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FROM THE EDITOR

The Unlimited World 
of  Rum

Many rum cr i t ics point  to the lack of 
regulat ion in the rum industry (aging, 
congener level ,  nomenclature,  etc.)  as one 
of  i ts  downfal ls and weaknesses but,  at  the 
same t ime, th is f lexibi l i ty  is  used by most 
(and abused by some) to create a plethora 
of  products that  appeal  to a very wide 
segment of  the dr inking populat ion.

Gif t -buying season can br ing wi th i t  a 
sense of  stress,  especial ly when a rum 
dr inker wants to buy a special  g i f t  for  a 
Bourbon or Brandy dr inker,  for  example.  
Those decis ions are of ten relegated to 
the recommendat ions f rom l iquor-store 
f loor sales people who may be receiv ing 
incent ives f rom the brands themselves.  
Why not,  then, stay in the rum category 
and try to select  a rum from within the 
ranks?

Here is a quick guide for select ing rums 
based on the recipient ’s choice of  l iquor:

• 	 Bourbon: t ry an aged Agr icole Rhum, 
the odds wi l l  be in your favor,  s ince 
both Bourbon and Rhum Agricole have 
simi lar  congener levels and, i f  you 
select  a part icular ly wel l -aged rhum, 
you’ l l  be sure to score a hi t .

• 	 Un-Aged (White or Si lver)  Tequi la:  t ry a 
t radi t ional  Cachaça or a whi te (Blanc) 
Rhum Agricole.

• 	 Aged Tequi la:  Aged American Craft  rum 
or Jamaican Aged rum should do the 
tr ick (Appleton is the highest sel l ing 
imported rum in Mexico for a reason).

• 	 Vodka: Low congener rum from Puerto 
Rico,  Cuba or USVI should make any 
vodka dr inker feel  r ight  at  home. 

• 	 Brandy: sweet,  Spanish-sty le rums with 
Sherry or Port  f in ishes wi l l  be great 
here.

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.

The above l is t  is  not comprehensive by 
design.  I t  is  intended to be a start ing point 
so that both the person buying the gi f t  and 
the one receiv ing i t  can further explore the 
wor ld of  rum.

Even i f  regulat ions are not adopted 
global ly,  we can st i l l  br ing order into 
the rum industry by understanding the 
di fferences between the sty les and 
dist i l lat ion methods.  Let  us al l  do our part 
by staying in our category and by teaching 
others about i ts fu l l  range.

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

Spy tai l  Black Ginger rum has been 
brought to the United States by the New 
York f i rm Biggar & Leith.   For this product 
the company used a blend of  Car ibbean 
rums and t ranspor ted them to a smal l 
fami ly dist i l ler y located in Cognac, 
France.  Claiming to use a 19th century 
French rec ipe the dist i l ler y oversees 
the aging, spic ing and blending of  this 
rum.  The name and theme of the bot t le 
are inspired by the French histor y of 
bui lding and test ing the f i rst  mechanical 
submar ines.  According to Biggar & Leith 
the “Spy tai l ”  submar ine was tested in 
the Charente River that  runs c lose to the 
dist i l ler y where the product is created.  
This made the name of the product and 
naut ical  theme of the bot t le shape an 
easy choice for the company.

Appearance

The glass bulb of  the bot t le is inspired 
by the ear ly 19th century Bathysphere 
sty le one man submar ine that was used 
for deep sea explorat ion.   Lowered by a 
cable the occupant would look through a 
large por thole to v iew what secrets the 
ocean might reveal.   A l l  of  the detai ls 
about the rum are provided on the 
substant ial  neck label.   The label  notes 
that the product is a “blend of  rum, 
natural  ginger f lavor,  and caramel”.   The 
wide metal  cap is secured to the bot t le 
by a c lear secur i ty st r ip.   The color of 
the rum holds a dark mahogany color in 
the bot t le and l ightens to a cola color in 
the glass.   Agitat ing the l iquid creates 
a thin band, which thickens and slowly 
spins of f  s low moving thick legs that 
creep slowly down the side of  the glass.

Spy tai l  Black Ginger Rum



Got Rum? February 2018 -  7

w
w

w
.s

py
ta

ilr
um

.c
om

Nose

The ini t ia l  nose provides an unsurpr is ing strong note of  ginger,  fo l lowed and 
augmented by f loral  orange blossoms, dark vani l la bean, c loves, rounded out by 
c innamon and caramel.

Palate

The ginger of  the rum l ights 
up the tongue and envelops 
deliver ing a wave of secondary 
spices,  the bi t terness of 
c loves, c innamon bark,  cola, 
sweet vani l la balanced by 
a hint  of  b lack pepper meld 
together into a wel l  balanced 
f lavor prof i le.   The bi t terness 
of  the c loves, ginger,  with 
the addit ion of  orange peel 
mani fest  and l inger in a 
medium f inish.

Review

Blended to 42% ABV, this 
rum was a complete surpr ise.  
I  admit  I  may be a bi t  jaded 
as I  have tasted only a few 
“ f lavored” products that  I 
think are wor th having in my 
home bar.   This one passes 
the test  with a complex and 
enjoyable f lavor prof i le.   By 
design created for cock tai l 
use I  wi l l  have no problem 
using this and subst i tut ing 
the spir i t  in any cock tai l  that 
cal ls for  a ginger l iqueur.   I 
look for ward to exper iment ing 
with i t  and seeing what new 
cock tai ls I  can create with 
this interest ing rum. 
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by Paul  Senf t

Recent ly the Deadhead Rum Company 
began rol l ing out i ts new Dark Chocolate 
rum.  This f ive year old rum is dist i l led 
and aged in the southern Mexican state 
of  Chiapas, located c lose to the countr y 
of  Guatemala.   To create the product 
the company uses local ly sourced dark 
roasted cacao to infuse with the spir i t 
which is then blended to 35 % ABV.

Deadhead 
Dark Chocolate Rum

Appearance

The bot t le of  rum comes encased in 
a plast ic shel l  shaped l ike a shrunken 
monkey head tsanta (Shrunken head) 
that  was created by ar t ist  and sculptor 
Rodney “Odd Rodney” McLel lan.  The 
shor t  neck of  the bot t le protrudes f rom 
the top sealed with a plast ic cork.   In 
the glass the rum has a medium amber 
color that  when agitated creates a thin 
l ine that  quick ly beads ups, drops fast 
moving legs and evaporates leaving a 
pebbl ing residue behind.

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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Nose

The Aroma of the rum provides the 
expected smel l  of  dark chocolate f ront 
and center.   However f lanking i t ,  the 
spir i ts del ivers a couple of  surpr ises with 
notes of  but ter y vani l la,  smoky caramel, 
rounded out by something that br ings 
f resh baked waf f le cones to mind.

Palate

The dark chocolate rum envelops the 
tongue with a dense, chewy mouth 
feel.   As the chocolate fades, other 
notes come into play adding f lavors of 
smoky tof fee,  dark roasted cof fee and a 
touch of  but terscotch to punctuate the 
exper ience.  As the rum fades the dark 
cacao f lavor returns lending dryness to 
the long f inish.

Review

The dark chocolate f lavor of  this rum is 
one of  the most natural  chocolate f lavors 
I  have found in any rum product .   Not 
over ly sweet or ar t i f ic ial  i t  made me 
want to exper iment with i t  using al lspice 
dram and cer tain f rui t  l iqueurs (think ing 
strawberr y,  banana, and apple) just  to 
see how wel l  i t  pairs together.   I t  wi l l  be 
fun to see what bar tenders wi l l  c reate 
with this product .   This rum’s avai labi l i t y 
is  l imited in the United States,  for  more 
informat ion about the product v is i t  their 
website.
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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

This is the month of  LOVE and do I  have a great desser t  for  you to make i t  ex t ra sweet 
for  your sweethear t !   Enjoy!  -  Sue

Sweet Lovers Chocolate Layered Rum Cake
with Rum Cream Cheese Frosting

	
This rec ipe makes three 9 - inch round molds.

