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FROM THE EDITOR

Gratitude and Toasts

W hen I th ink of  the word grat i tude , 
I  immediately associate i t  wi th 
a state of  thankfulness, th is is 

because the Lat in root gratus means 
“pleasing” or “ thankful” .    Another 
word der ived from the same root is 
congratulate  which means “ to express 
how pleasing someone’s success is” .  
When this expression of  congratulat ions 
is accompanied by a dr ink,  we refer to i t 
as a “ toast” .

As another year approaches i ts end, I 
have abundant reasons to feel  grat i tude:

• 	 For having the most wonderful  wi fe 
and business partner I  could ever 
have asked for

• 	 For having the best team of 
contr ibut ing wr i ters working with us at 
“Got Rum?” and for an ever-growing 
group of  devoted readers throughout 
the rum world

• 	 For being able to see our businesses 
grow, doing what we love

• 	 For being a smal l  part  of  an industry 
that  can produce the widest range of 
d ist i l lates imaginable

• 	 For being able to help new craf t 
d ist i l ler ies come into existence and 
start  their  journeys on the r ight  foot

I  hope that every person reading these 
words takes a few moments to also make 
a mental  l is t  of  the people and things 
they are grateful  for.

For dist i l lers and brand owners,  each 
bott le of  rum sold is a symbol of 

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.

grat i tude for the purchaser ’s preference.  
I t  is  a lso f i l led wi th the promise of  toasts, 
enabl ing the jovial  comradery that  is 
of ten enjoyed dur ing celebrat ions.

For mixologists,  each dr ink is a l i teral 
toast ,  to the c l ients ’ happiness and 
success.

Enjoy the hol idays,  do so responsibly 
and take every opportuni ty you have to 
exper ience grat i tude and to congratulate 
those around you.

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

One of  the surpr ises of  2017 was the 
introduct ion of  this new rum from 
Jamaica by way of  Detroi t  Michigan.  
This pot st i l l  rum is created at  the 
Wor thy Park Dist i l ler y where i t  is  aged 
in used Amer ican Oak Bourbon barrels 
for  s ix plus years.   I t  is  then t ranspor ted 
to Two James Dist i l ler y located in 
Detroi t ,  Michigan.  There i t  is  aged for 
an undisc losed t ime per iod in Moscatel 
sherr y casks before being blended to 50 
abv. 

Appearance

This rum comes in a 750 ml bot t le with 
a c lassic label  sty le reminiscent of  the 
ear ly 20th Century.   In the bot t le and 
glass the rum holds a shiny copper 
appearance.  When i t  is  agi tated i t 
creates a thin band that spins of f  fast 
moving legs.

Nose

A funky aroma and most Pot St i l l 
Jamaican rums tend to go hand and 
hand and this rum does not disappoint .  
The ester- r ich aroma del ivers notes of 
passion f rui t ,  r ipe strawberr ies,  coconut 
husks, pineapple and a hint  of  penci l 
lead.

Palate

As much as I  enjoyed the aroma of  the 
rum the f lavors did not fai l  to disappoint .  

Two James Doctor Bird 
Jamaican Rum
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From the f i rst  s ip dark caramel f lavors 
and smoky charred oak form the 
foundat ion with the coconut husk and 
penci l  lead notes providing a mineral 
twist  to the f lavors.   The f rui t  f lavors 
of  pineapple,  st rawberr ies and lemon 
peel  create the mid and high notes of 
the f lavor prof i le.   As the f inish begins, 
the strawberr y notes become more 
dominant with oak tannins and copper 
mineral  notes weaving and l inger ing in 
a long interest ing f inish.

Review

For me personal ly I  enjoyed this rum, 
but I  tend to be drawn to Pot St i l l  rums 
and enjoy the funkiness that a Wor thy 
Park rum normal ly del ivers.   Add the 
Moscatel  Sherr y cask f inish and I 
discovered the blender had managed to 
create a complex funky/sweet balanced 
product .   My bias aside, I  have been 
to ld that  the rum is way too funky for 
some folk ’s palates to sip neat,  but  they 
enjoy i t  in a range of  cock tai ls that  cal l 
for  Jamaican rums.  

Current ly i t  is  avai lable in some regions 
of  the United States and some onl ine 
out lets.   I f  you are interested in pick ing 
up the product ,  check your local  stores 
for  avai labi l i t y. 
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by Paul  Senf t

The histor ic Foursquare Dist i l ler y located 
in Saint  Phi l ip Par ish of  Barbados has 
cont inued to venture outs ide their  staple 
Door ly ’s l ine wi th the f i f th re lease in their 
“Except ional  Cask Select ion” ser ies: 
Cr i ter ion.  The rum is created using the wine 
f rom fermented molasses and is dist i l led 
using a combinat ion of  co lumn and pot 
st i l ls .   The rum was then aged for ten years 
in used Amer ican whi te oak and Madeira 
casks.   The rum was blended to 56% ABV 
and bot t led for  dist r ibut ion in the Uni ted 
K ingdom and Uni ted States.

Appearance

The 750 ml bot t le l ike al l  Except ional  Cask 
Select ions has a s imple,  st raight for ward 
label  that  provides al l  of  the basic detai ls 
about the rum. In the bot t le and glass 
the l iquid presents a lovely golden amber 
color wi th rose hues ref ract ing through i t .  
Agi tat ing the l iquid created a th ick band 
around the glass that s lowly re leases legs 
that s lowly dr i f t  down the s ide of  the glass.

Nose

As I  nosed the rum I  discovered some of 
the markers that  I  found in other Foursquare 
rums.  However,  as I  breathed the aroma 
in I  found an interest ing complexi t y wi th 
Cr i ter ion that made i t  unique when compared 
to the other re leases.  At  f i rst  I  noted baked 
c innamon apple,  honey dipped pineapple, 
g inger,  r ipe bananas, f igs,  nutmeg and lemon 
zest .   A l l  of  these notes mingle and marr ied 
wi th char red oak tannins that  provided me 
hints of  tof fee and dark chocolate.

Palate

Sipping the rum i t  s lowly reveals i ts secrets 
and f lavors.   Del ight fu l ly complex i t  took 

Cr i ter ion

mult ip le tast ings to discover al l  of  the notes 
hidden in the l iquid.   The f i rst  s ip del ivers 
the cooked c innamon apples,  dr ied f igs,  and 
banana notes f rom the aroma forming the 
high notes that dance wi th an under ly ing 
wine - l ike tanginess.  Tobacco leaf,  cof fee 
bean, dark chocolate and caramel mani fest 
c reat ing the middle notes.   The base notes 
of  the rum slowly form i ts basel ine f lavors 
providing f lavors of  nutmeg, menthol,  o ld 
leather and black pepper that  mingle and 
augment the others notes in the f lavor 
prof i le.   As the rum begins to fade the bi t ter 
sweet notes del icate ly balance and dance 
augmented by nips of  a lcohol.     Final ly the 
rum l ingers on the palate wi th notes of  sal t , 
charcoal  and apple wood that set t les into a 
s low dr y f in ish.

Review

Overal l  2017 was a good year for  qual i t y rums 
and Cr i ter ion is c lear ly one of  the leaders 
of  the pack.  Due to the l imi ted wor ldwide 
re lease of  4,000 bot t les,  when this rum is 
spot ted on the shel f  i t  is  one of  the few on 
my must purchase l ist .   As Richard Seale 
of  Foursquare Dist i l ler y cont inues to create 
new and exc i t ing rums, i t  wi l l  be interest ing 
to see where he goes f rom here.   I  bel ieve 
the complexi t ies of  the spir i t  provide i t  the 
versat i l i t y  most desire when exper ienc ing 
an ex traordinar y spir i t .   For th is reason I 
th ink i t  is  impor tant to say i f  you are lucky 
enough to f ind th is rare bot t le;  savor and 
enjoy th is in the manner you l ike best .   I  for 
one wi l l  be enjoy ing mine neat in my favor i te 
sni f ter.   Cheers!

THE A NGEL’S SH A RE
by Paul Senf t
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Would you l ike 
to see your rum 
reviewed here?

We don’t  charge 
fees to review 

rums, you don’t 
even have to 

adver t ise,  so what 
are you wait ing 

for???

For more 
information,  please 
send an email  to:

margaret@gotrum.com
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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

Nuts and Rum Ground Chicken Spread
	
Ingredients:

•	 1 Cup Ground Cooked 
Chicken

•	 1 Cup Ground A lmonds and 
Pecans

•	 1 Tbsp. Parsley,  f inely 
chopped

•	 Mayonnaise, to make a 
smooth paste (not runny)

•	 Salt  and Black Pepper to 
taste

“Do give books – re l ig ious or other wise 
– for  Chr istmas. They ’re never fat tening, 

se ldom sinfu l ,  and permanent ly personal.” 

― Lenore Hershey

Got Rum?TM
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Direct ions:

Mix ingredients in the order that  they appear in the ingredients l ist .   Ser ve 
spread over crackers,  toasted bread and biscui ts.   Great l i t t le hors d ’oeuvre 
before the Eggnog is ser ved!

Holiday Spiced Eggnog
Ingredients:

•	 5 Eggs, cold and separated
•	 ¾ C. Sugar
•	 2 C. Whole Mi lk
•	 1 ½ C. Spiced Rum
•	 ½ tsp. Sal t
•	 2 tsp.  Pure Vani l la Ex tract
•	 1 tsp.  Powdered Cinnamon
•	 1 C. Heavy Cream

Direct ions:

In a medium size mix ing bowl whisk 
the egg yolks together wi th ½ cup 
of  sugar unt i l  c reamy and sugar 
has begun to dissolve.   St i r  in the 
mi lk ,  rum, sal t ,  vani l la and ½ tsp.  of 
c innamon. Set bowl aside.
In a large mix ing bowl,  whisk the 
egg whi tes unt i l  sof t  peaks begin to 
form, approximately 3 - 4 minutes.  

Add the remaining sugar and 
cont inue whisk ing unt i l  st i f f  peaks 
begin to form, approximately 5 
minutes.

In another medium size bowl,  beat 
½ cup of  the heavy cream unt i l  l ight 
and f luf f y,  about 5 minutes.  Fold the 
egg whi tes into the whipped cream.

Pour the yolk mix ture into a punch bowl and gent ly spoon the egg whi te/
whipped cream mix ture.   Dust the top wi th c innamon and chi l l  for  one hour 
before ser v ing.

Got Rum? December 2017 -  11
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THE RUM UNI VERSITY
www.RumUniversi t y.com
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IDEAS
THAT 

CHANGED
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WORLD
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THE RUM UNI VERSITY
www.RumUniversi t y.com

IDEAS
THAT 

CHANGED

THE

RUM
WORLD

Category: Mixology
Most people would not think twice about seeing ice being used to serve spir i ts “on 
the rocks” or in the preparat ion of  elaborate cocktai ls.   This,  however,  was not always 
the case.    In the ear ly 1800’s,  chi l led beverages and ice were luxur ies af forded only 
to those l iv ing in areas where ice occurred natural ly.   A New England entrepreneur 
named Freder ic Tudor changed this,  when he became obsessed with shipping ice f rom 
their  family ’s pond, to eager consumers in the Car ibbean and beyond.  Tudor also 
traversed the USA, convincing bar tenders to of fer  cold dr inks and teaching restaurant 
owners how to make ice cream.

Got Rum?  December 2017 -   14
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Idea: Ice
In the 1800’s,  shipping ice over long distances, 
wi thout ref r igerat ion,  was a crazy idea, but a few 
factors were in Tudor ’s favor : 

•	 Hir ing ships f rom Boston to the Car ibbean was 
ver y inexpensive because many lef t  empty to 
col lec t  cargo later in the West Indies. 

•	 Ice was f ree, only the labor of  cut t ing i t 
needed payment. 

•	 Sawdust was also f ree as a waste product 
of  the lumber industr y,  and insulated ice 
ef fect ive ly.

By 1816, Tudor was shipping ice f rom 
Massachuset ts to Cuba with ever- increasing 
ef f ic iency.   In 1833, fe l low Boston-based 
merchant Samuel Aust in proposed a par tnership 
for  sel l ing ice to India,  about 16,000 mi les and 
four months away f rom Massachuset ts.  On May 
12, 1833 the br ig Tuscany  sai led f rom Boston 
for Calcut ta,  i ts  hold f i l led wi th 180 tons of  ice cut 
dur ing the winter.  When i t  approached the Ganges 
in September 1833, many bel ieved the del iver y was an e laborate joke, but the ship 
st i l l  had 100 tons of  ice upon ar r ival.  For the fo l lowing 20 years,  Calcut ta became 
Tudor ’s most lucrat ive dest inat ion.

The 1860s became the peak compet i t ive per iod of  Amer ican ice har vest ing,  and 
Tudor ’s company prospered. Even dur ing the Civ i l  War,  when the South was cut of f 
f rom ice suppl ies in the Nor th,  the ice industr y cont inued to grow in New England 
and in the Midwest .

