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FROM THE EDITOR

In  May

I  enjoy the “growing months,”  May 
in part icular,  because they offer  the 
promise of  the future,  whi le st i l l  holding 
on to remnants of  the past.   Nature 
seems to be caut iously opt imist ic,  but 
a lso suggest ing the work yet  to be done, 
a feel ing that was captured elegant ly 
by Welsh wri ter  Wi l l iam Henry Davies in 
his “ In May” poem, an excerpt  of  which 
fo l lows:

“Yes, I  wi l l  spend the l ivelong day 
with Nature in th is month of  May; 

and si t  beneath the t rees, and share 
my bread with birds whose homes are 

there; 
whi le cows l ie down to eat,  and sheep 
stand to their  necks in grass so deep; 
whi le birds do sing with al l  their  might, 
as though they fel t  the earth in f l ight . ”

May is also l ike a rum that ’s only been 
barreled for a few months:  i t  shows 
the promise of  what maturat ion could 
do, whi le st i l l  holding on to i ts youthful 
f reshness and roughness, reminding us 
of  what i t  is  l ike to be new and vibrant.  
Dist i l lers are tasked with conjur ing 
up the creatures that wi l l  inhabi t  their 
spir i ted landscapes whi le Cel lar  Masters 
design the wor lds that  wi l l  def ine how 
those creatures wi l l  grow and evolve into 
specimens worthy of  their  existence.

For many dist i l ler ies,  May is not a 
part icular ly enjoyable month to v is i t , 
s ince guests may not be able to wi tness 
the sugarcane harvest,  crushing or the 
fermentat ion/dist i l lat ion of  the col lected 
ju ices.   But May is nonetheless a good 

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.

month to observe the planning and 
maintenance needed for the rum world to 
exist  harmoniously and effect ively.

Regardless of  where you l ive,  I  hope 
that you’ l l  f ind something inspir ing in 
nature th is month,  something to remind 
you of  the magical  wor ld that  is at 
the foundat ion of  the sugar and rum 
industr ies.

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

Koloa Cof fee rum, is dist i l led f rom 
cane sugar harvested f rom the is land 
of  Kaua’i  using a 1210 gal lon copper 
st i l l .  The creat ion of  the rum is done 
in col laborat ion with the Kaua’ I  Cof fee 
Company and is blended to 34 % 
ABV.  This is par t  of  the company’s 
f lavored l ine which inc ludes Spiced 
and Coconut products.

Appearance

The rum is as dark as a black cup of 
cof fee in the bot t le and glass.   The 
bot t le has very l i t t le in the way of 
informat ion.  Swir l ing the l iquid creates 
a thick r ing that spins of f  fast  moving 
equal ly thick legs.   I f  you look c losely 
you can spot bi ts of  cof fee beans in 
the l iquid.

Nose

I t  is  no surpr ise that  deep notes of 
Arabica cof fee r ise f rom the glass as I 
pour the rum.  As the aromas set t led, 
I  discovered subt le notes of  mi lk 
chocolate,  and dark roasted beans.

Palate

As expected f ront and center is the 
cof fee f lavor of  the spir i t  immediately 
tamed with sweet vani l la and hazelnut 
f lavors,  dark cocoa as wel l  as mi lk 
chocolate also swir l  in the prof i le.   As 
the rum begins to fade there is a l ight 

Koloa Kaua’ I  Cof fee Rum
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note of  mango before the cof fee f lavor 
returns leading to a bi t tersweet f inish.

Review

As I  enjoy a couple of  cups of  cof fee 
every morning this rum is par t icular ly 
enjoyable.   The sweetness was a bi t 
of f  put t ing at  f i rst ,  but  as I  savored 
the taste exper ience, I  found I  wanted 
nothing more than to blend i t  with 
some vani l la ice cream to create a 
tasty Mocha shake.  

Avai lable across the United States 
Koloa Rum is far  and away the most 
successful  Hawaiian rum on the 
mainland.
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by Paul  Senf t

Maggie’s Farm rums are created at 
A l legheny Dist i l l ing,  founded in the Fal l 
of  2013 in Pit tsburgh, Pennsylvania. 
They ferment Turbinado sugar to 
create their  wine before dist i l l ing i t  in 
a Spanish made Copper Pot St i l l . 

The Queen’s Share is created f rom 
redist i l led tai l  cuts pul led f rom 
product ion of  their  regular products 
and in this case aged in used Four 
Roses Amer ican Oak Bourbon barrels. 
The rum is bot t led unblended at  58% 
abv.  

Appearance

The rum has a l ight  copper with c i t r ine 
hue to i t .   The label  provides the 
basic informat ion about the product 
and the company.  When I  swir led 
the l iquid i t  formed a thick band and 
spun of f  equal ly thick legs that quick ly 
descended down the glass.

Nose

When I  nosed the glass I  discovered a 
cacophony of  aromas. But ter y vani l la, 
dr ied orange and lemon peels,  minerals 
and charred oak.  

Palate

The f i rst  s ip of  the rum surpr ised 
me with c i t rus for ward notes of 
dr ied orange peel  and f resh lemon 
zest.   Charred oak f lavors fo l lowed, 

Maggie’s Farm Queen’s Share 
Bourbon Barrel  Aged Rum

introducing minerals notes of  graphite 
and resin.   The vani l la dr i f ts in at  the 
end before the ethyl -alcohol  takes 
over and creates a bi t ter  f inish.

Review

Like the unaged version I  did not have 
much in the way of  expectat ions when 
I  sampled this product.   I t  had a few 
surpr ises,  but the f lat  mineral  bi t ter 
f inish sor t  of  k i l led the exper ience for 
me.  

Sold in 375 mL bot t les,  i ts  pr ice comes 
in a bi t  steep as you can f ind other 
craf t  of fer ings f rom this dist i l ler y in 
750 mL bot t les within the same pr ice 
range.

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

Got Rum? May 2018 -  9
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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

	
Mother ’s day wi l l  soon be here,  why not star t  p lanning to star t  her day the r ight  way, 
even before she gets out of  bed?  This Rum-Soaked French Toast rec ipe is a sure 
way to show her how spec ial  she is.   Just  remember that  you don’ t  have to wai t  for 
mother ’s day to pamper her !

Rum-Soaked Texas French Toast

The idea behind this French toast is to soak as much rum into each sl ice of 
toast as possible; creat ing a golden, cr ispy crust and a soggy rummy inter ior. 
The bread should be ful ly saturated by the t ime you fr y i t .

Ingredients

6 sl ices Texas Toast 
4 Eggs 
½ Cup Whole Milk ,  separated 
2 oz .  Cinnamon

“D ip a s l ice of  bread in bat ter.  That ’s 
September :  ye l low, go ld,  sof t  and st icky. 

Fr y the bread. Now you have October : 
chewier,  dr ier,  s t reaked wi th browns. The 

day in quest ion fe l l  somewhere in the 
middle of  the f rench toast process.”

― Tom Robbins

Got Rum?TM
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4 Tablespoons Dark Rum, separated 
2 Tablespoons But ter 
4 Eggs 
Whipped Cream and Confect ioner ’s Sugar opt ional

Direct ions

Beat the four eggs in a bowl.  Add ¼ cup of milk , 
c innamon and three tablespoons of dark rum.  Soak a 
piece of the Texas toast in the mixture. Al low the toast 
to soak for 2-3 minutes, then turn the toast over for 30 
seconds. Al low the bread to soak completely.

Over medium heat ,  melt  ½ tablespoon of but ter.  Sear 
one side for a minute, then the other,  then cont inue to 
cook, f l ipping as needed unt i l  both sides are a medium 
golden brown. Repeat the same process for each sl ice 
of toast .

Place sl ices of toast on a plate,  pour the addit ional 
tablespoon of rum over the sl ices of toast ,  spr inkle 
confect ioner ’s sugar,  add whipped cream and garnish 
with fresh berr ies.  Ser ve Rum- soaked French Toast wi th 
warm maple syrup.

Bon Appet i te Mom!

Got Rum? May 2018 -  11

Breakfast 
In Bed 

for  Mom!
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making your own

Blackberry 
Basil  Rum 

Liqueur

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

Ingredients

•	 4 cups blackber r ies
•	 zest  of  one lemon
•	 one large handful  of  basi l
•	 3 Cups Light Rum

Direct ions

Place ber r ies in a large jar  and s l ight ly 
crush wi th a fork.  Add remaining 
ingredients and t ight ly secure the l id. 
A l low to s i t  for  three months in a cool,  dark 
p lace, shaking occasional ly.

At the end of  three months,  st rain 
your l iqueur through a je l ly  bag. (Find 
unbleached je l ly  bags here.)  Squeeze to 
get a l l  the ju ice out of  the b lackber r ies.
Add 1 cup of  sugar syrup (1 cup sugar 
heated wi th 1 cup water,  then cooled).  St i r 
to combine.  A l low this mix ture to mel low 
4 - 6 weeks before dr ink ing.
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Did you know that ...

•	 Basi l ,  a lso known as Saint  Joseph’s Wor t ,  is  an 
herb belonging to the mint  fami ly.

•	 Basi l  is  wel l  known for i ts use in I ta l ian cuis ine. 
I t  is  one of  the pr imary ingredients in pesto 
sauce. Basi l  is  a lso commonly inc luded in 
Indonesian, Thai,  and Vietnamese cuis ine.

