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FROM THE EDITOR

OMG it  is  OND!

OND, a popular acronym der ived from 
the names of  the months in the fourth 
quarter of  the year (also known as Q4), 
is  both the source of  great joy and 
of  h igh stress in the spir i ts industry.  
Great joy because OND represents 
the largest volume (highest prof i t ) 
quarter of  the calendar year,  but  a lso 
high stress because of  the increased 
logist ics involved in making sure 
there is enough inventory along the 
distr ibut ion chain to guarantee as many 
sales as possible.

Whi le consumers are th inking about 
Hal loween, Thanksgiv ing, New Year or 
other t radi t ional  year-end celebrat ions, 
d ist i l lers and brand owners are 
bott l ing their  rums, taking orders f rom 
importers and distr ibutors,  some of 
them hoping that the OND push wi l l 
f inal ly make 2018 a prof i table year.

Most new dist i l ler ies and brands that 
are just  now launching into operat ion 
are also f inding out that  they’ve 
“missed the window”  for  2018 OND 
sales,  s ince distr ibutors and retai lers 
are busy schedul ing their  purchases 
based on their  exist ing port fo l ios,  and 
that i t  wi l l  be 2019 Q1 or Q2 before 
they are ready to contemplate adding 
new brands.

Successful ly launching a new rum –as 
a dist i l ler  or  pr ivate label-  requires 
knowing al l  these things ahead of  t ime, 
and being prepared (wi th enough cash 
reserves) to survive Q1-Q3 every year, 
hoping that Q4 wi l l  be there to save 
the day.  This,  in some ways, is s imi lar 
to farmers plant ing sugarcane or other 
crops: they must ei ther rely ent i re ly on 

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.

nature to provide the needed water, 
or  must be ready to i r r igate the f ie lds 
themselves unt i l  the rain season takes 
over those dut ies.

Last ly,  OND also means there are only 
90 days lef t  for  us to fu l f i l l  our New 
Year ’s resolut ions for  2018, which can 
be a t ru ly OMG moment for  some!

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

In August I  found myself  walk ing 
through my local  l iquor store looking 
for something to review for the October 
issue.  Seeing a mult i  color sugar skul l 
in the rum sect ion was the last  thing I 
expected to f ind.   The shop owner te l ls 
me “hey, that ’s Master P ’s rum, let  me 
know what you think ”.   I f  Kenny Chesney 
can do i t ,  why not Master P?  Intr igued 
I  went home and star ted looking for 
informat ion about the rum.

The music ian, Master P is the pr imary 
backer of  the rum and has col laborated 
with basketbal l  teams and NASCAR 
to promote the rum l ine.  The rums in 
the blends are sourced f rom mult ip le 
dist i l ler ies across the Car ibbean.  The 
rums in the blend are created using 
fermented molasses and come f rom 
column st i l l  dist i l ler ies with f lavors 
added when i t  is  blended to 40% ABV.  
So far the Sugar Skul l  l ine has released 
f ive di f ferent expressions with Tal iera, 
Inc.  handl ing sales,  market ing and 
dist r ibut ion.

Appearance

The 750 mL f lask shaped bot t le has a 
huge mult i - color sugar skul l  on the f ront 
with detai ls on the back.  The rum is 
f i l tered c lear.  When I  swir led the l iquid, 
a thin l ine formed around the glass 
that beaded up quick ly,  thickened and 
dropped fast  moving legs.  

Nose

The aroma of the rum provided l ight 
f rui t  notes,  sweet vani l la and a subt le 
chemical  twang.

Sugar Skul l  Tr ibal  Rum
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Palate

The rum provides a swir l  of  vani l la,  sof t 
ber r y notes that are f lat tened sl ight ly 
by baking cocoa with the alcohol  notes 
taking over and dominat ing the palate 
with a bi t tersweet f inish. 

Review

In the press informat ion and on the back 
of  the bot t le the company states the 
rum has “s l ight  essence of  cocoa and 
vani l la”.   The vani l la is the strongest 
f lavor in the rum, with the cocoa and 
f rui t  notes almost an af ter thought.   I t  is 
a no -brainer that  this rum is engineered 
to be used in cock tai ls and the website 
of fers plenty of  is land inspired cock tai l 
rec ipes.    For example,  the Tr ibal  Si lver 
is recommended for a Piña Colada.  The 
Sugar Rum l ine has four other f lavors: 
Myst ic Vani l la,  Nat ive Coconut,  Hel l f i re 
Cinnamon and Wildberr y.  

When reviewing f lavored rums, the main 
quest ion I  ask is “Did the company 
achieve their  goal? ” The answer in this 
case is a sold yes.   I f  you want a f lavored 
rum with simple nuances that augment 
the f lavor prof i le of  a cock tai l ,  th is might 
be just  the spir i t  you are looking for.
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by Paul  Senf t

In 1934 Vic tor Bergeron inspired by the 
success of  Donn Beach and his Don the 
Beachcomber restaurant conver ted his 
restaurant Hinky Dinks into Trader Vic’s.  
From this humble beginning he over t ime 
created a globe spanning f ranchise that 
st i l l  ex ists to this day.  Par t  of  this Trader 
Vic’s f ranchise was creat ing products, 
souvenirs,  as wel l  as a rum and syrup 
product l ine.  

Trader Vic’s 151 Proof Rum were 
created to be used in the restaurant 
and for consumer sales.   This rum is 
sourced f rom Puer to Rico and bot t led in 
Minnesota for  dist r ibut ion in the states.

Appearance

The rum has a caramel color that  l ightens 
to a pale straw in the glass.   Agitat ing 
the l iquid creates a razor thin l ine that 
spins of f  fast  moving equal ly thin legs.  

Nose

Any t ime I  am deal ing with a high proof 
rum, I  pour the rum in the glass and let 
i t  breathe for a bi t  (5 -10 minutes).   Af ter 
the ini t ia l  rush of  vapors has evaporated 
I  smel l  the rum and am almost always 
pleasant ly surpr ised to f ind something 
other than alcohol  to smel l.   In this case 
the smel l  of  caramel,  t ropical  f rui t  and 
l ight  minerals waf t  f rom the glass.

Palate

Like with the aroma, I  always advise 
t iny sips when deal ing with higher 

Trader Vic’s 151

proof spir i ts.   The sip del ivers a rush 
of  caramel,  vani l la,  and that same 
blend of  f rui t  f rom the aroma which is 
a combinat ion of  cherr y,  wi ld ber r y and 
mango.  As the f lavors fade a charcoal 
note comes into play and l ingers in the 
f inish.

Review

This rum was created to be a 151 proof 
rum for cock tai ls and cer tain Flambé 
menu dishes.  Actual ly,  having something 
beyond a one note f lavor prof i le was a 
pleasant surpr ise.  

The appl icat ions for  this k ind of  rum 
are l imited, but can be interest ing when 
used spar ingly in the r ight  cock tai ls l ike 
as a f loat  in a Mai Tai.   As the Trader 
Vic’s spir i t  l ine expands dist r ibut ion i t 
is  cur rent ly avai lable in several  states 
across the U.S. as wel l  as onl ine.

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

We don’t  charge 
fees to review 

rums, you don’t 
even have to 

adver t ise,  so what 
are you wait ing 

for???

For more 
information,  please 
send an email  to:

margaret@gotrum.com
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COOK ING W ITH RUM

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

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

Sue@gotrum.com

by Chef Susan Whit ley

Rum
UNIVERSITY

TH
E TM

	
Here is an excel lent  dish to ser ve your hal loween par ty guests,  i t  is  del ic ious and 
creepy at  the same t ime.  Cheers!

Spooky “Intest ines” Stuf fed with Chorizo and Caramelized Onions
Ingredients:

“ I  would l ike,  i f  I  may, to take you on a 
st range journey.”

― The Cr iminologist ,  The Rocky Hor ror 
Pic ture Show.