As Amer ican soc iety grew more accustomed to f resh meats,  mi lk ,  and f rui t ,  the 
ice industr y expanded into one of  the most power ful  industr ies in the nat ion.   At 
the turn of  the 20th centur y,  near ly ever y fami ly,  grocer,  and barkeep in Amer ica 
had an icebox. But i ronical ly,  Amer ica’s dependence on ice created the ver y 
technology that would lead to the dec l ine of  the ice empire - -  e lect r ic f reezers and 
ref r igerators.  Dur ing the ear ly 1900s, these appl iances became more re l iable,  and 
by 1940, 5 mi l l ion uni ts had been sold.  With f reezers al lowing people to make ice 
at  home, there was l i t t le need to ship massive quant i t ies across the countr y.

Today we can say that bars would not sel l  as many beverages wi thout the aid of 
ref r igerat ion or ice.   Rum, in par t icular,  is  consumed most ly in cool  and ref reshing 
cock tai ls,  thanks to the ingenui ty and perseverance of  Mr.  Freder ic Tudor.

Freder ic Tudor (1783 -1864)
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making your own

Anise Liqueur 
(Anisette) 

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

Ingredients: 

•	 5 teaspoons anise seed, crushed
•	 1 1 ⁄ 2 teaspoons fennel  seeds, crushed
•	 1 1 ⁄ 2 teaspoons cor iander seeds, 

crushed
•	 750 mL l ight  gold rum
•	 Opt ional:  9 1/2 ounces of  Simple Syrup, 

rec ipe below

Direct ions: 

Place anise seeds, fennel  seeds and 
cor iander in a bowl.  Gr ind al l  the seeds 
using the back of  a spoon. Add the ground 
seeds to the rum. 

A l low the mix ture to soak for 4 weeks 
and then st rain out the seeds. A l low the 
haze to set t le for  a week then pour of f  the 
sediment .  Add the s imple syrup and shake. 
To Make Simple Syrup: 
Add 1 par t  water to 2 par ts sugar.  Combine 
sugar and water in a saucepan. Slowly heat 
over a medium heat ,  st i r r ing occasional ly. 
Keep below boi l ing.  The syrup is ready 
once the sugar is dissolved.
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Did you know that . . .
1.	 I t  improves digest ion
2.	 I t ’s  ant imicrobial
3.	 I t  reduces menopausal  hot f lashes
4.	 I t  a ids oral  heal th
5.	 I t  has ant iv i ra l  ef fec ts
6.	 I t  f ights candida
7.	 I t ’s  an ant i - inf lammator y and provides pain 

re l ief  
8.	 I t  helps migraines and headaches
9.	 I t  re l ieves l ice and scabies
10.	 I t  k i l ls  fungus
11.	 I t  re l ieves nausea
12.	 I t  increases sex dr ive
13.	 I t  helps bronchial  i r r i tat ion and asthma

Warnings:

Whi le anise seed has many benef i ts,  i t ’s 
impor tant to note that  h igh doses of  the 
essent ia l  o i l  are tox ic due to i ts narcot ic 
proper t ies.  Anise seed is safe when used 
in smal l  doses. Ingest ing large amounts 
of  the seed can cause convuls ions, 
narcosis,  c i rculator y problems and even 
coma. Addi t ional ly,  when used improper ly, 
seizures,  paralysis,  lack of  c lar i t y and other 
mental  problems may occur.  A lways consul t 
a cer t i f ied herbal ist ,  naturopathic doctor 
or heal thcare pract i t ioner before using or 
administer ing anise seed and oi l .

Source: www.theal ternat ivedai ly.com
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Upcoming 5 -Day Rum Course: February 19-23 2018, Kentucky, USA

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

Via Telephone at  +1 502-301- 8126

USD $5,495.  I t  includes:

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

and Moonshine Univers i t y

Special:  Register before Januar y 8th and 
receive 5 n ights FREE  at  The Brown Hote l !

Arm Yoursel f  w ith Rum Expert ise 
and Propel  your Rums 

to the Next  Level!
Successful  rum brands star t  wi th the end in 

mind.  Our cur r iculum is designed to take you 
“ f rom the grass to the g lass! ”

Day 1: The Business of Rum.  We wi l l  gu ide you 
through the economic and po l i t ica l  landscape of 

the indust r y,  so you understand your compet i tors’ 
advantages and d isadvantages.

Day 2: The Classi f icat ions of Rum.  We analyze 
commerc ia l ly avai lab le rums to ident i f y the i r 

organolept ica l  charac ter is t ics and assoc iated 
produc t ion costs.

Day 3: The Ar t of Rum Making.  You wi l l  spend 
an ent i re day exp lor ing the d is t i l la t ion of  rum, 
understanding cuts and der ived st y les,  us ing 

laborator y and produc t ion st i l l s .

Day 4: Histor y and Science of the Barre l .  You wi l l 
spend a fu l l  day exp lor ing and understanding rum’s 

t ransformat ion ins ide the bar re l .

Day 5: Essent ia l  Rum Laborator y and Techniques 
& Int roduct ion to Rum Blending.  On the last  day 

of  the course, you wi l l  devote t ime to understanding 
and us ing laborator y techniques, cu lminat ing in your 

b lending of  three d i f ferent rums.

Note :  Th is 5 - Day Rum Course fu l f i l l s  a l l  the 
academic pre - requis i tes for  our Advanced Rum 

Dist i l la t ion and Advanced Rum Blending courses.



Got Rum? December 2017 -  19

www.RumUniversity.com

®
The International Leaders in
Rum Training and Consult ing

Learn more about 
The Rum Universi ty at:

www.rumuniversity.com
+1 855 RUM-TIPS ex t .  3 

(+1- 855 -786 - 8477)

The Rum Univers i t y is a Regis tered Trademark 
of  Rum Runner Press Inc .  in both the U.S. A . 
and in the ent i re European Union.  The use 

of  the “Rum Univers i t y ”  name wi thout the 
approva l  o f  the t rademark ho lder w i l l  be lega l ly 

prosecuted.

Rum Univers i t y courses are avai lab le 
in Spanish and in Engl ish,  depending 
on the of f ic ia l  language of  the host 
nat ion.

A test imonial  f rom one of 
our recent graduates:

“ I ’ve been a long- t ime reader 
of  ‘Got Rum?’ and just  recent ly 

at tended your Rum Univers i ty c lass 
in Louisvi l le,  Kentucky.   We’ve 

been in the rum bus iness for qui te 
a whi le so I  was a b i t  concerned 
exact ly how much value I  might 
benef i t  f rom tak ing the course.  

The c lass was 5 - days long and the 
ent i re spectrum of the rum industr y 

was covered – inc luding areas I 
thought I  fu l ly  understood.   

I  want to let  your readers know that 
I  got  ideas, t ips ,  and informat ion 
wor th to the fu l l  course value on 

each and every day of  the c lass.    I 
couldn’ t  bel ieve how much I  s t i l l 
have to learn.   Anyway, I  s tar ted 

implement ing those ideas the day I 
got  back! “

Mr. Paul  W. Case, Jr.   Par tner, 
Kolani  Dist i l lers LLC.,  Hawai ’ i
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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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Holiday Eggnog and Milk Punch

When I  was a chi ld l iv ing in Ar izona I 
remember my parents would always get a 
bot t le of  eggnog at  Chr istmas t ime and i t 
was such a t reat for  my brother and I  to 
enjoy a glass.   I  a lso have fond memor ies of 
my Aunt Sal ly who would enjoy hers wi th a 
l i t t le Southern Comfor t !   No of fense to the 
Southern Comfor t  fo lks but I  th ink i t  pairs 
a lot  bet ter  wi th a nice aged rum.  Eggnog 
has al l  of  the f lavors of  winter baking spices 
in i t  and as we al l  know rum is the per fect 
par tner wi th c innamon, nutmeg, and c love.  
I f  you don’ t  want to purchase the t radi t ional 
grocery store k ind you can also make your 
own, which I  much prefer.   I t  isn’ t  d i f f icul t 
and the end resul t  is  real ly del ic ious.   I 
have inc luded my own rec ipe below but 
keep in mind that you can personal ize i t 
however you wish.  Eggnog can be ser ved 
cold or hot ,  and I  th ink an aged rum is the 
ideal  addi t ion.  

Here in the Midwest there is a lso something 
cal led a Tom and Jer r y- - -  growing up out 
west I  had never heard about i t  but  i t ’s 
qui te popular dur ing the hol idays here.   The 
Tom and Jer r y is a cock tai l  c reated in the 
ear ly 1800’s and is a twist  on the t radi t ional 
eggnog, ser ved wi th brandy and rum, and 
ser ved hot .  Some say i t  was created by 
Br i t ish journal ist  Pierce Egan, but there 
are also numerous accounts that  Professor 
Jer r y Thomas invented i t ,  and named i t 
af ter  h imsel f  and his two pet mice, Tom and 
Jer r y.   Regardless,  i t  is  a c lassic Chr istmas 
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milk punch and you can even f ind the “bat ter ”  in the f rozen ais les of  grocery stores 
dur ing the months of  November and December.   I t  takes a bi t  of  t ime to make, but once 
you have the mix you can f reeze i t  and the shel f  l i fe is indef in i te.  This can be ser ved in a 
cof fee mug, or made into a large punch bowl.   

I  hope that you al l  have a wonder ful  hol iday season, fu l l  of  f r iends, fami ly,  great food and 
of  course RUM :)

HOMEMADE 
EGGNOG

4 cups 2% Mi lk
1 cup White Sugar
12 Egg Yolks
½ cup Brown Sugar
5 whole Cloves
1 tsp Vani l la Ex tract
1 tsp Ground Cinnamon
½ tsp Ground Nutmeg
4 cups l ight  Cream

Combine mi lk ,  vani l la,  c loves and c innamon in a saucepan 
on low heat and s lowly br ing mi lk to a boi l .   In a separate 
bowl combine eggs and sugar and whisk unt i l  f lu f f y.   S lowly 
add the hot mi lk mix ture into the eggs.  St i r  wel l  and add 
back into saucepan.  Cook over medium heat for  3 - 4 minutes 
unt i l  th ick but do not a l low i t  to boi l .   Remove f rom heat and 
st rain out the c loves.  Let  i t  cool  for  about one hour at  room 
temperature.   Add the cream and nutmeg, and i f  you wish, 
you may at  th is point  add 3 cups of  rum- - - -  i f  you want th is 
to be an alcohol ic eggnog.  I  personal ly prefer to add my rum 
to each indiv idual  g lass,  but that  is  up to you. I  l ike a r ich 
aged rum, but wi th so many on the market I  encourage you to 
choose your favor i te. 

TOM AND JERRY 

12 Eggs (separated)
1/2 cup or 1 st ick But ter 

(sof tened)
1 cup Sugar

1 tsp Ground Cinnamon
1 tsp Ground Nutmeg
1 tsp Ground Cloves
1 tsp Vani l la Ex tract

Separate the egg whi tes f rom the egg yolks and place in 
indiv idual  bowls.   Using a hand mixer,  beat the egg whi tes 
unt i l  you have a mer ingue l ike tex ture wi th st i f f  peaks.  Add 
the sof tened but ter and sugar to the bowl of  egg yolks and 
whip wi th a mixer unt i l  fu l ly  mixed and l iquid.   Gent ly fo ld the 
egg yolk mix ture into the egg whi tes.   St i r  in the c innamon, 
nutmeg, c love and vani l la.   Cover and store in the ref r igerator 
unt i l  you are ready to ser ve.  You can also f reeze the 
remainder indef in i te ly;  just  make sure to thaw out what you 
want before ser v ing. 

 
To Ser ve:

1 tablespoon Tom & Jer r y Bat ter
4 ounces mi lk (hot ,  or  hot water,  or  both)

1 ounce dark rum
1 ounce brandy or cognac

Mix wel l  unt i l  the bat ter is complete ly melted and garnish wi th grated nutmeg.
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T h e  Wonder fu l

World  of 
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E ggnog real ly makes you wonder:  how did humans f i rst  think chugging 
a spiced and spiked egg-yolk-and-mi lk mix ture was a good idea? Yet 
despite i ts “ love i t  or  hate i t ”  fame, eggnog has charmed dr inkers for 

near ly a mi l lennium.

Whi le cul inary histor ians debate i ts exact l ineage, most agree eggnog 
or iginated f rom the ear ly medieval  Br i tain “posset,”  a hot ,  mi lky,  ale - l ike 
dr ink.  By the 13th century,  monks were known to dr ink a posset with eggs 
and f igs.  Mi lk,  eggs and sherr y were foods of  the wealthy,  so eggnog was 
of ten used in toasts to prosper i ty and good health.

Eggnog became t ied to the hol idays when the dr ink crossed the At lant ic in 
the 1700’s.  Amer ican colonies were ful l  of  farms—and chickens and cows—
and cheaper rum, a soon-signature ingredient .  Mexico adopted the very 
eggnog var ietal  “ rompope,”  and Puer to Rico enjoys the “coquito,”  which adds 
coconut mi lk.  The Engl ish name’s etymology however remains a mystery. 
Some say “nog” comes f rom “noggin,”  meaning a wooden cup, or “grog,”  a 
st rong beer.  By the late 18th century,  the combined term “eggnog” stuck.

