minimum informat ion required by law.  

The rum in the bot t le and glass holds 
a sol id gold amber color.   Swir l ing the 
l iquid creates a thick band that quick ly 
spins of f  equal ly thick fast  moving 
legs.   This band beads up and forms 
legs that drop into the glass a few 
t imes before f inal ly leaving a r ing of 
residue around the glass.

Nose

The aroma of  the rum del ivers notes 
of  sweet caramel,  r ipe banana, and 
charred wood.

Ron Viejo de Caldas 
3 Años

Palate

The f i rst  s ip of  the rum is but ter y 
caramel for ward, immediately fo l lowed 
by the banana notes f rom the aroma.  
Addit ional  sips introduce sweet 
but terscotch, smoke, with charred 
and raw oak tannins that  envelop the 
tongue leading to a mineral  r ich,  l ight ly 
dr y,  and alcohol  laden f inish that just 
seems to go f lat  and run out of  steam.

Review

By design this three year old blended 
rum is the workhorse of  the l ine.  
Obviously created for mixing, I  would 
only recommend sipping i t  neat i f  you 
l ike the immature f lavor prof i le.   In 
some ways i t  reminded me of  equal ly 
young bourbon.  Bot t led at  40 abv, this 
rum would be easy to use in any rum 
cocktai l  asking for a minimal ly aged 
spir i t .  

For more informat ion about the product 
and i ts avai labi l i t y  please visi t  Ron 
Viejo de Caldas social  media pages.

THE A NGEL’S SH A RE
by Paul Senf t



w
w

w
.il

c.
co

m
.c

o

Would you l ike 
to see your rum 
reviewed here?

We don’t  charge 
fees to review 

rums, you don’t 
even have to 

adver t ise,  so what 
are you wait ing 

for???

For more 
information,  please 
send an email  to:

margaret@gotrum.com
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COOK ING W ITH RUM

Hello,  my name is Susan 
Whit ley,  I  am passionate 
about great foods and 
beverages.  I  love f inding 
rec ipes that incorporate 
my favor i te ingredients 
and shar ing the results 
with my f r iends and family.

Through this monthly 
column I  wi l l  do my best to 
inspire you to incorporate 
the spir it  of the tropics 
into your everyday 
cooking.

Sue@gotrum.com

by Chef Susan Whit ley

Rum
UNIVERSITY

TH
E TM

Ham Loaf with Rum Raisin Sauce
	
Ingredients to make the Ham Loaf:
•	 2 Cups Ground Cooked Ham
•	 2 Tbsp. Butter
•	 2 Eggs, wel l  beaten
•	 1 ½ Smal l  Onion, diced
•	 ½ Cup Bread Crumbs
•	 2 Tbsp. Ketchup
•	 2 tsp.  Worcestershire Sauce
•	 ¼ tsp. Coleman Mustard
•	 Salt  and Pepper to taste
Direct ions:
In a bowl mix ham, eggs, bread crumbs, ketchup, Worcestershire sauce, mustard, 
sal t  and pepper and set aside.  Melt  but ter  in a f ry ing pan.  When hot,  add diced 
onions. Fry unt i l  onions become transparent and then add the ingredients f rom the 
bowl.  

“One must ask chi ldren and b i rds how 
cher r ies and st rawber r ies taste.” 

― Johann Wol fgang von Goethe

Got Rum?TM
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Blend and then shape into a loaf .  
Place in a greased pan and bake 
at 350⁰F for about 40-45 minutes.  
Remove from oven and place loaf 
on a plat ter  and pour the rum rais in 
sauce (see recipe below) over the 
loaf .

Ingredients to make the Rum Raisin 
Sauce:
1 ½ Cup Dark or Spiced Rum
1 Tbsp. Al l  Purpose Flour
1 Tbsp. Horse-Radish, al ready 
made
2 Tbsp. Butter 
¼ Cup Raisins
1/8 tsp.  Sal t
Direct ions:
Put rais ins in the cup of  rum and al low to soak.  Once rais ins are plump, 
strain.   Melt  but ter  in a saucepan.  Add f lour and sal t  and brown sl ight ly.  Add 
the rum st i r r ing constant ly unt i l  mixture becomes a smooth paste.   Add the 
horse radish and rais ins and serve hot.

Spir i ted Strawberries
Ingredients:
•	 1 Pkg. Frozen Strawberr ies
•	 1 Tbsp. Coint reau
•	 1 Tbsp. K irsch
•	 2 Tbsp. Dark Rum

Direct ions:
Soak package of  f rozen 
st rawberr ies in a bowl mixed wi th 
the Coint reau, K irsch and Dark 
Rum (can add more of  the l iquors 
to taste) and store covered in the 
icebox.  Ser ve over vani l la ice 
cream.  Garnish wi th some cool 
whip and a spr ig of  mint .

Got Rum? September 2017 -  11
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Plus de 100 marques seront présentées à France Quintessence. 
Le 10 et  le 11 septembre à Par is au Pavi l lon Ledoyen. 

En présence des producteurs. 

www.france-quintessence.fr
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THE RUM UNI VERSIT Y
www.RumUniversi t y.com
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THE RUM UNI VERSIT Y
www.RumUniversi t y.com

IDEAS
THAT 

CHANGED

THE

RUM
WORLD

Category: Quali ty Control
Quali ty control  is  essent ial  when at tempting to do things correct ly and consistent ly.  
Numerous quali ty control  devices exist  in the wor lds of  sugarcane processing, 
mil l ing,  fermentat ion and dist i l lat ion.   Most of  these devices are,  direct ly or indirect ly, 
dependent on temperature.   Being able to know the actual  temperature of  the mater ials 
worked on, as wel l  as the trends in their  temperature changes are indispensable in the 
product ion of  excel lent  sugars and rums.

Got Rum?  September 2017 -   16
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Idea: Thermometer
Thermometers are devices created and used to measure temperatures.   They 
re ly on substances that react (expand or contract)  wi th temperature and employ 
di f ferent scales to measure such change.

Thermometers are used at  ever y stage in the rum-making process:

1.	 To measure the ambient temperature of  a region, to determine which var iet ies 
of  sugarcane wi l l  grow bet ter

2.	 To measure the temperature of  the cane juice dur ing the sugar making process

3.	 To measure the temperature of  the fermentat ion tanks dur ing the conversion of 
sugar into alcohol

4.	 To measure the temperature of  the steam and of  the fermented wash dur ing 
dist i l lat ion

5.	 To measure the temperature of  the inside of  the bar re ls dur ing toast ing or 
char r ing

6.	 To measure the temperature of  the aging warehouse

7.	 To measure the temperature of  the alcohol  dur ing proof ing and gauging

It  is  hard to imagine how our industr y could ex ist  wi thout these wonder ful  devices, 
but how did they come into ex istence?  Below is a br ief  h istor y of  the thermometer.

Thermoscopes

In 1593 Gal i leo Gal i le i  invented a rudimentar y 
water thermometer which,  for  the f i rst  t ime, a l lowed 
temperature var iat ions to be obser ved.  The f i rst 
thermometers were cal led thermoscopes and 
whi le several  inventors invented a vers ion of  the 
thermoscope at  the same t ime, I ta l ian inventor 
Santor io Santor io was the f i rst  one to put a numer ical 
scale on the inst rument in 1612 (he also invented other 
inst ruments:  a wind gauge and a water cur rent meter). 
In 1714, Gabr ie l  Fahrenhei t  invented the f i rst  mercur y 
thermometer,  the modern thermometer. 

In the fo l lowing pages we wi l l  explore other notewor thy 
inventors who t ransformed the measurement of 
temperature into the exact sc ience we know today.