•	 Basi l  is  used in t radi t ional  Tami l  and Ayur vedic 
medic ine, which is a form of t radi t ional  medic ine 
popular on the Indian subcont inent .

•	 There are a number of  t ypes of  basi l ,  which 
di f fer  in taste and smel l .  Sweet basi l  (the most 
commerc ial ly avai lable basi l  used in I ta l ian food) 
has a st rong c love scent because of  i ts  h igh 
concentrat ion of  the chemical  agent eugenol.  
A l ternat ively,  l ime and lemon basi l  have a st rong 
c i t rus scent due to their  h igh concentrat ion of 
l imonene.

•	 Ant ibacter ia l  proper t ies:  Lab studies have 
demonstrated that basi l  has ant ibacter ia l 
proper t ies;  th is may be because of  the volat i le 
o i ls i t  contains,  which inc lude estragole,  l inalool, 
c ineole,  eugenol,  sabinene, myrcene, and 
l imonene.

Source: www.medicalnewstoday.com
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M other’s  Day
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In the United States,  chi ldren of  al l  ages ( inc luding those wel l  into adulthood!) 
formal ly celebrate their  mothers,  usual ly in more tangible ways than dur ing any 
other t ime of  the year.

England was one of  the f i rst  countr ies to set  aside a day to recognize mothers. 
In the eighteenth century when many people worked as household servants for 
the r ich,  “Mother ing Sunday” was reserved for them to return home to be with 
their  mothers.  Though this custom stopped when the Industr ia l  Revolut ion al tered 
the working and l iv ing pat terns of  the people,  one Sunday for Mothers was 
establ ished as a hol iday in the twent ieth century.

The idea of  celebrat ing Mother ’s Day in the US was f i rst  conceptual ized by Jul ia 
Ward Howe (famous lyr ic ist  of  “The Bat t le Hymn of the Republ ic”).   In 1870, Jul ia 
Ward Howe wrote the “Mother ’s Day Proc lamat ion”.  Distressed over what she saw 
as the unnecessary deaths of  young men dur ing the Civ i l  War,  Howe cal led upon 
mothers to come together and protest  the senselessness of  “sons k i l l ing the sons 
of  other Mothers”,  and to uni te and celebrate an internat ional  Mother ’s Day that 
would celebrate both peace and motherhood. She or iginal ly proposed conver t ing 
July 4th into Mother ’s Day as a way to dedicate the nat ion’s anniversary to 
peace. By 1873, eighteen Nor th Amer ican c i t ies observed the new Mother ’s Day 
hol iday.   However,  Howe was the pr inc ipal  f inancier of  these celebrat ions,  and as 
she stopped contr ibut ing,  many c i t ies and states ceased observing the hol iday. 
The idea for a day set aside to honor Mother ’s lost  momentum unt i l  the ear ly 
1900s when Anna Jarvis again began campaigning for the creat ion of  an of f ic ial 
Mother ’s Day in remembrance of  her mother and in honor of  peace. 

Anna Jarvis was the daughter of  Anna Reeves Jarvis,  and i t  is  said that  she swore 
at  her mother ’s gravesi te that  she would dedicate a day to honor mothers,  both 
l iv ing and deceased.  Anna’s mother had provided strength and suppor t  as the 
fami ly made their  home in West Virginia and Phi ladelphia,  Pennsylvania where her 
father ser ved as a minister.  As a gir l ,  Anna had helped her mother take care of 
her garden, most ly f i l led with white carnat ions,  her mother ’s favor i te f lower. 

When Mrs.  Jar vis died on May 5,  1905, Anna was determined to honor her. 
She asked the minister at  her church in West Virginia to give a sermon in 
her mother ’s memory.  On the same Sunday in Phi ladelphia,  their  minister 
honored Mrs.  Jar vis and al l  mothers with a special  Mother ’s Day service. 
Anna Jarvis began wr i t ing to congressmen, asking them to set  aside a 
day to honor mothers.  In 1910, the governor of  West Virginia proc laimed 
the second Sunday in May as Mother ’s Day and in 1914 the bi l l  passed 
in Congress.  President Woodrow Wilson signed the bi l l ,  dec lar ing the 
second Sunday in May as Mother ’s Day -  forever establ ishing Mother ’s 
Day as an of f ic ial  hol iday in the U.S. 
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Austr ia ,  Germany and Switzer land

In Austr ia,  Germany and Swit zer land, 
Mother ’s Day, aka Mut ter tag, is obser ved 
on the second Sunday in May (same as 
the US and several  other countr ies around 
the wor ld).  Dur ing the First  Wor ld War, 
Swit zer land became one the f i rst  European 
countr ies to int roduce Mother ’s Day, wi th 
their  f i rst  celebrat ion in 1917. Germany ’s 
f i rst  Mut ter tag took place in 1922, and 
Austr ia’s f i rst  celebrat ion was in 1926. 
For al l  three countr ies,  Mother ’s Day is a 
celebrat ion of  love and grat i tude.  

Canada

Canada was one of  the f i rst  nat ions to p ick 
up the US version of  Mother ’s Day, making 
i t  a nat ional  hol iday in 1909. The customs 
largely ref lec t  those of  i ts  southern 
neighbor,  a l though in Canada there seems 
to be an added emphasis on doing chores 
for the Mother and cooking her supper. 

Ethiopia

Mother ’s Day in Ethiopia is celebrated wi th 
a three -day fest ival  cal led Antrosht ,  which 
takes place at  the end of  Fal l .  Not only is 
i t  a celebrat ion to honor mothers,  but  a lso 
a t ime to celebrate the end of  the rainy 
season. I t  is  a t ime for s inging and danc ing 
and an amazing three -day feast where a 
t radi t ional  hash meal is prepared, wi th al l 
members of  the fami ly br inging the var ious 
ingredients.

France

Mother ’s Day in France is cal led Fete des 
Meres. I t  takes place in late May or ear ly 
June, depending on when Pentecost takes 
place. Fete des Meres became an of f ic ia l 
celebrat ion in 1950, a l though Napoleon 
was the f i rst  to dec lare i t  a hol iday.  Much 
l ike other countr ies of  the wor ld,  the 
French celebrate their  mothers wi th a 
re lax ing day of  food and gi f ts and spending 
t ime with fami ly.

India

Mother ’s Day in India is celebrated dur ing 
the second week of  May.  Here,  the day is 
spent thanking mum for ever y thing she has 

done over the year ;  be i t  cook you dinner, 
loan you money, wash your c lothes or help 
you wi th your homework.   In th is par t  of 
the wor ld,  large fami ly meals are protocol 
and mum is ordered to re lax and steer 
c lear of  the k i tchen!

Mexico

‘D ia de las Madres’  (Mother ’s Day to most) 
is  celebrated in Mexico on the second 
Sunday of  May.  This colour ful  celebrat ion 
is one of  the most popular t radi t ions 
hosted by the countr y and is enjoyed both 
at  work and at  school.   I t ’s  t radi t ion for 
chi ldren to v is i t  their  mothers on the eve of 
Mother ’s Day and gi f t  her wi th handmade 
presents,  cards and f lowers.

Pakistan

Mother ’s Day in Pakistan is a huge 
celebrat ion and one that is taken 
ex tremely ser iously!   There are even T V 
shows dedicated to th is date,  wi th many 
celebrat ions tak ing place across the 
countr y.  For any one who has sadly lost 
their  Mother,  th is day is used to pray for 
their  loved ones.  Nicknamed ‘Yaum ul -
umm’ al l  mothers are bestowed with gi f ts, 
and both celebrat ions and feasts are 
customary.

Peru

Mother ’s Day in Peru,  much l ike other 
countr ies in the wor ld,  is  celebrated wi th 
f lowers and gi f ts and takes place on the 
second Sunday in May. A par t icular ly 
unique aspect of  Peruvian Mother ’s Day 
celebrat ions is that  thousands of  people 
gather at  cemeter ies on Mother ’s Day to 
celebrate al l  of  the mothers who have 
passed away.

Sweden

The Swedish rejo ice Mother ’s Day on the 
last  Sunday of  May.  Many chi ldren sel l 
smal l  p last ic f lowers as gi f ts to mark th is 
spec ial  occasion.  The money raised is 
used to send mothers wi th young chi ldren 
on a smal l  t r ip!  Other t radi t ions inc lude 
break fast  in bed, a dinner at  her favour i te 
restaurant and beaut i fu l  bouquets of 
f lowers.
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Taiwan

Mother ’s Day is of  huge impor tance in 
Taiwan as i t  fa l ls  on the same date as the 
Buddha’s bi r thday – the second Sunday in 
May.  I t  is  said to be a uni f ied celebrat ion 
and re l ig ious obser vance.  Mother ’s 
Day is therefore seen as an ex tremely 
holy celebrat ion as i t  coinc ides wi th the 
‘washing of  the Buddha’  – meaning there 
are an abundance of  carnivals,  fetes and 
par t ies to at tend, a l l  of  which are lav ish 
and widespread.