Eggnog pur ists argue that those who don’t  l ike the Yulet ide dr ink have simply 
never tasted the real  thing.  Sugar- laced supermarket versions can’ t  hold a 
candle to the homemade goodness, especial ly s ince the US Food and Drug 
Administrat ion permits that  the dr ink can be made f rom as l i t t le as 1% egg 
yolk.  That of ten borders on “mi lknog” or egg f lavor ing.

Amer ica’s founders would have had none of  that .  George Washington 
even penned his own famous heavy-on- the -alcohol  eggnog rec ipe. Only 
one problem, he forgot to record the exact number of  eggs!  Cooks have 
est imated the quant i t iy  to be a dozen, thus the rec ipe goes as fo l lows:

Ingredients:

•	 One quar t  Cream
•	 One quar t  Mi lk
•	 One dozen tablespoons Sugar
•	 One dozen Eggs (missing f rom or iginal  Washington rec ipe) 
•	 One pint  Brandy
•	 1/2 pint  Rye Whiskey
•	 1/2 pint  Jamaica Rum
•	 1/4 pint  Sherr y

Direct ions:

Mix the Brandy, Whiskey, Rum and the Sherr y.  Separate yolks and whites 
of  eggs, add sugar to beaten yolks,  mix wel l .  Add mi lk and cream, slowly 
beat ing.  Beat whites of  eggs unt i l  st i f f  and fo ld s lowly into mix ture.  Let  set  in 
cool  p lace for several  days.  Taste f requent ly.

So as you enjoy your hol iday cheer,  p lease dr ink responsibly,  not  just  for  the 
alcohol  but also for  the calor ies:  eggnog can pack in upwards of  400 calor ies 
per ser ving!
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Eggnog Around The World

Chile -  Cola de Mono

Cola de Mono t ranslates to “monkey tai l ,”  but  don’ t  expect any bananas in th is 
Chi lean dr ink.  I t  is  t radi t ional ly made with instant cof fee, evaporated mi lk and 

aguardiente (a high-proof Chi lean moonshine).  Sadly,  the f ier y spir i t  is  hard to f ind 
outs ide of  South Amer ica.  As a subst i tute,  we recommend using Kappa, a Chi lean 

pisco. The resul t  is  a l ighter,  more inv igorat ing hol iday cock tai l  that  wi l l  pep up any 
hol iday par ty. 

I ta ly -  Bombardino

According to legend, th is I ta l ian winter t reat  was created at  an A lpine sk i  resor t 
for  a group of  snow-blasted sk iers look ing for shel ter  f rom a bl izzard.  In i ts 

or ig inal  form, the dr ink was a s imple mix of  brandy, zabagl ione (an I ta l ian egg-
based custard) and mi lk ,  warmed on a stove. Af ter t r y ing i t ,  one of  sk iers cr ied, 

“Acc ident i !  È una bomba! ”  Or   “Damn! I t ’s  a bomb! ” And so, the Bombardino came 
to be. 

Japan -  Tamagozake 

Occasional ly cal led “sake -nog” by Westerners,  tamagozake is actual ly an 
uncommonly del ic ious Japanese home remedy for colds.  A raw egg and pinch 

of  sugar are cont inual ly whisked into warm sake unt i l  uni formly dissolved into a 
th ick,  c reamy tex ture.  Tamagozake can be ser ved year- round but rare ly appears on 

Japanese restaurant or bar menus, g iven i ts st rong medic inal  assoc iat ion.

Puer to Rico -  Coquito

The Car ibbean’s Chr istmas punch, Coqui to is made with three di f ferent mi lks: 
coconut ,  sweetened condensed and evaporated. I t ’s  indulgent ,  r ich and loaded wi th 

rum. In coqui to’s home countr y of  Puer to Rico,  the go - to spir i t  is  p i tor ro,  a raw, 
moonshine - l ike rum made in homemade st i l ls .  But you’d be hard pressed to f ind 

pi tor ro on your local  l iquor store shelves,  so we opt for  a mix of  whi te and dark rum 
instead. 

Scot land -  Auld Man’s Milk

This smoky, creamy cock tai l  is  t radi t ional ly ser ved dur ing Hogmanay— Scot land’s 
New Year ’s Eve fest ival.  Af ter  the Scot t ish Reformat ion in the late 1500s, Scot land 

did not celebrate Chr istmas for 400 years.  Instead, they celebrated the end 
of  the year wi th f i re danc ing, scotch, more scotch and this s i lky dr ink (which, 
convenient ly,  contains even more scotch).  This potent e l ix i r  is  garnished wi th 

nutmeg and lemon zest for  a surpr is ing c i t rusy k ick. 

The Nether lands -  Advocaat

Hol land’s hol iday spir i t  is  so st rong that some versions have to be eaten wi th a 
spoon. Dutch advocaat combines brandy or cognac wi th sugar,  f resh vani l la,  and 
a s inful ly large quant i t y of  egg yolks.  Bot t led var iet ies by Bols or De Kuyper are 
widely dist r ibuted and avai lable internat ional ly,  but  the best advocaat is made 

f resh, topped wi th whipped cream and cocoa, and enjoyed immediate ly.  For a taste 
of  Dutch decadence, t r y the cardamom-scented advocaat amongst the Rembrandts 

at  Restaurant d ’V i j f f  V l ieghen in Amsterdam.

Mexico -  Rompope (see nex t page)
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R ompope is a t radi t ional  Mexican beverage 
made by combining eggs, mi lk ,  sugar 
and rum.  I t  is  der ived f rom the Spanish 

ponche de huevo  or  rompón  and most Lat in 
Amer ican countr ies have their  own version.

According to histor y,  nuns in the convent of 
Santa Clara,  in the state of  Puebla,  were the 
f i rst  ones to create th is beverage in Mexico in 
the ear ly 1600s.  The nuns, known as Clar is tas , 
were daughters of  weal thy Spanish fami l ies 
who, pr ior  to jo ining the order,  had been 
exposed to consuming and cooking excel lent 
cul inar y creat ions.

Today Rompope is produced commerc ial ly 
throughout Mexico,  many versions are f lavored 
wi th nuts and f rui ts,  but  t radi t ional ists always 
gravi tate towards the or ig inal  Santa Clara 
brand, which features Sister Eduviges on i ts 
label,  who was the f i rst  to al low the product ion 
of  Rompope for sale outs ide the convent .

Ingredients:

•	 1 quar t  whole mi lk
•	 1 cup sugar
•	 2 teaspoons vani l la ex t ract
•	 1 c innamon st ick
•	 1/4 cup f inely ground almonds or a lmond 

meal (opt ional)
•	 12 egg yolks
•	 2 cups rum

Direct ions:

Combine the mi lk ,  sugar,  vani l la and c innamon 
st ick (and ground almonds, i f  you are using 
them) in a large saucepan. Over medium heat , 
br ing the mix ture to a boi l .  Reduce heat and 
s immer,  st i r r ing constant ly,  for  15 minutes. 
Remove f rom heat and al low the mix to cool 
down to room temperature.

Beat the egg yolks unt i l  they are th ick and 
lemony. Remove the c innamon st ick f rom 
the mi lk mix ture and gradual ly whisk the egg 
yolks into the mi lk mix ture.  Return to low heat , 
st i r r ing constant ly,  cook unt i l  mix ture coats a 
spoon. Remove f rom heat and al low to cool 
complete ly.

Add the rum to the mix ture,  st i r  wel l .  Transfer 
to a container and cover t ight ly.  Refr igerate for 
1 or 2 days before ser v ing. Makes 1-1/2 quar ts.

Wi l l  keep ref r igerated for at  least  1-2 months.
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HELPING THE REBUILDING EFFORT

T he Car ibbean Rum & Beer Fest ival  is  teaming up wi th the Car ibbean Tour ism 
Organisat ion (CTO) to raise monies for  hur r icane re l ief  to the is lands in the 
Car ibbean who have been hi t  hard by Hur r icane I rma & Mar ia.

I t  is  c lear that  the is lands wi l l  need long- term suppor t  to recover f rom these natural 
disasters.  With th is is in mind this year ’s Car ibbean Rum & Beer Fest ival  in Barbados on 
9 Dec 2017 wi l l  be rais ing funds for the CTO Hurr icane Rel ief  Fund. As the organisers of 
the Fest ival  we have commit ted to;

•	 Donat ing 5% of t icket  sales and Exhibi tor  f loor space fees to the CTO Hurr icane Rel ief 
Fund.

•	 Accept ing donat ions of  rum & beer f rom producers /  d ist r ibutors and sel l ing these 
contr ibut ions at  the Fest ival.  100% of monies f rom the sale of  donated products wi l l 
be given to the CTO Hurr icane Rel ief  Fund.

•	 Al lowing CTO members to raise monies on-si te at  the Fest ival.  100% of monies wi l l  go 
to the CTO Hurr icane Rel ief  Fund.

We would love to have you as an Exhibi tor  at  the Fest ival,  however i f  you are unable to be 
wi th us then please consider donat ing rum or beer products for  us to sel l  to raise money 
for the CTO Hurr icane Rel ief  Fund. Your gi f t  wi l l  be put to good use and al l  par t ic ipat ing 
par t ies wi l l  be acknowledged.

Please send your ‘ f ree domic i le’  product donat ions to:

Ms. Chery l  Col lymore
Fest ival  Director

Car ibbean Rum & Beer Fest ival
25 Second Avenue

Rendezvous Gardens
Chr ist  Church, Barbados

Tel:  (246) 262 0314

Thank you for your contr ibut ion to assist ing our Car ibbean brothers & s isters in a t ime of 
need. 

For fur ther informat ion please refer to our websi te ht tp: //b i t . ly/2017Char i t yCRBF or you 
can contact  me. Please feel  f ree to share th is emai l  wi th any persons who can assist  us 
in th is endeavour.

Regards,

Dr.  Glyn Wi l l iams
Operat ions Director
Car ibbean Rum & Beer Fest ival
www.rumandbeer fest ival.com
www.facebook.com/car ibbeanrumandbeer
www.instagram.com/car ibbeanrumandbeer fest
www.twi t ter.com/rumbeer fest ival
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Marco Pier ini  -  Rum Histor ian

A MERI CA N RUM 26: 
THE DECLINE A ND FA LL OF 

A MERI CA N RUM

Af ter the 1802 ’s repeal  of  the exc ise tax, 
impor ters and dist i l lers of  rum and molasses 
cont inued to pay the impor t  dut ies,  and, adding 
the costs of  i ts  t ranspor tat ion wi th in the countr y, 
thei r  product became too high-pr iced to be 
compet i t ive,  except ,  for  the moment ,  a long the 
seaboard. So whi le rum was expensive because 
i t  was dist i l led f rom impor ted molasses that paid 
a duty,  whisky was cheap because i t  was dist i l led 
f rom cheap domest ic grain,  and at  a t ime of  great 
grow th in a lcohol  consumpt ion, product ion of 
Amer ican rum remained stagnant ,  whi le impor ts 
of  rum f rom the West Indies decreased. 

“The dec l ine of  the rum indust r y was accompanied 
and hastened by the r ise of  cheap, p lent i fu l 
whiskey. The success of  the whiskey indust r y 
was due, in par t ,  to the fac t  that  many Scot t ish, 
I r ish and Scot t ish - I r ish grain dist i l lers had 
immigrated to Amer ica dur ing the last  quar ter of 
the e ighteenth centur y.  These whiskey-dr ink ing 
peoples had exper imented wi th dist i l lat ion for 
two centur ies and had developed ef f ic ient  st i l ls 
that  produced large amount of  fa i r ly  h igh qual i t y 
l iquor.  When these I r ish and Scots set t led on 
the Amer ican f ront ier,  they found condi t ions 

THE RUM HISTO RIAN
by Marco Pier in i

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 in ing. Then I  d iscovered 
rum. With Francesco Ruf in i ,  I  founded La 
Casa del  Rum (The House of  Rum), that  runs 
a beach bar and selec ts Premium Rums in 
I ta ly,  w w w.lacasadelrum.i t

And f inal ly I  have returned back to my in i t ia l 
passion: Histor y,  but  now i t  is  the Histor y 
of  Rum. Because Rum is not only a great 
dist i l late,  i t ’s  a wor ld.  Produced in scores 
of  countr ies,  by thousands of  companies, 
wi th an ex t raordinar y var iety of  aromas and 
f lavors;  i t  has a ter r ib le and fasc inat ing 
histor y,  made of  s laves and pi rates,  imper ia l 
f leets and revolut ions. 

A l l  th is I  t r y to cover in th is co lumn, in my FB 
Prof i le:  www.facebook /marco.p ier in i .3 and 
in my new Blog: w w w.therumhistor ian.com

I have  publ ished a book on Amazon: 
“AMERICAN RUM - A Shor t  H is tor y of  Rum 
in Ear ly Amer ica” .
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favorable for  the exerc ise of  the i r  ta lents: 
p lent i fu l  water,  abundant grain,  and ample wood 
to fue l  thei r  st i l ls .” 