Gal i leo’s Thermoscope -  1592, 
Musée des Ar ts et  Mét ierscont inued on page 18



Got Rum?  September 2017 -   18

THE RUM UNI VERSIT Y
www.RumUniversi t y.com
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Daniel Gabr iel  Fahrenhei t

Daniel  Gabr ie l  Fahrenhei t  (1686 -1736) was 
born on the 24th May 1686 in Danzig (Danzig 
at  th is t ime was a f ree c i t y under Pol ish 
sovereignty).   He wanted to study medic ine, but 
the premature death of  h is parents forced him 
to study merchandis ing in Amsterdam instead.  
He invented the alcohol  thermometer in 1709, 
and the mercur y thermometer in 1714. In 1724, 
he int roduced the temperature scale that  bears 
his name - Fahrenhei t  Scale.    In 1724 he was 
made a member of  the London Royal  Soc iety,  but 
ended up in pover ty as a resul t  of  not  being able 
to sel l  h is invent ions.  Danie l  Gabr ie l  Fahrenhei t 
d ied on the 16th September 1736 at  the age of  50 
on a t r ip to The Hague.

Anders Celsius

The Cels ius temperature scale is 
a lso refer red to as the “cent igrade” 
scale.  Cent igrade means 
“consist ing of  or  div ided into 100 
degrees”.  The Cels ius scale, 
invented by Swedish Astronomer 
Anders Cels ius (1701-1744),  has 
100 degrees between the f reezing 
point  (0 C) and boi l ing point  (100 
C) of  pure water at  sea level  a i r 
pressure.  The term “Cels ius” was 
adopted in 1948 by an internat ional 
conference on weights and 
measures. 

Anders Cels ius was born in 
Uppsala,  Sweden in 1701, where 
he succeeded his father as 
professor of  ast ronomy in 1730. I t 
was there that he bui l t  Sweden’s 
f i rst  obser vator y in 1741, the 
Uppsala Obser vator y,  where he 
was appointed director.  He devised 
the cent igrade scale or “Cels ius 
scale” of  temperature in 1742. He 
was also noted for his promot ion 
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of the Gregor ian calendar,  and his obser vat ions of  the aurora boreal is.  In 1733, his 
col lec t ion of  316 obser vat ions of  the aurora boreal is was publ ished and in 1737 he 
took par t  in the French expedi t ion sent to measure one degree of  mer idian in the 
polar regions. In 1741, he directed the bui ld ing of  Sweden’s f i rst  obser vator y. 

Cels ius was not only an inventor and astronomer,  but  a lso a physic ist .  He and an 
assistant discovered that the aurora boreal is had an inf luence on compass needles. 
However,  the th ing that made him famous is his temperature scale,  which he based 
on the boi l ing and melt ing points of  water.  This scale,  an inver ted form of Cels ius’ 
or ig inal  design, was adopted as the standard and is used in almost a l l  sc ient i f ic 
work. 

Anders Cels ius died in 1744, at  the age of  42.  He had star ted many other research 
projects,  but  f in ished few of  them. Among his papers was a draf t  of  a sc ience 
f ic t ion novel,  s i tuated par t ly on the star Sir ius. 

Lord Wil l iam Thomson Kelvin

Lord Kelv in took the whole process 
one step fur ther wi th his invent ion 
of  the Kelv in Scale in 1848. The 
Kelv in Scale measures the ul t imate 
ex tremes of  hot and cold.  Kelv in 
developed the idea of  absolute 
temperature,  what is cal led the 
“Second Law of Thermodynamics”, 
and developed the dynamical  theory 
of  heat . 

Sir  Wi l l iam Thomson, Baron Kelv in 
of  Largs,  Lord Kelv in of  Scot land 
(1824 -  1907) studied at  Cambr idge 
Universi t y,  was a champion rower, 
and later became a Professor 
of  Natural  Phi losophy at  the 
Universi t y of  Glasgow. Among his 
other achievements was the 1852 
discovery of  the “Joule -Thomson 
Ef fect ”  of  gases and his work on the 
f i rst  t ransat lant ic te legraph cable 
(for  which he was knighted),  and his 
invent ing of  the mir ror galvanometer 
used in cable s ignal ing,  the 
s iphon recorder,  the mechanical 
t ide predic tor,  an improved ship’s 
compass.
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making your own

Cranberry 
and Rum 

Relish

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

Ingredients:

•	 1 Cup Dr ied & Sweetened Cranber r ies, 
div ided into two 1/2 Cup Por t ions

•	 1/2 Cup Dr ied Apr icots,  Finely Diced and 
Packed

•	 1/2 Cup Sugar
•	 1/2 Cup Dry Red Wine
•	 2 tsp Orange Zest
•	 3/4 Cup Water
•	 1 1/2 Cups High- Congener Aged Rum 

(Like Appleton V/X)

Direct ions:

Combine 1/2 cup of  cranber r ies wi th the 
diced apr ic tos,  sugar,  wine and water in 
a medium sacuepan.  Br ing the mix ture 
to a boi l  over medium heat .   Once boi l ing 
point  has been reached, reduce the heat 
and s immer the mix ture for  an addi t ional  5 
minutes.  

Remove the saucepan f rom the heat and 
al low i t  to cool  down for 15 -20 minutes.  
Once cool,  t ransfer the l iquid to a c lean 
1 Li ter  g lass jar.   Add the remaining 
ingredients,  cover t ight ly and shake 
v igorously for  at  least  30 seconds.  

Let  the re l ish rest  in a cool,  dark cabinet 
for  2 to 3 weeks before ser v ing.
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Did you know that . . .
•	 The cranber r y is one of  only a handful  of  major 

f ru i ts nat ive to Nor th Amer ica.  Others inc lude 
the b lueber r y and Concord grape. 

•	 The cranber r y gets i ts name f rom Dutch and 
German set t lers,  who cal led i t  “c rane ber r y.” 
When the v ines b loom in the late spr ing and 
the f lowers’  l ight  p ink peta ls twist  back,  they 
have a resemblance to the head and b i l l  of  a 
c rane. Over t ime, the name was shor tened to 
c ranber r y. 

•	 Dur ing the days of  wooden ships and i ron men, 
Amer ican vessels car r ied cranber r ies.  Just 
as the Engl ish loved l imes, Amer ican sai lors 
c raved cranber r ies.  I t  was the cranber r y ’s 
generous supply of  v i tamin C that prevented 
scur vy. 

•	 Nat ive Amer icans used cranber r ies to make a 
sur v ival  cake known as pemmican. They a lso 
used the f ru i t  in poul t ices and dyes. 

•	 Dennis,  Massachuset ts was the s i te of  the f i rst 
recorded cranber r y cul t ivat ion in 1816. 

•	 Amer ican rec ipes contain ing cranber r ies date 
f rom the ear ly 18th Centur y. 

•	 Legend has i t  that  the Pi lgr ims may have 
ser ved cranber r ies at  the f i rst  Thanksgiv ing in 
1621 in Plymouth,  Massachuset ts. 

•	 Dur ing Wor ld War II  ,  Amer ican t roops required 
about one mi l l ion pounds of  dehydrated 
cranber r ies a year. 

•	 The hear ty c ranber r y v ine thr ives in condi t ions 
that would not suppor t  most other c rops: ac id 
so i l ,  few nut r ients and low temperatures,  even 
in summer. 
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Next 5 -Day Rum Course: February 19 -23 2018, Kentucky,  USA

5 Days of  Non-Stop 
Rum Training:

Business 
Planning, Hands-
On Fermentat ion, 
Dist i l lat ion,  Bar re l 

Select ion,  Aging and 
Blending

“ We are conf ident that  our co l laborat ion wi th The Rum Univers i ty of fers 
at tendees unpara l le led ins ight into the rum industr y.  Lu is ’  depth of 

knowledge and easy to grasp presentat ion s ty le make th is c lass a must for 
anyone cons ider ing a leap into the rum bus iness.” 

Kevin Hal l ,  Business Development
Moonshine Universi t y /  D ist i l led Spir i ts Epicenter

“This is the most comprehens ive rum tra in ing 
program in the wor ld.  