Yugoslavia

Possib ly one of  the most unusual  ways 
to celebrate Mother ing Sunday – in 
Yugoslavia chi ldren creep into their 
parent ’s bedroom f i rst  th ing in the morning, 
and t ie her up!  In order to be re leased, i t ’s 
compulsor i ly  for  the Mother of  the fami ly to 
present her chi ldren wi th gi f ts as soon as 
she wakes up.  This harmless fun, which is 
celebrated in December,  guarantees to put 
a smi le on every one’s faces!

Sources:

w w w.serenataf lowers.com
w w w.globalc i t izen.org
w w w.f romyouf lowers.com



Got Rum?  May 2018 -   18

Gif t  Ideas  for  Mom
by Margaret  Ayala
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As i f  f inding the per fect  gi f t 
for  mom was not already 
hard enough, things get 

complicated even more when 
mom is a rum lover !

Thank ful ly there are gi f ts out 
there designed prec isely for 
this s i tuat ion.   Turn the page 
and let  me share with you 7 

such f inds.

Happy Mother ’s Day!
Margaret  Ayala
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Shopping for rum- loving mom is easy, all  you need is an 
internet connection and a credit  card! :-)

1.	 www.amazon.com/ Woods-Vermont-Rum-Maple -Syrup/dp/B00W0LDBDU
2.	 www.cafepress.co.uk /+rum_ gone_ _earr ing _charm,541199120
3.	 www.shopt iques.com/products/bete_noire - rum-necklace
4.	 www.amazon.com/dp/B0016O0ARC
5.	 www.amazon.com/Li t t les-Havana-Flavour- Infused- Instant /dp/B075CRFV6B
6.	 www.rumtherapy.com/store/# ! /

I ts -5 -OClock-Somewhere-Ornament /p/73597203
7.	 www.amazon.com/Por table -Trapezoid-Cosmet ic -Mult i -Funct ional -Toi let r y/

dp/B079GPWT4N
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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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Rum Sour

The histor y behind the c lassic “sour ”  dates 
back to the 1700’s,  and to most people that 
re lates to whiskey.  But does i t  work wi th 
rum? ABSOLUTELY! One of  my ver y favor i te 
th ings to do wi th rum is to subst i tute i t  in to 
c lassic cock tai ls in p lace of  the t radi t ional 
base spir i t .   Late ly I  have been play ing wi th 
di f ferent sty les of  rums in c lassic sours and 
the resul ts are magni f icent . 

The f i rst  recorded, wr i t ten down sour rec ipe 
was in Jer r y Thomas’s 1862 book The 
Bon Vivant ’s Companion, The Bar tender ’s 
Guide.  The actual  rec ipe, however,  was 
being used for at  least  a centur y pr ior.  
Some people consider the sour a scaled 
down version of  a punch, which required 
“one spir i t ,  two sweet ,  three st rong, and 
four weak”.   This can also be descr ibed as 
spir i t ,  sugar,  c i t rus,  and water (to dissolve 
the sugar). 
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Back in the days of  sea t ravel,  sai lors suf fered f rom scur vy,  and food and water would 
easi ly spoi l  over months on a ship.   Ear ly “mixology ” had a gent by the name of V ice Admiral 
Edward Vernon concoct ing a mix ture of  l imes and lemons wi th spir i ts to ser ve to his sai lors 
as something not only tasty,  but  medic inal.  This was or ig inal ly made with rum and was the 
beginning of  what is now known as a “Navy Grog”.  

At  some point  egg whi te was also added to the sour,  not  to change the f lavor necessar i ly,  but 
to add tex ture and “ f roth” and cer tain ly made i t  more v isual ly appeal ing.  You can f ind egg 
whi te in a var iety of  sour cock tai ls,  not  only the t radi t ional  whiskey sour,  but  a lso in Peru’s 
Pisco Sour and in the c lassic Ramos Gin Fizz f rom New Or leans.  I  for  one LOVE what the 
egg whi te does to these iconic rec ipes…….and i t  a lso al lows you to use bi t ters not only for 
the v isual  design but a lso adds to the aroma. I f  you have not had the pleasure of  enjoy ing a 
dr ink wi th egg whi te,  don’ t  be af raid!  I t  is  a lovely addi t ion and once you t r y i t  you may not go 
back to having a sour wi thout i t . 

I  recent ly made a rum sour for  my dear f r iend and sur rogate brother Chad, who had never had 
one!  Needless to say he loved i t  and is hooked -  but  i t  sparked the conversat ion of  WHICH 
RUM? Rum is such a vast  and int r icate category that  my answer is t ru ly whichever one 
you want ,  based on the f lavor prof i le you are in the mood for.   The fun thing about the rum 
category is that  you can l i teral ly make 3 rum sours wi th 3 di f ferent sty les of  rum and they al l 
taste complete ly di f ferent .  No of fense to bourbon (and I  dear ly love bourbon) but 3 bourbon 
sours are going to taste ver y s imi lar.   Yes, there wi l l  be di f ferent nuances based on the proof 
of  the bourbon and the var ious years of  aging, but nothing as dist inc t  as 3 sty les of  rum. 

I  have inc luded 3 rum sour rec ipes below, wi th 3 contrast ing rums.  They can be made with 
or wi thout the egg whi te but I  encourage you to make and enjoy these cock tai ls as they are 
wr i t ten.   And please, t r y them with your favor i te rum, or rhum!

BLACKSTRAP SOUR 
(th is one is r ich and complex wi th f lavors of  molasses syrup)

2 oz Cruzan Blackstrap rum
1 oz Agave nectar
1 oz Fresh lemon juice
1 egg whi te

Bui ld al l  ingredients in a shaker t in wi th ice and shake hard.   (Real ly hard,  for  the count of  20. 
You should star t  to e levate your hear t  a b i t  and then you know you’ve shaken hard enough).

Strain into a coupe or mar t in i  g lass,  and then put a few drops of  Angostura bi t ters around the 
top of  the dr ink.   Use a toothpick to move the drops around and make a design- - -  have fun 
wi th i t !

PINEAPPLE SOUR 
(my favor i te,  because I  love this rum and am obsessed wi th al l  th ings pineapple)

2 oz Plantat ion Pineapple Rum
1 oz Simple syrup 
1 oz Fresh lemon juice
1 egg whi te

Bui ld al l  ingredients in a shaker t in wi th ice and shake hard (same way as above)
Strain into a coupe or mar t in i  g lass.   Do the same thing wi th the bi t ters but th is t ime t r y Fee 
Brother ’s Old Fashioned Bi t ters instead of  Angostura.   They have more of  a c innamon f lavor 
and pair  n icely wi th the pineapple. 
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RHUM SOUR 
(the funkiness of  the rhum is wonder ful  in th is)

2 oz Rhum JM Gold
1 oz Simple syrup
1 oz Fresh lemon juice
(egg whi te is opt ional  ,  so th is one I  am going to do wi thout i t)
2 dashes of  Angostura bi t ters

Bui ld al l  ingredients in a shaker t in,  and shake wel l  (not  the crazy 
hard shake this t ime).

Strain into a rocks glass and add f resh ice.   Garnish wi th an orange 
s l ice,  and enjoy! !
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THE RUM UNI VERSIT Y l ibr ary

Rum
UNIVERSITY

TH
E ®

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

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

w w w.RumBook.com

www.RumUniversi t y.com

The Rum University
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Glass: A Shor t History
(From the Publ isher)  I l lustrated 
with 120 superb pieces, Glass: 
A Shor t  History br ings to 
l i fe a centur ies-old craf t  that 
has served many purposes, 
sty les,  and cultures.  Unt i l  the 
f i rst  century BC, glass was 
made only in Western Asia, 
Egypt,  and the Mediter ranean 
regions; i ts manufacture then 
spread to China and other 
areas. The peoples of  the 
Roman Empire inc luded the 
most versat i le glassmakers in 
the ancient wor ld,  leading to 
both widely avai lable low-cost  
glassware and stunning  luxury 
glass.  Dur ing  the Middle 
Ages, Is lamic glassworkers  
decorated  their  f ine cut 
glass with gi lding and br i l l iant 
enamel.  In the 15th century, 
the focus of  luxury glassmaking 
shi f ted to Venice.  Glassmaking  
in Europe  was t ransformed 
again in the 17th  century, 
when thick-wal led  objects with 
cut  and engraved ornament 
were in great demand. 

By the nineteenth century,  
g lassmaking was wel l 
establ ished in Amer ica, 
where,  as in Europe, industr ia l 
processes were developed to supply the rapidly expanding populat ion with 
glassware for dai ly use. Within the past 50 years glass has gained acceptance 
as a medium for ar t ist ic expression, and the Studio Glass Movement,  born in 
the United  States,  has inspired ar t ists al l  over the wor ld to explore i ts unique 
proper t ies.  Glass te l ls this sweeping stor y f rom ancient t imes to the present in an 
accessible tex t  with gorgeous examples.

ISBN-13: 978 -1588343246
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Rum and Glassware 
Par t  II
by Luis Ayala

In last  month’s issue, we star ted explor ing the histor y of  glassware in an at tempt to 
- in the last  instal lment of  this ser ies- answer the quest ion of  “Which rum glass is 
bet ter for  me to enjoy dr ink ing my favor i te rum? ”.

Some of the f i rst  quest ions that comes to mind when looking at  the long and complex 
histor y of  glass is “why bother? ”  Why should ent i re industr ies (towns in many cases) 
be devoted solely to the product ion of  glass?  Why is i t  wor th the ef for t?