Moreover,  the Appalachian Mountains formed a 
bar r ier  to the t ranspor t  of  gra in to east coast 
markets.  “As for sending grain to the East ,  corn 
was so bulky that  a horse could not car r y enough 
across the Appalachian Mountains to prov ide his 
own feed. Indeed, i t  was calculated that grain 
could not be sent prof i tab ly by land more than 
twenty mi les.”  (The quotes of  th is ar t ic le are f rom 
“The A lcohol ic Republ ic ”  by W.J.  Rorabaugh”)

Some farmers shipped thei r  gra in to New Or leans 
a long the Miss iss ippi .  Though i t  was a long t r ip, 
i t  was not expensive;  but of ten some of the grain 
would go of f  on the long voyage, and in any case 
New Or leans had p lenty of  gra in and could not 
fetch a good pr ice.  As the cost of  t ranspor tat ion 
made i t  impossib le to take i t  to the east coast , 
t ransforming i t  into spi r i ts was the logical  choice: 
whiskey was wor th more than grain,  about s ix 

t imes as much for the same volume, and so a 
horse could car r y enough whiskey to make a 
prof i t .  Over the years the populat ion increased, 
and so did product ion,  and when t ranspor tat ion 
to the east coast became much more economical 
thanks to the ear l iest  canals and steamboats,  a 
r iver of  cheap, re lat ive ly good qual i t y whiskey 
began to f low into the markets of  the east .

Dur ing the ear ly n ineteenth centur y the Amer ican 
whiskey indust r y benef i ted a lso f rom radical 
technological  improvement in st i l ls  wi th the 
int roduct ion of  the Flat  St i l l  and of  the Perpetual 
St i l l .  For a good technical  descr ipt ion of  these 
new k inds of  st i l ls ,  the reader is refer red di rec t ly 
to Rorabaugh’s book. Let is suf f ice to say here 
that wi th these innovat ions dist i l lat ion was 
quicker,  less expensive in terms of  fue l  and 
labor,  and produced a h igher qual i t y l iquor. 
But ,  ver y sadly for  the rum indust r y,  th is new, 
shal low, f lat  st i l l  was of  no use to rum dist i l lers, 
for  whi le grain mash could be heated rapid ly and 
intensely,  molasses would scorch.
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Last ,  but  not least ,  the taxes on rum and 
molasses were re lat ive ly easy to co l lec t  as these 
products landed at  por ts,  whi le whiskey had a 
huge advantage: i t  was c lose to the customers 
and far f rom the tax co l lec tors.  Amer icans had 
never drunk New England rum for i ts taste;  i t 
was the a lcohol ic ef fec t  that  people wanted. And 
now i t  was cheaper to get inebr iated on whiskey 
than on rum. 

Di f f icu l t  suppl ies and higher pr ices for  rum had 
encouraged the shi f t  to whiskey, but rum also 
suf fered f rom r is ing nat ional ism. Af ter the war, 
the US wished to af f i rm i ts nat ional  ident i t y,  i ts 
break wi th the co lonia l  past ,  and i ts d i f ferences 
f rom other nat ions.  A wave of  nat ional ism 
af fec ted Amer ican cul ture.  This is the t ime of 
Noah Webster ’s ef for ts to make the Amer ican 
language under taken di f ferent f rom Engl ish, 
culminat ing wi th the publ icat ion of  “An Amer ican 
D ic t ionar y of  the Engl ish Language ”  in 1828. And 
i t  was in th is new cul tura l  c l imate that impor ted 
molasses and rum soon became symbols of 
co lonia l ism and economic dependence, whi le 
whiskey, made at  home wi th Amer ican grain, 
became a symbol of  nat ional  ident i t y.

Har r is Hal l  wr i tes in the Pre l iminar y Obser vat ion 
of  h is famous manual “The Dis t i l ler ”  (1818):  “ I t 
should therefore became the par t icular a im of 

the Amer ican dist i l ler  to make a spi r i t  pure ly 
Amer ican, ent i re ly the produce of  our own 
countr y;  and i f  the pure,  unadul terated grain 
spi r i t  cannot be rendered suf f ic ient ly palatable to 
those tastes that are vi t ia ted  by the use of  French 
brandy or Jamaica rum, let  us search our own 
woods for an ar t ic le to g ive i t  taste suf f ic ient ly 
p leasant for  these depraved appet i tes. 

The French s ip brandy; the Hol landers swal low 
gin;  the I r ish g lor y in thei r  whiskey; sure ly John 
Bul l  f inds ‘meat and dr inks’  in h is por ter – and 
why should not our countr ymen have a nat ional 
beverage? ”.  A Dr.  James Ti l ton boasted that 
he had renounced fore ign wine and spi r i ts:  “ I 
indulge in a cheer ing g lass of  sp i r i ts and water, 
once or twice a day. For th is purpose, I  prefer 
good r ye whiskey or h igh-proof apple -brandy; 
for  I  scorn to go abroad for any thing that I  can 
get bet ter at  home.”

To sum up, more or less in the 1830’s,  whiskey 
f inal ly supplanted rum as the favor i te spi r i t  of 
the Amer icans.

The golden age of  the Amer ican Rum was ended.

Marco Pier in i
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Holiday Rum Shopping Guide
by Paul  Senf t2

0
1

7
B uying gi f ts for  our f r iends who are spir i t 

enthusiasts can become chal lenging.  
Given enough t ime you have no idea 

what is in their  bars or col lec t ions and i t 
is  bet ter to look for  other more interest ing 
avenues to surpr ise them dur ing the Hol iday 
season.  2017 has provided us wi th an 
interest ing solut ion to th is di lemma by 
providing us several  new books to ent ice, 
educate,  and provide new cock tai l  rec ipes for 
the Spir i t  lover on your gi f t  l is t .

One of  the th ings that was unique about 2017 
is that  they were mult ip le books that came 
out about rum.  We had three books that 
funct ioned as Pr imers- Rum: The Manual  by 
Dave Broom and The Cur ious Bar tender ’s 
Rum Revolut ion  by Tr istan Stephenson are 
both by U.K. wr i ters who put their  own unique 
spin on the spir i t  and i ts histor y.   The thi rd book Rum Cur ious 
was wr i t ten by U.S. author Fred Minnick of  Bourbon fame, who 
presents a take no pr isoner ’s t ime capsule of  the modern rum 
industr y.   Af ter  reading al l  three books I  fe l t  that  Minnick ’s 
Rum Cur ious  and Stephenson’s Rum Revolut ion  paired wel l  as 
101 and 102 int roduct ions to the wor ld of  rum, the products, 
and the regions of  the wor ld produc ing the spir i t .  

For those interested in rum’s histor y,  Maco Pier in i ’s  Amer ican 
Rum: A Shor t  H is tor y of  Rum in Ear ly Amer ica  is  a deep dive 
into the controversia l  or ig ins of  the spir i t .   Pul l ing no punches, 
he covers the mater ia l  that  a lot  of  other wr i ter ’s ment ion,  but 
g losses over due to not want ing to focus too much on the dark 
and ter r ib le t ime in histor y that  was the foundat ion of  Rum’s 
histor y.   Using plenty of  or ig inal  source mater ia l  th is is an 
excel lent  explorat ion into Rum’s chal lenging histor y.  

Shi f t ing gears f rom the foundat ion of  rum, i ts histor y and 
product ion I  have three suggest ions of  Cock tai l  books that 
provide the rec ipes your gi f t  rec ip ient needs to take their 
explorat ion of  rum and other spir i ts to ent i re ly new levels.  
Fi rst  up,  a new cock tai l  book by author Amanda Schuster,  New 
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York Cock tai ls:  An Elegant Col lec t ion of  over 100 rec ipes inspi red by the B ig Apple.   This 
gorgeously i l lust rated book provides a who’s who of  the New York Ci t ies cock tai l  cul ture. 
This book takes the reader on a tour of  New York and some of the establ ishments that 
make the c i t y the epicenter of  the wor ld cock tai l  scene.  

I  was personal ly del ighted wi th the select ion of  cock tai ls and the way Amanda Schuster 
guides us through al l  the di f ferent ways to explore cock tai ls in her c i t y.  

The second cock tai l  book is Road Soda  by Kara Newman is a quirky and fun book 
about dr ink ing on the road and deal ing wi th the l imi tat ions of ten exper ienced when 
t r y ing to create cock tai ls whi le t ravel ing.   For rum lovers the Ult imate A irp lane Daiquir i 
to the Dressed Cider rec ipes demonstrate fun ways to improvise cock tai ls wi th a good 
imaginat ion and improvisat ion sk i l ls.   This book makes an excel lent  g i f t  for  the road 
war r iors in our l ives.  

My f inal  recommendat ion is a book the Tik i 
cock tai l  community has been wai t ing for 
wi th great ant ic ipat ion.   Tentat ively s lated 
for a December re lease, Cock tai l  K ingdom 
is publ ishing Jef f  “Beachbum” Ber r y 10th 
anniversar y edi t ion of  Sippin’  Safar i.   This 
new hardback edi t ion wi l l  inc lude 14 new 
cock tai ls and substant ia l  new mater ia l 
using al l  new photos and graphics to ent ice 
the reader ’s palates and imaginat ions.   I f 
a l l  goes wel l ,  th is wi l l  be ar r iv ing just  in 
t ime to surpr ise the Tik i  cock tai l  lover in 
your l i fe dur ing the 2017 gi f t  g iv ing season.  

I  hope this guide helps inspire you f ind 
something for the hard to surpr ise spir i t 
enthusiast  in 
your l i fe.  

Happy Hol idays!

Paul  Senf t
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THE RUM UNI VERSITY  l ibr ary

Rum
UNIVERSITY

TH
E ®

Welcome to The Rum Univers i t y L ibrar y.   In 
addi t ion to the mater ia l  found on our of f ic ia l 
websi te,  we also per iodical ly publ ish on “Got 
Rum?” rev iews of  books on topics inc luding 
fermentat ion,  d ist i l lat ion,  aging, mixo logy 

and many more.  You can also f ind addi t ional 
valuable mater ia l  at 

w w w.RumBook.com

www.RumUniversi t y.com

The Rum University
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A Christmas Cookbook: 40 Eggnog Recipes
(Amazon Review) “Are you look ing for the best 
homemade eggnog rec ipes ever?

A Chr is tmas Cookbook br ings you 40 eggnog 
rec ipes f rom the tradi t ional  to the trendy and 
inc ludes alcohol ic and non-alcohol ic dr inks, 
desser ts and candies.   We have rec ipes you 
can create us ing s tore -bought eggnog, and we 
also teach you how to make homemade eggnog.  
D iscover how to make lots of  egg- c i t ing dr inks 
inc luding Eggnog wi th Saf f ron and Rosewater 
and Chai Eggnog Lat te. 

I f  you have a sweet tooth and enjoy making 
candy, then Cherr y Eggnog Fudge is for  you! Or 
why not t reat  your fami ly and f r iends to Eggnog 
Muddy Buddies?  Are you cater ing for  a crowd? 
Then tr y our Gingerbread Eggnog Tr i f le,  i t ’s  a 
real  par ty p leaser.  ‘T is the season to be jo l ly, 
so i t ’s  t ime to get crack ing in the k i tchen! ”

About the author,  Danie l  Humphreys:

Many people wi l l  ask me i f  I  am German or 
Norman, and my answer is that  I  am 100% 
unique! Jok ing aside, I  owe my cooking 
inf luence mainly to my mother who was Br i t ish! 
I  can cer tain ly make a mean Sheppard’s p ie, 
but  when i t  comes to prepar ing Bratwurst 
sausages and dr ink ing beer wi th f r iends, I  am 
also al l  in! 

I  am tak ing you on this cul inar y journey wi th me and hope you can apprec iate my 
divers i f ied background. In my 15 years career as a chef,  I  never had a dish returned to 
me by one of  c l ients,  so that  should say something about me! Actual ly,  I  wi l l  take that 
back. My worst  c r i t ic  is  my four years o ld son, who refuses to taste any thing that is green 
color.  That shal l  pass,  I  am sure. 

My hope is to help my chi ldren discover the joy of  cooking and shar ing their  c reat ions 
wi th their  loved ones, l ike I  d id al l  my l i fe.  When you develop a passion for cooking and 
my suspic ious is that  you have one as wel l ,  i t  usual ly st icks for  l i fe.  The best advice I 
can give anyone as a professional  chef is invest .  Invest your t ime, your hear t  in each 
meal you are creat ing.  Invest a lso a l i t t le money in good cooking hardware and qual i t y 
ingredients.  But most of  a l l  enjoy ever y meal you prepare wi th YOUR f r iends and fami ly! 