I t  is  an essent ia l  bu i ld ing b lock for  anyone 
th ink ing about get t ing into the rum bus iness and 
a key to increas ing qual i t y for  those a l ready in 

i t ”

Luis Ayala,  Rum Universi t y Inst ructor

Register at  moonshineuniversity.com
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THE MUSE OF M I XOLOGY
by Cr is Dehlavi

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

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

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

When I  received a bot t le of  Maggie’s 
Farm Falernum I  wasn’t  sure what to 
expect .  

Truth be to ld,  aside f rom homemade 
Falernum, I  have only had the c lassic 
and wel l  known John D. Taylor ’s Velvet 
Falernum.  I t  is  the one that you see 
in most bars and is a name most 
bar tenders are fami l iar  with.  

Maggie’s Farm is a rum dist i l ler y in 
Pi t tsburgh, PA (yes,  rum made in 
Pi t tsburgh!!)  and is also making a cof fee 
l iqueur and Falernum.  The f i rst  thing I 
not iced about Maggie’s Farm Falernum 
is the packaging.  The bot t le is dark, 
and the black and white label  has 
drawings of  the four main ingredients 
-  l ime, c love, ginger and sugar cane. I 
real ly l ike this look and was thr i l led to 
read a descr ipt ion on the back of  the 
bot t le for  those who are not sure what i t 
is.   
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Tradit ional ly Falernum is a rum based spir i t ,  and I  f ind mysel f  of ten descr ibing i t 
as a “c love l iqueur ”  because the mainstream Falernums, as wel l  as the homemade 
versions, are typical ly very sweet and c love heavy with a very smal l  hint  of  l ime 
and somet imes even almond.    

Maggie’s Farm Falernum has intense f lavors of  c love but I  a lso taste the spice of 
f resh ginger root and the tar t  and br ight  f lavors of  the l ime cordial.   I  a lso real ly 
enjoy and apprec iate the fact  that  MF Falernum is 25% ABV (50 Proof )  which is a 
l i t t le more than double i ts compet i tor.   This,  in my opinion, helps to br ing out the 
complex f lavors that  I  expect out of  a l iqueur.    

Falernum or iginated in Barbados, and is used in many of  the c lassic Tik i 
cock tai ls,  inc luding one of  my very favor i tes,  the Corn and Oi l.   I  made one using 
Maggie’s Farm Falernum and absolutely loved i t .   I  have also been playing around 
with a Bourbon/Falernum combinat ion lately so the t iming of  get t ing this bot t le 
was per fect .  

Most people don’t  think to use Falernum with any spir i t  other than rum so I 
thought the readers might enjoy this var iat ion.    Don’t  get  me wrong, however…..
this is a rum magazine and c lear ly one of  my very favor i te spir i ts!  

My grapefrui t /bourbon cock tai l  below also works GREAT with an aged rum and 
i f  you l ike the funk of  Rhum I  highly encourage you to make i t  wi th your favor i te 
agr icole.  

CORN ‘N OIL

2 oz Cruzan Blackstrap Rum
1 oz Maggie’s Farm Falernum

½ oz Fresh Lime Juice
2 dashes Angostura Rum 

Add al l  ingredients into a shor t  glass with ice,  st i r  unt i l  the glass gets f rosty.   I 
bel ieve the above propor t ions make for a balanced cock tai l  but  as always feel 
f ree to adjust  them according to your own personal  preference of  sweetness.

SUMMER SOLSTICE

2 oz Knob Creek Bourbon
.5 oz Maggie’s Farm Falernum

2 oz Fresh Ruby Red Grapefrui t  Juice
.25 oz Fresh Lime Juice

Add al l  ingredients into a cock tai l  shaker with ice and shake wel l .   Strain into 
a rocks glass over f resh ice and garnish with a l ime twist .   The bi t terness of 

the grapefrui t  wi th the beaut i ful  c love and ginger f lavors of  the Falernum real ly 
balance out this cock tai l  and I  bel ieve is a per fect  warm weather dr ink.  

Enjoy!!
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Ar t ic le f rom the Phi ladelphia Inquirer,  1896
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THE RUM UNI VERSIT Y 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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Star t Your Own Microbrewery, Dist i l lery,  Or Cidery
(Publ isher ’s Review) Craf t  alcohol 
has come out of  the garage and into 
the l imel ight .  Growing each year,  this 
mult i -b i l l ion dol lar  industr y,  dr iven 
by consumer preferences, shows no 
signs of  s lowing down— giving you 
the per fect  oppor tuni ty to star t  up. 
Our exper ts,  teamed with food and 
beverage wr i ter  and enthusiast  Cor ie 
Brown of  Zester Dai ly,  int roduce you 
to more than 30 craf t  producers, 
inc luding pioneers l ike Ken Grossman 
of  Sier ra Nevada Brewing Co.,  Jörg 
Rupf creator of  Hangar 1 Vodka, 
Kent Rabish owner of  Grand Traverse 
Dist i l ler y,  and Mike Beck co -owner of 
Uncle John’s Cider Mi l l .

Brown and team del iver an in -depth 
review of  these thr iv ing industr ies 
and coach you in ident i f y ing ideal 
business models,  best  pract ices 
for  launching a new craf t  product , 
valuable regulat ion informat ion,  and 
more.

Gain an insider ’s look at  how to:

•	 Analyze craf t  products,  their  dist inct  chal lenges, and dynamic market
•	 Write a winning business plan that promotes growth and secures funding
•	 Keep overhead low and margins high with opt ions l ike sel f -dist r ibut ion
•	 Capture customers and create evangel ists with the stor y behind the brand
•	 Enhance the brand exper ience with events,  taprooms, tast ings,  and tours
•	 Develop invaluable relat ionships with dist r ibutors,  retai lers,  and restaurants

Packed with pr iceless insights,  advice,  checkl ists,  worksheets,  and valuable 
resources, this guide detai ls what you need to know to go f rom alcohol  enthusiast 
to entrepreneur.  Star t  brewing your own business today!  

ISBN-13: 978 -1599185651
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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.  Through Histor y I  have always 
t r ied to know the wor ld.  L i fe brought me 
to work in tour ism, event organizat ion and 
vocat ional  t ra ining. Then I  discovered 
rum. With Francesco Ruf in i ,  I  founded La 
Casa del  Rum  (The House of  Rum), that 
runs a beach bar and selects 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 traordinar 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 
pirates,  imper ia l  f leets and revolut ions. 

I  have  publ ished a book on Amazon: 
AMERICAN RUM. A Shor t  H is tor y of  Rum 
in Ear ly Amer ica.

A MERI CA N RUM 23: 
GEORGE   WASHINGTON’S RUM 

PA PERS 

As we have wr i t ten in the previous ar t ic le, 
we are going to publ ish more tex ts on rum 
wr i t ten by George Washington dur ing the 
War. 

In th is let ter,  the impor tance of  rum is 
second only to forage for horses, the fuel 
of  the t ime. 

To Br igadier General  Casimir  Pulask i:

“Head Quar ters [ Val ley Forge] 26 th Jany 
1778.

Sir.

I  have received your two Let ters of  20 th and 
25 th Jany. The lat ter  was communicated to 
the Forage Master,  whose answer you wi l l 
f ind annex’d — I can only repeat what has 
been al ready wr i t ten on the subject ,  that 
i f  the Cavalr y can procure a suf f ic iency of 
forage at  the quar ters f i rs t  ass igned them, 
that  S i tuat ion is to be prefer ’d — other wise 
they must undoubtedly ret i re to the nearest 

THE RUM HI STORIAN
by Marco Pier in i
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place where th is indispens ib le ar t ic le can 
be obtained.

With respect to having the Pr ices of  Ar t ic les 
necessary for  the Cavalr y,  rated, as i t  is  a 
mat ter int i re ly of  c iv i l  cognizance i t  can only 
be done by the Author i ty of  the State —The 
Scarc i ty of  Rum is so great that  the Infantr y 
can only have i t  deal t  to them on cer ta in 
occas ions —your men must therefore content 
themselves t i l l  t imes of  greater p lenty.”