Got Rum?TM
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1 Tbsp. Ol ive Oi l 
1 Tbsp. But ter,  unsal ted
2 C. White Onion, th in ly s l iced 
1 lb.  Mexican Chor izo,  casing removed 
1 Lrg.  Russet potato,  peeled, and cut into 1/4 - inch pieces (about 11/2 cups) 
2 cups (about 8 oz.)  Shredded Monter rey Jack Cheese 
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1 1/2 (17.3 -oz) pkgs. Puf f  pastr y (3 
sheets),  thawed
2 Lrg.  Eggs, beaten 
1 (12-oz) bag Frozen Cranber r ies 
3 Tbsp. Honey 
1 Tbsp. Lemon Juice 
1 tsp.  Ground Cumin 
1 tsp.  Chi l i  Powder 
1/2 C. Dark or Spiced Rum 
1/4 C. Brown Sugar 
1 Tbsp. Chipot le,  minced (opt ional)
1 1/2 tsp.  Sal t

Direct ions:

1.	 Preheat oven to 350°F. Heat 
o i l  and but ter in a large sk i l let 
over medium; add onions, and 
cook, st i r r ing occasional ly, 
unt i l  caramel ized, about 20 
minutes.  Transfer to a bowl.

2.	 In a separate sk i l let ,  add 
chor izo and increase heat to 
medium-high. Cook, st i r r ing 
to crumble,  unt i l  natural  o i ls 
re lease f rom the chor izo,  about 
2 minutes.   Add potatoes and 
cook, st i r r ing occasional ly,  unt i l  tender,  about 10 minutes. 

3.	 Take the caramel ized onions and st i r  into the chor izo mix.  Remove f rom heat 
and let  cool  to room temperature.  Fold in shredded cheese.

4.	 Unfo ld thawed puf f  pastr y and cut a long the fo lds ( in 3 equal  p ieces).  A l ign 
the shor t  ends of  the pastr y and brush shor t  edges wi th egg wash; press to 
seal.  Repeat the same process wi th the remaining sheets.

5.	 Take about a 1/3 of  the chor izo f i l l ing and place onto each long sheet , 
leaving a 1/2- inch border.  Brush border wi th egg wash and fo ld together over 
f i l l ing,  c r imping to adhere wi th your f ingers.  Repeat wi th remaining f i l l ing 
and sheets.

6.	 Line a large r immed baking sheet wi th parchment paper.  Coi l  the pastr y logs 
into an intest ine - l ike format ion,  seam-side down, cur l ing in and around i tse l f. 
Brush top wi th egg wash. Bake at  350°F unt i l  golden brown and f i rm to the 
touch, about 25 minutes.  Let s i t  for  about 10 minutes before ser v ing.

7.	 Whi le the pastr y is baking in the oven, combine cranber r ies,  honey, lemon 
juice,  cumin and chi l i  in a medium-size saucepan.  Cook over medium-high 
heat unt i l  c ranber r ies burst ,  about 7 minutes.  Transfer to a b lender and add 
the rum, brown sugar,  chipot le and sal t .  B lend unt i l  smooth.  Ser ve wi th puf f 
pastr y.

Source and photo:  www.myrec ipes.com

Got Rum? October 2018 -  11
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making your own

Pumpkin 
Wine

THE RUM UNI VERSITY  l ABORAT ORY
www.RumUniversi t y.com

Ingredients:

8 cups pumpkin
1 pound rais ins (I  used golden)
1 – 4 inch c innamon st ick
1 inch f resh ginger root
1 whole nutmeg
1 gal lon water,  boi l ing
5 cups sugar
1 teaspoon yeast nutr ient
3 teaspoon ac id b lend*
1 package wine yeast

Direct ions

Wash, t r im, peel  and chop (or gr ind) the 
pumpkin.  Place in pr imary fermentor.  Add 
rais ins,  spices and boi l ing water.  Let  s i t 
overnight .   Add al l  other ingredients except 
yeast .   St i r  wel l  to dissolve sugar.  Spec i f ic 
gravi t y should be between 1.090 and 
1.095. Spr ink le yeast over the mix ture and 
st i r.  St i r  dai ly for  three to f ive days, unt i l 
spec i f ic  gravi t y is 1.040.

The mix wi l l  get  nice and bubbly,  and 
should have a p leasant ,  mi ld ly yeasty 
smel l .   At  the end of  th is f i rst  ferment ,  the 
pumpkin wi l l  have turned to mush and the 
rais ins wi l l  be p lump. Strain the must and 
squeeze out as much juice as you can.
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Siphon into secondary fermentor,  make up to 
volume with water and at tach air lock.  

For a dr y wine, rack in three weeks, and every 
three months for  one year.  Bot t le.

For a sweet wine, rack at  three weeks. 
Add 1/2 cup sugar dissolved in 1 cup wine. 
St i r  gent ly,  and place back into secondary 
fermentor.  Repeat process every s ix weeks 
unt i l  fermentat ion does not restar t  wi th the 
addi t ion of  sugar.  Rack every three months 
unt i l  one year o ld.  Bot t le and let  age for at 
least  a year for  best f lavor.

You may, i f  you have the equipment and i f 
your local  laws al low you to,  dist i l l  the wine 
into a l iquor,  which wi l l  g ive you even more 
ser v ing and usage opt ions.

Notes

Pumpkins are low ac id,  so you need to add ex t ra ac id to 
make a more potab le wine.

Ac id b lends: I f  you are new to winemak ing, these i tems 
may not be fami l iar  to you. The Winemaking home 
page exp la ins ac id b lend, ac id i t y,  w ine yeast and yeast 
nut r ients.   According to them, an ac id B lend is a b lend of 
ac ids that  are impor tant to w ines.  These inc lude tar tar ic , 
mal ic and c i t r ic  ac ids.  Whi le there are many d i f ferent 
formulat ions of  ac id b lends, the rec ipes on th is s i te 
ca l l ing for  ac id b lend assume a b lend of  50% tar tar ic , 
30% mal ic and 20% c i t r ic .

Or ig ina l  Rec ipe by:  Laur ie Neverman
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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?  October 2018 -   14
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SPOOKY HALLOWEEN COCKTAILS

As the weather star ts get t ing cooler 
(f inal ly !)  and the pumpkins come out ,  my 
mind immediate ly shi f ts f rom l ight  spr ing/
summer cock tai ls to the f lavors of  fa l l .  
Hal loween is of  course the f i rst  in the 
st r ing of  upcoming Hol idays and such a 
fun oppor tuni t y to make whimsical  themed 
dr inks! !  I  a lso tend to lean towards any sor t 
of  punch because i t  is  a t ime of  year when 
most of  us are enter taining at  our homes.  
The last  th ing you want to do is have people 
over for  a par ty and be stuck in your k i tchen 
or bar making dr inks al l  n ight . 

Punch is a great communal beverage that 
can also be “sel f -ser ve”.  That being said, 
how do you make a dr ink “spooky ”? Here 
are a couple of  fun ideas, incorporat ing rum 
of course!
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ZOMBIE PUNCH

12 oz  Don Pancho 8 year Rum
12 oz Bacardi  Gold Rum
6 oz Hamil ton 151 Demerara Rum
1 oz Pernod Absinthe
6 oz Velvet  Falernum
6 oz Homemade Grenadine
.5 oz Angostura Bi t ters
48 oz Ruby Red Grapefrui t  Juice
6 oz Spiced Simple Syrup

Combine al l  ingredients in a large punch 
bowl,  over a large cube of  ice,  and st i r 
wel l .   Don’ t  let  a l l  of  these ingredients 
scare you, i t  is  qui te s imple and once they 
are al l  mixed, there is nothing lef t  to do but 
s i t  back and enjoy i t .  

*  *  *  *  *  *  *

*Spiced simple syrup*

3 cups whi te sugar
3 cups water
2 c innamon st icks
Combine al l  ingredients in a sauce pan and 
cook over medium heat ,  st i r r ing to dissolve 
sugar,  for  10 minutes.   Remove f rom heat , 
cool,  and ref r igerate. 