ASIN: B07795FCFK
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Oak bar re ls back in 1995. More funky Jamaican 
backbone comes f rom the Wor thy Park and 
Hampden Dist i l ler ies in Jamaica. “Only 3000 
bot t les of  th is f ine lubr icat ion for  conversat ion 
was produced”,  te l ls  O l l i  H ieta laht i ,  CEO and 
Founder of  Ron de Jeremy Rum. “The demand 
f rom our impor ters in Europe was so intense that 
we had to a l locate the product and I ’m happy to 
say the whole product ion was pre -so ld.”

BACARDI
Bacardi  announces indust r y veteran Maur ice 
Doyle,  51,  re jo ins the largest pr ivate ly he ld 
spi r i ts company in the wor ld as President – 
Incubat ion Brands and Global  Commerc ia l 
Development .  Under the leadership team in 
Bermuda, Doyle is charged wi th dr iv ing brand 
equi t y and accelerat ing per formance in some of 
the smal ler,  h igh potent ia l  premium brands in the 
Bacardi  por t fo l io inc luding ANGEL’S ENV Y, ST-
GERMAIN, BANKS, SANTA TERESA, FACUNDO 
Rum Col lec t ion,  and LEBLON, as wel l  as dr iv ing 
sales per formance and t ravel  reta i l  g lobal ly. 
Doy le spent 17 years wi th Bacardi  in t ravel  reta i l , 
commerc ia l  and market ing ro les before he lef t  the 
company in 2009. S ince leav ing Bacardi ,  Doy le 
has ser ved as Chief  Market ing Of f icer at  Wi l l iam 
Grant & Sons where he had accountabi l i t y 
for  t ravel  reta i l  and other g lobal  commerc ia l 
func t ions,  and most recent ly,  he ser ved as Chief 
Operat ing Of f icer for  Suntor y ’s non-alcohol ic 
d iv is ion for  Af r ica,  Middle East & Car ibbean. 
“Maur ice br ings a passion for our brands, st rong 
customer and sales development sk i l ls ,  an 
apprec iat ion for  our unique cul ture as wel l  as 
an internal  and ex ternal  perspect ive which is 
invaluable as we cont inue to posi t ion Bacardi 
for  long- term success,”  says Mahesh Madhavan, 
chief  execut ive of f icer of  fami ly-owned Bacardi 
L imi ted. “ I t ’s  great to welcome back a seasoned 
leader who has shown a par t icular ta lent 
for  nur tur ing smal ler,  premium niche brands 
that become sustainable,  long- term success 
stor ies.”  “ I ’m thr i l led to be a par t  of  Bacardi 
again as i t ’s  t ru ly a unique fami ly,  company 
and iconic por t fo l io of  brands,”  adds Doyle. 
“Both the incubat ion and t ravel  reta i l  business 
have t remendous commerc ia l  oppor tuni t ies, 
each ser v ing as a p lat form to access premium 
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Rum in the new s

MIAMI CLUB RUM
Grand Havana and Miami Club Rum of f ic ia l ly 
announced a three -year co l laborat ion to launch 
“Cuban Cof fee Infused Rum,” a co l lec t ive, 
c reat ive par tnership that ’s more than t radi t ional 
branding. Elements wi l l  inc lude events 
and exper iences, unique of fer ings and the 
development of  a batch of  l imi ted edi t ion Miami 
Club Rum and Grand Havana infused cof fee 
cock tai l .  As par t  of  the brand’s st rategy, Miami 
Club Rum worked wi th Grand Havana to igni te 
“Cuban Cof fee Infused Rum,” a concept wi th 
a conversat ional  movement of  taste between 
rum and Cuban cof fee, a supreme blend by 
Luis Buste lo to br ing fans of  d i f ferent genres 
together.  With i ts roots delv ing in Cuba, Grand 
Havana is championing th is g lobal  homage 
to a dist inc t  is land v ibe wi th a modern k ick – 
per fec t ly in l ine wi th the spi r i t  and Car ibbean 
or ig ins of  Grand Havana, Inc.  “ We are proud 
of  our f ina l  product ;  the b lending process 
and work ing wi th Mat t  Malone was one of  the 
h ighl ights of  my long cof fee career,”  said Luis 
Buste lo,  Master B lender and COO. “This is 
a t rue testament of  two great brands coming 
together to do something magni f icent .”  “ I ’ve 
been in the restaurant business for a ver y long 
t ime and headed taste - test ings a l l  over the 
countr y,”  said Steven Haas, V ice -President . 
“ I  can te l l  you th is is de l ic ious.  Buste lo and 
Malone b lended the per fec t  cock tai l  for  any 
event .”  Grand Havana Cof fee is a Miami -
based spec ia l t y cof fee reta i ler  and wholesaler 
that  spec ia l izes in the smal l -batch roast ing of 
Cuban sty le espresso cof fee beans, master fu l ly 
b lended by legendar y roaster,  Luis Buste lo,  the 
or ig inal  master b lender of  the Cuban espresso.

RON de JEREMY
One Eyed Spir i ts is p leased to announce the 
latest  ent r y in the award-winning super-premium 
Ron de Jeremy Rum por t fo l io.  The 2017 Limi ted 
Edi t ion Ron de Jeremy X X XO is s ingle batch 
one - t ime only rum, tak ing the smooth Ron de 
Jeremy r ide to new heights.   I t  showcases the 
f inest  rums the Car ibbean has to of fer.  The 
hear t  and soul  of  the X X XO is a b lend f rom 
Monymusk Dist i l ler y in Jamaica and Demerara 
Dist i l lers in Guyana that was put in Amer ican 

by Mike Kunetka
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consumers and int roduce them to new 
exper iences. I  look for ward to thei r  cont inued 
development and consistent grow th.”  Doyle is 
based in London and ser ves as a member of  the 
Bacardi  G lobal  Leadership Team, repor t ing to 
Madhavan.
In other news, Casa BACARDÍ v is i tor  center, 
one of  Puer to Rico’s top tour ism at t rac t ions, 
is  p leased to announce i t  has reopened as of 
November 1.  Whi le the Casa BACARDÍ campus 
suf fered minor damage dur ing Hur r icane 
Mar ia,  the largest premium rum dist i l ler y in the 
wor ld is leading the charge in recover y and 
rebui ld ing.  The landscaping is showing s igns 
of  recover y and the v iews of  the El  Mor ro For t 
and San Juan Bay are as spectacular as ever. 
“Tour ism is an essent ia l  indust r y for  Puer to 
Rico.  As the is land rebui lds,  we look for ward to 
welcoming v is i tors wi th warm hospi ta l i t y,  co ld 
cock tai ls ,  and stor ies of  overcoming advers i t y, 
innovat ion,  perseverance and celebrat ion,”  says 
Wesley Cul len,  General  Manager.  “ We are here 
to suppor t  the indust r y and are ver y happy to 
reopen Casa BACARDÍ for  tour ist  and locals.”
Casa BACARDÍ Puer to Rico has been 
welcoming v is i tors s ince 1961. Dur ing the weeks 
fo l lowing Hur r icane Mar ia,  the v is i tor  center 
was temporar i ly  c losed as i ts staf f  remained 
focused on prov id ing re l ief  to the communi t y as 
par t  of  the “Bacardi  Cont igo” (Bacardi  is  With 
You) in i t iat ive.  As par t  of  the Bacardi  ongoing 
commitment to Puer to Rico re l ief  and rebui ld ing 
ef for ts,  $5 of  each tour admission wi l l  be donated 
to re l ief  organizat ions,  through the end of  the 
year.  T ickets are avai lab le at  w w w.casabacardi .
com.Casa BACARDÍ in Puer to Rico welcomes 
guests to enjoy the beaut i fu l ,  water f ront proper ty 
and se lec t  f rom three tours: 
The “Histor ical ”  tour star ts wi th a cock tai l 
over look ing the bay to El  Mor ro For t ,  then a 
guided tour to d iscover how BACARDÍ rum is 
made and the fami ly-owned company ’s h istor y of 
c raf t  and innovat ion.  The “Histor ical ”  tour is $15 
(p lus sales tax) and inc ludes a welcome cock tai l 
and commemorat ive cup.
The “Rum Tast ing” tour is an exper ience for 
guests to d iscover how BACARDÍ premium rums 
are made, the craf t  of  bar re ls and b lending, and 
an exper t - lead tast ing of  f ive BACARDÍ rums, 
inc luding Legacy, exc lus ive ly avai lab le at  Casa 
BACARDÍ in Puer to Rico.  The “Rum Tast ing” 
tour is $49.99 and inc ludes a cock tai l  and 
commemorat ive cup.
The “Mixo logy ” tour is the oppor tuni t y to master 
the moj i to.  This interac t ive tour puts v is i tors 
behind the bar as a BACARDÍ rum spec ia l is t 
leads guests through mix ing three c lassic 
BACARDÍ rum cock tai ls ,  af ter  a v is i t  to the 
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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.

dist i l ler y and tour of  the h istor y of  the most 
awarded rum in the wor ld.  The “Mixo logy ” Tour 
is $59.99 and inc ludes a welcome cock tai l  and 
commemorat ive cup.
In the reta i l  shop, v is i tors enjoy the ver y popular 
“Sel f -Fi l l  Exper ience,”  where guests f i l l ,  seal  and 
label  thei r  own bot t le of  spec ia l  rum, exc lus ive ly 
avai lab le at  Casa BACARDÍ,  d i rec t ly f rom the 
bar re l .

CARIBBEAN RUM & BEER FESTIVAL
The 2017 Car ibbean Rum & Beer Fest iva l  is 
throwing i ts suppor t  behind the Car ibbean 
Tour ism Organizat ion (CTO)’s ef for ts to help 
Car ibbean fami l ies and countr ies recover and 
rebui ld af ter  the monst rous hur r icanes I rma and 
Mar ia devastated some member dest inat ions.  The 
fest iva l ,  an authent ic Car ibbean event ,  wi l l  be 
ra is ing money for the CTO Hur r icane Rel ief  Fund, 
which was ac t ivated through GoFundMe. “ We 
were hor r i f ied by the devastat ion inf l ic ted on the 
region by the Categor y 5 hur r icanes in September 
2017 and, as an authent ic Car ibbean event ,  we 
fe l t  ob l igated to assist  those af fec ted,”  Cher y l 
Col lymore, the fest iva l  d i rec tor said.  “As the 
region’s tour ism development agency, the CTO is 
a reputable organizat ion wi th a h istor y of  coming 
to the suppor t  of  Car ibbean countr ies h i t  by 
natural  d isasters and we are happy to suppor t  i ts 
ef for ts.”  The fest iva l  wi l l  take p lace on December 
9,  2017 at  the Rock ley Gol f  & Countr y Club in 
Barbados, and by that t ime the in i t ia l  at tent ion 
on hur r icane -hi t  ter r i tor ies wi l l  have star ted to 
dwindle,  but  the st ruggles suf fer ing of  those 
af fec ted wi l l  not  have ended. To suppor t  the CTO 
Hur r icane Rel ief  Fund the 2017 Car ibbean Rum 
& Beer Fest ival  has commit ted to cont r ibut ing 
f ive per cent of  t icket  and exhib i tor  space renta l 
to the fund and to encourage regional  producers 
who may not be at tending the event to donate 
bot t les of  product to the fest iva l  to be so ld,  wi th 
100 per cent of  the sale mony going to the fund. 
In addi t ion,  on-s i te ac t iv i t ies at  the fest iva l  venue 
wi l l  be organized to ra ise funds for the CTO 
Hur r icane Rel ief  Fund, whi le a page has been 
establ ished on the fest iva l ’s websi te encouraging 
the populat ion to donate.  “Hur r icanes I rma and 
Mar ia have had a s igni f icant impact on fami l ies 
and countr ies in the af fec ted countr ies and we 
welcome any cont r ibut ion to the CTO Hur r icane 
Fund,”  the CTO’s secretar y general  Hugh Ri ley 
said.  “ We are gratefu l  to the organizers of 
the Car ibbean Rum & Beer fest iva l  for  the i r 
generous cont r ibut ion.”  Those unable to at tend 
the 2017 Car ibbean Rum & Beer Fest iva l  can 
st i l l  donate to the CTO Hur r icane Rel ief  Fund 
thru thei r  GoFundMe page, w w w.gofundme.com/
hur r icane - re l ief - fund-c to.
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Rum in the new s (continued)
by Mike Kunetka

SAVANNAH SPIRITS GROUP
Savannah Spir i ts Group has announced that 
i t  w i l l  open a new dist i l ler y in the hear t  of 
Savannah’s Nat ional  H istor ic D ist r ic t  in March 
2018.  The 12,000 square foot bui ld ing,  bui l t 
in the late 1800s, wi l l  a lso house an upscale 
chophouse wi th mul t ip le d in ing rooms, a fu l l 
bar and pr ivate event space wi th a ter race on 
the upper f loors a l l  sur rounded by the or ig inal 
br ick that  has been uncovered dur ing the 
renovat ions.  In the meant ime, Savannah Spir i ts 
is cur rent ly produc ing i ts f i rs t  two products 
of f -s i te,  S i lver and Amber Rums.  The rums are 
the f i rst  in a l ine that  wi l l  inc lude vodka, g in 
and whiskey. “This has been a long t ime in the 
making and to int roduce Savannah Spir i ts to the 
Lowcountr y star t ing wi th our rum, we fee l ,  is  the 
most apropos way to honor the bust l ing spi r i t 
of  the region and i ts people,  and to ce lebrate 
Savannah’s fanc i fu l  h istor y,”  says co - founder 
Dean Bel l .  Heavi ly inspi red by Savannah’s 
co lor fu l  h istor y and of ten p i t  s top locat ion for 
h istor y ’s most notor ious rum- runners,  both 
Savannah Spir i ts rums ref lec t  the dist inc t ive 
character and provenance of  the c i t y and express 
th is through thei r  harmonious f lavor infus ions. 
The Amber Rum, made wi th the guidance of 
exper t  d ist i l lers f rom Imper ia l  Sugar,  fuses the 
caramel notes of  Savannah Spir i ts S i lver Rum 
wi th Imper ia l  Sugar-made dark cane syrup to 
c reate a welcome addi t ion to the dark rum wor ld 
wi th a s imul taneously abundant and mel low 
f lavor.   Savannah has a stor ied h istor y wi th rum.  
The town was founded in 1734 where the only 
laws were ‘No Slaves, No Lawyers,  No Liquor,’ 
par t icular ly rum.  Soon t tunnels had been dug 
beneath the town for smuggl ing rum.  When 
Georgia went dr y in 1908, Savannahians pushed 
to secede to form thei r  own state,  and dur ing 
Prohib i t ion,  Savannah was known as the “Boot leg 
Spigot of  the South.”  “ I t ’s  a l l  about the h istor y. 
Our concept is ,  taste the histor y.  A lot  of  people 
don’ t  real ly know how assoc iated Savannah is 
wi th rum running and the craziness that went on, 
so we’re tak ing advantage of  that ,”  says Bel l .