Ingredients:

•	 1 C. Unsweetened Cocoa Powder
•	 1 C. Water,  bo i l ing
•	 2 ¾ C. A l l  Purpose Flour,  s i f ted
•	 2 tsp.  Bak ing Soda
•	 ½ tsp.  Sal t
•	 ½ tsp.  Bak ing Powder
•	 2 St icks Unsal ted But ter,  room temperature,  p lus have a l i t t le ex t ra for  greasing pans
•	 3 C. Sugar
•	 4 Lrg.  Eggs
•	 1 C. Dark Rum
•	 ½ tsp.  Vani l la Ex t rac t

“How can you have any pudding i f  you don’ t 
eat  your meat? ” 

― Roger Waters 

Got Rum?TM
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Direct ions:

Preheat oven to 350 ⁰F.  But ter and 
f lour a l l  three cake pans.  In a medium 
s ize mix ing bowl add cocoa powder and 
then gradual ly add the boi l ing water to 
cocoa whi le whisk ing unt i l  mix ture is 
smooth.   Set as ide and al low mix ture 
to cool  complete ly.   In a large mix ing 
bowl,  s i f t  together the f lour,  bak ing 
soda, sal t  and bak ing powder.   In a 
separate mix ing bowl,  c ream together 
the but ter and sugar wi th an e lec t r ic 
mixer unt i l  f lu f f y and mix ture turns a 
pale ye l low, approx imate ly 5 minutes.  
Add the eggs, one at  a t ime, mix ing to 
combine, then add the rum and vani l la.  
Beat unt i l  l ight  and f lu f f y,  about 5 
minutes.   Reduce speed to low and 
beat in the f lour mix ture and cocoa 
mix ture,  a l ternat ing between each one.  Beat only unt i l  a l l  is  combined, do not overbeat .  
D iv ide bat ter into the three 9 - inch but tered and greased pans.  Bake for about 25 -30 
minutes or unt i l  cake tester comes out c lean.  Remove pans f rom oven and a l low to cool 
for  about 20 minutes.   Then remove cakes f rom pans and a l low to fur ther cool  on cool ing 
racks,  approx imate ly 30 - 40 minutes.

Rum and Cream Cheese Frosting
Ingredients:

•	 4 C. Confec t ioners’  Sugar
•	 2- 8 oz.  Cream Cheese, room temperature
•	 1 St ick Unsal ted But ter,  room temperature
•	 1 tsp.  Pure Vani l la Ex t rac t
•	 3 ½ Tbsp. Dark Rum

Direct ions:

Using an e lec t r ic mixer,  set  on medium speed, c ream together a l l  ingredients in a medium 
s ized mix ing bowl unt i l  smooth and creamy, about 5 minutes.
Frost  the layered cake: Place one 9 - inch round cake on a p lat ter.   Using a spatula, 
spread about one cup of  the f rost ing onto the cake.  Place the second cake on top and 
spread the nex t cup of  f rost ing.  Repeat same process wi th the th i rd cake. Using the same 
spatula,  you can create swir ls for  decorat ion,  add f resh f ru i ts or spr ink les.   Opt ional:  
make twice the amount of  f rost ing to cover ent i re cake.
For those of  you that just  can’ t  get  enough rum, pr ior  to adding the f rost ing on each layer 
of  cake, take a teaspoon and use to pour smal l  amounts of  rum on the cake and a l low 
cake to absorb the rum before spreading the f rost ing.
Remove the vani l la bean f rom the cream mix ture and pour c ream mix ture into the rum 
sauce and br ing to a boi l  over medium heat ,  st i r r ing constant ly.   Once i t  comes to a boi l 
remove f rom heat and add 2 tablespoons of  rum and a l low mix ture to cool  for  about 20 
minutes.   In a medium-sized mix ing bowl,  whisk together the egg yo lks,  remaining sugar 
and sal t .   Add about hal f  a cup of  the warm cream to egg yo lk mix ture and whisk.   Add 
th is back to the cream, whisk ing constant ly.   Gradual ly add the rest  and whisk unt i l 
combined.  Place a 9 x 13 - inch g lass bak ing dish on a bak ing sheet and set as ide.  Using 
a f ine -mesh wire st ra iner,  st ra in mix ture into a p i tcher or large measur ing cup and div ide 
i t  among 4 heat-proof 6 to 8 ounce custard cups.  Spr ink le the top of  each wi th a smal l 
amount of  coarse sea sal t .   Set the cups in the bak ing dish and f i l l  d ish hal f way wi th hot 
water.   Bake for an hour,  or  unt i l  set .   Remove f rom oven, set  the bak ing dish to a wire 
rack and let  cool.   Once cooled, t ransfer the custard cups to ref r igerator and chi l l  for 
about 6 hours before ser v ing.

Got Rum? February 2018 -  11
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making your own

Chocolate 
Covered 

Coffee Beans 

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

Ingredients

•	 2 /3 Cup Semisweet Chocolate Chips 
•	 1-1/2 Teaspoons Shor tening 
•	 1/2 Cup Cof fee Beans 
•	 1 Tbsp High Esters Jamaican Rum
•	 Baking cocoa, opt ional 

Direct ions

In a microwave, melt  chocolate chips 
and shor tening; st i r  unt i l  smooth.  Add 
Jamaican Rum and st i r.   D ip cof fee beans 
in chocolate;  a l low excess to dr ip of f. 
Place on waxed paper ;  let  stand for 10 -15 
minutes. 

Rol l  in cocoa i f  desired; let  stand unt i l  set . 
Store in an air t ight  container.  Y ie ld:  1 cup. 

Source: Taste of  Home
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Did you know that ...

We may think of  the 1650s as a t ime of 
pur i tanical  auster i t y,  wi th the banning of 
hol ly wreaths and the c losing of  theatres. 
But i t  was dur ing these years of  auster i t y 
that  cof fee and chocolate f i rst  went on sale 
in Br i ta in! 

The f i rst  cup of  cof fee appears to have 
been ser ved in 1650, at  the Angel  Inn 
in Ox ford,  where an enterpr is ing Jewish 
merchant began the long t radi t ion of 
seeing students through their  exams.

The f i rst  cup of  hot  chocolate,  however, 
came seven years later,  when in 1657 an 
adver t isement informed the publ ic that  they 
could enjoy “an excel lent  West Indian dr ink 
cal led chocolate” at  a house in Queen’s 
Head A l ley,  Bishopsgate.

Cof fee was also widely promoted as a 
‘cure -al l ’.  A 1660 adver t isement by James 
Gough, who sold cof fee in Ox ford,  stated 
that cof fee had so many advantages 
that “ i t  would be too tedious to nominate 
every thing i t  is  good for ”.

Chocolate,  on the other hand, was 
promoted by var ious t reat ises, 
adver t isements and poems, such as In 
Praise of  Chocolate  by James Wadswor th 
(who wrote under the compel l ing 
pseudonym Don Diego de Vadesfor te).  A 
“ l ick of  chocolate”,  Wadswor th c la imed, not 
only helped women to get pregnant but , 
n ine months later,  eased the pains and 
length of  chi ldbir th!
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Upcoming 5 -Day Rum Course: February 19-23 2018, Kentucky, USA

REGISTRATION

Online at  www.moonshineunivers i t y.com

Via Telephone at  +1 502-301- 8126

USD $5,495.  I t  includes:

•	 A l 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 
Hotel  and Moonshine Universi t y

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.
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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 MI  XOLOGY
by Cr is Dehlavi

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

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

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

Got Rum?  February 2018 -   16
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For the Love of Rum

For many, Valent ine’s Day is the day 
to shower your sweet ie wi th f lowers, 

chocolates,  expensive dinners,  and of 
course a fancy Hal lmark card.   These are 
al l  great ,  and in my opinion, a bi t  c l iché, 
so how about th is year you surpr ise your 
Valent ine wi th a hand craf ted cock tai l? I t 
is  a real ly personal  way to show your love 

and something that you can enjoy together.   
I  have inc luded a couple of  my own 

concoct ions below as wel l  as the c lassic 
“Between the Sheets”,  because that name to 

me sure seems per fect  for  th is Hol iday!  

A l l  the rec ipes below are wr i t ten for  two :)

Between The Sheets 

2 oz.  White Rum
2 oz. VS Cognac

1 oz.  Pier re Fer rand Dry Curaçao
1 oz.  Fresh Lemon juice

Shake wel l  wi th ice and st rain into T WO 
mar t in i  g lasses, r immed with raw sugar.  

Garnish wi th a lemon or orange twist  and 
enjoy!
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Chocolate Cof fee Manhattan
4 oz.  Don Pancho 8 Year Rum

2 oz. Chocolate and Cof fee infused Dol in Rouge Vermouth
4 dashes Scrappy ’s Chocolate Bi t ters

St i r  a l l  ingredients wi th ice unt i l  co ld,  st rain into T WO coupe 
glasses.  Pair  th is wi th a p iece of  dark chocolate or a r ich 

chocolate desser t .  

Vermouth infusion:

             In a 750ml bot t le of  Dol in Rouge, add 20 cof fee 
beans and 2 squares of  at  least  70% dark chocolate,  broken 

up.  A l low to s i t  for  24 hours,  and then f ine st rain out the 
chocolate and beans.  

Sweet Cherry Pie
3 oz.  Appleton Estate Rum

1 oz. Cher r y Heer ing Liqueur
2 oz.  ½ and ½ Cream

3 dashes Angostura Bi t ters

Combine al l  ingredients in a shaker wi th ice and shake wel l .  
St rain into T WO mar t in i  g lasses or coupes, and garnish wi th 

Luxardo cher r ies. 
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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

Got Rum?  February 2018 -   20



Got Rum? February 2018 -  21Got Rum? December 2016 -  21

Date Night In
(Amazon Review) Rekindle the romance at 
home with a weekly date night ,  one on one, 
over an absolute ly del ic ious meal for  two.