Here are a couple of  answers to these quest ions:

1- Humans are genet ical ly programmed to be at t racted to shiny objects

A 2014 ar t ic le f rom the Journal  of  Consumer Psychology explored the react ion 
of  chi ldren (ostensibly exempt f rom the ef fects of  neuro market ing) and adults 
to shiny and dul l  objects.   A review of  their  f indings led the researchers to 
conclude that an inst inct  to seek or apprec iate water may play a key role in 
our fondness for glossy or shiny objects.

2- Humans also l ike to be in control  ( i .e.  seeing what we eat and dr ink)

A key aspect of  sur vival  is  being able to obtain what we want or need to 
ingest .   Seeing our food and beverages calms that desire and al lows us to 
focus then on secondary aspects of  the gastronomical  exper ience.

Let ’s explore the above points in more detai l .

The ear l iest  forms of  beverage vessels were pr imar i ly shel ls,  skul ls and/or made 
f rom dr ied animal organs.  As you can imagine, these vessels would not let  the 
person using them know (visual ly)  what was in them.  Fur thermore, i t  is  very possible 
the vessels themselves impar ted unat t ract ive aromas and f lavors to the l iquids 
they contained.  Later on, wood and metal  workers also produced dr ink ing vessels 
using the same tools and resources they had to bui ld ships and weapons and, whi le 
these new cups and mugs were most ly devoid of  the of f-put t ing smel ls found in their 
predecessors,  they st i l l  h id and obscured their  contents.

As we saw in Par t  I ,  g lassblowing techniques were developed in the f i rst 
century.   This al lowed for glass to be produced in a var iety of  shapes and 
with a consistency not possible before (glass could be blown into reusable 
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molds).   The glassware produced, however,  was not t ransparent.   Rather i t  was a 
result  of  del iberate or acc idental  presence of  impur i t ies that  af fected both i ts color 
and refract ive index.  As ear ly as the 13th century,  the Venet ian is land of  Murano had 
become the center for  glassmaking, but the glasses they produced were not c lear 
unt i l  the invent ion of  Cristal lo  g lass,  which made f rom crushed quar tz cr ystals found 
alongside r iver beds.  Cr istal lo provided, at  last ,  a dr ink ing vessel  that  not only had 
t ransparency, but that  also enhanced the visual  appareance of  i ts  contents,  due to the 
way in which i t  ref lected l ight ,  adding spark les and rainbows to the dr ink ing or dining 
exper ience.

As beaut i ful  and mesmer izing as Cr istal lo glassware was, i t  had an equal ly negat ive 
aspect ,  which was i ts pr ice and f ragi l i t y!   Few famil ies could af ford to own a single 
piece, much less a complete set  needed to enter tain a large group of  guests,  so the 
exper ience of  dining alongside Cr istal lo masterpieces was relegated to royals and 
ar istocrats for  qui te some t ime.  

Enter George Ravenscrof t ,  an Engl ish glassmaker born in 1633, who was commissioned 
by the Worshipful  Company of  Glass Sel lers to exper iment with nat ive raw mater ials for 
glass manufacture,  because the members,  dissat isf ied with the qual i t y of  the glassware 
avai lable,  hoped to make England independent of  foreign (I tal ian) sources for both raw 
mater ials and f inished glass.   In 1674 Ravenscrof t  obtained a seven-year patent for  a 
glass with the desirable qual i t y of  a resemblance to rock cr ystal;  this glass was made 
f rom a formula inc luding t ransparent black f l int  (a hard mineral  of  the quar tz fami ly), 
which he cal led “ f l int  cr ystal l ine.”  Finding that his pieces tended to lose t ransparency 
within several  months af ter  manufacture,  a defect  known as “cr izzl ing,”  he added lead, 
usual ly in the form of red lead, producing a heavier,  denser glass with darker colour 
and a great ly increased refract ive power,  dist inguished by the resonant r ing produced 
when hol low glassware was f l icked with the thumb and foref inger.  To dist inguish this 
product f rom the f lawed ear l ier  products,  Ravenscrof t  marked pieces made by the later 
method with a smal l  g lass seal  impressed with the raven’s head borne on his fami ly 
coat of  arms.

Ravenscrof t ’s  break through paved the way for the mass product ion of  c lear,  at t ract ive, 
shimmer ing, af fordable and durable glassware that could -and would- f ind i ts way into 
many dining tables,  where they would del ight  diners with their  mesmer izing abi l i t y  to 
ref lect  l ight  coming in through the windows or f rom the candles set  atop the tables 
themselves.

We’ve now discussed our inst ic t ive at t ract ion to shiny/shimmer ing objects,  as wel l  as 
our innate desire to see what we dr ink or eat .   We’ve also discussed the evolut ion 
of  dr ink ing utensi ls,  result ing in mater ials and shapes that are both t ransparent and 
shimmer ing.  What could be nex t?  Stay tuned!

Cheers!
Luis Ayala

Sources: 
•	 Tak ing a shine to i t :  How the preference for g lossy stems f rom an innate need for water
•	 Encyc lopedia Br i tannica
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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, Bourbon, Tequi la,  Red 
or White Wine Barrels

•	 Single Barrels and Second Aging/Finish

•	 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, 
Wor ldwide Shipping

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: Dmitr i  Mendeleev

Dmitr i  Mendeleev, Russian in ful l  Dmit r y 
Ivanovich Mendeleyev, (born January 27 
(February 8,  New Sty le),  1834, Tobolsk, 
Siber ia,  Russian Empire — died January 
20 (February 2),  1907, St .  Petersburg, 
Russia),  Russian chemist  who developed 
the per iodic c lassi f icat ion of  the elements. 
Mendeleev found that ,  when al l  the known 
chemical  e lements were ar ranged in order 
of  increasing atomic weight ,  the resul t ing 
table displayed a recur r ing pat tern,  or 
per iodic i t y,  of  proper t ies within groups of 
e lements.  In his version of  the per iodic 
table of  1871, he lef t  gaps in p laces where 
he bel ieved unknown elements would 
f ind their  p lace. He even predic ted the 
l ikely proper t ies of  three of  the potent ia l 
e lements.  The subsequent proof of  many 
of  his predic t ions within his l i fet ime 
brought fame to Mendeleev as the founder 
of  the per iodic law.

Early l i fe and educat ion

Mendeleev was born in the smal l  Siber ian town of  Tobolsk as the last  of  14 sur viv ing 
chi ldren (or 13, depending on the source) of  Ivan Pavlovich Mendeleev, a teacher 
at  the local  gymnasium, and Mar iya Dmitr iyevna Korni leva. Dmit r i ’s  father became 
bl ind in the year of  Dmit r i ’s  b ir th and died in 1847. To suppor t  the fami ly,  his mother 
turned to operat ing a smal l  g lass factor y owned by her fami ly in a nearby town. 
The factor y burned down in December 1848, and Dmitr i ’s  mother took him to St . 
Petersburg,  where he enrol led in the Main Pedagogical  Inst i tute.  His mother died 
soon af ter,  and Mendeleev graduated in 1855. He got his f i rst  teaching posi t ion at 
Simferopol  in Cr imea. He stayed there only two months and, af ter  a shor t  t ime at  the 
lyceum of Odessa, dec ided to go back to St .  Petersburg to cont inue his educat ion. 
He received a master ’s degree in 1856 and began to conduct research in organic 
chemistr y.  Financed by a government fe l lowship,  he went to study abroad for two 
years at  the Universi t y of  Heidelberg.  Instead of  work ing c losely wi th the prominent 
chemists of  the universi t y,  inc luding Rober t  Bunsen, Emil  Er lenmeyer,  and August 
Kekulé,  he set up a laborator y in his own apar tment.  In September 1860 he at tended 
the Internat ional  Chemistr y Congress in Kar lsruhe, convened to discuss such cruc ial 
issues as atomic weights,  chemical  symbols,  and chemical  formulas.  There he met 
and establ ished contacts wi th many of  Europe’s leading chemists.  In later years 
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Mendeleev would especial ly remember 
a paper c i rculated by the I ta l ian chemist 
Stanis lao Cannizzaro that c lar i f ied the 
not ion of  atomic weights.
In 1861 Mendeleev returned to St . 
Petersburg,  where he obtained a 
professorship at  the Technological  Inst i tute 
in 1864. Af ter the defense of  his doctoral 
disser tat ion in 1865 he was appointed 
professor of  chemical  technology at  the 
Universi t y of  St .  Petersburg (now St. 
Petersburg State Universi t y).  He became 
professor of  general  chemistr y in 1867 and 
cont inued to teach there unt i l  1890.