PAPA’S PILAR
The fo lks at  Papa’s Pi lar  have int roduced a 
l imi ted re lease of  1,400 spec ia l - edi t ion Sher r y 

Cask Fin ished Rum cases that wi l l  h i t  cer ta in 
states th is month.  Their  team of Master B lenders 
c reated th is spec ia l  edi t ion expression to fur ther 
br ing out the Spanish Sher r y f lavor prof i le in 
thei r  f lagship Dark Rum. Af ter the hand-selec ted 
rum goes through thei r  unique so lera b lending 
process, i t  is  fur ther aged in wet Spanish Oloroso 
Sher r y casks,  resul t ing in an ent i re ly new f lavor 
exper ience. In a quest to get rum back to i ts 
roots,  the Papa’s Pi lar  Product ion team chose 
to embrace a s imi lar  methodology used in 
Scotch Whiskey, wi th the goal  to a l low the rum 
blend to cont inue to meld together,  whi le a lso 
interac t ing wi th the Sher r y and French Oak. I t ’s 
a lso a method used by Cuban rum makers in 
thei r  best  rums, as they cannot easi ly source 
used Amer ican Bourbon bar re ls.  The team chose 
to use French Limousin Oak Sher r y casks f rom 
Jerez de la Frontera,  Spain,  and only for  a shor t 
per iod of  t ime, because the grain st ruc ture of 
French Limousin Oak is wider and more open 
than Amer ican Oak Bourbon bar re ls (300L vs 
200L).

WHISTLER AFRICAN STYL E RUM
What,  you ask,  is  Af r ican Sty le Rum? Whist ler 
is  the creat ion of  three engineers f rom Free 
State,  South Af r ica.  Leon is the Master D ist i l ler 
and a graduate f rom Rum Univers i t y,  Trev is 
the b ig ta lker and Stef  is  a ta l l -walk ing, super-
se l l ing shor t  guy.  They bui l t  there dist i l ler y in 
a th i rst y region of  South Af r ica where the days 
are hot ,  the n ights are co ld and the landscape 
is cont inuously shaped by the Dusty Free State 
Whist ler.  They are us ing Swazi land brown sugar 
and K ZN molasses to make an Af r ican Sty le 
Spiced Rum and an Af r ican Sty le Dark Rum.
Their  ru les for  an Af r ican Sty le Rum:
•	 The rum must be dist i l led,  aged and matured 

in Af r ica,
•	 Only use equipment designed and 

manufac tured by Af r icans,
•	 Dist i l led by a born and bred Af r ican master 

d ist i l ler,
•	 Dist i l led us ing only Af r ican sourced 

sugarcane and sugarcane byproducts,
•	 Dist i l led to no more than 170 proof,
•	 Matured in bar re ls that  prev iously contained 

other Af r ican spi r i ts .
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ALLEGHENY DISTILLING   
As A l legheny Dist i l l ing ce lebrates the beginning 
of  i ts  f i f th year of  product ion,  i t  has rebranded i ts 
core l ineup of  Maggie’s Farm Rums, inc luding the 
Whi te,  Spiced, and “50/50” Dark (former ly “La 
Revuel ta”)  rums. Ut i l iz ing the or ig inal  ar twork 
c reated by Hannah Clark for  the Maggie’s Farm 
Queen’s Share Reser ve rums, Maggie’s Farm 
has st reaml ined the skeleta l  design across th is 
core l ineup. New branding is cur rent ly avai lab le 
for  purchase di rec t ly f rom the dist i l ler y,  and is 
now beginning to ro l l  into ex ist ing dist r ibut ion 
markets,  inc luding Pennsy lvania Fine Wine and 
Spir i ts stores and a lso the Nashvi l le area v ia 
wholesaler Tennessee Wine and Spir i ts .  As 
the new branding makes i ts way out ,  A l legheny 
Dist i l l ing has a lso expanded i ts d ist r ibut ion 
footpr int  to inc lude Washington DC, Mar y land 
and Delaware markets,  each car r ied by Craf t 
Wine and Spir i ts of  Bel tsv i l le,  MD. A l legheny 
Dist i l l ing has a lso come to a dist r ibut ion 
agreement wi th Lauber Impor ts of  New York, 
a c raf t  por t fo l io of  Southern Glazers in NY. 
Products going into dist r ibut ion inc lude the 
Whi te,  Spiced, and 50/50 Dark rums, as wel l  as 
the s i lver Queen’s Share Reser ve rum, A i r l ine 
Overproof rum and Maggie’s Farm’s new cof fee 
l iqueur and f resh ingredient fa lernum. Maggie’s 
Farm rums may a lso be purchased for d i rec t 
shipment across the USA by var ious DC reta i l 
out lets.  Future dist r ibut ion is expected to require 
another product ion expansion, what would be the 
four th in the dist i l ler y ’s four-year h istor y.  This 
one wi l l  l ike ly inc lude up to a 100% increase in 
fermentat ion capac i t y,  as wel l  the possib i l i t y  of 
a bar re l  house and secondar y reta i l  locat ion in 
the c i t y of  Pi t tsburgh. Maggie’s Farm Rum is the 
f i rst  commerc ia l ly-avai lab le Pennsy lvania -made 
craf t  rum s ince Prohib i t ion.  A l l  sp i r i ts are made 
f rom scratch,  f rom the fermentat ions of  raw sugar 
cane f rom Louis iana, rather than molasses, 
and pot-dist i l led for  fu l l  body and f lavor on the 
Spanish -made copper st i l ls  located behind the 
dist i l ler y ’s cock tai l  bar.  The dist i l ler y is open 
for tast ings and bot t le sales Wednesday through 
Sunday and ser ves craf t  cock ta i ls Thursday 
through Sunday.

MANULELE DISTILLERS
Ever y var ieta l  of  he i r loom cane has a stor y and 
f lavor prof i le of  i ts  own. At Manule le Dist i l lers, 
home of Kō Hana Agr ico le Rum, thei r  s incerest 
hope is to honor and ce lebrate the Kō they 
have the pr iv i lege to p lant and grow. Kō Hana 
Agr ico le Rum is met iculously c raf ted f rom farm to 
bot t le.  They grow s ingle var ieta ls that  are hand 
har vested, pressed to ju ice and then dist i l led to 
per fec t ion,  resul t ing in what they fee l  is  one of 
the wor ld ’s f inest  pure cane rums. Cher ishing 
sugarcane ak in to a winer y lov ing the grape, 
the i r  Agr ico le sty le ce lebrates the ju ice.  Kō Hana 
embraces the natural  ear th iness and sweetness 

of the Kō. In stark cont rast ,  the vast major i t y 
of the rum in the wor ld is made f rom molasses, 
the indust r ia l  byproduct of  processed sugar 
manufac tur ing.  They pay spec ia l  at tent ion to 
the unique character ist ics of  each spec i f ic  cane 
var ieta l .  A se lec t  por t ion of  the i r  rum rests in 
oak bar re ls to fur ther develop and reveal  the 
essence of  the cane. This sensor y process is 
demanding and t ime consuming, yet  necessar y, 
to honor the Kō. They are a bout ique dist i l ler y 
where only rums that they love are bot t led 
wi thout compromise. They cur rent ly of fer  KEA , 
a whi te Agr ico le sty le rum; KOHO, a bar re l  aged 
rum; KOA, a cask st rength rum; KOKOLEK A, 
a Cacao and Honey Rum; and an ar t is t  ser ies, 
thei r  KOKOLEK A rum in an etched co l lec tor ’s 
bot t le.

SUGAR SKULL
Sugar Skul l  Rum is rapid ly growing nat ional ly 
and is ex t remely exc i ted to be in a new 
par tnership wi th NASCAR. “There are p lenty 
of  oppor tuni t ies for  both companies.  This is a 
win -win and I  am look ing for ward to a successful 
long- term par tnership wi th NASCAR,” says 
Sugar Skul l  Rum owner,  Percy Mi l ler.  NASCAR 
fans love the taste of  Sugar Skul l  Rum and 
are thr i l led about the brand. Sugar Skul l 
Rum targets consumers in middle Amer ica, 
which f i ts r ight  in pocket wi th the NASCAR 
audience. Sugar Skul l  Rum’s mot to is “Celebrate 
Responsib ly,”  and is der ived and manufac tured 
in the Car ibbean Is lands. The brand’s exquis i te ly 
de l ic ious taste puts i t  at  the top of  premium 
rum brands. For more informat ion,  go to w w w.
SugarSkul lRum.com

SEVEN CAVES SPIRITS
Last month I  ta lked about the RUM: SAILORS, 
PIR ATES AND PROHIBITION  exhib i t  at  the 
Mar i t ime Museum of San Diego. One of  the 
pour sponsors at  the exhib i t  is  Seven Caves, 
a smal l  (2,000 Square feet)  d ist i l ler y tucked 
into a nearby Miramar cul - de -sac. Seven Caves 
opened in 2016, but up to th is po int  v is i ts have 
been by appointment only.  Geof f  Longenecker, 
d ist i l ler  and founder,  recent ly set  regular hours 
of  4:00 to 8:00 PM, Thursday through Saturday. 
Seven Caves in i t ia l  of fer ing is a bar re l  aged 
rum made f rom Louis iana sugar and molasses.  
Longenecker hopes to have other s ingle bar re l -
aged rum var iet ies,  inc luding rums f in ished in 
bourbon and r ye bar re ls.  A s ign at  the ent rance 
touts that  “A shot of  rum is 97 Calor ies.  A 
ser v ing of  Kale is 140. Choose Wisely ”.  Wise 
words indeed! You can f ind Seven Caves at  7950 
Stromesa Cour t  in San Diego. I f  you need more 
reason to v is i t  the dist i l ler y,  p lease note that 
there are at  least  three brewer ies wi th a three 
b lock radius of  Seven Caves.
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GOT RUM? TE AM INTERV IE W
by Margaret Ayala

We regular ly receive emai l  inqui r ies f rom our readers, 
want ing to know more about who we are and what we do.  
Some are investors who are th ink ing about star t ing a micro  
or  mega dist i l ler y,  others are consumers,  d ist r ibutors, 
mixo logists or brand ambassadors.   We st r ive to answer 
the quest ions one on one, but our work schedule does 
not a lways a l low us to do so in a t imely fashion.  For th is 
reason, instead of  inter v iewing a notable f igure f rom the 
indust r y,  th is month I  dec ided once again to inter v iew the 
wonder fu l  team that compr ises “Got Rum?” Magazine.

Luis and I  are ver y proud of  our team, each and ever y 
member is devoted to help ing us promote rum as a qual i t y 
d ist i l led spi r i t .   Having over 100,000 readers each month, 
we fee l  conf ident we are on the r ight  t rack.

Margaret  Ayala,  Publ isher
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Luis Ayala -  Editor
Q: What are some of your most memorable accomplishments of 2017?

I  wi l l  a lways remember 2017 as the year we 
outgrew our f i rst  Dist i l led Spir i ts Plant .   Moving 
plants is something I  don’ t  want to do again for 
a very long t ime, f rom both the paper work and 
the physical  perspect ives.   Having said that ,  I 
am ex tremely happy of  where we are now and 
can see how every thing is par t  of  the healthy 
growth of  out  latest  business venture,  Rum 
Central.