Sweethear ts,  spouses, and parents Ashley 
and Gabe Rodr iguez found themselves 
deep into marr iage and chi ld - rear ing 
when they real ized they were missing the 
connect ion of  their  ear ly re lat ionship, 
and needed to pr ior i t ize each other.  They 
inst i tuted a weekly date night at  home to 
sauté,  roast ,  mix,  dice,  and spend t ime 
reconnect ing over del ic ious meals l ike: 

•	 Crost in i  wi th Ricot ta,  Prosc iut to,  and 
Peas 

•	 Tomato and Fennel  Gazpacho wi th 
Dungeness Crab 

•	 Fennel - Crusted Lamb Chops 
•	 Dulce de Leche and Nectar ine 

Creamsic les 

Simply car v ing out t ime to ta lk ,  cook, 
and eat together can be the re lat ionship -
booster you need to keep the spark 
al ive.  Just  don’ t  forget the cock tai l  (t r y a 
Rhubarb Sour or a Grapefrui t  75).  Make 
date night an integral  par t  of  your week 
and woo your par tner al l  over again wi th food, dr ink,  and spark l ing conversat ion.   Packed 
wi th tantal iz ing and del ic ious rec ipes, Date Night In is a must-have cookbook for any 
couple who wants to spice th ings up wi th spec ial  seasonal  meals at  home around a table 
for  two.

About the Author

Ashley Rodr iguez is a Seat t le -based food consul tant ,  cooking inst ructor,  food 
photographer,  author of  Date Night In,  wi fe,  and mother of  three. As the creator of 
notwi thoutsal t .com Ashley b logs about l i fe as to ld through food. Her b log has earned 
accolades f rom Saveur.com (Best Food Blog 2013),  Babble.com, Br ides.com, BonAppet i t .
com, Glamour.com, Food52.com, Mar thaStewar t .com, RealSimple.com, TheKitchn.com, 
and the TimesOnl ine.com, and for her wr i t ing and or ig inal  photography. Ashley ’s work 
has also been featured in several  publ icat ions such as A l lRec ipes, Edib le Seat t le,  Food 
and Wine, Glamour,  Mar tha Stewar t  Liv ing,  the New York Times, and Sunset .  Before 
she began wr i t ing,  Ashley worked in several  professional  k i tchens inc luding Wolfgang 
Puck ’s Spago in Bever ly Hi l ls.  Now, Ashley teaches in and around Seat t le,  and in her new 
storef ront ,  the Not Without Sal t  Shop. 

ISBN-13: 978 - 0762452460
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Rum Cock tail s for

Love r s
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A phrodis iacs are foods thought to 
increase sexual  dr ive or to enhance 
reproduct ive abi l i t y.   Many centur ies 

ago, phi losophers at t r ibuted aphrodis iac 
proper t ies to any food that represented 
“seed” or “semen,”  such as eggs, bulbs and 
grains.   Later foods were considered to 
have aphrodis iac proper t ies i f  they had any 
resemblance to geni ta l ia.   Modern sc ience 
looks at  the composi t ion of  foods and bel ieves 
that those wi th a h igh concentrat ion of  Z inc 
are benef ic ia l  to the l ib ido,  as Z inc cont ro ls 
progesterone levels.   Here is a l is t  of  foods 
commonly thought to have aphrodis iac 
proper t ies:

A lmond, Aniseed, Arugula,  Asafet ida, 
Asparagus, Avocado, Bananas, Basi l ,  
Broccol i  Rabe, Chocolate,  Car rots,  Cof fee, 
Cor iander,  Fennel,  Figs,  Gar l ic ,  G inger, 
Honey, L iquor ice,  Mustard,  Nutmeg, 
Oysters,  Pine Nuts,  Pineapple,  Raspber r ies, 
St rawber r ies,  Truf f les,  Vani l la and Wine.

RUM APHRODISIACS 
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The Superior Love Potion

50 ml White Rum 
12.5 ml Crème de Cacao
1 Scoop Strawberr y Ice Cream (or sorbet) 
5 ml Par fai t  Amour Liqueur
25 ml Lime Juice
25 ml Champagne

Shake al l  of  the ingredients together unt i l 
the ice cream/sorbet dissolves.  Pour the 
champagne into a f lute and then s ingle 
st rain the gelato mix on top. Garnish wi th a 
s ingle Maraschino cher r y and grated dark 
chocolate.

Cupid’s Kiss

1 oz.  Cruzan Raspber r y Rum
1 oz. Canadian Club Whisky
Cranber r y Juice

Fi l l  h ighbal l  g lass wi th ice.  Add rum and 
whisky,  f i l l  wi th ju ice and st i r.

Happily Ever After

1 3/4 oz Rhum J.M. Blanc
3/4 oz Cynar
3/4oz Cher r y Heer ing
1/4 oz Averna
2 Dash Rhubarb Bi t ters
1 Dash Whiskey Bar re l  Bi t ters

Combine al l  ingredients except b i t ters into 
an ice f i l led cock tai l  shaker.

Shake and st rain into a crushed ice f i l led 
cock tai l  g lass.   Drop bi t ters into the glass 
and st i r.

Rec ipe Cour tesy:  Rhum J.M. Blanc

Saint Valentine

1 1/2 oz whi te rum
1/2 oz Fonseca Bin 27 Ruby Por t
1/2 oz orange curacao or Grand Marnier
1/2 oz f resh-squeezed l ime juice

Pour the ingredients into a cock tai l  shaker 
wi th ice.  Shake wel l .  St rain into a chi l led 
cock tai l  g lass. 
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Your One-Stop Shop 

for Aged Rums in Bulk!

•	 Column-Dist i l led,  Pot-Dist i l led or Blends

•	 High Congener (Inc luding High Esters), 
Low Congener or Blends

•	 Aged in Amer ican or French Oak Barrels

•	 Aged in Whiskey, Tequi la,  Red or White 
Wine Barrels

•	 Dist i l led in the USA, Central  Amer ica, 
South Amer ica or in the Car ibbean

•	 Over 150 Marks/Styles Avai lable,  plus 
Custom Blends

•	 Low Minimums and Fast Turnaround

www.RumCentral.com
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T he rum industr y owes i ts present success to many people who, through 
their  v is ion,  wisdom, ingenuity and/or dedicat ion were able to innovate 
or improve exist ing processes.  In this new ser ies we wi l l  explore these 

indiv iduals,  to honor their  memor ies and to –hopeful ly-  inspire a new generat ion 
of  game-changers.

Featured Biography: Aeneas Cof fey

Aeneas Cof fey earns his p lace in these 
pages due to his “Cof fey St i l l ,”  an invent ion 
so s igni f icant that  i t  made him be recognized 
as “ the Henry Ford of  dist i l lat ion.”

Aeneas Cof fey is bel ieved to have been born 
in Calais,  France, in or around 1780. His 
mother was a Miss Ryan, a daughter of  the 
Captain Ryan who died of  wounds received 
dur ing the ar rest  of  Lord Edward Fi t zgerald. 
At  that  t ime, Calais was a favour i te p lace 
of  residence for people wi th moderate or 
smal l  pensions, which may account for  the 
residence of  the Ryans there.  Cof fey was 
raised in France and i t  is  not  known exact ly 
when he moved to I re land.   

The most accurate histor ical  data about 
Aeneas Cof fey was met iculously compi led 
by researcher J.  J.  Ker r  for  the Old Dubl in 
Soc iety,  h is f indings were publ ished 
December 1946 -Feb 1947.  Much of  what 
fo l lows comes direct ly f rom Mr.  Ker r ’s 
document.

The ar t  of  dist i l lat ion was for centur ies 
purely empir ic .   Dist i l lers found by t r ia l -
and-er ror methods that by making the wash 
in a cer tain way f rom cer tain mater ia ls,  and dist i l l ing according to cer tain methods, they 
obtained a product that  sui ted their  requirements,  even though they might not have been 
able to give sc ient i f ic  reasons for the steps taken They were sat isf ied to know that they 
knew the way to make a good product .  I re land general ly,  and Dubl in in par t icular,  bui l t  up 
a reputat ion for  good whiskey due to the exper ience of  our dist i l lers.  Up to the year 1832 
al l  d ist i l lers used the pot st i l l ,  and i t  is  interest ing to note that  today the pot-st i l l  is  the 
only st i l l  used in Dubl in.