In June 1779 the shor tage of  rum was such 
that the Commander- in - Chief  had to order 
to get some rum for the soldiers f rom the 
stocks of  the Hospi ta ls. 

To James and Horace Hooker :

“Head Qrs New Windsor June 26 1779

Gent lemen

The dis tress of  the Army for Rum and the 
impract icabi l i t y,  or  at  least  the d i f f icu l ty,  of 
procur ing a Supply in any reasonable t ime, 
has induced me to consent that  a quant i ty 
shal l  be drawn f rom the Hospi ta l  Stores, 
where I  have been informed there is much 
more than can be wanted for the s ick.  I  have 
therefore to des i re that  you wi l l  del iver to 
Colo.  Wadswor th Commissary General ,  or 
to his order A l l  the Rum you have in the 
publ ic Stores under your care,  except th i r ty 
Hogsheads, which I  should hope, would be 
more than fu l ly suf f ic ient  to answer every 
Hospi ta l  purpose. I  am Genn &c.”

Final ly come the French and they br ing al l 
k inds of  much needed suppl ies and, at  long 
last ,  rum too. 

George Washington Wax Figure -  Madame Tussauds, Washington, DC



Got Rum?  September 2017 -   32

To Jeremiah Wadswor th:

“Head Quar ters West-point  9 th Octbr 1779.

Sir

Should a co - operat ion wi th the French f leet 
take p lace, i t  wi l l  be indispens ib le to our 
measures to have in s tock a cons iderable 
quant i ty of  good ship -bread, and a much 
larger quant i ty of  rum than usual.  You 
wi l l  however,  and at  a l l  events ,  turn your 
immediate at tent ion to these two objects; 
so as to have in readiness, and as soon as 
poss ib le,  such quant i t ies of  these ar t ic les , 
as f rom your knowledge of  our present 
consumpt ion, and the addi t ional  numbers 
which must be employed in a co - operat ion, 
you may judge fu l ly suf f ic ient .  You wi l l 
a lso have regard to the season in which we 
are to operate,  in your purchases of  rum. 
These ar t ic les are to be s tored, re lat ive to 
th is army and a water t ranspor tat ion — or 
in p laces f rom whence they can be eas i ly 
brought for ward. I  am Sir  your most obt & 
hble ser v t

Go: Washington”.

Every now and then, there is good news 
concerning rum. 

To Samuel Hunt ington:

“Head Quar ters Bergen County 10 th Ju ly 
1780.

Sir

I  have, wi th great p leasure,  seen the very 
laudable assoc iat ion of  the Merchants 
of  Phi ladelphia,  for  procur ing a quant i ty 
of  provis ions and Rum for the Army. I  am 
wel l  persuaded, that  the same Spir i t  exis ts 
in those of  the other cons iderable t rading 
Towns, who, perhaps, only want being made 
acquainted wi th the d is tresses of  the Army, 
in Ar t ic les a lmost as essent ia l  as those of 
provis ion,  to produce s imi lar  assoc iat ions 
for  the purposes of  provid ing such mat ters 
as may be recommended to them.”

Here Washington takes act ion to br ing some 
order to the dist r ibut ion of  rum.

“Head Quar ters Tean Neck Monday August 
28 th 1780

 … Great i r regular i ty having prevai led in 
the issues of  rum to the several  br igades; 
for  the future i t  is  to be issued in the 
fo l lowing propor t ion when there is any in 
the Magazine.

To a Colonel  or  L ieutenant Colonel 
Commandant hal f  a Gal lon week.

To a L ieutenant Colonel  or  Major three pints 
per week.

To a Captain two pints and a Subal tern a 
p int  and a hal f  per week.

Rum is to be issued to the sold ier y in ra iny 
weather and on fat igue, but on no other 
occas ions except by spec ia l  order f rom 
Head Quar ters at  a g i l l  man, in the f i rs t 
case i t  shal l  be issued on returns s igned by 
the commanding of f icers of  br igades; in the 
last  on returns s igned by the Quar termaster 
General ,  Adjutant General  or  of f icer 
commanding the Corps of  Engineers —This 
order is not to be deviated f rom on any 
pretence whatever.”

The Army has to have rum, by hook or by 
crook. 

To Ephraim Blaine:

“Head Qrs Septr  the 7th 1780

Sir

I  am informed there is a quant i ty of  Rum 
in the hands of  some persons in the 
neighbourhood of  the State,  amount ing 
to about Thir ty Hogshead. At present the 
Army is dest i tute of  any and a Supply is 
immediately & indispensably requis i te,  which 
I  f ind cannot be obtained in the ord inary 
and usual  l ine.  I  wish you to t r y to procure 
th is Rum by purchase or to be replaced in 
k ind in a reasonable t ime as may be most 
convenient;  but  i f  the Holders of  i t  wi l l  not 
par t  wi th i t  in th is way our necess i t ies are 
so great that  You must take i t .  In th is case 
You wi l l  a lso take care to make proper 
sat is fact ion to the propr ietors of  i t ,  e i ther 
by returning a l ike quant i ty or paying i ts just 
value as soon as c i rcumstances wi l l  admi t . 
I  am Sir  Yr Most Obedt St ”.

Like most of  h is contemporar ies,  Washington 
bel ieves that rum is good for your heal th. 
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Therefore i t  is  twice as impor tant ,  because 
i t  for t i f ies both the morale and the body of 
the soldiers. 

To Rober t  Morr is:

“Head Quars:  Wi l l iamsburg Septr  27th 1781

Dear S ir

I t  is  of  such essent ia l  consequence, in my 
opin ion, that  the Army should be regular ly 
suppl ied wi th Rum dur ing the present 
operat ion,  that  I  cannot forbear interest ing 
mysel f  on the subject .  When we take into 
cons iderat ion how prec ious the l ives of  our 
men are,  how much thei r  heal th depends 
upon a l iberal  use of  Spir i ts ,  in the judgment 
of  the most sk i l l fu l  Phys ic ians, who are best 
acquainted wi th the c l imate how mer i tor ious 
thei r  Ser v ices have been & what severe 
and incessant dut ies and fat igues are 
expected f rom them, we cannot hes i tate to 
determine that the Publ ic ought to incur a 
smal l  expence, to answer the most valuable 
purposes, and preser ve the l ives of  a great 
number of  men who have mer i ted ex tremely 
wel l  of  thei r  Countr y.  I  cons ider i t  therefore 
a duty to them as wel l  as to my Countr y 
to request that  the 50 Hogsheads of  Rum 
ment ioned in the inc losed let ter  f rom the 
Commissar ies Genl of  Purchases and 
Issues may be procured and for warded as 
soon as i t  is  pract icable.  I  am Dr Sir  Your 
most obt ser v t

G. Washington”.

Peace is nigh, at  last .  Quest ions ar ise now 
as to the future of  the new Nat ion and a 
change of  cul tural  mood towards rum star ts 
to mater ia l ize.  Dur ing the war rum was 
absolute ly necessary to boost the morale of 
the soldiers,  and the pr ior i t y was to have 
enough rum, leaving al l  other concerns 
aside. But now an awareness star ts to grow 
of  how dangerous i t  can be for the heal th 
of  the soldiers,  for  the disc ip l ine and the 
ef f ic iency of  the t roops as we can read in a 
ref lec t ion of  h is on peace and the future of 
the Army.

Sent iments on a Peace Establ ishment,  1 
May 1783:

“Newburgh May 1st  1783

Rum should compose no par t  of  a Sold ier ’s 
Rat ion;  but Vinegar in large quant i t ies should 
be issued. Flour or Bread, and a s t ipu lated 
quant i ty of  the d i f ferent k inds of  f resh or 
Sal ted Meat ,  wi th Sal t ,  when the former is 
Issued, is a l l  that  should be contracted for.”

On September 3rd,  1783 the Treaty of  Par is 
of f ic ia l ly  puts an end to the war.  Some 
months later,  on December 23rd,  George 
Washington – l ike a modern Cinc innatus 
-  resigns as Commander in Chief  of  the 
v ic tor ious army and becomes once again an 
ordinar y c i t izen. 