*Large ice cube*

To make your large cube- -  f reeze water 
in a round or square Tupper ware sty le 
container 24 hours pr ior  to ser v ing the 
punch (make sure i t  is  the r ight  s ize to f i t 
in your punch bowl) 

When you are ready to ser ve, s imply run 
lukewarm water over the plast ic container 
and your large cube wi l l  easi ly come out .  
*  You can f reeze any thing you want in the 
water as wel l ,  whether that  be chunks of 
f rui t  or  creepy Hal loween i tems l ike gummy 
worms, spiders,  or  f ingers.   This wi l l  keep 
your punch cold wi thout di lut ing i t ,  and 
adds to aesthet ic and v isual  too.

Cr is

REDRUM 

1 oz Wray and Nephew Overproof Rum
1 oz Appleton Estate Signature Blend Rum
1 oz Red Wine Rhubarb Syrup
.5 oz Fresh Lime Juice

Combine al l  ingredients in a mix ing t in wi th 
ice,  and shake wel l .   St rain into a coupe 
glass.  Garnish wi th a p last ic spider for 
ex t ra scar y ef fects.

*Red wine rhubarb syrup*
2 cups Mer lot
1 cup White Sugar
1 cup Water
1 cup Fresh Rhubarb, chopped

Combine al l  ingredients in a sauce pan and 
cook over medium heat ,  st i r r ing to dissolve 
sugar.   A l low to s immer and reduce for 
10 minutes.  Remove f rom heat ,  cool,  and 
ref r igerate. 

SCOFFLAW

(This is my twist  on a c lassic bourbon 
cock tai l ,  but  a per fect  Hal loween cock tai l 
g iven what a “scof f law” is)
2 oz Mt Gay Black Bar re l  Rum
1 oz Dol in Sweet Vermouth
.5 oz Homemade Grenadine
.25 oz Fresh l ime juice

Combine al l  ingredients in a mix ing t in wi th 
ice,  and shake wel l .   St rain into a coupe 
or mar t in i  g lass.  Garnish is t radi t ional ly a 
cher r y but in th is case a gummy eyebal l 
works too!

*Homemade Grenadine*
3 cups POM Pomegranate Juice
2 cups White Sugar
1 cup Water
Peel  of  one Orange

Combine al l  ingredients in a sauce pan and 
cook over medium heat ,  st i r r ing to dissolve 
sugar.   A l low to s immer and reduce for 
10 minutes.  Remove f rom heat ,  cool,  and 
ref r igerate. 
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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?  October 2018 -   18
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Are you host ing a Hal loween par ty 
and are at  a loss when i t  comes to 
cock tai ls?  Fear no more, th is book by 
Tet iana Myrhorodska has 40 rec ipes to 
choose f rom!

•	 Alien Brain Hemorrhage 
•	 Aperol  Spr i t z Punch
•	 Apple Bourbon & Pumpkin Sangr ia
•	 Black Apple Mar t in i
•	 Black Cauldron
•	 Black Devi l  Mar t in i
•	 Black Magic Cock tai l
•	 Black Sun
•	 Black Velvet
•	 Blood Beetroot Cock tai ls
•	 Blood Orange Blackber r y Rum 

Punch
•	 Bloody Brain Shooter
•	 Bloody Devi l
•	 Blueber r y Rickety Eyebal l  Punch
•	 Boozy Pumpkin White Hot Chocolate
•	 Caramel Apple Punch
•	 Char t reuse Smash
•	 Color- changing Hal loween Cock tai l
•	 Devi led Margar i ta
•	 El Diablo
•	 Hal loween Pumpkin Punch
•	 Haunt ing Hal loween Cock tai l
•	 I ta l ian Frui t  Punch
•	 Jack-o’-Lantern Hal loween Cock tai l
•	 Liquid Vampire
•	 Lychee Mar t in i
•	 Mexican Pumpkin Punch
•	 Nut ty Pumpkin Cock tai l
•	 Pumpkin Mar t in i
•	 Pumpkin Moj i tos
•	 Pumpkin Spiked Horchata
•	 Spir i t fu l  Hot Chocolate
•	 The Blood and Sand
•	 The Last Word
•	 The Secret  to a Per fect  B loody Mary 

Mix
•	 Touch of  Evi l  Mar t in i 

Got Rum? October 2018 -  19

Halloween Cocktails -  Adults Only (Kindle Version)

•	 Transformat ion Cock tai l
•	 Vampire Punch
•	 Witch’s Brew
•	 Witch’s Pot ion
•	 Zombie Cock tai l
•	 Zombie Sl ime Shooters

ASIN: B01M4HQON4
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SPOOKY
Cocktails
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Strawber r y syrup or honey wi th food 
co lor ing are easy ways to add b loody 

touches to your dr inks.
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A touch of  dr y ice can easi ly t ransform 
any standard cock tai l  into a spooky 

of fer ing f rom beyond the grave.  A lways 
handle Dr y Ice wi th care and wear 
protec t ive c loth or leather g loves 

whenever touching i t .  An oven mi t t  or 
towel wi l l  work.  I f  touched br ief ly i t  is 

harmless,  but pro longed contac t  wi th the 
sk in wi l l  f reeze ce l ls and cause in jur y 

s imi lar  to a burn.   NEVER  ingest dr y ice!
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Black Devi l t ini 

8 oz.  Dark Rum 
2 oz.  Dry Vermouth 
4 Black Ol ives

Grab 4 mar t ini  g lasses and f i l l  them 
with ice and soda water to chi l l .  Fi l l  a 
large shaker with ice and f i l l  wi th the 
dark rum and vermouth and shake. 
Dump out the mar t ini  g lasses and 
strain the contents of  the shaker into 
the glasses. Drop in a black ol ive.  This 
makes 4 Black Devi l t in is.

Rec ipe f rom: ht tp: // vo ices.yahoo.com/ fest ive -
cock ta i ls -ha l loween-par t ies -1944554.html

Casket Cooler 

1 1/2 oz.  RedRum
2 oz. 7-Up
Mix the RedRum and 7-Up over ice in a 
tumbler.
Add a splash of  cranberr y juice.
Garnish with a lemon wedge.

I t ’s  Just  an I l lusion

4 oz. Midor i 
4 oz.  Yel low Gal l iano 
4 oz.  Mal ibu Coconut Rum 
4 oz.  Gin 
4 oz.  White Rum 
4 oz.  Vodka 
8 oz.  Pineapple Juice

Shake al l  ingredients together and then 
strain into glasses with ice. 

Rec ipe f rom:  ht tp: // vo ices.yahoo.com/ fest ive -
cock ta i ls -ha l loween-par t ies -1944554.html

Serpent ine Fire

Created by Anthony DeMar ia,  Bar + 
Bistro at  the Ar ts Factory,  Las Vegas

1 ½ oz. Deadhead 6 Year Aged Rum
1 oz. Lime
1 oz.  Demerara
2 dashes Rhubarb Bit ters
Bar spoon of  Ghost Pepper Essence
1 oz.  Egg Whites
½ Bar Spoon Bing Cherr y Juice

Hard Shake & Strain

Zombie 

4 oz.  Apr icot  Brandy 
4 oz.  Light Rum 
4 oz.  Dark Rum 
4 oz.  Lemon Juice 
4 oz.  Lime Juice 
4 oz.  151 Rum 
A few dashes of  Grenadine 
2 oz.  Orange Juice

Shake al l  ingredients except the orange 
juice and 151 and then strain into a 
pi tcher with ice.  Pour into four ice f i l led 
glasses and top them al l  wi th orange 
juice al lowing enough room for the 
151 rum. Slowly add the 151 rum so 
that i t  s i ts in the top. Garnish with a 
cherr y and orange sl ice.  This makes 4 
Zombies.