Aeneas Cof fey,  having become an “ Inspector General  of  Exc ise,”  was apparent ly 
regarded as wel l -versed in his profession, for  he was cal led on f rom t ime to t ime to give 
evidence on mat ters connected wi th dist i l l ing.  Thus, in 1821, he and two other Inspectors 
made a repor t  to the Board of  Exc ise concerning some exper iments made at  Thompson’s 
dist i l ler y at  Car r ick fergus, about the proper degree of  at tenuat ion of  the wash (their 
recommendat ions were accepted by the Board in 1824).  In the same year an impor tant 
repor t  was made, s igned by James Taylor,  Danie l  Logie,  and Aeneas Cof fey,  descr ib ing 
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some t r ia ls car r ied out at  the same dist i l ler y wi th an invent ion of  Thomas Pot t inger to enable 
the dist i l ler  to examine the st rength of  the dist i l late wi thout having access to the spir i t  safe. 
The invent ion did not appear to answer i ts purpose, and Cof fey set  h imsel f  to devise another 
apparatus “of  a di f ferent and s impler descr ipt ion,”  which was in due course repor ted on. This is 
the f i rst  instance we have, of  Aeneas Cof fey ’s invent ive spir i t .

In 1822 Aeneas Cof fey gave evidence before a Par l iamentar y Commission of  Inquir y into the 
Revenue ar is ing in I re land, and in the same year we f ind him giv ing evidence of  the condi t ions 
under which dist i l l ing is car r ied on. On 15th Apr i l  of  the same year he makes a repor t 
concerning the boycot t  of  I r ish dist i l ler ies by the Engl ish rect i f iers,  and upholds the cause of 
the dist i l lers.   In October,  1823, he gave evidence regarding the duty on malt .

The nex t t race of  h im is an entr y in the Dubl in Director y of  1828 —Aeneas Cof fey & Co., 
Dist i l ler y Of f ice and Stores,  27 South K ing Street .   Apparent ly he had now ret i red f rom the 
Civ i l  Ser v ice.  His salar y as Inspector General  was only £3oo. Inc idental  a l lowances brought 
th is up to £679.  Researcher Ker r  notes that the Treasury Of f ic ia ls were always protest ing 
against  the system of a l lowances. I t  is  an o ld t r ick of  Governments when they wanted to 
(apparent ly)  minimize expendi ture.

There is no entr y in the Director y for  the years 1829 -1833, but in 1834 we f ind Aeneas Cof fey 
& Co.,  Dock Dist i l ler y,  Grand Canal Street .  The dist i l ler y does not seem to have proved 
successful.  In the 1837 Director y “Aeneas Cof fey,  patent st i l l  manufacturer ”  has an address 
in Bar row Street ;  in 1838 the same entr y occurs,  but  in 1839 i t  is  changed to “Aeneas Cof fey, 
esq.,  junior.”  The dist i l ler y premises, af ter  ly ing id le for  some t ime, were sold in 1840 to the 
Dubl in & K ingstown Rai lway Company, who removed the dist i l ler y apparatus,  and f i t ted up the 
bui ld ings as workshops; they were used for th is purpose unt i l  1925.

In 1830 Aeneas patented a cool ing apparatus for  war t  which didn’ t  have much impact ,  but  in 
the same year he took out a patent for  a dist i l l ing apparatus that would be cont inuous in act ion 
(unl ike the pot st i l ls  used at  the t ime).  Cur iously enough, he did not seem to real ise how great 
an invent ion he had discovered, and surely he never even dreamed that his st i l l  would be used 
far more for purposes outs ide the product ion of  a lcohol.

Lord Kelv in -another great I r ish sc ient ist-  la id down the pr inc ip le of  the “degradat ion of 
energy,”  v iz.,  that  energy tends to become degraded into heat .  One of  the greatest  tasks in 
manufactur ing industr y is to prevent th is loss.  In cool ing the worm of the pot-st i l l  the heat is 
wasted. Cof fey reversed the lay-out so that the wash acted as the cooler for  the spir i t ,  and 
the heat of  the spir i t  helped to warm the wash. In other words,  there was an exchange  of  heat 
instead of  a loss  of  heat .

The wash enters at  one end of  the st i l l  where i t  a lso acts as a cool ing agent and gathers heat 
in the process, unt i l  i t  meets the steam which gradual ly br ings i t  to boi l ing point ,  and loses al l 
i ts  spir i t .  The spir i t  is  car r ied over and is rect i f ied and cooled by the incoming wash.

The advantages of  the Cof fey st i l l  are:

1.	 A highly rect i f ied (about go per cent .  a lcohol)  and pract ical ly pure,  though f lavour less, 
spir i t  is  produced in one cont inuous operat ion as against  two, three, and somet imes four 
operat ions in a pot-st i l l .

2.	 Saving in fuel,  as the latent heat of  the vapour is used to heat the incoming wash.

3.	 Saving of  t ime, and, of  course, “ t ime is money.”

4.	 Rect i f icat ion is par t  of  the process. In pot-st i l l  d ist i l lat ion th is can only be ef fected by 
repeated dist i l lat ions,  f i l ter ings,  etc.

5.	 Valuable by-products are recovered in the process.
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The st i l l  would have been more or less of  a fa i lure had i t  not  been for the commerc ial 
acuteness of  the Scot t ish dist i l lers.   They produced a mix ture of  pot-st i l l  whiskey blended 
wi th patent-st i l l  spir i t ,  which they put on the market as b lended Scotch whiskey. Between 
good adver t is ing and the ef feminate palates of  the Engl ish,  which were not robust enough 
to apprec iate real ly good whiskey l ike the I r ish,  th is t ype of  whiskey captured the Engl ish 
market and st i l l  ho lds i t  to an undeser ved ex tent .

Aeneas Cof fey had one son who was also Aeneas. He went to manage a patent-st i l l 
d ist i l ler y in South Afr ica.  He marr ied there and his wi fe died there wi thout issue. The 
dist i l ler y was taken over by the Government at  the outbreak of  the Boer War.  Cof fey Junr. 
returned to England and set t led in the town of  Richmond in Sur rey,  where he died.

You may say af ter  hear ing al l  th is that  the st i l l  was only a modi f ied success. That is 
so,  as far  as produc ing whiskey is concerned, but wi th the r ise of  large -scale modern 
industr ia l  chemist r y in th is centur y,  Cof fey ’s st i l l  has become ver y impor tant ,  and 
wherever f ract ional  dist i l lat ion is par t  of  an industr ia l  process, there you wi l l  have some 
modi f icat ion of  h is patent-st i l l .  The manufacture of  industr ia l  a lcohol,  the dist i l lat ion of 
petro leum products,  even the dist i l lat ion of  l iquid air  into i ts const i tuents,  owe much to 
the genius of  th is a lmost forgot ten c i t izen of  Dubl in. 
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Marco Pier ini  -  Rum Histor ian

THE ORIGINS OF A LCOHOLI C 
DIS TILL ATION IN THE WEST

1. A NEW  QUEST

The readers of  “GOT RUM?” may 
remember that  in the past I  publ ished 
a ser ies of  ar t ic les t i t led “The Or ig ins 
of  Rum: A Quest.”  At  the end of  my 
research I  reached the conc lusion that , 
as far  as I  knew, the Or igins of  Rum in 
the West were to be found in Brazi l  in 
the f i rst  hal f  of  the XVII  centur y (see the 
last  ar t ic le of  that  ser ies in GOT RUM? 
August 2015).

When studying the or ig ins of  rum, I 
had to deal  wi th the or ig in of  alcohol ic 
dist i l lat ion in general  and this issue 
fasc inated me. So, af ter  conc luding my 
research on Amer ican Rum, I  dec ided to 
take up a new Quest ,  th is t ime about the 
Or igins of  A lcohol ic Dist i l lat ion in the 
West. 

“Dist i l lat ion is an ar t  and even an anc ient 
one. I t  is  st range to f ind that the histor y 

THE RUM HISTORIAN 
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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of this o ldest and st i l l  most impor tant 
method of  produc ing chemical ly pure 
substances has never been wr i t ten.  … a 
proper histor y of  the ar t  f rom i ts or ig in 
up to the present t ime was lack ing.” 

With these words R. J.  Forbes begins 
his “Shor t Histor y of the Ar t of 
Dist i l lat ion ”,  wr i t ten in Amsterdam in 
1944 and publ ished in 1948. A valuable 
book, avai lable today only thanks to the 
Amer ican Dist i l l ing Inst i tute that  has 
republ ished i t .   The subject  of  Forbes’ 
book is dist i l lat ion in general  (per fumes, 
metals,  dyes, etc…), not only alcohol ic 
dist i l lat ion,  which is what interests 
us.  In any case, Forbes is necessar i ly 
our star t ing point .  I t  is  an interest ing, 
learned book, br imming with informat ion, 
but not easy to read. Besides, i t  is 
inevi tably dated, s ince the sources 
avai lable at  the t ime were scanty.  In 
par t icular,  hardly any of  the many Arabic 
works on the subject  were accessible. 
Yet ,  th is is the only organic tex t  on the 
histor y of  dist i l lat ion the general  publ ic 
has at  their  disposal,  which means that i f 
you v is i t  Amazon.com and digi t  “histor y 
of  dist i l lat ion”,  only this t i t le wi l l  come 
up.