Formulat ion of the per iodic law

As he began to teach inorganic chemistr y, 
Mendeleev could not f ind a tex tbook that 
met his needs. Since he had already 
publ ished a tex tbook on organic chemistr y in 
1861 that had been awarded the prest ig ious 
Demidov Pr ize,  he set out to wr i te another 
one. The resul t  was Osnovy khimi i  (1868 –71; 
The Pr inc ip les of  Chemistr y),  which became 
a c lassic,  running through many edi t ions and 
many t ranslat ions.  When Mendeleev began 
to compose the chapter on the halogen 
elements (chlor ine and i ts analogs) at 
the end of  the f i rst  volume, he compared 
the proper t ies of  th is group of  e lements to those of  the group of  alkal i  metals such 
as sodium. Within these two groups of  dissimi lar  e lements,  he discovered simi lar i t ies 
in the progression of  atomic weights,  and he wondered i f  other groups of  e lements 
exhibi ted s imi lar  proper t ies.  Af ter  studying the alkal ine ear ths,  Mendeleev establ ished 
that the order of  atomic weights could be used not only to ar range the elements within 
each group but also to ar range the groups themselves. Thus, in his ef for t  to make 
sense of  the ex tensive knowledge that already existed of  the chemical  and physical 
proper t ies of  the chemical  e lements and their  compounds, Mendeleev discovered the 
per iodic law.

His newly formulated law was announced before the Russian Chemical  Soc iety in March 
1869 with the statement “e lements ar ranged according to the value of  their  atomic 
weights present a c lear per iodic i t y of  proper t ies.”  Mendeleev ’s law al lowed him to 
bui ld up a systemat ic table of  al l  the 70 elements then known. He had such fai th in the 
val idi t y of  the per iodic law that he proposed changes to the general ly accepted values 
for the atomic weight of  a few elements and predic ted the locat ions within the table of 
unknown elements together wi th their  proper t ies.  At  f i rst  the per iodic system did not 
raise interest  among chemists.  However,  wi th the discovery of  the predic ted elements, 
notably gal l ium in 1875, scandium in 1879, and germanium in 1886, i t  began to win wide 
acceptance. Gradual ly the per iodic law and table became the f ramework for  a great 
par t  of  chemical  theory.  By the t ime Mendeleev died in 1907, he enjoyed internat ional 
recognit ion and had received dist inct ions and awards f rom many countr ies.

The or ig ina l  per iod ic tab le f rom Dmi t r i  Mende leev ’s Osnovy 
kh imi i  (1869; The Pr inc ip les of  Chemist r y)
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Other scient i f ic achievements

Since Mendeleev is best known today as the discoverer of  the per iodic law, his 
chemical  career is of ten v iewed as a long process of  maturat ion of  his main discovery. 
Indeed, in the three decades fo l lowing his discovery,  Mendeleev himsel f  of fered many 
recol lect ions suggest ing that there had been a remarkable cont inui ty in his career,  f rom 
his ear ly disser tat ions on isomorphism and spec i f ic  volumes (for  graduat ion and his 
master ’s degree),  which involved the study of  the re lat ions between var ious proper t ies 
of  chemical  substances, to the per iodic law i tsel f.  In this account ,  Mendeleev ment ioned 
the Kar lsruhe congress as the major event that  led him to the discovery of  the re lat ions 
between atomic weights and chemical  proper t ies.

Did you know that . . .

Mastery of  fermentat ion,  dist i l lat ion,  aging, proof ing and f i l t rat ion require a deep 
knowledge of  chemistr y and of  the react ions between chemical  e lements.   No one in 
the histor y of  humanity has done more for the overal l  understanding of  chemistr y as 
Mendeleev did,  wi th his int roduct ion of  the per iodic table,  which is now a staple in every 
chemistr y book and c lassroom in the wor ld.

Source: Encyc lopedia Br i tannica

Dmit r i  Mendeleev
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Marco Pier ini  -  Rum Histor ian

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

4. THE MEDI CA L SCHOOL  OF 
SA LERNO

In the South of  I ta ly,  on the Tyr renian sea, 
lay the anc ient c i t y of  Salerno. In the Ear ly 
Middle Ages, the c i t y was an impor tant 
pol i t ical  and commerc ial  center and a 
crossroads of  inf luences  between al l 
Europe and the Mediter ranean Sea. 

According to a legend, a Greek pi lgr im 
named Pontus had stopped in the c i t y of 
Salerno and found shel ter  for  the night 
under the arches of  the anc ient aqueduct . 
There was a thunderstorm and another 
I ta l ian wanderer,  named Salernus, 
happened in the same place. He was 
hur t  and the Greek, at  f i rst  suspic ious, 
approached to look c losely at  the dressings 
that the I ta l ian appl ied to his wound. 
Meanwhi le,  two other t ravelers,  the Jew 
Hel inus and the Arab Abdela,  had come. 
They also showed interest  in the wound 
and at  the end they discovered that a l l  four 
were doctors.  Together they founded the 
Schola Medica Salerni tana ,  Medical  School 

THE RUM HISTORI  AN
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 I  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 Salerno, the o ldest medical  school  in 
the West where their  knowledge could be 
col lec ted and disseminated. 

We do not have re l iable informat ion about 
the beginnings of  the School.  The nearby 
great Benedic t ine Abbey of  Montecassino 
must have given i ts contr ibut ion:  Arabic 
medical  t reat ises,  both those that were 
t ranslat ions of  Greek tex ts and those 
that were or ig inal ly wr i t ten in Arabic,  had 
accumulated in i ts l ibrar y,  where they were 

t ranslated into Lat in.  This book knowledge 
was supplemented and enr iched by Arabic 
and Jewish medical  pract ice,  known f rom 
contacts wi th nearby Arab Sic i ly  and 
Nor th Af r ica.  As a resul t ,  the medical 
pract i t ioners of  Salerno were unr ival led 
in the medieval  Western Medi ter ranean 
for medical  t reatments.  What we know for 
sure is that  in the X centur y the School 
was already famous and f rom al l  par ts of 
Europe s ick people f locked to Salerno to 
be cured, and doctors to learn. 

A miniature depic t ing the Schola Medica Salerni tana f rom a copy of  Avicenna’s Canons.
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The “School ”  was based on a 
synthesis of   Greek, Lat in,  Arab 
and Jewish cul ture and medical 
t radi t ion.  The approach was based 
on the pract ice and cul ture of 
prevent ion rather than cure,  thus 
opening the way for the empir ical 
method in medic ine. Moreover, 
an impor tant contr ibut ion to the 
School  of  Salerno was made by 
women as female pract i t ioners, 
and among them, Trotula de 
Ruggiero was the most renowned. 
For the f i rst  t ime a woman  
ascends to the honors of  the 
chair,  and gives inst ruct ions to 
women in labor.  She is credi ted 
wi th having wr i t ten several  books 
on gynaecology and cosmet ics.

In the middle of  XII   centur y,  the 
School  was at  i ts  apogee and 
provided a notable contr ibut ion 
to the formulat ion of  a medical 
cur r iculum for medieval 
univers i t ies al l  over Europe. In 
Salerno there appeared also the 
new ar t  of  surger y which was 
elevated to the digni t y of  a t rue 
sc ience by Ruggiero di  Fugaldo. 
He wrote the f i rst  t reat ise on 
rat ional  surger y that  spread 
throughout Europe. 

In 1231, the author i t y of  the 
School  was sanct ioned by 
Emperor Feder ico II   who 
establ ished that the act iv i t y of 
a doctor could only be car r ied 
out by doctors holding a dip loma 
issued by the Medical  School  of 
Salerno.

The most famous work of  the School  was 
the Regimen Sani tat is ,  a Lat in poem of 
rat ional,  d ietet ic ,  and hygienic precepts, 
many of  them st i l l  val id today. For instance:

“S i  t ib i  def ic iant  medic i ,  medic i  t ib i  f iant 
haec tr ia:  mens laeta,  requies,  moderata 

d iaeta”

(I f  you lack doctors,  let  these three things 
be your doctors:  a cheer ful  disposi t ion, 

quiet ,  a f rugal  diet)

And in Salerno in the XII  centur y perhaps 
star ts the journey of  a lcohol  in the West , 
that  journey which goes al l  the way to 
the present and to us.  In fac t ,   as far  as 
we know, the ear l iest  inst ruct ions for  the 
dist i l l ing of  a lcohol  f rom wine appear in a 
shor t  int roduct ion to the study of  medic ine 
wr i t ten around 1150 by a not wel l -known 
“Master of  Salerno” or maybe a “Salernus” 
in a manuscr ipt  of  the  so -cal led “Mappae 
Clavicu la ”.   The Mappae Clavicu la (more 
or less “The Li t t le Key of  the Map”,  but 

Constant ine the Af r ican lec tur ing to the school  of  Salerno
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the t i t le and i ts meaning are uncer tain) 
is a medieval  Lat in tex t  which contains 
rec ipes descr ib ing craf ts techniques 
about metals,  g lass,  mosaics,  and dyes 
and t ints for  mater ia ls.  The core was 
probably or ig inal ly compi led around AD 
600, perhaps in A lexandr ia in Egypt .  The 
number of  rec ipes was expanded over 
the course of  the centur ies,  and some 
medieval  copies have delet ions as wel l 
as addi t ions,  so i t  is  bet ter thought of  as 
a fami ly of  tex ts wi th a largely common 
core,  not a s ingle tex t .  I t  was one of  the 
few sc ient i f ic  t reat ises avai lable in the 
Ear ly Middle Ages in Lat in Europe. Only 
the twel f th centur y and later vers ions 
contain the rec ipe for the preparat ion of 
a lcohol  in the form of a cr yptogram. There 
exist  s l ight ly di f ferent vers ions of  the 
cr yptogram in di f ferent manuscr ipts,  here 
is one of  them:

“De commist ione pur i  et  for t iss imi XKNK 
cum I I I   QBSUF  TBMKT cocta in ejus 
necoc i i  vas is f i t  aqua, quae accensam 

f lammam incombustam ser vat ”

That ,  more or less,  means: 

“A mix ture of  pure and ver y st rong XKNK 
wi th III    QBSUF TBMKT  cooked in the 
usual  vessel  make a water,  which wi l l 

f lame up when set on f i re but leave the 
mater ia l  unburnt ”

The three nonsense words are s imple 
word puzzles wi th a mistake. They are 
formed by subst i tut ing for  the proper 
let ter  -  in Lat in -  the one which fo l lows 
i t  in the alphabet:   XKNK  = VINI  (wines); 
QBSUF  = PARTE  (par t);  and TBMKT  = 
SALIS  (sal t).  The ‘n’  in the word XKNK  is 
probably a mistake of  the amanuenses, i t 
should have been an ‘o’.