Rec ipe f rom: ht tp: // vo ices.yahoo.com/ fest ive -
cock ta i ls -ha l loween-par t ies -1944554.html

Hal loween Par ty Ice-Breakers
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®

5-Day Rum Course: February 4th- 8th 2019, Kentucky, USA

Early Bird Special!
Register now and receive 5 n ights at  the Brown 
Hote l  inc luded wi th your tu i t ion.   Check- in date: 

2 /03/19, check-out date:  2 /08/19.

moonshineunivers i t y.com/product /5dr_020419/

In 
Associat ion 

With
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www.RumUniversity.com

®
The International Leaders in
Rum Training and Consult ing
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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 Rye 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: Charles Cagniard de la Tour

Char les Cagniard de la Tour was born in 
Par is,  France, on March 31, 1777.  He studied 
at  the École Poly technique and the École 
du Génie Géographe. He was later auditor 
to the Counci l  of  State,  director of  special 
projects for  the c i ty of  Par is,  and a member 
of  the board of  directors of  the Société 
d’Encouragement.  His honors inc luded 
membership in the Legion of  Honor and 
knighthood of  the Order of  St .  Michel.

Char les Cagniard had interests and 
prof ic iency in numerous f ie lds of  study, 
result ing in many and var ied contr ibut ions to 
humanity.

His ear l iest  ef for ts produced results in 1809, 
in the f ie ld of  mechanics,  in the form of a 
new heat engine. Between 1809 and 1815 he 
also produced a new hydraul ic engine, a new 
air  pump, a water wheel mounted hor izontal ly 
and turned by the cur rent of  a r iver,  a por table 
mi l i tar y mi l l ,  and a heat-dr iven winch. 
Cagniard kept improving these designs unt i l 
1819; he added a curved-cyl inder pump to the 
l ist  in 1820.

Between 1820 and 1823 Cagniard began his research in physics,  star t ing 
with the discovery of  the existence of  a cr i t ical  state in the vapor izat ion of 
l iquids.   Cagniard had set out to answer the quest ion of  “what happens when 
you boi l  a l iquid in a sealed environment? ”   He approached this chal lenge 
by plac ing l iquid ethanol  and a bal l  bear ing inside a sealed steel  cannon and 
proceeded to heat the cannon f rom the outside.  As the ethanol  began to 
boi l ,  the bal l  bear ing could be heard moving around the inside of  the cannon, 
but above a cer tain temperature he could no longer hear the movement of  the 
bear ing or of  the boi l ing of  the ethanol.   In doing so, he had discovered the 
cr i t ical  point  of  ethanol.

He was also the construct ion chief  of  the Crouzoles aqueduct in the Puy-de-
Dôme. Between 1824 and 1827, af ter  the invent ion of  his now-famous siren, 

There are no known por t ra i ts of 
Char les Cagniard de la Tour.   Some 

internet s i tes incor rec t ly have 
publ ished a por t ra i t  of  Char les 

Edward Louis Phi l ip Casimir 
Stuar t  (Char les Edward, the Young 

Pretender)  as that  of  Char les 
Cagniard,  which is unfor tunate.
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Supercri t ical  Fluids
Cagniard’s groundbreaking observat ions led to the understanding of  the cr i t ical 

point  of  f luids:  a combinat ion of  temperature and pressure beyond which the l iquid 
and vapor phases do not exist .   Supercr i t ical  f luids can act  l ike l iquids,  dissolv ing 

mater ials,  but  can also act  l ike gasses, ef fusing through sol ids.

Shown below is the pressure - temperature phase diagram for Carbon dioxide.
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Cagniard began research in acoust ics and the mechanism of voice product ion 
and devoted much ef for t  to this f ie ld f rom then on. Between 1828 and 1831 new 
interests appeared: studies on the cr ystal l izat ion and the ef fect  of  ac ids on 
carbon; studies on phosphorus; and studies on si l ica and i ts cr ystal l izat ion and 
the hardening of  mor tar.  Between 1832 and 1835 Cagniard worked on adapt ing 
the pr inc iple of  the Archimedean screw to the funct ion of  an air  pump and then 
began research on alcohol ic fermentat ion;  this work reached i ts culminat ion 
between 1836 and 1838.

Cagniard’s studies on alcohol ic fermentat ion have unquest ionably remained the 
most valuable of  his works.  Begun as ear ly as 1835, they led him, toward the 
end of  1836, to see that there was cer tainly a l iv ing substance in brewer ’s yeast . 
Schwann came to the same conclusion at  the same t ime, but the vocal  cr i t ic ism 
f rom Justus von Liebig (a contemporary German chemist ,  considered as one of 
the founders of  organic chemistr y)  forced this point  of  v iew into the background 
for twenty years unt i l  1857, when Pasteur publ ic ized his -now famous- f indings.

Repor t ing on research done with the f inest  microscopes avai lable then, Cagniard 
wrote that  “Ferments… are composed of  very s imple organized microscopic 
bodies… brewer ’s yeast is a mass of  smal l  g lobulous bodies capable of 
reproducing themselves… i t  is  very probably through some ef fect  of  their 
growth that they release carbon dioxide and… conver t  [a sugary solut ion]  into a 
spir i tuous l iquor.”

Did you know that . . .

•	 ...  Sirens/A larms based on Cagniard’s designs have been used around the 
wor ld to warn populat ions about storms, bombing raids even to indicate the 
end of  labor shi f ts or school  per iods.

•	 ...  Carbon dioxide and water are the most common supercr i t ical  f luids in the 
industr y,  being used as a solvent (decaf feinat ion,  removing Tr ichloroanisole 
f rom corks,  ex tract ing ant ioxidants f rom foods, etc.)  and for power generat ion, 
respect ively.

•	 ...  The qual i t y of  fermented beverages has improved drast ical ly fo l lowing 
the discovery of  the microorganisms responsible for  their  product ion and 
contaminat ion.

A depic t ion of  Char les Cagniard de la 
Tour ’s famous exper iment that  led to 
the revolut ionar y discover y of  c r i t ica l 

po ints and supercr i t ica l  f lu ids.

I l lust rat ion cour tesy of  The Royal 
Soc iety of  Chemist r y
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Marco Pier ini  -  Rum Histor ian

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

9. THE BUSINESS OF DISTILLING 

This ar t ic le conc ludes my research on the 
or ig in of  a lcohol ic dist i l lat ion in the West .

Before c losing, I  would l ike to br ief ly sum up 
the outcomes of  the research. 

As far as we know, the or ig in of   a lcohol ic 
dist i l lat ion in the West  can be found in 
Salerno (I ta ly)   around 1150. There we 
can t race the ear l iest  inst ruct ions for  the 
dist i l l ing of  a lcohol  f rom wine, that  they 
cal led water of  l i fe or a lso burning water.

In the nex t centur y,  water of  l i fe spread 
among a re lat ive ly wide publ ic ,  who used 
i t  as a drug. Towards 1280, the dec is ive 
technical  innovat ions had been achieved, 
in par t icular the int roduct ion  of  ‘canale 
serpent inum ’,  the coi l ,  and of  water cool ing. 
The quant i t ies produced and consummated 
were already s igni f icant . 

Later,  commerc ial  product ion of  water of  l i fe 
on a large scale happened f i rst  in Nor thern 
I ta ly maybe at  the beginning of  the 1300s. 

THE RUM HIST ORIAN
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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Dur ing the 1300s, the product ion and 
consumpt ion of  water of  l i fe reached 
Germany, France and other p laces, and i t  is 
in that  centur y that  the change f rom dr ink ing 
water of  l i fe as a remedy, to dr ink ing i t  for 
p leasure,  took place.        

What is now lef t  to shed l ight  on is the last 
step on the road of  water of  l i fe:  when i ts 
product ion as a dr ink enjoyed for p leasure  
became a ver i table business of  dist i l l ing. 

We wi l l  f ind out wi th the dec is ive help of  a 
v i r tual ly forgot ten book: the “Libreto de Aqua 
Ardente ”,  which means “Booklet  of  Burning 
Water ”,  wr i t ten by the famed physic ian 
Michele Savonarola (grandfather of  the 
more famous and i l l - fated Fr iar  Giro lamo) in 
Fer rara,  I ta ly between 1444 and 1450.     