This does not mean that no new tex ts 
have been wr i t ten on the subject  s ince 
1944. The wor ld is ful l  of  Universi t ies 
and research bodies and undoubtedly 
there are many other studies and 
academic papers on alcohol ic dist i l lat ion. 
But they have remained largely conf ined 
to comparat ively l imited c irc les (sc ient i f ic 
journals,  academic conferences and such 
l ike) wi thout reaching the large publ ic of 
af ic ionados. Then, natural ly,  there are 
plenty of  tex ts wr i t ten to enhance the 
market ing of  th is or that  company, this or 
that  product .  They are easy to f ind,  but 
usual ly rough-and- ready and unrel iable. 
Anyway, as far  as I  know, no one else, 
af ter  Forbes, has publ ished an organic 
histor y of  alcohol ic dist i l lat ion. 

Wel l ,  so this is our star t ing point ,  the 
awareness that about this theme – the 
Or igins of  A lcohol ic Dist i l lat ion in the 
West – very l i t t le is known and we are, 
so to speak, sai l ing in the open sea. We 
have to search ourselves for l i t t le -known 
sources and documents and ref lect  on 
the histor ical  contex t ,  in the hope of 
reaching valuable conc lusions, wi th l i t t le 
help f rom secondary l i terature.  I t  was the 
same with the Quest into the Or igins of 

Dist i l lat ion of  a lcohol.   From Vannocc io Bi r ingucc io’s “De la Pi rotechnia,”  Venice 1540
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Rum. I t  is  labor ious and er rors cannot 
be ruled out ,  but  i t  is  also thr i l l ing,  t rue 
histor ical  research.

But before cont inuing, i t  is  a good idea 
to c lar i f y the purpose and the scope of 
th is New Quest . 

Since I  began my studies into the 
or ig ins of  rum, I  have learned that at 
the beginning, maybe in the XI centur y, 
alcohol  was produced by dist i l l ing 
wine, which makes sense, as wine 
was by far  the most popular alcohol ic 
dr ink.  Dist i l lat ion was a complex 
procedure,  di f f icul t  and cost ly,  done 
by pharmacists and alchemists.  Af ter 
great ef for t ,  to i l  and expenditure,  they 
managed to obtain smal l  quant i t ies of 
a st range, color less,  burning l iquid that 
today we cal l  a lcohol,  but  to which they 
gave the Medieval  Lat in name “Aqua ”, 
that  is  “water ”.  Later,  fasc inated by 
this prodigious l iquid,  someone cal led 
i t  “Aqua Vi tae ”,  “ Water of  l i fe”,  and the 
name stuck. 

For a long t ime alcohol  was used only 
as a medic inal  drug, or in sc ient i f ic 
and alchemic exper iments.  According 
to some scholars the shi f t  of  a lcohol 
f rom a drug to a common beverage for 
p leasure consumpt ion occur red only 
in the f i rst  hal f  of  the XVII  centur y. 
When, two years ago, I  wrote my 
book “Amer ican Rum” I  put  the date 
backward to XVI centur y Hol land. 

But histor ic research is a work in 
progress and now I  th ink that  in the 
West,  commerc ial  product ion of  alcohol 
on a large scale was, almost cer tainly, 
an I ta l ian invent ion and i t  happened 
as ear ly as the XIV centur y.  I  hope I 
wi l l  be able to explain and suppor t  th is 
conc lusion in the nex t ar t ic les. 

For the sake of  c lar i t y I  wi l l  repeat i t : 
commerc ial  product ion of  alcohol  on 
a large scale in the West.  Yet again, 
as was the case with rum, we are not 
looking for at tempts which were not 
fo l lowed through, or exper iments, 

even int r iguing ones, which remained 
isolated. We are not interested here 
in the discover ies of  some indiv idual 
apothecary,  doctor,  a lchemist ,  monk, 
craf tsman etc.  which died with them 
or wi th their  c lose disc ip les,  wi thout 
y ie lding long- last ing f rui t .  We want to 
f ind out when, where and how sel l ing 
and consuming Spir i t  Dr inks became an 
ordinary thing.

We want to discover the moment,  the 
place and perhaps even the people that 
gi f ted to us the dec is ive passage of 
alcohol  f rom an apothecary ’s laborator y 
to the tables of  a tavern,  paving the way 
which leads to us.

This is al l  for  now, see you again nex t 
month.

POST SCRIPTUM

I wrote “almost cer tainly ”  for  a reason. 
We shal l  return to i t  at  the end.

Marco Pier ini

Anc ient Pot St i l l ,  Lambich Museum, 
Malegno -  I ta ly



Visit  www.gotrum.com, click on “shop”



Got Rum?  February 2018 -   36

RUM
and
the

Environment
Got Rum?  February 2018 -   36



Got Rum? February 2018 -  37Got Rum? February 2018 -  37

Attention Rum Dist i l lers,  Brand 
Owners and Ambassadors:

Submit  informat ion regarding your 
company ’s ef for ts towards making this 
wor ld a bet ter place to l ive.   Selected 
stor ies wi l l  be featured in upcoming 
issues of  “Got Rum?”.   Ideas inc lude, 
but are not l imited to:

•	 Using recyc led paper for  labels,  and/
or cardboard boxes

•	 Using solar energy
•	 Captur ing rain water
•	 Avoiding the use of  p last ic st raws
•	 Plant ing t rees, etc.

Send informat ion to:  news@gotrum.com
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neat or on the rocks,”  he added. Kauai 
Reserve Three-Year Aged Hawai ian 
Rum wi l l  be sold in Cal i fornia and 
other West Coast markets in February. 
In Hawai i ,  i t  is  now being sold at  the 
Koloa Rum Tast ing Room and Company 
Store at  K i lohana Plantat ion on Kauai 
and select  retai l  out lets.  Kauai  Reserve 
retai l  pr ice star ts at  $49.99 per 750ml 
bot t le.  Establ ished in 2009, Koloa Rum 
Company produces ar t isanal,  s ingle -
batch Hawai ian rum and ready- to -dr ink 
cock tai ls at  i ts  dist i l ler y in Kalaheo, 
Kauai  and operates the is land’s f i rst  and 
only dist i l led spir i ts Tast ing Room and 
Company Store.  The company ’s award-
winning por t fo l io inc ludes i ts premium 
Kauai White,  Gold,  Dark,  Spice,  Coconut 
and Cof fee rums. Products are avai lable 
for  purchase onl ine,  at  select  retai lers 
nat ionwide, as wel l  as in Austral ia, 
Canada, France and Japan.

FOURSQUARE RUM DISTILLERY

Richard Seale has announced three 
new releases f rom his Except ional  Cask 
Ser ies.  The f i rst  is  2005, a blend of  both 
ar t isanal  pot  and twin column dist i l led 
rums f rom 2005 that have been aged in 
ex-bourbon casks for twelve years.  2005 
is bot t led at  59% ABV. Next there is 
Premise, again a blend of  both ar t isanal 
pot  and twin column dist i l led rums, this 
t ime aged for ten years in ex-bourbon 
and ex-sherr y casks.  Premise is bot t led 
at  46% ABV. Final ly,  there is Dominus, 
bot t led at  56%. This blend of  pot  st i l l 
and column st i l l  rums has been aged 
for three years in ex-bourbon casks, 
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Rum in the ne ws

KOLOA

Hawaii ’s  award-winning Koloa Rum 
Company has announced the launch of 
i ts  f i rst-ever Kauai  Reserve Three-Year 
Aged Hawai ian Rum. Ar t ful ly  craf ted in 
single -batches at  i ts  Kalaheo dist i l ler y, 
Kauai  Reserve is made f rom the f inest 
Hawai i  sugar cane and f resh is land water 
that  was slowly f i l tered through volcanic 
st rataabefore reaching vast underground 
aqui fers.  Kauai  Reserve is careful ly 
aged for a minimum of three years in 
select  Amer ican white oak barrels 
and contains no added sugar,  color or 
other ingredients.  “ We are thr i l led to be 
launching our newest rum at the dawn of 
the new year,”  said Koloa Rum Company 
President and CEO Bob Gunter.  “Kauai 
Reserve pours elegant ly f rom the bot t le, 
with a warm golden hue and a bouquet 
of  mel low oak, orange peel  and toasted 
vani l la.  I t ’s  remarkably smooth with r ich, 
complex f lavors that  l inger long af ter 
the last  s ip.”  Each of  Kauai  Reserve’s 
12-barrel  batches y ie lds approximately 
3,500 bot t les that  are careful ly f i l led, 
inspected and numbered to meet the 
exact ing standards for qual i t y and taste 
that  Koloa Rum Company is renown. 
According to Gunter,  the release of 
Kauai  Reserve is the culminat ion 
of  more than f ive years of  intensive 
research and exper imentat ion by Koloa 
Rum’s dist i l ler y team as the protocols 
necessary for  the proper aging of  rum 
in Hawai i ’s  t ropical  environment is not 
found in manuals,  but  rather learned-
by-doing. “Kauai  Reserve is per fect  to 
warm winter ’s chi l l  and is best enjoyed 

by Mike Kunetka
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fo l lowed by seven years in ex-cognac 
casks. 