Later in his l i fe,  Washington entered the 
alcohol  business. In 1797 on his estate of 
Mount Vernon he bui l t  a dist i l ler y which was 
ver y successful  and soon became one of 
the biggest in Amer ica.  I t  produced whiskey 
though, not rum. A s ign that the t imes were 
changing, as we are going to see in the nex t 
ar t ic les.

Marco Pier in i
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RUM IN HI STORY

1522 1567

1559
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FLOR DE CANA

Since July,  Flor de Cana has ac t ivated a 
disrupt ive and e legant 10 - feet h igh disp lay 
inspi red by the San Cr istobal  Volcano in 
Nicaragua.  I t  incorporates large screens that 
c reate an incredib le v isual  mosaic showing lava, 
vo lcano explos ions in u l t ra -s low mot ion footage 
and te l ls the fu l l  s tor y of  Flor de Cana’s 125 -year 
fami ly t radi t ion and the brand’s por t fo l io.  The 
Flor de Caña vo lcano is located in Terminal  D, 
between gates D37 and D38, where mi l l ions of 
t ravelers f rom around the wor ld are exposed to 
the brand’s new message and more than 25,000 
people wi l l  be able to enjoy a tast ing of  Flor de 
Caña’s super premium and ul t ra -premium rum 
col lec t ions,  aged f rom 7 up to 25 years.  The 
brand’s communicat ion and booth design are 
inspi red by the San Cr istobal  vo lcano because 
i t  is  the b i r thp lace of  Flor de Caña and where 
i ts rums have been born and aged throughout 
more than 125 years.  Through th is campaign, the 
brand a lso seeks to connect wi th t ravelers f ly ing 
to Lat in Amer ica,  where Flor de Caña is one of 
the fastest  growing super premium rums. Miami ’s 
Internat ional  A i rpor t  is  the top ai rpor t  in the U.S. 
in terms of  passengers f ly ing to and f rom Lat in 
Amer ica and the Car ibbean, approx imate ly 15 
mi l l ion per year.

MONKEY RUM

Evolut ion Spir i ts and Monkey Rum recent ly 
announced the appointment of  R ich Pascucc i 
as Chief  Grow th Of f icer and Head of  Sales 
for  Evolut ion Spir i ts and Monkey Rum. The 
appointment comes in the midst  of  rapid grow th 
of  the Monkey Rum brand fue led by recent 
expansion into ABC Fine Wine & Spir i ts and Total 
Wine & More, the largest pr ivate and publ ic sp i r i ts 
chains in the U.S. Addi t ional ly,  cur rent investor 
and Co - founder and CEO of V i ta Coco Coconut 
Water,  Mike K irban, has agreed to jo in the board 
of  d i rec tors.  R ich wi l l  lead commerc ia l  expansion 
and has more than 20 years of  exper ience in 
spi r i ts ,  wine, beer and energy dr inks work ing for 
some of the largest indust r y p layers inc luding 
Diageo, Red Bul l  and Pabst .  Evolut ion Spir i ts , 
owner of  Monkey Rum, was founded by te lev is ion 
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Rum in the news

JAMAICA INN RUM

UK dist r ibutor Mangrove has launched Jamaica 
Inn Black Ginger Rum 1750. The rum is inspi red 
by the Cornwal l  coaching inn bui l t  in 1750, made 
famous in Daphne du Maur ier ’s novel  of  the 
same name. I t  is  a b lend of  Jamaican pot and 
co lumn st i l ls  sp i r i t  w i th g inger,  lemongrass and 
c i t rus.  I t  is  aged for three years and bot t led at 
40% ABV. “More than any thing e lse,  th is is an 
authent ic Jamaican, f lavored rum of qual i t y and 
commerc ia l  v iabi l i t y  that  f i ts  wi th Mangrove’s 
ethos,”  said Nick Gi l let t ,  managing di rec tor of 
Mangrove. “Jamaica Inn is a brand, which we 
are focusing on bui ld ing at  the foref ront of  our 
Mangrove rum por t fo l io that  we wi l l  dr ive into the 
growing premium rum market .  I t  has that unique 
Jamaican ‘ funk ’  f lavor wi th the presence of  a 
wel l -balanced qual i t y,  g inger f lavor throughout .” 
As we went to press,  Mangrove a lso int roduced a 
B lack Pineapple var iant .

RUM 66

Rum 66 had had great success wi th i ts Fami ly 
Reser ve. I t  is  d ist i l led by R. L .  Seale f rom 
fermented molasses in smal l  batches (usual ly 
112 bar re ls)  and t ropical ly aged for a minimum 
of 12 years in smal l  Amer ican whi te oak casks. 
The process uses a b lend of  cont inuous st i l l 
and copper pot product ions.  This premium rum 
secured a s i lver medal at  the 2017 San Franc isco 
Wor ld Spir i ts Compet i t ion as wel l  as a go ld medal 
at  the Spir i ts Business Rum and Cachaça Masters. 
Now, two new expressions have been added to 
the Rum Six ty S ix range. The Ex t ra O ld var iant  is 
a s ix year-o ld var iant  bot t led at  40% ABV.  This 
expression is target ing the “new rum explorers”.  
The Cask St rength expression is bot t led at 
59% ABV and is look ing to at t rac t  the more 
sophist icated palate of  the rum connoisseurs. 
“Consumers are p lac ing increasing emphasis on 
provenance and authent ic i t y of  the i r  rum choices.  
Rum Six ty-Six ’s legacy is one sk i l led and honest 
rum that comes f rom the histor ic Foursquare 
Dist i l ler y.   This prov ides a genuine st rength of 
character to the rum, whether you’re new to the 
categor y or look ing for the u l t imate cask st rength 
rum.”

by Mike Kunetka
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personal i t y and ent repreneur Zane Lamprey and 
dr inks veteran Ian Cr ysta l  launching in 2015 wi th 
a focus on key markets in New York,  Flor ida and 
New Jersey. The award-winning, bar re l -aged 
Car ibbean Rum is del ivered in the wor ld ’s f i rs t 
bot t le designed to be recyc led into g lassware 
suppor t ing a miss ion of  c reat ing sustainable 
packaging wi th in the spi r i ts indust r y.  “For the last 
two years Monkey Rum pioneered a new spi r i ts 
innovat ion system wi th increased customer 
market ing suppor t  and account stewardship 
through on- the -ground sales,  merchandis ing 
and promot ions. The focus was to take a hands-
on approach and steer away f rom a t radi t ional 
d ist r ibutor system where the brand would get 
lost .  Now, we’re in the posi t ion to get to the nex t 
level  and Rich is the commerc ia l  leader we have 
been searching for who can take us through a 
power fu l  t radi t ional  d ist r ibut ion system,” says 
Ian Cr ysta l ,  Co - founder of  Evolut ion Spir i ts and 
Monkey Rum.

“Monkey Rum is an award-winning l i festy le brand 
wi th a st rong foundat ion,  ac t ive consumer base 
and growing business. I  am exc i ted to jo in Zane 
and Ian to dr ive the expansion, d ist r ibut ion and 
v is ib i l i t y  of  Monkey Rum across the Uni ted States 
and around the wor ld,”  adds Pascucc i .  Monkey 
Rum is an award-winning, bar re l -aged Car ibbean 
rum, seasoned wi th only natura l  ingredients for 
smooth taste and a c lean f in ish.  Designed to s ip, 
70 proof,  less sugar compared to key compet i tors 
and g luten f ree, Monkey Rum comes in two 
var iet ies:  Monkey Rum wi th Toasted Coconut and 
Monkey Rum wi th Natura l  Spices.  Addi t ional ly, 
Monkey Rum is the wor ld ’s f i rs t  bot t le designed 
to be recyc led into g lassware. The patented 
bot t le design can be recyc led into a rocks g lass 
(c reated f rom the bot tom th i rd of  the bot t le),  a 
p int  g lass (c reated f rom the bot tom two th i rds of 
the bot t le)  and goblet  (c reated f rom the top th i rd 
of  the bot t le).  Consumers can s imply return to 
the store in which they purchased Monkey Rum 
and exchange the empty bot t le for  a recyc led 
g lass at  no charge. A l ternat ive ly,  consumers 
can go onl ine to fac i l i tate the exchange. Monkey 
Rum has a l ready recyc led 4000 bot t les. 