As far  as I  know, i t  is  the f i rst  t reat ise 
ent i re ly dedicated to water of  l i fe,  even 
though he cal led i t  burning water.  Few 
decades later,  however,  par t ly thanks to 
the invent ion of  the pr int ing press,  works 
dedicated to water of  l i fe and to alcohol ic 
dist i l lat ion sprang up everywhere, espec ial ly 
in I ta ly and in Germany, and i ts product ion 
and consumpt ion spread throughout Europe.

Savonarola descr ibes a pot st i l l ,  sealed wi th 
lute and a coi l  to cool  the vapors wi th p lenty 

of  water :  “For th is reason, those who produce 
burning water in large quant i t y seek places 
wi th running water ”.  He even warns against 
the use of  lead because i t  is  harmful  to heal th.

He goes on to deal  wi th di f ferent t ypes of 
wine sui table for  making water of  l i fe,  among 
which a local  wine cal led  marçemino.  In order 
to produce good water of  l i fe,  he wr i tes,  we 
need new wines, good and st rong, therefore 
expensive.  On the contrar y,  he laments that , 
unfor tunately,  a l l  too of ten,  in order to make 
more prof i t ,  many wine producers dist i l  poor 
wines, wines gone bad or watered down, and 
consequent ly produce low qual i t y burning 
water,  heedless of  the damage i t  wi l l  cause to 
the heal th of  the consumers.  Savonarola then 
goes on to descr ibe the technical  complexi t y 
necessary to make good water of  l i fe and 
conc ludes sadly “This should be the complex  
operat ion to produce burning water.  And yet , 
th ink and ref lec t  on how the water which is 
sold in the square to poor,  miserable people is 
made instead.” 

Savonarola wr i tes that ,  among the many 
v i r tues of  water of  l i fe,  the fo l lowing too can 
be found: “ I t  restores wine gone bad and 
makes i t  get  back to i ts or ig inal  taste and 
color ”;  in th is way, he adds, many decei t fu l 
wine sel lers have enr iched themselves. 

Medieval  apothecar y.
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Somet imes, some people dr ink too much of  i t .  Savonarola 
recommends moderat ion,  but i t  is  not  c lear what the r ight 
quant i t y is,  possib ly one “onza ”  a day, whereas the poor – he 
wr i tes – of ten get drunk, and are s ick.  Moreover,  many mix 
i t  wi th wine and dr ink i t  regular ly.  In any case, excessive 
consumpt ion does great damage not only to the body, but to 
the mind too, to the point  that  i t  may dr ive men to madness.

I t  is  my intent ion to get back to th is cruc ial  book in the 
future.  Even f rom these few quotes,  though, i t  seems c lear 
that  Savonarola’s Libreto  c lear ly descr ibes a large scale 
product ion and widespread consumpt ion not for  reasons 
of  heal th,  but  for  p leasure,  as ear ly as the f i rst  hal f  of  the 
1400s. There were already di f ferent levels of  qual i t y and also 
unfair  commerc ial  pract ices and adul terat ion.  A product ion 
which was not any more in the hands of  physic ians and 
apothecar ies,  but  of  real  entrepreneurs  – a ver i table 
BUSINESS OF DISTILLING.

Let us leave I ta ly now. Whi le in Germany and elsewhere 
the dist i l lat ion of  grain increased, in France, perhaps as 
ear ly as the 1400s, but for  sure a l i t t le later,  the dist i l lat ion 
of  wine and the commerc ial  product ion of  brandy became 
widespread. 

According to Professor Smith in his seminal  “Car ibbean 
Rum ”,  in France, in 1514 Louis XII  permit ted the v inegar manufacturers’  gui ld do dist i l l  spir i ts 
and, in 1537, Franc is I  encouraged the same among French wholesale grocers.  By the mid-
s ix teenth centur y,  French dist i l lers organized themselves into a separate gui ld,  and dist i l led 
wine (brandy) soon became a beverage of  more general  use.”  Whi le “The commerc ial 
expansion of  dist i l l ing began in England a centur y later when Char les I  granted the 
Worshipful  Company of  Dist i l lers a dist i l l ing monopoly for  a 21-mi le radius around London 
and Westminster.”

Moreover,  in 1533, l iquor i  made by Florent ine pastr y cooks were ser ved at  the wedding of  
Cater ina de’  Medic i  to the future k ing  Henry II  ,  af ter  which the habi t  of  dr ink ing “ l iqueurs” 
grew rapidly in Par is and then in the whole of  France. 

Discover ing that a real  business of  dist i l l ing already existed in Europe, in par t icular in 
France, before Amer ica was discovered made me reconsider my favor i te subject ,  the or ig ins 
of  rum. 

A new, int r iguing quest ion came to my mind. Let us th ink careful ly,  g iven that :

1.	 The abundance of  wine, the fact  that  i t  deter iorated easi ly and the existence of  poor 
qual i t y wine put at  the disposal  of  French dist i l lers a p lent i fu l ,  low-cost raw mater ia l  far 
ear l ier  than the colonizat ion of  Amer ica and the mass product ion of  sugar and i ts by-
products took place..  Therefore,  the development of  commerc ial  dist i l l ing didn’ t  need 
to wai t  for  sugar,  as many scholars c la im. Qui te the opposi te,  I  would say that i t  was 
prec isely the technical  progress made and the consumer habi ts developed in Europe 
(p lus the need of  escapism of the set t lers)  that  led to the invent ion,  product ion and mass 
consumpt ion of  the new spir i t ,  rum.

2.	 We know that the f i rst  c lear evidence of  rum product ion in the West can be found in 
Brazi l  at  the beginning of   the 1600s. However,  i t  is  common knowledge in the rum wor ld 
that  the cradle of  rum was the Engl ish colony of  Barbados towards 1650. There,  i t  is 
c la imed, rum grew up and star ted i ts successful  march to conquer the wor ld.
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3.	 Dur ing the f i rst  hal f  of  the 1600s, the 
French colonized the Ant i l les at  the same 
t ime as the Engl ish. 

4.	 The French had been ferment ing wine for 
mi l lennia,  and dist i l l ing i t  for  a couple of 
centur ies,  before the dist i l lat ion of  grain 
became common in England. Moreover, 
l ike al l  Medi ter ranean countr ies,  they knew 
sugarcane wel l  and, a l though i t  is  an almost 
forgot ten stor y,  they t r ied to colonize Brazi l 
s ince the beginning of   the 1500s.

Having said that ,  the quest ion that came to my 
mind is ver y s imple:

Did the French set t lers in the Ant i l les 
real ly have to wai t  for the English set t lers 
in Barbados before they t r ied their hand at 
ferment ing and dist i l l ing the by-products of 
sugarcane?

I  have t r ied to give an answer to th is quest ion 
through a new search. See you again in the 
nex t issue!

Marco Pier in i

POST SCRIPTUM

At the ver y beginning of  th is research, in 
the f i rst  ar t ic le publ ished in Februar y,  I 
wrote:  I  th ink that  in the West ,  commerc ia l 
product ion of  a lcohol  on a large scale was, 
a lmost cer ta in ly,  an I ta l ian invent ion and 
i t  happened as ear ly as the 1300s. I  wrote 
“a lmost cer ta in ly ”  for  a reason. At the t ime I 
based my convic t ion mainly on the seminal 
book by R.J.  Forbes  “Shor t  H is tor y of  the 
Ar t  of  D is t i l la t ion ”.  Forbes of ten quotes 
as fundamental  sources tex ts  that  I  am 
not able to read di rec t ly e i ther because 
they are wr i t ten in languages I  cannot 
read, l ike German, or because of ten they 
are ex t remely di f f icu l t  to f ind.  So, I  had to 
t rust  Forbes and few other authors,  wi thout 
being able to ver i f y the tex ts d i rec t ly. 
Then, throughout my studies I  d iscovered 
the works of  the Franc iscan alchemists, 
of  A lderot t i ,  Savonaro la and many others, 
wr i t ten most ly in I ta l ian,  Lat in and French, 
and re lat ive ly easy to get ho ld of.  Works, 
therefore,  which I  have read and ver i f ied 
wi th my own eyes. Therefore,  now I  can 
remove that “a lmost cer ta in ly ”. 