JOY SPENCE APPLETON ESTATE 
RUM EXPERIENCE

The Jamaican News repor ted that 
Appleton hopes to quadruple the 
number of  Appleton vis i tors this year 
with the opening of  i ts  Joy Spence 
Appleton Estate Rum Exper ience. The 
new Exper ience, which is named for the 
company ’s master blender is expected 
to ser ve as a gateway to the r is ing 
tour ism boom on the is land’s Southern 
Coast.  “This investment wi l l  provide 
addit ional  entrepreneur ial  oppor tuni t ies 
for  Jamaicans l iv ing in Si loah and 
neighbour ing communit ies,”  dec lared 
J Wray & Nephew Limited’s chairman 
Clement “J immy” Lawrence. “The team 
at J Wray & Nephew Limited and our 
pr inc ipals,  Campar i  Group, are exc i ted 
about the new oppor tuni t ies that  this 
project  represents for  the South Coast 
of  Jamaica. The new Rum Exper ience 
can accommodate over 200,000 vis i tors 
per year,  which augurs posi t ively for  the 
tour ism product in the region. ”The Joy 
Spence Appleton Estate Rum Exper ience 
wi l l  take vis i tors on a journey through 
the histor y of  rum where they wi l l  “ feel 
and taste the essence of  Appleton 
whi lst  learning about the complexi ty and 
sophist icat ion of  rum” said Lawrence. J 
Wray and Nephew Limited and i ts parent 
company, Campar i  Group, has invested 
US$7.2M in the upgrade of the Joy Spence 
Appleton Estate Rum Exper ience. 
“This is another demonstrat ion of  the 
Campar i  Group’s commitment to the 
Appleton Estate brand and by ex tension 
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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.

Brand Jamaica,”  stated Lawrence. “JS 
-AERE is t ruly a wor ld c lass tour ist 
at t ract ion nest led r ight  here in the hear t 
of  Jamaica,”  Lawrence cont inued. The 
upgrade inc ludes the renovat ion of 
the exist ing proper ty and sur rounding 
landscape, and the addit ion of  modern 
tast ing rooms to suppor t  educat ion 
about rums.

YOLO RUM TEAMS UP WITM MEXCOR

Yolo Rum is del ighted to announce 
a new distr ibut ion par tnership with 
Mexcor Internat ional  Wine and Spir i ts 
in Flor ida.  The dist r ibutor wi l l  car r y the 
three Yolo Rum signature l ines,  Yolo 
Rum Gold,  Yolo Rum Si lver and Yolo Rum 
Clear.  Looking to expand i ts footpr int  in 
Flor ida and other states in 2018, Yolo 
Rum execs see the new par tnership as a 
cruc ial  nex t  step. “ We eager ly ant ic ipate 
an amazing future with Mexcor,”  said 
Yolo Rum founder Phi l ip Guer in.  “ We 
bel ieve Yolo Rum is the best rum in the 
wor ld,  we suppor t  our brand with the 
posi t iv i t y,  v igor and pr ide i t  demands, 
and Mexcor br ings the same passion 
and commitment to their  endeavor.  I t ’s  a 
per fect  par tnership.”  Since i ts founding 
in 1989, Mexcor Internat ional  has grown, 
expanding operat ions on a near-annual 
basis.  They car r y over one hundred of 
the f inest  spir i t  brands f rom al l  over 
the wor ld,  and today the Company has 
a substant ial  nat ional  sales network 
ex tending to 46 states inc luding Texas, 
Cal i fornia and Flor ida.  Yolo Rum is 
the ideal  synthesis of  ancient craf ts 
and modern tastes.  At  the hear t  of  the 
operat ion is master dist i l ler  Francisco 
“Don Pancho” Fernandez. Born in Cuba 
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Rum in the ne ws (continued)
by Mike Kunetka

and operat ing out of  the Republ ic of 
Panama, Don Pancho is the wor ld ’s 
most- respected and honored ronero 
(that ’s “ rum blender,”  for  the layman). 
The rec ipient of  hundreds of  awards, 
Don Pancho star ts with rare sugar cane 
strains found only in Central  Amer ica 
and the Car ibbean and ut i l izes a 
complex,  f ive -stage ser ies of  ferment ing 
and dist i l l ing.  Don Pancho then goes to 
work,  dic tat ing how and how long the 
rum is stored before choosing the blends 
he craf ts into dark or l ight  spir i ts.  Aging 
in charred Amer ican white oak barrels 
does the rest .

REAL McCOY RUM

The Real McCoy recent ly announced 
that Constel lat ion Brands acquired 
a minor i ty stake in the copper pot 
dist i l led,  Amer ican bourbon barrel  aged 
rum. Constel lat ion wi l l  a lso handle 
dist r ibut ion for  the brand throughout the 
United States,  and provide assistance 
with market ing and operat ions.  The Real 
McCoy wi l l  cont inue to be managed by 
CEO, Bai ley Pryor,  and al l  dist r ibut ion 
par tners outside the United States 
wi l l  remain the same. “We are exc i ted 
about work ing with Constel lat ion Brands 
because they c lear ly understand the 
marketplace and know how to bui ld 
brands f rom the ground up, whi le 
maintaining product integr i t y,”  said 
Bai ley Pryor,  a six t ime Emmy award-
winning documentary producer who was 
inspired to star t  The Real McCoy rum 
whi le producing a f i lm about rum runner 
Bi l l  McCoy for PBS.

“With Constel lat ion’s investment and 
strategic counsel,  we look for ward to 
ful ly  achieving our v is ion of  expanding 
The Real McCoy’s reach throughout the 
United States,”  said Master Dist i l ler, 
Richard Seale.  A l l  senior execut ive 
posi t ions in the company remain the 
same with CMO, Jenni fer  Pryor,  COO, 
John Esposito and CFO, Walter Brunner 
remaining in their  ro les.  V ice Presidents 
Mac Jones, Abbi  Mi l ler  and Linda 
Lofstrom also remain in place with greater 
focus on key account management 
and expansion into new states.  “This 
doesn’t  change who we are or how we 
go to market .  The col laborat ion with 
Constel lat ion al lows us to reach new 
consumers,  expand dist r ibut ion and grow 
brand awareness, al l  whi le maintaining 
the integr i t y of  what The Real McCoy 
is al l  about,”  said COO, John Esposito. 
“We look for ward to work ing with Bai ley, 
Jenni fer,  Richard,  John and The Real 
McCoy team,” said Constel lat ion Brands’ 
Execut ive Vice President and Chief 
Operat ing Of f icer Bi l l  Newlands. “The 
spir i ts category represents a signi f icant 
growth oppor tuni ty for  Constel lat ion, 
and cont inued investments in ar t isan 
brands l ike The Real McCoy are par t 
of  our overal l  Total  Beverage Alcohol 
st rategy.”

CANE LAND DISTILLING

Baton Rouge-based Cane Land Dist i l l ing 
Company hosted a launch par ty last 
month for  i ts seasonal  batch of  rum. Their 
Signature Rhum Agr icole is produced 
once a year dur ing the sugarcane 
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harvest season. A lma plantat ion has 
cult ivated sugarcane for centur ies and 
selects the per fect  f ie lds of  sugarcane 
to make into Rhum. The sugarcane is 
harvested at  the opt imal t ime, washed, 
and pressed into juice in smal l  batches. 
This f resh juice is t ranspor ted to Cane 
Land dai ly within 24 hours of  harvest ing, 
where i t  is  fermented, dist i l led,  and 
bot t led.  Cane Land’s Rhum Agr icole is 
a t rue expression of  south Louisiana’s 
delta soi l ,  which makes for an ear thy 
and complex prof i le that  is  per fect ly 
unique. 

CARIBBEAN RUM AWARDS

The f i rst-ever Car ibbean Rum Awards 
was held in Saint  Lucia this weekend, 
and the winners have been selected. 
The awards, curated by Car ibbean 
Journal  and a team of nine judges, 
covered six categor ies,  inc luding white 
rum, white rhum agr icole,  best  rum, best 
rhum agr icole,  spiced rum and gold rum, 
al l  judged in a bl ind tast ing held at  The 
Landings resor t .  Guyana’s El  Dorado 12 
took home the crown as the Best Rum, 
whi le Mar t inique’s Rhum JM VO took 
home the top honors for  Best Rhum 
Agr icole.Barbados’  Door ly ’s Macaw won 
best white rum, whi le Flor ida’s Siesta 
Key won for best spiced rum and St. 
Luc ia’s own Bounty Premium Gold won 
the award for best gold rum.“ I t  was an 
incredibly compet i t ive f ie ld of  32 rums 
for this f i rst  annual  Car ibbean Rum 
Awards,”  said A lexander Br i te l l ,  edi tor 
and publ isher of  Car ibbean Journal.