NB RUM

The award-winning NB Gin – prev iously named 
the wor ld ’s best London dr y g in – and NB 
Vodka, launched last  year,  are the brainchi ld of 
husband-and-wi fe couple Steve and V iv Muir.  The 
company wi l l  launch three new rums that wi l l  be 
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These are the most recent and notewor thy headl ines in the rum indust r y.   I f  you want us to 
share your news wi th our readers,  p lease send an emai l  to Mike@gotrum.com.  Mike Kunetka 

is a land- locked rum enthusiast ,  he is based in Colorado, USA.

al l  made using a retor t  st i l l  and Br i t ish molasses.  
The new expressions have been produced af ter 
months of  research and exper imentat ion and 
wi l l  feature the same contemporar y branding as 
i ts f lagship NB gin and vodka brands that were 
launched in late 2013. “ We ant ic ipate rum in the 
future becoming more popular,  par t icular ly c raf t 
rum.  “ I t  is  l ike ly the number of  rum bars across 
the wor ld wi l l  a lso increase” says V iv ienne Muir, 
CEO of NB Gin.  She says that the work on the 
dist i l ler y is “progressing wel l ”  and recent ly 
out l ined her p lans at  a meet ing of  East Lothian 
Counc i l ’s  p lanning commit tee ear l ier  th is month, 
where they were granted permiss ion to open a 
dist i l ler y at  Hal f land Barns,  near Nor th Ber wick, 
which wi l l  be able to operate around the c lock to 
meet internat ional  orders.  An of f ic ia l  launch is 
expected in November.

LYON DISTILLING

The Eastern Shore Land Conser vancy, a local 
nonprof i t  known for land preser vat ion and town 
p lanning on the Eastern Shore of  Mar y land 
has hooked up wi th one of  Mar y land’s f inest 
d ist i l ler ies for  a good cause. Lyon Dist i l l ing 
Company of  St .  Michaels,  known s ince 2013 as 
a micro,  c raf t  d ist i l ler y produc ing ul t ra -smal l 
batches of  award-winning rums and whiskeys, 
has re leased i ts latest  concoct ion — a spec ia l , 
l imi ted batch Black Rum wi th a percentage of 
ever y bot t le so ld benef i t t ing the projec ts and 
programs of  the Conser vancy. This rum var ieta l 
features a r ich and smooth f in ish,  wi th subt le 
touches of  oak spice and sweetness. The label 
on the Black Rum proudly states “Together we 
are commit ted to protec t ing the land on which 
we work and p lay,  and encourage you to s ip th is 
de l ic ious spi r i t  soundly knowing that a por t ion 
of  your purchase helps fund ESLC’s many 
wor thwhi le endeavors.”  Jaime Windon,  owner 
and co - founder says “ We’re so exc i ted to help 
suppor t  the Eastern Shore Land Conser vancy 
wi th our B lack Rum”. “ I ’ve a lways admired 
par tnerships l ike th is.  Phi lanthropy is so 
impor tant to us and as a star tup we are l imi ted 
in what we can do. But we t r y to do ever y th ing 
that we can local ly,  and th is is the f i rst  ef for t 
that  has been organized at  th is level .  Exc i t ing 
t imes! ”  ESLC’s Communicat ion Manager 
David Fer rar is descr ibed the par tnership as “a 
natural  f i t .”  “ESLC is ecstat ic to have i ts name 
assoc iated wi th a local  company produc ing an 
except ional  product ,”  said Fer rar is.  “S ince thei r 
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Rum in the news  (continued)
by Mike Kunetka

ar r iva l  on the Shore,  Lyon has made i t  c lear that 
they suppor t  local  in i t iat ives that are near and 
dear to thei r  hear ts.  Protec t ing and preser v ing 
the envi ronment in which they l ive and conduct 
business is one of  those in i t iat ives,  so th is makes 
per fec t  sense.”

MONTANYA DISTILLERS

As a dist i l ler y owner,  Karen Hosk in has spent 
near ly ten years at tending ever y k ind of  tast ing 
and cock tai l  event hosted in the spi r i ts wor ld,  in the 
US and overseas.  She has sponsored ar t ,  music 
and f i lm fest iva ls,  she has at tended indust r y t rade 
shows, and she has bar tended at  some of the bar 
wor ld ’s prest ig ious gather ings.   But Hosk in is fed 
up.  “Cleaning up at  the end of  events,  I  couldn’ t 
avoid seeing t rash cans f i l led to over f lowing wi th 
p last ic cups, st raws napk ins,  and st i r  s t icks,  I t 
s tar ted to make me s ick.  I  was the problem.  Not 
the organizers,  not  the dist i l ler y nex t to me.  Me.  
I  had to make the change.”  About 5 years ago, 
Hosk in began a sustainabi l i t y  revolut ion ins ide 
her own dist i l ler y.   She began by conver t ing a l l  of 
her company ’s energy consumpt ion to sustainable 
sources, pr imar i ly wind, and of fset t ing her 
company ’s carbon product ion.   She ex tended the 
corporate program to her employee homes as 
wel l .   Then she di tched p last ic cups and st raws 
company-wide.  A l l  of  the consumables at  her 
Tast ing Room are e i ther g lass,  fu l ly  recyc led 
paper products (napk ins,  paper towels,  to i let 
paper),  reusable (sta in less steel  st raws, st i r rers) 
or compostable (food waste,  t rash bags).   Her 
merchandise is susta inably-sourced (t -shi r ts 
made f rom o ld x- rays and ketchup bot t les,  hats 
f rom recyc led polyester).  She swi tched sugar 
cane suppl iers to a 100% biomass operated mi l l . 
Montanya Dist i l lers began to of fset  i ts  carbon 
product ion for  f re ight ,  t ravel ,  and dist i l l ing.   The 
revolut ion went deep into the company ’s supply 
chain.  Then she looked at  the events she at tended 
and real ized that the p i les of  t rash did not look 
good.  The aesthet ic is a lmost as impor tant to 
Karen Hosk in’s company as the cock tai ls and 
spi r i ts they ser ve.  A beaut i fu l ly  launched event 
can be ru ined by p i les of  t rash accumulat ing at  the 
per ipher y or on the tables.   G lass and sta in less 
steel  improve a lmost ever y th ing about the look and 

fee l .   Most impor tant ly of  a l l ,  e ighty proof a lcohol 
ac ts as a so lvent on p last ic and changes the f lavor 
of  any spi r i t .   Consumers should be say ing “no” to 
p last ic at  sp i r i ts tast ing events.  Here are Karen’s 
f ive suggest ions for tast ing events:

1) B iodegradable and recyc lable cups are rare ly 
b iodegraded and recyc led.   Unless these 
expensive cups and containers are conveyed to 
a fac i l i t y  that  b iodegrades or recyc les,  they are 
just  l ike other p last ic cups -  st i l l  in the landf i l l  in 
100 years.   Eco cups are a “ fee l  good” th ing at 
most events,  so Karen di tched them.  She seeks 
events to sponsor that  prov ide a l l  par t ic ipants 
wi th a g lass to use, or a l low her to ser ve in g lass.  
Most venues have commerc ia l  d ishwashers and 
copious g lassware.  Plast ic is just  the lazy choice.  
Many events wi l l  he lp f ind a so lut ion i f  they value 
your par t ic ipat ion.

2) I f  you don’ t  br ing p last ic cups and st raws to an 
event ,  you won’ t  use them.  Karen and her event 
staf f  used to br ing back up p last ic cups to events 
as a convenience for her customers.    Once she 
di tched even th is convenience p last ic ,  customers 
and event p lanners got bet ter about prov id ing 
g lass a l ternat ives.  