I t  is  interest ing to not ice how, in th is 
f i rst  descr ipt ion of  wine dist i l lat ion,  the 
name given to the new substance thus 
produced, which we cal l  a lcohol,  is  aqua , 
that  is,  water.  We’l l  get  back to th is.

Therefore,  we can subscr ibe to the 
statements of  our Forbes  “  … alcohol 
was discovered about 1100 and the 
evidence points to I ta ly,  where the school 
of  Salerno was then the most impor tant 

chemical  centre.  The reason of  the 
late discovery of  a lcohol  was of  course 
par t ly due to inef f ic ient  cool ing and the 
unnecessary long pre -heat ing per iod but 
cer tain ly also to the fact  that  even the 
st rongest dist i l late which the ear ly st i l ls 
could separate in one dist i l lat ion st i l l 
contained so much water that  i t  would 
not burn. 

The secret  of  the success af ter  1100 
was not only the rect i f icat ion of  the 
dist i l late or the recovery of  th is dist i l late 
in several  f rac t ions,  but mainly the 
addi t ion of  such substances as sal t , 
tar tar  (potassium carbonate),  etc.  which 
absorbed par t  of  the water and made the 
rest  ready to dist i l l .  Now this enabled 
them to make alcohol ic dist i l lates which 
burn qui te readi ly because they contain 
less than 35% of water,  and to obtain 
even absolute alcohol  af ter  several 
rect i f icat ions.”

As we have seen in the previous ar t ic les, 
a lcohol  might a lready have been 
discovered, by dist i l l ing wine, by Arabic 
and A lexandr ine alchemists,  but  they had 
been iso lated exper iences, conf ined to 
the alchemists’  laborator ies,  of ten kept 
secret .  In Salerno, on the other hand, 
the new substance was used in medic ine 
and, a l though s lowly and in nar row 
c irc les,  i t  star ted to be known and used 
increasingly of ten. 

Later on, in the course of  the XIII  
centur y,  wi th the general  booming of 
economy and cul ture,  the Arabic books 
becoming more common, and wi th deep 
changes in the pol i t ical  s i tuat ion of 
Southern I ta ly,  the sc ient i f ic  inf luence 
of  the Medical  School  of  Salerno 
decreased. The cul tural  leadership 
of  Lat in Europe passed to the new 
Universi t ies,  among them those of  the 
r ich,  thr iv ing c i t ies of  Nor thern I ta ly, 
the “Comuni ”.  And there,  f i rst  of  a l l  in 
Bologna, a lcohol,  would make the leap 
towards fame and success.

As we’l l  endeavor to te l l  you in the nex t 
ar t ic les.

Marco Pier in i
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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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Agr ico le;  Rums f rom the Amer icas and Exot ic 
Rums. I  found i t  interest ing that the Rum of 
the Amer icas Chapter inc luded Door ly ’s, 
Gosl ing’s,  Plantat ion,  Wor thy Park,  Admiral 
Rodney, Sant iago de Cuba and Angostura 
among i t ’s  twenty- f ive rums. I  enjoyed the 
choices in the Exot ic Rum Chapter,  which 
inc luded Ryoma Rhum f rom Japan, Savanna 
Rum f rom Reunion, Vani l la Dzama f rom 
Madagascar and Arcane and Saint  Aubin 
f rom Maur i t ius.  The book c loses wi th f i f teen 
interest ing cock tai ls ,  us ing rums ment ioned in 
the book.

DENIZEN RUM

Hotal ing  &  Co.,   premium  craf t   sp i r i ts  
impor ter  and dist i l ler,   former ly  known  as  
Anchor  Dist i l l ing  Company,  announced  i ts  
investment  in  Denizen Rum, the award-
winning l ine of  b lended Car ibbean rums f i rst 
int roduced in 2010.  Hotal ing & Co. wi l l  p lay an 
act ive ro le a longside Nicholas Pel is,  Denizen’s 
founder,  on day- to -day brand management , 
d ist r ibut ion,  and future l ine ex tensions.  “My 
goal,  when creat ing Denizen, was to br ing 
back the r ich and fu l l  f lavors of  o ld -wor ld 
rums. To Free the Flavor,”  says Nicholas 
Pel is.   “Becoming par tners wi th Hotal ing & 
Co. and al igning Denizen wi th their  l iquid - led 
por t fo l io of  premium ar t isanal  spi r i ts ,  g ives 
us the abi l i t y  to expand our dist r ibut ion and 
improve upon our market ing capabi l i t ies.” 
“As indicated by recent news f rom Hotal ing 
& Co. – the new company name, the new 
execut ive team st ruc ture – we wi l l  cont inue to 
invest in and posi t ion our company for long-
term growth,”  says Dennis Car r,  Hotal ing & 
Co.’s president and CEO. “ We see a lot  of 
potent ia l  in the premium rum categor y,  which 
is exper ienc ing grow th in large par t  due to 
the movement towards mixology and c lassic 
cock tai ls.  This st rategic par tnership a l lows 
us to invest deeper into the categor y and 
execute our v is ion to expand our por t fo l io 
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Rum in the ne ws

TWO NEW RUM BOOKS

Much to my wi fe’s dismay, Amazon del ivered 
two new rum books last  month.  The f i rst  was 
The Bar tender ’s Guide to Rum, publ ished by 
Love Food, an impr int  of  Par ragon Books, Ltd. 
Hardcover,  6 -1/2 x 8 inches, 192 pages. As 
the name suggests,  th is is a cock tai l  book, 
wi th rec ipes for 86 di f ferent dr inks.  I t  star ts 
wi th four pages of  rum histor y,  two pages on 
rum product ion,  two pages on rum types and 
four pages on glassware, mixology equipment 
and techniques. The remaining pages are 
div ided into s ix chapters:  Classic Concoct ions 
– Rum Cock tai ls Per fec ted and Enjoyed Over 
the Years;  S imple Notes – Straight for ward 
Dr inks that St i l l  H i t  the Right Spot ;  Ingenious 
Mixes – Combinat ions That Could Just  be the 
Nex t B ig Thing; Myster ious Blends – Dramat ic 
Resul ts for  Fear less Thr i l l  Seekers;  Is land 
Paradise – Lusc ious Flavors,  Sunny Mixes and 
Vacat ion V ibes; and Creat ive Coolers – Ice -
Cold Coolers,  Per fec t  for  Warmer Weather.
The second book was The Spir i t  of  Rum 
by Giovanna Moldenhauer,  wi th st r ik ing 
photographs by Fabio Petroni .  Hardcover, 
6 -1/2 x 10 inches, 142 pages, publ ished by 
the I ta l ian f i rm, White Star Publ ishers.  This 
book star ts wi th e ight pages on the histor y 
and Etymology of  rum, fo l lowed by s ix pages 
on product ion.  The major i t y of  the book is 
a tour,  “Around the Wor ld in 41 Rums.”  The 
authors descr ibed their  se lec t ion of  these 41 
rums as fo l lows: “The choices that led us to 
selec t  41 di f ferent t ypes of  rum, were based 
f i rst ly on geographical  c r i ter ia and therefore 
on the product ion methods that permit  the 
Master Dist i l lers and Blenders to turn to the 
raw mater ia ls,  in many cases indigenous, into 
high qual i t y products.”  Each two -page spread 
has a c lassy photograph on the rum bot t le 
against  a b lack background on the lef t  s ide 
and a detai led descr ipt ion (countr y,  product ion 
techniques, h istor y and tast ing notes) on the 
r ight  s ide.  The chapters are:  Car ibbean Rhum 

by Mike Kunetka
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of owned spir i ts.”  Denizen cur rent ly of fers 
two expressions that have been b lended in 
co l laborat ion wi th famed Amsterdam-based 
rum blender E&A Scheer.  The Aged White 
is compr ised of  60% Angostura /  Tr in idad 
Dist i l lers 5 Year Aged Column Dist i l led Tr in idad 
Rum, 20% Angostura /  Tr in idad Dist i l lers 3 
Year Aged Column Dist i l led Tr in idad Rum and 
20% Hampden Estates Dist i l ler y 3 Year Aged 
High Ester Jamaican Pot Dist i l led Rum. The 
Merchant ’s reser ve is made up of  60% Wor thy 
Park Estates & New Yarmouth 8 Year Jamaican 
Pot Dist i l led Rum, 20% Hampden Estates & 
Clarendon 8 Year High Ester Jamaican Pot 
Dist i l led Rum and 20% Sucrer ie -Dist i l ler ie Le 
Gal ion Mar t in ique 8 Year High Ester Molasses 
Pot Dist i l led Rhum Grande Arome.