Medieval  tavern.
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PLANTATION X AYMACA SPECIAL DRY RUM

Maison Fer rand has re leased more informat ion 
on their  Xaymaca Spec ial  dr y Rum. Plantat ion 
wanted to rev ive the quintessent ia l  Jamaican-
sty le,  100% pot st i l l  rums of  the 19 th centur y wi th 
an expression of  intense f lavors that  reveal  the 
t radi t ional,  legendar y “Rum Funk ” :  aromas and 
f lavors of  b lack banana and f lambéed pineapple, 
local ly cal led “Hogo,”  an Angl ic izat ion of  the 
French term  “Haut Goût ”  (h igh taste).  “ With 
Xaymaca Spec ial  Dr y,  I  wanted to dive into the 
iconic cul ture that  is unique to Jamaican rum. 
I  wanted to work wi th these complex f lavors of 
over r ipe exot ic f ru i ts wi th an almost “animal 
intensi t y ”.  We can st i l l  f ind cer ta in whi te rums 
wi th th is famous “ rum funk ”.  I  th ink,  however, 
that  th is great ter ro i r  expresses i tse l f  per fec t ly 
in an aged rum. That is why we are launching 
Xaymaca Spec ial  Dr y,  which is a t r ibute to th is 
ancestra l  cul ture of  rum” explains A lexandre 
Gabr ie l ,  Master B lender and creator of  Plantat ion 
Rum. Plantat ion now owns a th i rd of  the my thical 
Long Pond and Clarendon Jamaican dist i l ler ies. 
Thanks to these except ional  product ion tools, 
A lexandre Gabr ie l  made his dream of b lending a 
100% pot st i l l  Jamaican rum a real i t y.  “The access 
to these two emblemat ic dist i l ler ies wi th their 
retor t  st i l ls ,  which look l ike anc ient pachyderms, 
is the real izat ion of  dream. I t  a l lowed me to 
dive into th is ancestra l  t radi t ion and create a 
rum that I  had wanted for a long t ime.”  From the 
Clarendon Dist i l ler y,  Gabr ie l  chose the EMB and 
MLC marks and f rom the Long Pond Dist i l ler y, 
he chose the VRW STC^E marks.  The rums were 
f i rst  aged for one to three years in the Car ibbean 
in ex-Bourbon casks and then an addi t ional  year 
in ex- Cognac casks. Xaymaca is bot t led at  43% 
ABV. www.plantat ionrum.com

BACARDI GINGER RUM

Bacardi  has expanded i ts f lavored rum categor y 
in the UK wi th the int roduct ion of  Bacardi  Ginger. 
Descr ibed as having a “sweet and spicy taste”, 
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Rum in the ne ws

SAINT JAMES

The product ion of  v intage rhums at  Saint  James 
dates back to 1885 when the f i rst  ever v intage 
rhum was created. Now, a hundred and th i r t y 
years later,  Master Dist i l ler  Marc Sassier has 
created L’Essent ie l ,  a spec ia l  b lend of  three 
iconic ,  v intage rhums. V intage 1998 has an 
interest ing st ruc ture wi th the t ypical  notes of  a 
ver y o ld rhum. V intage 2000 was a par t icular ly 
f ru i t y rhum. V inatge 2003 br ings woody noted 
to the b lend.  A l l  three rhums were aged in 
smal l  bourbon bar re ls for  12 years.  The bar re ls 
were never modi f ied wi th “u l lage”,  the common 
pract ice of  topping up casks wi th eau-de -v ie 
to compensate the natural  evaporat ion (Angels 
Share).  Rather than the t ypical  ta l l ,  square 
bot t les that  Saint  James is famous for,  th is 
spec ia l  rhum is bot t les at  43% in an at t rac t ive 
shor t  square bot t le.  www.saint james- rum.com

ISLAND RUM COMPANY

Is land Company Rum, the award-winning, 
premium blonde rum of the Car ibbean, expands 
i ts reach throughout the East Coast .  Par tner ing 
wi th Break thru Beverage Group for dist r ibut ion 
throughout Flor ida,  Hor izon Beverage for 
Massachuset ts and Rhode Is land, and Wol fpack 
Wine & Spir i ts in New York and New Jersey. Is land 
Company Rum® was created when the founder of 
Is land Company, Spencer Ant le,  wanted to create 
a premium rum that would f i l l  a void in the rum 
market p lace; a rum that would appeal  to women 
and men al ike.  The resul t ing ul t ra -premium rum 
is incredib ly smooth to be mixed wi th as l i t t le 
or as much as desired. Simply the Smoothest®, 
Is land Company Rum is an endlessly mixable 
rum. “ I  wanted to make a rum that women could 
dr ink st ra ight and that appealed to the sai lors 
and mar iners I  know throughout the Car ibbean. 
There’s v i r tual ly no burn and i t  a lmost vanishes 
when you mix i t  into any t ropical  cock tai l ”  says 
Ant le.  www.is landcompanyrum.com

by Mike Kunetka
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the expression is recommended ser ved wi th co la 
or lemonade. Sarah Doyle,  VP market ing for 
Bacardí  rum in Europe, said there are par t icular 
oppor tuni t ies in the golden rum segment ,  which 
is growing faster than whi te,  dark or spiced 
rums.”  We know that spir i ts dr inkers are look ing 
to exper iment wi th new and interest ing f lavors 
and we have int roduced Bacardí  Ginger as 
a response to th is demand” she said.  www.
bacardi l imi ted.com

RUMFEST

This year ’s RumFest wi l l  be held on October 20th 
and 21st at  the ILEC Conference Center at  the 
Ib is Hote l  in London. The fest ival  was founded 
by Global  Rum Ambassador Ian Bur re l l  in 2007, 
who was keen to promote rum as a dr ink.  There 
wi l l  be tast ings,  seminars and master c lasses. 
Speakers inc lude Luca Gargano f rom Vel ier, 
R ichard Seale of  Four Square,  Miguel  R iascos 
of  La Hechicera,  A lexandre Gabr ie l  of  Maison 
Fer rand, Jef f  ‘Beachbum’ Ber r y of  Lat i tude 29, 
Bai ley Pr yor of  Real  McCoy and Ian Bur re l l 
h imsel f.  ht tp: //rumfest .co.uk

WICKED DOLPHIN

Once again,  Wicked Dolphin Has been named 
top Craf t  Rum Dist i l ler y in the US by USA 
Today. “ I t ’s  a great pr iv i lege for us to have been 
nominated and a great honor to win th is t i t le.” 
said,  JoAnn Elardo, President of  Wicked Dolphin 
Dist i l ler y.   “A Big Thank you to a l l  that  took the 
t ime to vote for  Wicked Dolphin.   We are ver y 
proud of  our Craf t  D ist i l ler y and hope i f  you are 
in Cape Coral ,  FL you come on in and take the 
Free tour and taste our award-winning Rum. 
Wicked Dolphin has garnered at tent ion,  winning 
awards nat ional ly and internat ional ly s ince i ts 
star t  in 2012. They produce several  rums – 
Si lver,  Spiced, Coconut ,  Cr ystal ,  Gold and soon 
to be out Wicked Dolphin Bar re l  in Bond, a 6 
year o ld Spec ia l  Reser ve.  Wicked Dolphin is 
a lso the producer of  RumShine, a t ru ly premium 
Flor ida Shine. ww w.WickedDolphin.com

WEST INDIES RUM & SPIRITS PRODUCERS 
ASSOCIATION

WIRSPA, representat ive assoc iat ion for 
regional  rum producers,  is  launching an 

Got Rum? October 2018 -  39

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.