3)  Nobody needs a st raw.  Amer icans toss 500 
mi l l ion dr ink ing st raws a day.  Why? Nobody 
real ly knows, except that  i t  is  a habi t .   Perhaps 
i t  is  a l i t t le re lax ing to st i r  a cock tai l?  Hosk in 
prov ides sta in less steel  st raws and st i r r ing st icks 
at  cock tai l  events and in her own rum bar.   She 
also se l l  them whenever possib le,  so people won’ t 
steal  them.  

4)  Contro l  your garbage.  I f  something needs to 
be recyc led l ike a cardboard case box or empty 
rum bot t les,  Hosk in takes i t  hersel f  to a proper 
recyc l ing b in.   Af ter  watching too many event staf f 
toss boxes and g lass in the nearest  t rash to avoid 
the ex t ra steps, she stopped let t ing them help her.    

5)  Col laborate wi th sustainable par tners.  
Montanya Dist i l lers hosts and sponsors hundreds 
of  indust r y events and bar tender events each 
year.   I f  Hosk in is near home and dr iv ing,  she 
negot iates to br ing her own ser v ing g lasses 
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and dishes.  Fur ther f rom home, she bor rows 
and returns a l l  k inds of  reusables.  She a lso 
researches and f inds vendors who meet her zero 
waste standards and inv i tes them to co l laborate 
on her events.   Recent ly she hosted a lunch for 
44 San Franc isco bar tenders wi th GreenTi f f in.  
They ser ved 44 indiv idual  lunches wi thout a 
s ingle throw away i tem.  In August 2017, Hosk in 
sponsored an ar t  fest iva l  lounge, which ser ved 
400 cock tai ls wi thout a s ingle i tem in the t rash.  
She donated the p last ic bags the ice was 
del ivered in to a company that uses p last ic bags 
to make Trex deck ing.  

ANGOSTUR A

Launched just  a decade ago, Angostura® 
Lemon Lime and Bi t ters has grown into an 
iconic ,  internat ional  brand, enjoyed in Tr in idad 
and Tobago, throughout the Car ibbean, and 
in Aust ra l ia,  i ts  largest market .  Today, wi th 
the brand poised for internat ional  expansion, 
Angostura® Lemon Lime and Bi t ters has 
launched a new, redesigned packaging, 
suppor ted by an adver t is ing campaign — “Live 
Love Be” — which communicates the brand’s 
core at t r ibutes to i ts many consumers.  The new 
packaging, designed by GOOD Creat ive UK, 
reta ins the st r ik ing lemon and l ime co lor palet te 
that  is  int r ins ic to the brand, whi le e levat ing 
the iconic ANGOSTUR A® logo to the head of 
the design, making i t  a key focal  po int .  “The 
packaging redesign st rengthens the connect ion 
between Angostura® Lemon Lime and Bi t ters 
and i ts ‘mother brand,’  ANGOSTUR A® aromat ic 
b i t ters,  through e lements such as the ye l low 
tab,”  says Angostura® CEO Genevieve Jodhan.

BLUE CHAIR RUM

 In ce lebrat ion  of  Nat ional  Rum Day today, 
Kenny Chesney cal led on fans to help B lue Chair 
Bay® Rum as i t  teamed up wi th Nashvi l le -based 
nonprof i t ,  Soles4Souls,  to host a No Shoes 
Nat ion Shoe Dr ive before h is shows at  G i l let te 
Stadium Fr iday, August 25 and Saturday, August 
26. The ef for t  gave Chesney ’s fans the chance 
to help Soles4Souls c reate sustainable jobs 
to local  ent repreneurs in Hai t i .  The dr ive took 
p lace at  Pat r iots Place in the f ront ,  CBS Scene 
and on the concourse of  sec t ion 103 at  G i l let te 
Stadium and accepted a l l  s t y les of  shoes. Shoe 
donors received one pai r  of  B lue Chair  Bay f l ip -
f lops each in exchange for each pai r  donated. 
“Soles4Souls is thr i l led to be a par t  of  the No 
Shoes Nat ion communi t y,”  said Soles4Souls 
President and CEO Buddy Teaster.  “The fac t  that 
so many of  Kenny Chesney ’s fans are wi l l ing to 
g ive a l i t t le of  themselves, by donat ing the shoes 
of f  the i r  feet ,  mean the wor ld to so many women 
in Hai t i  who are look ing to c reate a bet ter future 
for  themselves and thei r  fami l ies.”  The 8 - t ime 
Enter ta iner of  the Year drew an at- capac i t y 

c rowd for the Foxborough shows making the 
16th and 17th career se l lout  of  the stadium 
for “The People’s Superstar ”  (L A Times).  He 
has broken a l l  concer t  t icket  sales records at 
Gi l let te Stadium and has headl ined the stadium 
more t imes than any other per former.  The 
considerable,  a lways- fer vent Nor theast c rowd 
helped Chesney and Blue Chair  Bay donate thei r 
goal  of  40,000 pai rs of  shoes.

SAINT JAMES RHUMS

I  have always been a b ig fan of  Saint  James 
rhums; i t  was the f i rst  Agr ico le rhum I  had and 
st i l l  one of  my favor i tes.  On those b ig b i r thdays 
(we won’ t  ment ion which ones) I  l ike to make a 
b ig batch of  decadent Mai Tais wi th the Saint 
James Hors D`Age and a premuium Jamaican 
rum and commiserate wi th good f r iends. On 
a recent t r ip to Ar izona, I  was thr i l led to once 
again f ind Saint  James. The bot t les were st i l l 
square but the labels were updated and bore 
new names. To f ind out more about what ’s new 
at Saint  James, I  contac ted Nadege Per rot , 
Internat ional  Senior Brand Manager for  Saint 
James. Fi rst ,  she gave me the basics.  “ What ’s 
impor tant to know is that  our Rums come f rom 
owned sugar cane p lantat ions.  They are most ly 
located on the Eastern s ide of  the is land, r ight 
nex t to the mountains.  The area is rather humid 
compared to the rest  of  the is land, so the taste 
prof i le (most ly for  our Whi te Rums) is th is f resh 
and green cane f lavor.  SAINT JAMES Rums 
are dist i l led in co lumns st i l ls  and abide by a l l 
spec i f icat ions f rom the AOC accredi tat ion 
(or “Appelat ion d ’or ig ine Contrô lée”,  whose 
ro le is to cont ro l  and preser ve the qual i t y of 
Agr ico le Rums f rom Mar t in ique)”.  She went on 
to int roduce the key man behind the operat ion. 
“Marc Sassier,  SAINT JAMES Oenologist  s ince 
2002, cont ro ls the whole process and makes 
sure the qual i t y is mainta ined. He has been 
chosen as the “maest ro ronero” of  the year 
at  the Madr id Rum Conference, and was ver y 
recent ly e lec ted president of  the AOC, which 
is a great honor and a proof that  h is work is 
respected amongst h is peers.”  Ms. Per rot  broke 
down the cur rent 16 Saint  James of fer ings into 
the Core Col lec t ion and the D ist i l ler y Col lec t ion. 
The Core Col lec t ion inc ludes the Imper ia l  Whi te 
(40% ABV),  the St raw Pale,  aged for 12 months 
in large vats (40% ABV),  the Royal  Amber,  aged 
in large vats for  24 months (40% ABV),  the Old 
Rum, aged 3 years in smal l  oak casks (42% 
ABV),  the Cuvee 1765, a t r ibute to the year that 
the Saint  James Plantat ions were star ted (42% 
ABV),  the XO, aged 7 years in smal l  oak casks 
(43% ABV),  and the V intage 2001, a new of fer ing 
for  the Duty-Free market (43% ABV).  Nex t month 
I  wi l l  te l l  you about the e ight amazing rhums in 
the Dist i l ler y Col lec t ion.
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Q: What is your name, t i t le,  company 
name and locat ion?