EMPEROR RUM

Emperor Rum has added two new expressions 
to i ts por t fo l io,  inc luding an aged whi te rum 
and a super-premium l imi ted-edi t ion bot t l ing. 
The new var iants,  cal led Emperor Li ly White 
and Emperor Pr ivate Col lec t ion,  were unvei led 
at  Rhum Fest in Par is last  month.  Emperor 
Li ly White is bot t led at  42% abv and is a b lend 
of  rums aged up to 12 years.  I t  is  charcoal -
f i l tered and descr ibed as “e legant ,  r ich and 
surpr is ingly intense” for  a whi te rum.   The 
Pr ivate Col lec t ion is a lso bot t led at  42% abv 
and was f i rst  matured for two to f ive years 
in French and Amer ican oak bar re ls.    The 
l iquid was then f in ished in Château Pape 
Clément oak casks to del iver a “ r ich rum” wi th 
“warm, spicy notes”.  Only 15,000 bot t les have 
been created. Chr istophe Aulner,  execut ive 
chairman of  the Lookout Group, said:  “ We 
have put a lot  of  t ime and ef for t  into each step 
of  the product ion and maturat ion of  Emperor, 
us ing selec ted casks and techniques that push 
the boundar ies of  the categor y.”    Emperor wi l l 
be suppor t ing the grow th of  i ts  rum range wi th 
a soc ia l  media outreach program this year, 
which wi l l  a im to educate consumers about 
the brand and encourage onl ine interact ion 
through new v isual  assets.

DOS RON

Dos Ron, premium bar re l -aged rum aged 8 
or 16 years,  is  now avai lable for  purchase at 
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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.

selec t  retai l  locat ions throughout the state 
of  Michigan. Dos Ron is c raf ted and hand 
dist i l led f rom his father ’s authent ic Cuban 
fami ly rec ipe by Car los Mor fa,  Master B lender 
and Don Col ina Fami ly Patr iarch.  From 2014 
– 2016, Dos Ron won s ix gold medals and 
two s i lver medals at  the Internat ional  Spir i ts 
Awards and has s ince emerged as one of  the 
top luxur y spir i t  brands in Europe. Today, 
these award-winning authent ic rums have 
ar r ived in the Uni ted States for  a l l  to enjoy 
responsib ly.  “Growing up watching my father 
take such pr ide in h is c raf t ,  i t ’s  such an honor 
to be able to br ing my fami ly ’s rec ipes to the 
Uni ted States,”  said Car los Mor fa,  Master 
B lender and Don Col ina Fami ly Patr iarch.  “ I 
dedicate th is rum to my father,  and to your 
excel lent  taste.”  Dos Ron is impor ted f rom 
the Dominican Republ ic by Rhino Global 
Enterpr ises.

RELICARIO RUM

Rel icar io hopes to encourage neat rum ser ves 
wi th i ts new gi f t  pack.  The gi f t  pack inc ludes 
a bot t le of  Rel icar io Supreme, as wel l  as 
a s ingle g lass for  neat tast ing.  Rel icar io 
Supreme is a b lend of  rums dist i l led f rom 
molasses and aged for 10 -15 years in ex-
Bourbon bar re ls.  Rel icar io’s parent company 
Beveland Dist i l lers has rapidly increased i ts 
rum of fer ing in recent months.  In Februar y,  the 
group int roduced Ron Jungla,  a brandy bar re l -
f in ished Car ibbean rum, to i ts por t fo l io.  I t  is 
made f rom premium Car ibbean rum that has 
been matured for a second t ime in Bodegas 
Suau brandy bar re ls in Majorca. Bot t led at 
40% abv, Ron Jungla is said to have an aroma 
of  dr ied grape, p lum, toasted cocoa, and 
dist i l led cane sugar molasses, wi th a “balance 
of  ac idi t y and sweetness” on the palate.  Last 
year,  Beveland int roduced Marama, a Spiced 
Fi j ian Rum. Produced f rom a sugar cane 
product ion process in the Fi j i  is lands, i t  is 
d ist i l led in cont inuous dist i l lat ion columns, 
before being mixed wi th water or ig inat ing 
f rom the volcanic substrates,  which has been 
pur i f ied in reverse osmosis system. I t  is  aged in 
Amer ican oak bar re ls,  and the resul t ing rum is 
c reated by b lending a selec t ion aged between 
three and f ive years.  Dur ing the product ion 
process ex t rac ts f rom exot ic p lants and f ru i ts 
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Rum in the ne ws (continued)
by Mike Kunetka

nat ive to the is land are added, to impar t  notes of 
spice,  vani l la and c i t rus.  On the nose, the l iquid 
is “s l ight ly sweet wi th notes of  vani l la,  coconut 
and walnuts”,  wi th spicy c i t rus and ginger on the 
palate and “a feel ing of  warmth and zest in the 
throat ”  on the f in ish.

RON BARCELO

Ron Barcelo markets i tse l f  as the only Dominican 
rum dist i l led f rom the ju ice of  f reshly cut ,  estate -
grown sugar cane rather than molasses. In fac t , 
instead of  coming f rom distant suppl iers,  the 
sugar cane used to make Ron Barceló is sourced 
f rom company-owned f ie lds di rec t ly adjacent to 
the dist i l ler y.  Their  latest  premium bot t l ing is 
Imper ia l  Onyx, a r ich b lend of  rums aged for 10 
years in ex-bourbon casks wi th a “heavy char ” 
grade (other premium rums are aged in casks 
contain ing a “medium- l ight  char ”  grade).  I t  is  then 
f i l tered through onyx stones, which give Barceló 
Imper ia l  Onyx the myst ic ism that character izes 
th is except ional ly unique rum.

HAVANA CLUB

The jo int  venture Havana Club Internat ional 
(HCI) recent ly announced that i t  expects to sel l 
4.5 mi l l ion cases of  n ine - l i ter  bot t les by the end 
of  th is year.  An inter v iew issued by the Cuban 
business weekly,  ‘Opt ions,’  points out that  such 
f igure const i tutes the sustained annual  grow th 
of  sales of  th is luxur y product ,  which is in h igh 
demand in the domest ic and fore ign market .  The 
general  d i rec tor of  HCI,  French Chr ist ian Bar ré, 
added that the most impor tant th ing is the grow th 
in values. He said that  such indicator keeps him 
in permanent v is ion of  development ,  because 
they are more interested in increasing value 
and making i t  super ior  to the physical  vo lume in 
boxes.
He explained that in the f i rst  days of  the year 
Cuban market registered a ver y posi t ive s i tuat ion 
in sales,  wi th double -dig i t  grow th,  on a par wi th 
the r ise of  fore ign tour ism in the countr y,  when 

Havana Club benef i ts a lot  wi th th is upward t rend. 
He commented that in the most recent years they 
car r ied out an impor tant work at  the level  of  the 
commerc ia l  network by the sel lers of  h is company 
in the di f ferent provinces. He st ressed that they 
also work in expor ts and take advantage of 
cur rent t rends in the main internat ional  markets 
of  Premium rum consumers that are get t ing bet ter 
qual i t y.  He ins isted that they maintain ef for t 
in the dist r ibut ion of  the Havana Club 7 Years, 
which has a ver y st rong grow th,  espec ia l ly in the 
value, wi thout forget t ing the r ise of  Havana Club 
3 Year Old Rum. The cur rent sales of  the company 
Havana Club have a dynamic grow th mainly in 
Germany, Cuba and France, a l though the Cuban 
market turns out the highest increase, in which 
has a spec ia l  welcome the spir i ted Select ion 
of  Teachers.   This demand is achieved when 
Cuba registers record numbers in the ar r ival  of 
t ravelers,  an indicator that  c losed last  year wi th 
4,700,000 v is i tors.  According to Bar ré,  other 
impor tant rec ip ients of  Havana Club’s products 
are the Uni ted K ingdom, Spain and I ta ly,  as 
wel l  as Canada, Mexico and Russia,  whi le HCI 
re inforces i ts presence in China and Japan, 
whi le explor ing other new dest inat ions such as, 
Thai land, V ietnam and Singapore.  He i l lust rated 
that events such as the Havana Club Grand 
Pr ix Internat ional  contr ibutes to accentuate the 
credib i l i t y  of  Cuban cock tai l  bars internat ional ly 
and pointed out that  consumers are now more 
selec t ive.  In re lat ion to his company ’s investments 
in the is land, the execut ive expressed that they 
wi l l  cont inue to r ise in l ine wi th the addi t ional 
income generated by sales.  He cor roborated that 
HCI boozes, a jo int  venture created in 1993, are 
present in markets of  125 nat ions,  as a resul t 
of  the union between the Cuba Ron Corporat ion 
and the French group Pernod Ricard.