in i t iat ive to promote responsib le consumpt ion 
of  a lcohol ic beverages. A publ ic statement 
issued by the grouping st rongly condemns 
alcohol  abuse and notes that “as a group of 
responsib le producers of  a lcohol ic products, 
we have a duty to lend our suppor t  to ef for ts 
that  address these issues and are commit ted 
to doing so as an industr y and in co l laborat ion 
wi th other producers of  a lcohol ic beverages.”  
According to Komal Samaroo, Chairman of 
WIRSPA and of  Demerara Dist i l lers Limi ted, 
“ We bel ieve, and cur rent regulator y advice 
maintains,  that  responsib le dr ink ing remains 
a valued and enjoyable par t  of  l i fe in a modern 
soc iety.  Notwi thstanding, we cannot ignore 
the negat ive impact on our soc iet ies caused 
by the excessive consumpt ion of  a lcohol.” 
The Statement acknowledges the impact of 
inappropr iate consumpt ion, on both indiv iduals 
and soc iety,  of  a range of  a lcohol ic beverages. 
He added “whi le we as indiv idual  producers 
are act ive at  the nat ional  level  in suppor t ing 
ef for ts to reduce harmful  dr ink ing, as a group 
we intend to intensi f y these ef for ts star t ing 
in 2018. In th is regard we have establ ished a 
task force to look at  a range of  issues inc luding 
label l ing,  adver t is ing and promot ion, and 
onl ine market ing,  incorporat ing internat ional 
best  pract ice.”  According to Samaroo, the 
assoc iat ion and i ts members wi th in each 
produc ing countr y are beginning to engage 
government and non-state stakeholders to 
determine how the industr y can best contr ibute 
in pract ical  ways, to the implementat ion of 
pol ic ies and act ions to mit igate the impact 
of  harmful  consumpt ion. In making th is 
commitment ,  he said “we recognize that the 
success of  such ef for ts wi l l  be cont ingent on 
fu l l  par t ic ipat ion of  a l l  producers of  a lcohol ic 
beverages, and par t icular ly of  those ent i t ies 
involved in the retai l ing of  such beverages 
and operators who inter face di rec t ly wi th 
the consumer.”  The assoc iat ion says fur ther 
that  i t  wi l l  work to improve sel f - regulat ion 
through i ts code of  pract ice for  responsib le 
adver t is ing and market ing of  spi r i t  dr inks and 
providing informat ion to consumers;  and wi l l 
encourage and suppor t  ac t ions to reduce 
dr iv ing under the inf luence of  a lcohol  and 
dr ink ing by underage and vulnerable persons. 
www.wirspa.com
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Rum in the ne ws (continued)
by Mike Kunetka

NUK A DARK RUM

Si lver Screen Bot t l ing Company and Bethesda 
Sof tworks®, a ZeniMax® Media company, have 
par tnered to launch Nuka Dark Rum, a new spir i t 
f rom the iconic Fal lout  v ideo game f ranchise 
that wi l l  be sold exc lusive ly onl ine.  Nuka Dark 
Rum sel ls for  $79.99 and is avai lable for  presale 
at  ht tp: //www.NukaDarkRum.com. The bot t les 
wi l l  begin shipping on November 14th,  t imed to 
the launch of  Fal lout® 76, which is the latest 
insta l lment in the Fal lout  ser ies.  The Nuka Dark 
Rum brand is a reference to Nuka- Cola,  a l ine 
of  f ic t ional  sof t  dr inks in Bethesda’s immensely 
popular Fal lout  ser ies,  a massive open-wor ld 
ro le -p lay ing v ideo game ser ies set  in a post-
apocalypt ic wor ld.  In the game, Nuka- Cola dr inks 
are consumable beverages that have real - t ime 
status ef fec ts on the p layer.  Nuka Dark Rum 
shares the same look as bot t les of  the f ic t ional 
Nuka- Cola,  which are shaped l ike a rocket ship 
wi th four f ins.  They also feature a c i rcular label 
s imi lar  to the label  on Nuka- Cola packaging. 
Exper t ly b lended, Nuka Dark Rum is a c lassic 
t ropical  rum dist i l led wi th exact ing standards. 
Sof t  on the pal let ,  the dark rum exhib i ts f lavors 
of  molasses and vani l la wi th a dist inc t  note of 
coconut on the nose. Under l icense by Bethesda 
Sof tworks,  Nuka Dark Rum is the latest  re lease 
by Si lver Screen Bot t l ing Company as par t  of 
a new ex tensive l icensed enter ta inment spir i ts 
l ine.  S i lver Screen previously announced a 
James T. K irk St raight Bourbon and Ten-
For ward Vodka through a par tnership wi th CBS 
Consumer Products.  w w w.si lverscreenbot t l ing.
com

NOEL FAMILY DISTILLERY

The Noel Fami ly Dist i l ler y is coming to the 
histor ic dist r ic t  of  Donaldsonvi l le,  Louis iana, 
the f i rst  of  i ts  k ind in the smal l  c i t y,  as wel l 
as Ascension Par ish.  Opening ear ly nex t year, 
they wi l l  produce high-grade rhum agr ico le.  The 
spir i ts wi l l  be made wi th sugarcane cul t ivated 

by local  farmers and provided in par tnership 
wi th Cora Texas sugar mi l l  in White Cast le.
The dist i l ler y co - founders,  master dist i l ler 
Frank “Chip” Noel  and his daughter,  Natal ie, 
are Donaldsonvi l le nat ives whose fami ly has 
been involved in the cane farming business 
for generat ions.  Noel  Fami ly Dist i l ler y wi l l  be 
located along the r iverbank in Donaldsonvi l le in 
a 4,000 -square - foot bui ld ing bui l t  in the 1890s, 
which was once home to the LP&L, Louis iana 
Power & Light ut i l i t y  company. Construc t ion 
is set  to begin in the nex t few weeks and is 
scheduled to wrap up by the end of  the year. 
The dist i l ler y has been about two years in 
the making, Natal ie Noel  says.  Her father,  a 
longt ime pi lot  who has spent t ime t ravel ing and 
f ly ing guests to the Car ibbean, fe l l  in love wi th 
rhum agr ico le and thought ,  wi th h is fami ly and 
hometown roots in sugarcane, why aren’ t  we 
making th is back home? “ What we have here is 
an oppor tuni t y to take one of  our most prec ious 
agr icul tural  resources, sugarcane, and create a 
couple di f ferent vers ions of  rhum agr ico le,  which 
has seen huge surge in popular i t y,”  Natal ie Noel 
says.  The Noel fami ly and local  of f ic ia ls say they 
expect the new dist i l ler y to at t rac t  v is i tors and 
tour ists to Donaldsonvi l le,  whi le br inging some 
needed economic prosper i t y back to the smal l 
h istor ic area. “ We’re doing our best to involve 
local  farmers and the community,  which p lays 
into why we chose Donaldsonvi l le,”  Noel  says. 
“ We’re look ing to rev i ta l ize the area.”  ht tps: //
www.noeldist i l ler y.com/

NEW NORFOLK DISTILLERY

Tasmania’s f i rst  bout ique rum dist i l ler y is in 
the p ipel ine,  wi th a $3 mi l l ion development 
proposed for the former mental  asy lum at 
Wi l low Cour t .  Concept p lans for the New 
Nor fo lk Dist i l ler y were sent to the Der went 
Val ley Counc i l  by Just in Derksen and his fami ly, 
who propose to buy, restore and develop the 
state’s h istor ical ly s igni f icant s i te.  Mr.  Derksen 
said rum was exper ienc ing a resurgence in the 
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Austral ian bout ique spir i ts market .   “There are 
35 dist i l ler ies in Tasmania,  produc ing scotch, 
whisky,  vodka and gin.  Some of them produce 
rum on the s ide but none of  them are rum 
focused,”  Mr.  Derksen said.  The development 
would occur in four stages, where the A l lonnah, 
Occupat ional  Therapy and Car l ton bui ld ings 
would f i rst  be restored, and a dist i l ler y,  bar, 
funct ion area and bond store eventual ly bui l t . 
“ We are keen to see the bui ld ings repurposed 
and rev i ta l ized.  I t  is  not  just  upset t ing for 
us but for  Tasmanians in general  that  Wi l low 
Cour t  d idn’ t  get  the nat ional  her i tage l is t ing 
that i t  so desperate ly sought ,  but  i f  these 
bui ld ings aren’ t  used and preser ved, we are 
going to lose our her i tage forever,”  he said. 
“ In A l lonnah, or the A-ward, which housed the 
high r isk female pat ients,  there is a cour tyard 
sur rounding the internal  par t  of  that  bui ld ing 
where we propose to bui ld the dist i l ler y and 
outdoor enter ta in ing area … in the occupat ional 
therapy bui ld ing we are look ing to rev i ta l ize 
wi th a funct ion room, k i tchen and tast ing 
area.”  The proposal  hangs on a dec is ion by 
counc i l  but  Mr Derksen said the fami ly hoped 
to star t  produc ing rum wi th in the nex t 12 
months,  and receive v is i tors at  the updated 
Wi l low Cour t  in 2020.  Under Austra l ian law 
rum needs to be in bar re ls for  two years,  and 
then bot t led for  a fur ther two years and three 
months before i t  wi l l  be cor rect ly c lassi f ied as 
rum. www.newnor fo lkdist i l ler y.com/