My name is Benoi t  Bai l ,  I ’m assoc iate of 
the Rum Embassy and I ’m based in Ber l in 
(Germany).

Q: You and your business par tner, 
Jerr y Gitany, formed your company 
The Rum Embassy in 2016 correct? 
What are your company’s goals and 
what is your role?

The ro le and goal  of  our company is to 
promote agr ico le rums f rom the French 
Car ibbean on Expor t  Markets (out of 
France),  by represent ing the local  brands 
f rom Mar t in ique, Guadeloupe and French 
Guyana on Rumfest a l l  around the Wor ld 
and dur ing tast ing events.

E xclusi ve INTERV IE W

I  am pleased to 
share th is ver y 
br ief  conversat ion 
wi th Benoi t  Bai l 
regarding their 
Agr ico le Tour 
through Cal i fornia 
and Seat t le

We wish him and 
his par tner a lot 
of  success wi th 
th is project .
Margaret  Ayala, 
Publ isher

by Margaret  Ayala

Agr ico le Tour 2017
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Q: Can you tel l  us a bi t  about what you 
have done since 2016?

For the ver y f i rst  t ime in histor y,  we’ve 
managed to uni te agr ico le rum brands 
f rom di f ferent is lands to jo in on a common 
tour for  promot ion. This project  is  cal led 
“Agr icole Tour ”  and has been presented in 
over 12 countr ies by now and at  major rum 
fest ivals.

Q: Now your plans include an “Agr icole 
Tour” in the USA, correct?  Af ter the 
tour through Cali fornia and Seat t le,  wi l l 
you plan addit ional dest inat ions?

We have more dates on the tour af ter 
the Cal i fornia Rumfest (and a tast ing 
event in Seat t le in the same week),  but 
unfor tunately not wi th in the USA, but 
rather back in Europe. We’l l  cont inue our 
tour throughout Belgium, I ta ly,  Germany 
and Spain unt i l  the end of  the year.

Q: How wil l  you measure the success 
and impact of the tour?

We can measure i t  through the comments 
f rom the people v is i t ing our stands dur ing 
the events of  course, but a lso by seeing 
the interest  f rom some dist r ibutors in the 
countr ies we go to who want us to put 
them in touch wi th the brands to eventual ly 
dist r ibute them in their  countr y.

Q: What is the best way for our readers 
to contact you with quest ions about the 
tour? 

The easiest  way is to contact  us through 
our Facebook page: “The Rum Embassy ”.

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

Not spec ial ly !  Thank you!
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E YE on CR AF T: d ist illery safet y



Got Rum? September 2017 -  45

W hen it  comes to safety,  large dist i l ler ies have the resources needed to 
study and comply with work safety and food safety regulat ions.   Large 
dist i l ler ies also operate under the scrut iny of  environmental,  health and 

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

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

Chapter III  :  Urea (CH4N2O)
Urea (also known as carbamide) ser ves an impor tant ro le in the metabol ism of 
ni t rogen-containing compounds by animals and many micro organisms.  I t  is  used 
by organisms in many processes, most notably ni t rogen excret ion.  In humans, the 
l iver produces i t  by combining two ammonia molecules (NH3) with a carbon dioxide 
(CO2) molecule in what is known as the urea cyc le.   Urea is widely used in fer t i l izers 
as a source of  ni t rogen and is an impor tant raw mater ial  for  the chemical  industr y.

Urea is commonly-used in the fermentat ion of  molasses and other mashes, as a 
source of  Nit rogen for the yeast ,  but  i t  should only be employed when producing 
industr ia l -grade alcohol,  never when producing food-grade alcohol,  as urea and 
ethanol  combine to produce urethane (ethyl  carbamate),  which is widely recognized 
as a carc inogen.

There are al ternat ive sources of  Nit rogen, such as Diammonium Phosphate,  which 
is safe for  food-grade alcohol,  so there should be no excuse for using urea when 
producing alcohol  for  human consumpt ion.

So nex t t ime you talk to a craf t  dist i l ler,  or  you vis i t  a dist i l ler y,  ask them i f  they 
use urea.  I f  so,  at  the very least ,  inform them of the danger and demand for them 
to be more responsible.

Let ’s keep everyone safe!

Luis Ayala
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THE SOUL
OF YOUR RUM

www.rumcentral.com
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M y name is Phi l ip I l i  Barake, 
Sommel ier  by t rade.  As a 

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

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

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

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

CIGAR & RUM PAIR ING
by Phi l ip I l i  Barake
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Mar tini  Version #2

Some t ime ago I  did a pair ing using a rec ipe for a 
c lassic Mar t in i  but  wi th rum.  Clear ly i t  should not 
be cal led a Mar t in i ,  but  the preparat ion and the 
propor t ions were those of  the aforement ioned 
cock tai l .   I  was pleasant ly surpr ised wi th that  pair ing, 
how balanced i t  was wi th the tobacco notes.   So, for 
th is pair ing I  wanted to repeat that  theme, but wi th a 
di f ferent touch.  Here are the rums and propor t ions I 
chose this t ime:

•	 1 0z Wor thy Park Single Cane Estate Rum, f rom 
Jamaica 

•	 1 ½ Oz Rhum Bologne Black Cane, f rom Guadalupe
•	 ½ Oz Vermouth Dry

I  star ted by combining al l  the ingredients in a mix ing 
glass,  you could also use a large tumbler.   Add ice and 
ref resh the mix ture (st i r r ing wi th a bar spoon),  then 
reach out for  a chi l led Mar t in i  g lass (you could chi l l 
i t  in an ice box or by f i l l ing i t  wi th ice) and place the 
garnish in i t .   Because we are using a whi te rum with 
herbaceous notes,  I  opted for a p ick led cucumber,  not 
the typical  garnish for  cock tai ls,  but  I  thought i t  would 
work for  us.

For the c igar I  a lso reached out for  a smal l  one I  had 
used previously,  a Rothschi ld Gran Reser va (4 ½ x 
50) f rom Ar turo Fuente’s Chateau l ine,  but you can 
use other c igars as long as the format is s imi lar  and 
the length does not exceed 120 mm, ideal ly wi th a 
medium body.  Keep in mind that for  th is cock tai l , 
keeping a low temperature is cruc ial ,  so you don’ t 
want to choose any c igars wi th a smoking t ime longer 
than 30 minutes.
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Once again I  was surpr ised by how wel l  the cock tai l  paired up wi th the c igar.   The Mar t in i 
del ivered s l ight ly b i t ter  and herbaceous notes and, despi te the fact  that  the whi te rum can 
have over whelmingly f loral  notes,  the Single Cane contr ibuted leather y notes that were 
remarkable dur ing the f i rst  th i rd of  the c igar.   S ince the pair ing re l ies on having the cor rect 
intensi t y coming f rom the c igar,  using a heavier-body c igar would require that  we change 
the aged rum for something bolder,  more tannic,  wi th i ts own dimension of  b i t ter  oak 
tannins.   At  the end, the cock tai l  wi l l  be def ined by the o lder rum used in i ts preparat ion.

As we approach the second thi rd of  the c igar,  the tobacco notes star t  to be more not iceable 
than before,  something that we ful ly expected.  The cock tai l  a lso star ts to warm up a bi t 
and, at  the same t ime, we star t  to perceive a s l ight  touch of  ac idi t y which is enjoyable and 
which highl ights the herbal  notes f rom the pick led cucumber.   I t  was at  th is point  that  I 
could not resist  eat ing the garnish,  which was in per fect  balance wi th the rum, in terms of 
ac idi t y and sweetness.  I  cont inue to be amazed by how good the pair ing is and how easy 
i t  is  to prepare the cock tai l .

I  hope you can car r y out th is pair ing,  using whichever rums and ingredients you have at 
hand, seeking to maintain the balance I ’ve descr ibed in these paragraphs.  Please wr i te 
me and share your exper iences wi th me and also to chal lenge me with your pair ing ideas.

Phi l ip I l i  Barake
#GRCigarPair ing
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