RHUM FEST 2018 GOLD MEDAL WINNERS

The Gold Medal Winners at  last  month’s RHUM 
FEST 2018 inc luded Rum Manutea Tahi t i  -  50 ° 
and Toucan Rum - 50 ° in the Agr icul tural  rum 
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or pure ju ice,  whi te,  50 ° and more categor y; 
HSE Black Sher i f f  Rum, Saint  James XO 
Rum and Homemade Rum The Mauny XO in 
the Agr icul tural  rum or pure ju ice,  o ld,  3 to 6 
years o ld categor y;  Rum Savanna Lontan 57 
in the Molasses, cane honey or b lend, whi te 
categor y;  Fer roni  Tasty overproof rum 74 ° in 
the Molasses, cane honey, or b lend, amber, 
go ld categor y;  Rum Rum Fi j i  Transcont inental 
Rum 2014 in the Molasses, cane honey, or 
b lend, aged 3 to 6 years categor y;  Appleton 
estate Joy and India Company -  Venezuela 
CADC for the Molasses, cane honey, or 
b lend, aged 7 and up categor y;  Rum Fer roni 
Jamaica 2010 and Raw Depaz 2000 for the 
Raw cask rum or s ingle cask categor y;  Novo 
Fogo -  Bar re l  Aged for the cachaça categor y; 
and NPK – Melon and Maca -  Spiced Pedro -
J imenes for the Rum Spir i ts ,  Spicy,  Spiced, 
Spiced categor y.

PANARUBES RUM

While most dr inkers assoc iate Mexican spir i ts 
wi th agave p lants,  sugarcane is one of  Mexico’s 
top crops, and rum has been produced in 
pockets around the countr y.  One such rum is 
making i ts way into the US market is Panarubes.  
Nest led in nor thern Oaxaca, near the border 
of  Puebla,  s i t  the majest ic Sier ra Mazateca 
Mountains.  Sparsely inhabi ted predominant ly 
by descendants of  the Mazateco, th is lush and 
cool  t ropical  environment is ideal  for  growing 
cof fee, f ru i t ,  and sugarcane. Remnants of 
the once -st rong Mexican sugar industr y,  the 
sugarcane is used to make panela and is a lso 
commonly pressed, fermented, and dist i l led to 
make the aguardiente de caña (rum).  Roughly 
40 minutes east of  Haut la de J imenez is 
the dist i l ler y,  or  t rapiche, of  Jose Luis,  the 
producer for  Paranubes. Jose Luis’  fami ly 
has been making aguardiente for  at  least  3 
generat ions,  wi th h is father and grandfather 
teaching him the t rade at  a ver y young age. 
For the past 35 years,  he has been produc ing 
th is r ich,  f ragrant spir i t  as one of  many means 
to provide for h is fami ly.  In addi t ion to f ru i t 
and four heir loom cof fee var iet ies,  Jose Luis 
grows four di f ferent t ypes of  sugar cane on 
his 14 hectares:  Caña Dulce, Caña Morada /
Negra, Caña Dura, and Caña Amar i l la /Cr io l la.  
His aguardiente batches are made f rom 
predominant ly Caña Cr io l la,  but  inevi tably 
have a b lend of  d i f ferent cane types. The cane 
is grown organical ly and har vested annual ly. 
One hectare provides enough cane to produce 
about 2,500 l i ters annual ly.  When the cane 
is mature and ready for har vest i t  is  cut  and 

c leaned in the f ie ld and of ten car r ied to the 
road by bur ro.  The cane is then dr iven to the 
t rapiche, c rushed by a mechanical  press and 
the pulp f i l tered out ,  leaving 100% pure cane 
ju ice.  That ju ice is gravi t y- fed to one of  two, 
1,100 - l i ter  fermentat ion vats or t inas made 
out of  p ine wood. One of  the most interest ing 
th ings about Jose Luis’  method is that  he 
only dist i l ls  hal f  of  a s ingle fermentat ion vat 
ever y morning and ref i l ls  i t  that  af ternoon. 
Because the l iquid that  was lef t  in the t ina 
was st i l l  ac t ive ly ferment ing,  the new l iquid 
is inoculated by the remaining tepache (must) 
and the fermentat ion in the t ina never stops. 
As such, he maintains a ro l l ing fermentat ion 
and only empt ies i t  ever y four months!  No 
water,  yeast or addi t ives are put into the l iquid 
wi th the except ion mesqui te.  When Jose Luis 
begins a new fermentat ion batch, he boi ls 
two handfuls of  mesqui te bark in water and 
pi tches the mix ture into the fermentat ion 
vat ,  ut i l iz ing the enzymes re leased into the 
t inc ture to help the fermentat ion.  These 
t rees are of ten up to 40 years o ld and have 
ex t remely hard cores used for construc t ion. 
The bark is added only when beginning the 
fermentat ion process and never removed. I f 
no bark is immediate ly avai lable,  Jose Luis 
somet imes adds the sk in f rom two pineapples 
in the same manner.  The in i t ia l  d ist i l led spir i t 
(heads) comes of f  the st i l l  at  about 86% ABV 
and cont inues unt i l  the aguardiente is fa l l ing 
at  around 19% ABV. Unl ike mezcal,  the heads 
are not discarded, as they are not h igh in 
methanol  due to the lack of  chlorophyl l  in the 
fermentat ion.  Jose Luis never adds any water 
to h is dist i l late to lower the proof,  prefer r ing 
to b lend higher and lower proof aguardiente. 
D i f ferent communit ies in the area dr ink 
aguardiente at  d i f ferent grades. For example, 
in nearby Santa Cruz, they dr ink i t  at  41.4% 
ABV, whi le in San Jerónimo they dr ink i t  at 
60% ABV. Paranubes Rum is dist i l led to proof 
at  54% ABV which is where we as a team fe l t 
i t  s t ruck i ts balance of  f lavor and tex ture and 
was most t rue to the cane. Jose Luis is careful 
not  to dist i l l  too quick ly for  a balanced smooth 
taste.  His rate of  d ist i l lat ion is approx imately 
35 l i ters ever y two hours.  He can produce up 
to 85 l i ters of  aguardiente dai ly.  Paranubes 
might be one of  the f i rst  commerc ia l  rums 
f rom Oaxaca to hi t  the U.S.,  but  i t  l ike ly won’ t 
be the last .  The producers behind Mezcal 
Tosba are also work ing to br ing their  fami ly ’s 
aguardiente to the states,  and impor ters l ike 
Laika Spir i ts are look ing to get into the game 
wi th rums f rom other Mexican states. 
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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 PA IRING
by Phi l ip I l i  Barake
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Black Desser t

About a year ago I  at tempted a pair ing based on the 
c lassic cock tai ls White and Black Russian, but I  named 
my versions White and Black Pirate,  respect ively.  
This t ime I  am focusing on a var iant  of  the one that 
turned out bet ter,  the Black Pirate,  but  using Zafra 
21 f rom Panama as a foundat ion.   Using this rum 
was a good change, but a lso my adherence to cof fee 
l iqueur instead of  chocolate l iqueur,  a l though I  did 
not abandon chocolate al together.

In addi t ion to these changes, which seemed logical  to 
me, I  a lso incorporated a desser t ,  f rom Af ter Eight , 
which was a s imple Bi t ter  Chocolate Mousse wi th 
Mint .

As i f  a l l  these modi f icat ions were not enough, I  a lso 
increased the intensi t y of  the c igar,  in order for  the 
tobacco to balance the pair ing.   I  opted for a Par tagas 
Ser ie D N°5 (110 mm X 50 r ing),  one of  the st rong yet 
smal l  c igars f rom Habanos S.A .  I  have previously 
used the Ser ie D N°6, which is even smal ler,  but  the 
Ser ie D N°5 I  have is f rom a few years ago and is 
at  i ts  peak (c igars change whi le proper ly stored in 
a humidor,  becoming smoother and Par tagas, one of 
the st rongest brands, becomes exquis i te af ter  3 to 5 
years).

I  prepared the Black Pirate st raight in the glass,  using 
ice f rappe, 1 ½ oz of  each product .   The goal  was to 
use this b lend to c leanse the palate f rom the mousse, 
so I  d id not want i t  too sweet .
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Time to l ight  up the c igar !   Once the c igar was l i t ,  I  reached for the cock tai l  f i rst ,  which was 
a wonder ful  rendi t ion of  a Black Pirate,  wi th a long f in ish,  not too sweet ,  ver y wel l -balanced.
The c igar matched the cock tai l  per fect ly,  the two played along ex tremely nicely wi th each 
other,  but  I  was st i l l  missing the desser t .   The chocolate mousse was st raight for ward, 
prepared wi th chocolate f rom the famous brand “Af ter Eight ,”  wi th mi ld hints of  mint  and 
wel l - def ined bi t ter  chocolate notes;  i t  was a mousse that re l ied on i ts tex ture and af ter taste 
to sat is f y.   Having said th is,  i t  is  essent ia l  to respect the order in which the three are 
combined, let t ing the Black Pirate be the common thread between the c igar and the mousse.

I f  you fo l low these s imple steps, I  am sure you wi l l  successful ly repl icate the pair ing,  even 
i f  you make smal l  changes.  Just  remember that  the c igar and the desser t  do not combine 
direct ly wi th each other,  they need the cock tai l  as a condui t .

This is another highly- recommended pair ing,  ver y easy to put together and to make 
subst i tut ions i f  needed.  I  am sure that i f  you make i t  wi th these exact products or wi th 
s imi lar  ones, that  you wi l l  want to repeat i t  over and over.

Phi l ip I l i  Barake
#GR CigarPair ing
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