Q: What exact ly is Rum Central?

Rum Central,  as the name suggests,  is  a central 
locat ion where brand owners can ident i f y the 
rum prof i les they want for  their  brands.  Once 
ident i f ied,  we give them the opt ion to set  up a 
craf t  (or  larger)  dist i l ler y and aging operat ion 
capable of  producing the types of  rums they 
need, or we can help them avoid the expense of 
dist i l l ing and simply sel l  the rum ready for them 
to bot t le.   Some c l ients star t  wi th the lat ter,  as 
a proof of  concept,  and then they move to the 
former,  in order to have 100% control  over the fermentat ion,  dist i l lat ion,  aging and 
blending.

Q: So you are able to of fer rums from dif ferent countr ies and dist i l ler ies at 
Rum Central?
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Yes, our inventory is always growing, as we ident i f y more suppl iers who meet 
our standards.   Current ly we of fer  over 150 di f ferent types/sty les of  rums f rom 
over a dozen di f ferent countr ies. 

Q: What are some of your plans for 2018?

We wi l l  cont inue to help our c l ients grow their  businesses, whi le also growing 
our own.  We have a Rum Universi ty 5 -day Rum Course scheduled for February 
2018 and the rest  of  the year is already get t ing qui te ful l  wi th consult ing and 
formulat ion work.

On the “Got Rum?” f ront ,  we have plans for a couple of  new ser ies of  ar t ic les, 
but  I  don’ t  want to reveal  them quite yet .

Q: Are you planning to at tend any rum fest ivals in 2018?

Unfor tunately at  this point  the answer is no.  Our work schedule is not very 
f lex ible but I  keep informed of  what happens at  the events thanks to al l  the 
f r iends and col leagues who do f ind t ime to at tend.

Cheers!

Luis Ayala
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Paul E. Senf t -  Rum Reviewer
Q: Visi t ing dist i l ler ies is one of the best 
ways to real ly learn about the people 
and the craf t  behind a brand.  Which 
dist i l ler ies did you get to visi t  this year 
and which ones are on your radar for next 
year?

This year I  v is i ted a few U.S. Craf t 
d ist i l ler ies- Copper Fiddle,  Tai lwinds, and 
Koloa come to mind.  

Q: Do you have any advice for tour guides 
or dist i l ler y personnel ,  so that guests 
(technical and non- technical)  can get 
more out of their visi ts?

I f  you are giv ing tours know the basic fac ts 
and i f  possib le have someone with Technical 
exper t ise on hand i f  you get hi t  wi th a wonky 
quest ion.   I t  seems there is a lways one 
person in a tour who plays stump the tour 
guide.  This is a nice way to thwar t  them. 

Q: You recent ly returned from a special  t r ip to Hawai’i ,  how was the rum scene there?  

Hawai ’ i  has an impressively v ibrant rum scene.  I  learned a lot  dur ing my br ief  t ime there. 

Q: Did the islands meet your expectat ions?

The is lands surpassed my expectat ions in ever y way.  I t  wi l l  be nice to return there when 
we can.

Q: Readers are always eager to know where they can meet our wr i ters,  and rum 
or beverage fest ivals are the obvious choice.  Which fest ivals are you planning to 
at tend next year?

Right now for 2018 I  am looking at  the Chicago Rum Fest ival,  Bar Convent Brook lyn, 
and maybe one in September.   This is a lways subject  to change due to assignments and 
schedul ing issues.  I  t r y to stay f lu id about such things.

Q: What are your views on the Tiki  scene in the States?  

This year we have wi tnessed several  new bar and restaurants open across the Uni ted 
States.   T ik i  Cat in Kansas Ci ty,  Missour i  has got ten a lot  of  posi t ive at tent ion.  I  am 
enjoy ing how each new establ ishment has i ts own idea, some with c lassic looks,  others 
wi th a more modern interpretat ion.   At  the end of  the day each one is i ts own escape f rom 
the st resses of  l i fe and that is what mat ters.

Q: Are there new trends or developments we should be aware of?

In my humble opinion Mar t in and Rebecca Cate have become real  power houses in the 
Global  T ik i  scene.  They t ruly understand Rum and the Tik i  cock tai l  movement and more to 

GOT RUM? TE AM INTERV IE W
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the point  know what customers want .   I  was 
not surpr ised at  a l l  when I  found at  Mar t in 
helped create the dr ink menu at  T ik i  Cat .

Q: What is your most memorable rum-
related exper ience in 2017?

Sit t ing at  Beachbum Berr y ’s Lat i tude 
29 spending t ime with my ex tended 
rum fami ly.   Just  ta lk ing,  l is tening, and 
learning.  Those moments in l i fe re inforce 
what th is is a l l  about .  

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

Thank you for reading my reviews and 
ar t ic les.   I  am grateful  that  you take the 
t ime to check them out .   Please stay tuned 
there wi l l  be p lenty more in 2018.  I  wish 
you al l  a Happy New Year !

Paul  Senf t
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Philip I l i  Barake -  Tobacco and Rum
Q: Thank you for being with us for the last 5 
years Phil ip!  You have a group of hardcore 
readers who always star t  reading “Got 
Rum?” from the back, so the f i rst thing they 
go through is your cigar and rum pair ing!  
Looking back at these 5 years, are there 
exper iences or t rends that stand up?

Yes, i t  has been 5 years of  shar ing pair ings 
wi th our readers!   I t  is  ver y interest ing to read 
the feedback and to see al l  the comments,  i t 
is  par t icular ly nice knowing that some people 
actual ly t r y to recreate the pair ings at  home.  
Without a doubt ,  the most surpr is ing pair ings for 
me have been the twists on c lassic cock tai ls, 
which turn out incredib le when created wi th 
rum…and nex t year we’l l  explore many more.

Q: Tobacco and alcohol can of ten be on 
the receiving end of bad press due to 
their potent ial  for addict ion and for their 

perceived cost on society.   What we l ike about your pair ings, however,  is that they 
br ing out the best f rom both wor lds, always focusing on quali ty,  rather than on 
quant i ty.   What are your thoughts on this subject?

I t  is  t rue,  both are quest ioned by soc iety because they are p leasures that ,  i f  abused, can 
lead to addic t ion and injur ies.   For th is reason I  a lways recommend the pair ings to be 
conducted responsib ly.   At  the end, ever y thing that br ings pleasure to us in l i fe wi l l  be 
quest ioned by someone.

Q: Your bar in Chile,  Red Frog Bar,  is celebrat ing i ts one year anniversar y, 
congratulat ions!  Could you give us a br ief over view of how this past year unfolded 
and how next year is shaping up to be?

Yes, i t  has been a year fu l l  of  sacr i f ices,  I  am sure al l  entrepreneurs wi l l  know what I ’m 
ta lk ing about:  one walks away f rom many things, inc luding money, t ime, fami ly,  but  one 
makes the ef for t  knowing that th ings wi l l  work out in the future.   I  even sk ipped at tending 
rum fest ivals th is year because the f i rst  few years in th is business are the hardest 
and we already went through a rough one.  Nex t year we wi l l  have the second f loor 
remodeled, i t  wi l l  be cal led Black Frog and we wi l l  have l ive music,  a di f ferent bar and 
even a hidden area where we’l l  f ind some of my own rums.  You have to invest in order to 
grow!

Q: You are also get t ing ready to teach a fascinat ing course on rum, can you share 
detai ls wi th our readers?

When I  real ized how def ic ient  Chi le and South Amer ica are in knowledge about rum 
and dist i l lates,  I  knew I  had to do something about i t ,  so I  c reated a basic rum course, 
designed to at t ract  and educate brand managers,  as wel l  as,  bar tenders and industr y 
members.   The goal  is  for  students to be able to understand the ful l  range of  rums, even 
those not avai lable in our par t  of  the wor ld.   I t  is  a much-needed f i rst  step.
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Q: Is there anything else you’d l ike to add?

Some t ime ago I  did pair ings wi th food, th is is a subject  I ’d l ike to 
revis i t .   I  wi l l  def in i te ly t r y to surpr ise readers wi th new pair ings 
where rum wi l l  replace wine or other c lassic beverages that ever yone 
is fami l iar  wi th.   This is my chal lenge: to surpr ise readers through my 
pair ings!

Phi l ip I l i  Barake
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Marco Pier ini  -  Rum Histor ian
Q: This has been a ver y busy year for 
you Marco!  Your book “American Rum” 
has been published and is avai lable for 
sale.   You’ve been at several fest ivals 
promoting the book, what has been the 
feedback from consumers and from 
industr y members thus far?

I  have found great interest  and apprec iat ion 
because rum deser ves to be studied 
ser iously.  At  the same t ime, a few people 
have been a bi t  put  of f  by the fact  that  i t  is 
qui te a lengthy,  scholar ly book. Moreover, 
when I  presented i t  in non-Engl ish speaking 
countr ies,  some people found i ts being 
wr i t ten in Engl ish a bi t  daunt ing. 

Q: Researching for,  edi t ing, proofreading 
and then promoting a book are act ivi t ies 
that can consume a lot of t ime.  In your 
case, however,  you also have La Casa del 
Rum, and your own pr ivate rum brand.  
How do you manage to stay on top of al l 
these act ivi t ies?

I  manage because I  have a ver y good team. First  of  a l l ,  my business par tner f rom the 
beginning, Francesco Ruf in i ,  who basical ly runs the commerc ial  s ide of  La Casa del  Rum 
and also of  our new, re lated enterpr ise,  AQUE, which selects I ta l ian spir i ts too.

Q: At your bar,  La Casa del Rum, what has been the most popular cocktai l  and 
sipping rum that your cl ients have been asking for?  Can you tel l  us what rums are 
in your por t fol io current ly and what do you plan to add to your por t fol io?

The most popular cock tai l  is  what we have named “Bay Leaves Punch”,  made with La 
Casa del  Rum N4, Bay Leaves Apo Juice Cordial ,  l ime, mint  and sage. I t  is  f resh and 
thi rst- quenching, or ig inal  and appropr iate for  summer.  The most popular s ipping rum is 
probably our La Casa del  Rum N2, an amazing Overproof f rom Barbados.

In our bar we have over 150 di f ferent rums, some are permanent ly on the menu whi le 
others wi l l  change. Our only rule is NOT to keep the most famous commerc ial  brands, 
those which can be found everywhere (and which usual ly we do not l ike ver y much).  We 
want to of fer  our customers a wide range of  products,  t r y ing to inc lude both di f ferent 
t ypes of  rums and rums f rom al l  over the wor ld.  For the summer of  2018, we would love to 
of fer  some good Amer ican rums which at  the moment are almost unknown in I ta ly.

Q: Do you have any advice for aspir ing wr i ters who dream to publish a book some 
day?

For me the most di f f icul t  th ing has been navigat ing the complexi t ies of  sel f -publ ishing. 
At t imes this was harder than the actual  wr i t ing.  But maybe this is because I  belong to 
a pre -digi ta l  generat ion.   I  don’ t  th ink that  younger,  Internet-savvy wr i ters wi l l  have my 
problems.

GOT RUM? TE AM INTERV IE W
by Margaret Ayala



Got Rum? December 2017 -  57Got Rum? December 2017 -  57

Q: In the past you’ve expressed 
thoughts about a potent ial 
t rend involving white rums, 
a return to the or igin of rum.  
How do you feel about this 
topic today?

Without fa lse modesty,  I  was 
r ight .  And before me, i t  was our 
common f r iend Javier Her rera 
who f i rst  opened my eyes to th is 
t rend. Over the last  few years, 
a lot  of  whi te rums have come 
on the market .  Some are new 
products,  others already exist ing 
rums which unt i l  recent ly i t  was 
di f f icul t  to f ind.  Of course not a l l 
of  them deser ve apprec iat ion,  but 
th is sadly is t rue also of  many 
aged (or a l legedly aged) rums on 
the market .  Today the White Rum 
Renaissance is a fact .

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

The Histor y of  Rum is a 
fasc inat ing subject  which 
deser ves dedicated research. I 
hope that some of our readers 
wi l l  take up this task.  For my 
par t ,  I  wi l l  be glad to put at 
ever ybody ’s disposal  my new 
websi te,  cur rent ly in progress: 
www.therumhistor ian.com.

Marco Pier in i
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Mike Kunetka -  Rum In The News
Q: What are some of the most notewor thy 
rum stor ies (news) you repor ted to our 
readers dur ing this year? 

Well,  the Cubans and Bacardi  are st i l l  arguing 
over who owns the Havana Club name. There 
is st i l l  a raging debate over cover-over taxes 
in the Car ibbean. But I  th ink the two biggest 
stor ies were the hur r icanes and the sale of 
the West Indies Dist i l ler y. 