“The rums were a remarkably diverse 
por t fo l io,  and just  about every category 
was neck and neck. We can’t  wait  for 
nex t year ’s f ie ld.”  The Car ibbean Rum 
Awards were produced in par tnership 
with the Saint  Lucia Tour ism Author i ty 
as par t  of  the Saint  Lucia Food and Rum 
Fest ival  headl ined by wor ld- renowned 
chef Marcus Samuelsson. Special 

thanks to the internat ional  judges, who 
inc luded St Bar th’s Chr istopher Davis, 
the Bahamas’ Toby Tyler,  the United 
States’  Steven Shaw and Mar t inique’s 
Guy Ferdinand.

The ful l  l ist  of  winners and medal ists 
are below:

White Rum
•	 Best White Rum: Door ly ’s Macaw 

(Barbados)
•	 Double Gold:  Bounty Premium White 

Rum (Saint  Lucia)
•	 Gold:  Brugal  Special  Ex tra Dry 

(Dominican Republ ic)

Best Rum 
•	 Best Rum: El  Dorado 12 (Guyana)
•	 Double Gold:  1931 by St Lucia 

Dist i l lers (Saint  Lucia)
•	 Gold:  Chairman’s Reserve The 

Forgot ten Casks (Saint  Lucia)

Best White Rhum Agr icole
•	 Best:  Rhum Neisson Bio 52.5 

(Mar t inique)
•	 Double Gold:  Rhum Di l lon Ti ’  Fle’ 

Ble’  (Mar t inique)
•	 Gold:  Rhum Clement Canne Bleue 

(Mar t inique)

Best Rhum Agr icole
•	 Best:  Rhum JM VO
•	 Double Gold:  Rhum Depaz XO
•	 Gold:  Rhum Clement 10 Ans

Best Spiced Rum
•	 Best:  Siesta Key Spiced Rum (Flor ida)
•	 Double Gold:  Chairman’s Reserve 

Spiced Rum (Saint  Lucia)
•	 Gold:  Cl i f ton Estate Rum (Nevis)

Best Gold Rum
•	 Best:  Bounty Premium Gold (Saint 

Lucia)
•	 Double Gold:  Is land Company Rum 

(Tr inidad)
•	 Gold:  Siesta Key Gold (Flor ida).
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Q: What is your ful l  name, t i t le, 
company name and company locat ion?

Hi Margaret !  Thanks for th is oppor tuni t y!
My name is Trevor Bruns. I  am a founding 
member of  Whist ler  Af r ican Sty le rum and 
spend most of  my t ime on the market ing 
s ide. I  guess you could cal l  me the 
market ing director.  Uhm, oh yes, Whist ler 
is  located on a farm in the Free State 
province of  South Afr ica. 

Q: I  understand your company consist 
of you and your two brothers.  What 
inspired you al l  to bui ld a rum 
dist i l ler y and why?  What are each of 
your roles in the business?

We consider ourselves ver y di f ferent 
f rom most people.  Rum is s imi lar  when 

Ex clusi ve INTERV IE W

I t  is  a lways great to 
f ind out that  a new 
dist i l ler y has opened 
up, but even bet ter 
when I  learn that  i t  is 
produc ing rum.  Not 
only am I  exc i ted 
about th is being 
a rum dist i l ler y in 
South Afr ica,  but  a lso 
because i t  is  owned 
and operated by 
brothers (two brothers 
and a brother in - law)!  
I  wish them al l  the 
best and that they al l 
have fun wi th th is fantast ic e l ix i r  of  our 
beloved Sweet Grass!

Margaret  Ayala,  Publ isher

by Margaret  Ayala

L to R: Stephan De Vos, Trevor Bruns, Leon Bruns and Caretus Mzaka
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compared to other spir i ts.  I f  you think of 
whiskey, for  instance, a p ic ture of  an o ld 
guy, s i t t ing on a leather couch, smoking 
a c igar comes to mind. I f  you think of  g in, 
thoughts of  someone si t t ing on a porch, 
watching the sun set comes to mind. In 
both these cases, the wor ld happens to 
that  person. 

Rum is di f ferent .  Rum is al l  about 
adventure,  fun,  making f r iends and being 
color ful .  Rum people,  in other words, 
don’ t  s i t  and wai t  on the wor ld l ike gin or 
whiskey people.  Rum people happen to the 
wor ld!  Rum people whist le their  own tune!

Wel l ,  back in 2015, my brother,  brother-
in - law and I  were look ing for oppor tuni t ies 
that  could save us f rom our ordinar y 
jobs and preferably compl iment who we 
are as people.  Making rum is cer tain ly 
not mundane and i t  real ly sui ts our 
personal i t ies ver y wel l !  By far  the best 
dec is ion the three of  us have ever made.

Consider ing our indiv idual  backgrounds, 
our ro les in the business cer tain ly indicate 
how badly we wanted to change our career 
t ra jector ies.  My brother has a f inance 
background and now runs our dist i l ler y.  My 
brother- in - law and I  both have engineer ing 
backgrounds and now prefer to work in 
sales and market ing.  I t ’s  interest ing how 
things turn out once you whist le your own 
tune, instead of  let t ing the wor ld happen to 
you. 

Q: Where did the inspirat ion come from 
for naming your products Whist ler?

I t  stems f rom our own longing to whist le 
our own tune. The three of  us where al l 
caught up in wor lds that  did not real ly a l ign 
wi th our respect ive wants and needs. As I 
suggested previously,  we wanted to work 
for  ourselves in posi t ions that a l igned wi th 
who we are as indiv iduals. 

Q: What have been some of the 
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challenges you faced pr ior to opening 
up your dist i l ler y?

I  guess there were three main di f f icul t ies. 
The f i rst  was secur ing funding for Whist ler. 
The second was sat isf y ing our object ive of 
designing and bui ld ing the ent i re fac i l i t y 
in Af r ica.  And the thi rd was get t ing our 
fami l ies onboard for th is venture. 

South Afr ica is a l i t t le behind the t imes 
when i t  comes to smal l  batch spir i ts.  Gin 
has seen some success, but rum is ver y 
new to the SA market .  A lot  of  people did 
not understand what we were think ing 
when we star ted construct ing our dist i l ler y. 
This was cer tain ly t rue when we were 
sourc ing funding for Whist ler.  Thank ful ly, 
our investors could see how passionate 
we were about th is project .  Some detai led 
market analysis natural ly a lso helped. 

Most of  the new dist i l lers in SA source 
their  equipment f rom China, Europe or 
USA. These dist i l lers do not real ize that 
there is s igni f icant dist i l l ing exper t ise 
in Afr ica,  espec ial ly South Afr ica.  We 
wanted to have the ent i re fac i l i t y  designed 
and bui l t  in Af r ica.  Af ter a surpr is ingly 
shor t  search we found an engineer who 
had years of  exper ience in designing 
dist i l lat ion p lants.  Through this engineer 

i t  wasn’ t  d i f f icul t  to f ind ar t isans capable 
of  bui ld ing the dist i l ler y.  I ’m sure the 
pic tures wi l l  i l lust rate how amazing the 
workmanships was f rom these t ruly br i l l iant 
South Afr ican exper ts. 

A l l  three of  us are ver y devoted to our 
fami l ies.  Natural ly i t  was ver y impor tant for 
us to get them exc i ted about Whist ler.  I t 
helped that we were exc i ted and constant ly 
ta lk ing about rum. Over t ime our ent i re 
fami ly were as exc i ted about the project 
as we were. Now i t  is  common to f ind one 
of  the wives help ing out at  the taste room. 
I t  real ly just  adds to al l  the fun we are 
having!

One funny stor y was how my mom came 
around to accept ing that her two sons 
wi l l  become rum producers,  instead of 
respected professionals.  When we star ted 
the research into Whist ler,  she would of ten 
remark that she had di f f icul t y accept ing 
th is.  Her b iggest concern being that she 
cannot ,  in good consc ience, pray for  the 
success of  an alcohol  business. One day, 
when we were about hal fway through the 
construct ion of  Whist ler,  she came to us 
wi th a big smi le on her face. She said that 
she had f inal ly f igured out how to pray for 
us at  her weekly b ib le study. She said that , 
instead of  praying for a successful  a lcohol 
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business, she would f rom then on pray that 
a lot  of  people dr ink a l i t t le b i t  of  Whist ler 
ever y now and again.  Wel l ,  that  is  exact ly 
what we are hoping for !

Q: What chal lenges are you current ly 
facing and do you foresee ever 
overcoming them?