Two hur r icanes devastated is lands in the 
Car ibbean. Most major dist i l ler ies are up and 
running now, but hundreds of  their  workers 
are st i l l  suf fer ing the ef fects of  the severe 
weather :  no (or intermit tent)  power,  damaged 
or destroyed housing, weakened inf rast ructure 
and heal thcare.  I t  wi l l  be a long t ime before 
their  l ives wi l l  be back to normal.

On a l ighter note,  I  th ink Maison Fer rand’s 
purchase of  the West Indies Rum Dist i l ler y in 
Barbados has to be one of  the most exc i t ing 

th ings to happen in the rum industr y.  A lexandre Gabr ie l  has of fered us great rums f rom 
so many sources over the years,  and now he has his own dist i l ler y!  I  have to wonder what 
projects are ‘ ferment ing’  in his head r ight  now. I f  that  were not enough, the sale also 
gave him one- thi rd ownership in Nat ional  Rums of  Jamaica, which owns the Innswood 
and Clarendon s i tes in Jamaica, as wel l  as the famous Long Pond dist i l ler y.  Hopeful ly his 
ambit ions and resources can br ing that legendary fac i l i t y  back to l i fe.  I  would be cur ious i f 
the purchase inc luded inventor ies of  aged rums. That could be real ly interest ing.

Q: Your rum book col lect ion is always expanding.  Is there one in par t icular that 
stands out as one of your favor i tes?

2017 was an interest ing year for  rum books. Too much late night internet shopping (probably 
wi th too much rum) resul ted in several  cheap, sel f -publ ished books on rum, rum dr inks and 
rum rec ipes. Some seemed to be computer generated wi th l i t t le thought or cont inui t y or 
s imply col lec t ions of  Wik ipedia ar t ic les.  I  real ly l iked the two Cur ious books: The Cur ious 
Bar tender ’s Rum Revolut ion by Tr istan Stephenson and Rum Cur ious by Fred Minnick.  I 
have bought several  copies of  each as Chr istmas gi f ts th is year.  The other book that I  keep 
pick ing up at  n ight is Amer ican Rum by Marco Pier in i .  Marco’s ar t ic les appear here in “Got 
Rum?”,  but  to read the whole stor y in one volume is a t rue del ight .   Books announced for 
the f i rst  hal f  of  2018 inc lude Rum: the Complete Guide by Boons and Nei jens;  The New 
Rum: A Modern Guide to the Spir i t  of  the Amer icas by Bauer ;  The Spir i t  of  Rum: Histor y, 
Anecdotes,  Trends and Cock tai ls;  and a revised and updated edi t ion of  And A Bot t le of  Rum 
by Wayne Cur t is.

Q: Back in September you went to the Cali fornia Rum Fest ival .   Can you tel l  us about 
your exper ience there?

So many interest ing people,  so many great rums, so l i t t le t ime! As a fest ival  newbie,  I 
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learned a great deal  about pr ior i t ies and pac ing. When you walk into a room with 40 
rum brands, some of which you have only read about ,  you of  course want to t r y them 
al l .  In a per fect  wor ld,  a rum nerd would l ike to t r y a l l  f ive expressions f rom Flor de 
Caña and see how aging and di f ferent b lending changes the rum. 40 brands, 3 to 5 
var iat ions of  each……you can see the problem. I f  that  were not enough of  a chal lenge, 
you then have Smuggler ’s Cove’s Mar t in Cate,  and his lovely wi fe Rebecca, tempt ing 
you wi th tast ings f rom rare bot t les that  they have pul led f rom their  secret  stash. 
They lure you to their  table wi th promises that a l l  proceeds f rom their  samples go 
to char i t y.  Rum for char i t y,  who can refuse that? And then there were the speakers. 
Feder ico Hernandez, the fest ival  organizer,  does a great a great job of  co l lec t ing guest 
speakers f rom the rum industr y to give hour long seminars.  First  you have Richard 
Seale,  Master Dist i l ler  and Blender for  the Foursquare Dist i l ler y in Barbados, g ive a 
fasc inat ing presentat ion on the histor y,  t radi t ion and pur i t y of  ‘ real ’  rum. Several  hours 
later you l isten to Br yan Davis,  the boy wizard behind the Lost Spir i ts Dist i l ler y,  speak 
about the radical  new aging process he has developed. The af ternoon star ted wi th a 
passionate Don Q Master Class,  g iven by Rober to Ser rales,  wi th (of  course) samples 
of  the f iner rums f rom Dest i l ler ía Ser ral lés.  So, do you learn f rom the masters or 
sample their  rums? Seven hours was not enough t ime.

Q: Are there any fest ivals you are planning to at tend in 2018?

I  would love to go the Midwest Rum Fest in Chicago in Apr i l  and Tales of  the Cock tai l 
in New Or leans in July,  but  there is th is smal l  mat ter of  balanc ing rum t r ips wi th t r ips 
to see the grandkids in Ar izona.

Q: Our readers may not know this,  but you are (were?) also ver y involved in the 
beer scene in Colorado.  Have you not iced any t rends among brewers to age 
beers in rum barrels?  I f  so, do you think this is a good idea (have you t r ied and 
l iked the beer)?

The f i rst  spir i t -aged beer that  I  remember was a Goose Is land Stout that  I  tasted at 
the Great Amer ican Beer Fest ival  in the ear ly 1990’s.  I  bel ieve they aged the beer in 
J im Beam Casks. I t  received a great deal  of  at tent ion and praise.  In the 20 -25 years 
s ince, most craf t  brewer ies have exper imented wi th some sor t  of  whiskey, bourbon and 
wine bar re l  aging. I  am happy to see that more and more brewer ies have recognized 
the potent ia l  of  rum bar re ls.  My daughter l ives two blocks f rom Avery Brewing in 
Boulder and always br ings a bot t le of  Avery ’s Rumpkin to our fami ly Thanksgiv ing 
dinners.   I t ’s  a b ig Imper ia l  Pumpkin A le that  has spent t ime in Gosl ing rum bar re ls.  At 
15 – 17% ABV, i t  is  a f ine f in ish to a big meal.  Other rum bar re l  aged beers that  I  have 
enjoyed inc lude several  b ig (they always seem to be big in alcohol  and big in s ize) 
Imper ia l  Stouts f rom Cigar Ci ty Brewing in Flor ida.  They have done several  re leases 
of  their  Hunahpu’s Imper ia l  Stout that  have spent t ime in rum bar re ls.  Sier ra Nevada 
in Cal i fornia has had spec ial  re leases of  their  Nar whal Imper ia l  Stout ,  aged in rum 
casks. Prair ie Ar t isan A les,  a smal l  brewery in Tulsa,  has done a spec ial  vers ion of  the 
Prair ie Bomb, cal led Prair ie Pirate Bomb, that  I  real ly l iked. One of  the most unusual 
rum- inf luenced beers I  have had was f rom Cascade Brewing in Por t land. I t  was a sour 
beer that  was aged in rum bar re ls for  over a year wi th tanger ine zest and then blended 
wi th their  Apr icot  A le.  I  am usual ly not a big sour fan,  but th is was del ic ious and ver y 
easy (maybe too easy) to dr ink.

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

I  would l ike to wish al l  our readers Peace and K indness in 2018. May your year be 
f i l led wi th good food, great f r iends and the best rum.

Mike Kunetka
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Cris Dehlavi  -  The Muse of  Mixology

Q: In last year ’s inter view, you had stated that 
bot t led cocktai ls was no longer a t rend.  Was 
there a new trend that star ted in 2017 (and, i f 
so, do you see this t rend last ing for a while)?   

This year I  have been seeing a lot  more Vermouths, 
not just  the k ind you put in a Manhat tan but 
Vermouths that you dr ink on their  own or wi th 
tonic.   Yes I  bel ieve this t rend wi l l  cont inue.  

Q: You regular ly of fer recipes and advise 
for readers to make their own infusions and 
cocktai ls at home.  Do you feel people are 
dr inking more at home and going out to bars 
less?  

I  don’ t  necessar i ly  bel ieve that they are going 
out less but when they are at  home people are 
dr ink ing bet ter and want to know how to make their 
own cock tai ls.  

Q: Did you add new rums to the l ineup at 
Miranova in 2017?  

We are a contro l  state in Ohio so our choices are a 
lot  less but we have added Rhum JM and Appleton 
Rare Blend 12.

Q: Last year you ment ioned that the main frui ts you use when making cocktai ls are 
lemon and l ime.  Does this st i l l  hold to be t rue today?  What about in the wor ld of 
spices, you had ment ioned cinnamon and nutmeg as two of your favor i tes, has this 
changed? 

I  def in i te ly th ink the two main c i t rus f rui ts are lemon and l ime fo l lowed c losely by orange 
and grapefrui t .   The nice th ing about orange and grapefrui t  is  that  there are so many 
var iet ies that  have di f ferent colors and f lavors.   My two favor i te spices are st i l l  c innamon 
and nutmeg but there are so many more!  Clove, star anise and the savory ones l ike whi te/
b lack /cayenne pepper and using sal ine solut ion (sal t  water)  in cock tai ls is a big t rend and 
can real ly t ransform a dr ink.   

Q: You recent ly returned from a t r ip to Athens, Greece.  Can you tel l  us about your 
t r ip?  What can you tel l  us about the bar scene there, do you think t rends there are a 
sign of things to come here in the States?  

My t r ip was absolute ly amazing!  Two of  the Wor ld ’s 50 Best Bars are there - -  The Clumsies 
and Baba Au Rum, both of  which I  spent t ime at  and loved.  The rum col lec t ion at  Baba Au 
Rum is one of  the best in the wor ld.   The atmosphere, hospi ta l i t y and exquis i te cock tai ls 
at  The Clumsies makes you real ize no doubt as to why they are # 6 internat ional ly.   The 
cock tai l  scene there is fantast ic and Vermouth and tonic is a big th ing there.   The Clumsies 
owners have their  own l ine of  vermouth,  cal led “Ot to’s”  and i t ’s  absolute ly wonder ful  wi th 
tonic.  
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Q: Do you have any special  message you would l ike to share with your fans?  Is 
there anything in par t icular that they can look for ward to in 2018?  

I  would just  l ike to say how thr i l led I  am that people read my ar t ic les and I  hope that 
I  do indeed have “ fans” !   Heading into 2018 I  wi l l  cont inue to share my passion for 
rum and c lassic rum cock tai ls wi th a l i t t le histor y and of  course my personal  twist  on 
those rec ipes. 

Cr is Dehlavi
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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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Fresh Fusion

I know that at  th is t ime of  the year,  of  our readers in 
Nor th Amer ica and Europe are enjoy ing a di f ferent 
t ype of  c l imate than we are here in the southern 

hemisphere.   Despi te knowing this,  the heat in Chi le 
is such that th is is the pair ing I  was inspired to create, 
hopeful ly those in cold c l imates can save i t  for  a nicer, 
warmer day.

Some t ime ago I  dec ided to create a Dark and Stormy 
using the local ly avai lable ingredients I  had access 
to.   I  a lso made a pair ing wi th a Moj i to Mulata,  but 
the resul ts were not as p leasing as I  had expected.  
For th is month’s pair ing,  I  dec ided to combine both 
rec ipes and make a s imple Stormy Moj i to,  star t ing 
wi th a couple of  dark rums, a ginger beer and a spr ig 
of  mint  to make the fusion between both cock tai ls.
I t  is  a lmost 85 F in the shade here in Sant iago, Chi le, 
and s ince the pair ing also requires that  I  smoke a 
c igar,  I  had to select  something ref reshing.

For the rums I  selected: El ix i r  33 f rom Cuba Ron 
SA (Cuba) and Myers’s Jamaica Rum.  I  used 1 and 
2 ounces respect ively,  I  then added a smal l  bot t le 
of  Fever Tree’s Ginger Beer and added a f reshly 
har vested mint  twig,  st raight f rom my herb pot .
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For the c igar I  se lected a Coloniales de Tr in idad (44 Ring x 132 mm length) which has a 
medium body and I  bel ieve i t  would make the per fect  accompaniment due to how f resh i t  is.
When I  l i t  the c igar,  the smoke was ver y smooth due to the couple of  years spent in my 
humidor.   The cock tai l  is  ver y wel l - rounded and ref reshing, I  th ink the use of  s l ight ly 
aged rums that are also s l ight ly sweet combine ver y wel l  wi th the ginger,  a l lowing for i ts 
spic iness to combine wi th that  of  the tobacco, which was the idea f rom the beginning.  This 
turned out mar velous. 

The mint ,  wi th i ts green notes also helps the cock tai l  come across as ref reshing, and this 
ref reshing sensat ion endures dur ing the smoking of  the c igar,  making this a ref reshing but 
not c lassic pair ing.

The c igar (Habano) worked per fect ly too,  but i f  you don’ t  have access to th is format,  you 
can subst i tute i t  wi th another medium-bodied c igar in a Corona o Mareva, which should not 
of fer  more than 30 minutes of  smoking t ime, which is the per fect  amount of  t ime needed to 
enjoy th is s imple and ref reshing summer cock tai l .

Phi l ip I l i  Barake
#GRCigarPair ing
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