The main chal lenge is educat ing the local 
market .  As I  ment ioned, rum is a re lat ive ly 
new product to the South Afr ican market . 
Very few people have had a chance to 
sample rum that were not mass made. 
This means that the general  assumpt ion 
in our market is that  rum can only be 
consumed with a mixer.  This isn’ t  t rue.  A 
wel l -produced rum is as enjoyable neat 
or on the rocks as any other brown spir i t . 
This is why our f i rst  market ing campaign is 
#ReThinkRum. We want our local  consumers 
to reconsider their  v iews on rum and how i t 
can or should be consumed. 

The same chal lenge is present in our 
regulator y environment.  South Afr ican 
regulators have not had exper ience in 
def in ing rum proper ly.  For example,  spic ing 
a rum isn’ t  a l lowed in South Afr ica.  A spice 
rum has to be cal led an aper i t i f  wi th the 
word “ rum” complete ly removed f rom the 
bot t le.  We learnt  th is fac t  the hard way.

We’ve seen that we are already making 
inroads into these chal lenges. Our 
#ReThinkRum campaign combined wi th 
our taste room has cer tain ly indicated that 
people are shi f t ing their  perspect ives, 
s lowly,  but  surely.  A lso,  the regulators 
that  we’ve had contact  wi th suggested that 
the cur rent law needs to change. This is 
a much s lower process, but we are happy 
that the acknowledgement has at  least 
been made. 

Q:  Can you share with us the state of 
the sugarcane industr y in Afr ica and 
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what that means to your operat ion now 
and in the years to come?

South Afr ica,  Swazi land and Mozambique 
have ver y heal thy sugar cane industr ies.  In 
South Afr ica alone, there are 24 000 sugar 
cane farms. I t  real ly isn’ t  d i f f icul t  for  us to 
f ind qual i t y stock and we don’ t  foresee this 
changing in the foreseeable future. 

Q: What rums are you current ly 
producing?

We cur rent ly sel l  Whist ler  Af r ican Sty le 
Dark Rum and Whist ler  Af r ican Sty le Spiced 
Rum (We have to cal l  i t  Spice Infused. See 
quest ion 5)

Q: Afr ican Style rum?  Can you tel l  us a 
l i t t le bi t  more about this?

When we star ted this business, we at tended 
a Rum Universi t y course in Louisv i l le,  K Y. 
Our lec turer there,  Luis Ayala,  gave us an 
over v iew of  the var ious rum sty les around 
the wor ld.  I t  was c lear to us f rom this lec ture 
that  the di f ferent rum sty les around the 
wor ld stem f rom the producer ’s advantages 
and disadvantages in their  respect ive 
geographic locat ion.  Producers that  have 
access to raw sugarcane have di f ferent 
rums to those who don’ t  for  example.  Wel l , 
we dec ided that we could,  by analyzing the 
South Afr ican landscape, def ine what an 
Afr ican Sty le rum should be. We have one 
disadvantage – i t  is  di f f icul t  and expensive 
for  us to source new Amer ican or French 
bar re ls.  We have two advantages: one, we 
have access to both raw sugarcane and 
di f ferent t ypes of  molasses and two, we have 
access to bar re ls that  were previously used 
in South Afr ica for  wine, brandy or whiskey. 
With th is in mind we def ined Afr ican Sty le 
rum as having 5 main rules:

1.	 The rum must be produced in Afr ica
2.	 The rum must be produced in equipment 

designed and bui l t  in Af r ica
3.	 The rum must be produced by a born and 

bred Afr ican
4.	 Only local ly sourced sugarcane or 

sugarcane byproducts can be used in the 
fermentat ion

5.	 The rum must be matured in bar re ls that 
previously held other Af r ican alcohol 
products. 

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

A: Yes, we or ig inal ly p lanned to launch wi th 
three products.  Our Dark rum, Spiced rum 
and a s i lver rum. In the end we dec ided 
to delay the re lease of  our s i lver rum. We 
also have plans for a coconut rum, a solera 
rum and\ in the near future,  rum with age 
statements. 

Q: Where are your rums current ly 
avai lable for purchase?

We launched on 4 November 2017 so the 
ro l l  out  to the SA market is in i ts ear ly 
stages. We are hoping that Whist ler  wi l l  be 
avai lable throughout SA by the end of  2018. 
We already have a l ist ing on TakeAlot .com, 
South Afr ica’s vers ion of  Amazon. And we 
are in discussions wi th mult ip le companies 
for  expor t  to the USA and Europe in the ver y 
near future. 

Q: Do you of fer tours of your dist i l ler y,  as 
well  as tast ings?

Absolute ly!  Cur rent ly our taste room is open 
every last  Fr iday and Saturday of  the month 
or by appointment .  The dist i l ler y is two and a 
hal f  hours dr ive f rom Johannesburg for those 
of  your readers who might be t ravel ing to 
South Afr ica in the near future. 

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

Anyone is welcome to contact  us through 
our websi te www.whist ler rum.co.za or 
our Facebook page www.facebook.com/
whist ler rum. 

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

I f  your readers want to learn more about 
Whist ler,  p lease fo l low our Facebook page. 
We re lease regular v ideos of  our brand, 
dist i l ler y and general  act iv i t ies,  such as 
when Whist ler  wi l l  be avai lable in the USA or 
Europe. 

Cheers!
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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 PAIRING
by Phi l ip I l i  Barake
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Apple Rumtini Cocktail

Before we get star ted, I ’d l ike to c lar i f y that  th is 
cock tai l  does not use any Vermouth,  I  gave i t  a 
“Mar t in i - l ike” name only because of  the glassware 
employed in i ts presentat ion.

I  know that most of  our readers are exper ienc ing cold 
weather,  due to the di f ferences in c l imates between 
our hemispheres,  but i t  was so hot at  the t ime of  th is 
wr i t ing that  I  could not help mysel f.   So, i f  the weather 
is cold where you are,  p lease save the pair ing for 
later in the year,  when you can enjoy i t  outs ide on a 
sunny and warm/hot day.

The f i rst  th ing is a lways to select  the cor rect  rum 
for the cock tai l  we have in mind.  The rec ipe is 
super s imple and easy to repl icate.   Regardless of 
the Mar t in i  g lassware you have, you wi l l  use hal f  the 
volume for each ingredient .   In my case i t  was 2 oz.  of 
Rum and 2 oz.  of  Apple Juice.   You can use an apple 
ju ice l ike Ocean Spray or something s imi lar.   For 
the rum I  selected Ron de Jeremy which, in addi t ion 
to being wel l -balanced by i tse l f,  i t  a lso combined 
exceedingly wel l  wi th the apple ju ice,  h ighl ight ing 
f resh and t ropical  notes.  
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For th is reason also I  used a watermelon r ind garnish,  which compl imented the overal l 
aromas of  the cock tai l  ver y wel l .

I t  is  essent ia l  that  we take care of  the temperature of  the ser v ing glass.   That is,  the glass 
must be chi l led ahead of  ser v ing.  The ingredients are st i r red (not shaken) in a tumbler f i l led 
wi th ice.

The c igar I  chose was given to me by a f r iend f rom Puer to Rico,  Mike Norat ,  dur ing one of  my 
last  v is i ts.   I  had saved i t  for  a spec ial  occasion, l ike th is one.  I t  was a Robusto (54 x 127mm) 
f rom La Ley Cigars f rom Nicaragua which, despi te having a ver y pronounced Nicaraguan 
sty le,  had every thing I  wanted for th is pair ing.

Once I  l i t  up the c igar,  i t  had that unique Nicaraguan character I  ment ioned previously,  but  I 
could also te l l  i t  was compr ised of  a b lend that gave i t  an interest ing personal i t y.   I t  basical ly 
reminded me of  both Nicaragua and Honduras, possib ly i t  had leaves f rom other regions, but 
those two were the ones that stuck out the most .

The cock tai l  is  ver y wel l -balanced, wi thout coming across as “ too t ropical ”  (sweet).   Depending 
on the rum you use, you can always increase the rum propor t ion to make i t  “ rummier ”  just 
make sure i t  cont inues to be in balance.

Each person wi l l  have di f ferent preferences and opinions, but to me, the medium-to -high body 
(st rength) f rom the c igar star ts to come into balance wi th the cock tai l ,  i t  is  ver y enjoyable on 
a ter race, for  a re lax ing smoking session.  The cock tai l ,  for  i ts  par t ,  is  excel lent ,  i t  can even 
be incorporated into a cock tai l  menu at  a bar,  but  is  a lso s imple enough for most people to 
make at  home, wi th easy to f ind ingredients.

I  hope this pair ing sounds at t ract ive enough for you to t r y to repl icate i t .   When you do, you’l l 
be surpr ised at  how easy i t  is  and I ’m sure i t ’ l l  become a staple dur ing your hot summer days.

Phi l ip I l i  Barake
#GR CigarPair ing
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