MOUNT GAY 

Mount Gay Rum wi l l  launch the f i rst  edi t ion 
of  the Master B lender Col lec t ion wi th XO 
The Peat Smoke Expression, a unique and 
unconvent ional  l imi ted b lend craf ted by Mount 
Gay ’s Master B lender,  A l len Smith.  He has 
careful ly se lec ted and combined column and 
pot st i l l  rums, matured for 8 to 15 years in 
Amer ican oak bar re ls.  The b lend is then 
f in ished in peated whisky casks f rom the Is le 
of  Is lay,  Scot land, for  an addi t ional  6 months 
resul t ing in a complex ar ray of  sal t y and smoky 
notes.  “ I t  is  wi th great pr ide that we int roduce 
you to the f i rst  edi t ion of  our Master B lender 
Col lec t ion:  XO The Peat Smoke Expression. 
For th is l imi ted edi t ion,  I  have worked to 
capture the per fec t  balance of  e legant 
rum over tones and mel low, peated whisky 
under tones. This one -of-a -k ind b lend is sure 
to p lease the most discerning of  palates wi th 
i ts unconvent ional  character,  f reshness and 
aromat ic complex i t y.”  A l len Smith This edi t ion 
is bot t led at  cask st rength,  57% abv, to reveal 
i ts  t rue intensi t y.  w w w.mountgayrum.com

ANGOSTURA

The House of  Angostura® is thr i l led to 
announce the newest addi t ion to i ts award-
winning Cask Col lec t ion,  No. 1 Oloroso 
Sher r y,  which wi l l  ar r ive th is month.  Only 
16,200 bot t les wi l l  be made avai lable in se lec t 
markets wor ldwide. This is the th i rd edi t ion 
f rom Angostura’s Cask Col lec t ion,  a range of 
l imi ted re leases that are ent i re ly dedicated 
to rums matured in di f ferent t ypes of  casks. 
The Cask Col lec t ion celebrates the House 
of  Angostura’s® r ich her i tage and ar t ist r y in 
b lending some of the wor ld ’s f inest  rums, and 
is a testament to Don Car los Sieger t ,  son of 
the brand’s founder,  whose dream i t  was to 
make the “smoothest b lend in the new wor ld. 
“Angostura® Cask Col lec t ion No.1 Oloroso 
Sher r y is a master work,  a one -of-a -k ind 
rum that reaches the highest achievement in 
the rum wor ld,  an exquis i te roundness and 
smoothness wi thout sacr i f ic ing personal i t y,” 
says Angostura’s Chief  Execut ive Of f icer, 
Genevieve Jodhan. Bot t led at  40% and the f i rst 
rum that Angostura® has matured in sher r y 
casks,  Angostura® Cask Col lec t ion No. 1 
Oloroso Sher r y has been created wi th a fus ion 
of  techniques learned f rom the Old Wor ld and 
per fec ted in the New Wor ld.  This s i lky smooth, 
complex rum is a beaut i fu l  amber wi th superb 
c lar i t y.  Warm, rounded aromas and a del icate 
nose of  cocoa, molasses, oak and sweet prune 
inform the wel l - rounded blend, which of fers 
f lavors of  woodiness, roasted nuts and hints 
of  sher r y,  and a medium rounded and oaky 
f in ish.  “The House of  Angostura® has been 
exper iment ing wi th ageing rum in di f ferent 
t ypes of  casks and techniques for many years, 
but  th is is the f i rst  t ime we have used Oloroso 
Sher r y Casks to mature one of  our rums,”  says 
Angostura’s Market ing Execut ive Natasha 
Mustapha Scot t ,  “ We wanted to explore the 
resul ts of  a rum aged in Amer ican oak wi th 
ex tended t ime in an Oloroso Sher r y Cask, in 
th is case the b lend of  aged rums was f in ished 
for n ine more months.  “This is the th i rd rum in 
the Angostura® Cask Col lec t ion.  Each l imi ted 
edi t ion int roduced into the range of fers the 
rec ip ient a f i rst - t ime exper ience, that  cannot 
be repl icated af ter  the bot t les have been sold. 
The predecessors of  No. 1 Oloroso Sher r y 
—  No. 1 First  Fi l l  Bourbon (2013) and No. 1 
French Oak (2015) — both won the coveted 
Rum Journal  Rum of the Year Award. No. 1 
Oloroso Sher r y wi l l  be avai lable in Austra l ia, 
France, Russia,  UK and most European Union 
countr ies.  www. //angostura.com
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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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Q: Please state your ful l  name, t i t le, 
company name and company locat ion.

My name is Br ian Restal l .  My wi fe Helen 
and I  founded Lord Byron Dist i l ler y which is 
located in Byron Bay, Austral ia. 

Byron Bay is where the pac i f ic  breeze f i rst 
meets the coast of  Austral ia.  Looking at  a 
map of  Austral ia you can f ind Byron Bay 
by look ing for the most easter ly point  of 
Austral ia.  We make aged and unaged rums, 
vodka and l iquors. 

Q: Can you tel l  us about the inspirat ion 
behind the name of your dist i l ler y?

Byron Bay is a p lace of  great natural  beauty, 
where the rainforest  meets sweeping 
pr ist ine beaches. I t  at t racts people want ing 
to reconnect wi th nature and has a real 

Ex clusi ve INTERV IE W

I  am always happy to 
share success stor ies 
wi th our readers, 
showcasing rum 
dist i l lers - large and 
smal l -  f rom around 
the wor ld.   I  am 
par t icular i ly  proud, 
however,  when those 
stor ies feature not only 
operat ional /commerc ia l 
success, but a lso 
environmental  respect .  

The stor y of  Lord Byron 
Dist i l ler y should ser ve 
as inspirat ion for  c raf t 
rum producers ever ywhere!  True success 
and responsib i l i t y  are mutual ly dependent .

Margaret  Ayala,  Publ isher

by Margaret  Ayala

Helen and Br ian Restal l ,  Founders of  Lord Byron Dist i l ler y,  Byron Bay, Aust ra l ia.
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bohemian romance about the p lace. Byron 
Bay is named af ter  Admiral  Byron, who 
led the Engl ish Navy at  the t ime when the 
Engl ish c la imed Austral ia as their  own. 
Admiral  Byron was the grandfather of 
Lord Byron. Lord Byron dec ided that he 
would complete ly change the direct ion of 
h is fami ly ’s legacy and as a resul t  of  h is 
conf idence and also his abi l i t y  he become 
one of  England’s greatest  romant ic per iod 
poets. 

At  school,  I  studied Lord Byron’s poetr y 
and was drawn to his love of  l i fe and his 
determinat ion to fo l low his passions. 
Having the convic t ion to fo l low your 
dreams is so impor tant .  I  have seen i t  t ime 
and t ime again that  i f  people are doing 
things they love, they are more l ike ly to be 
except ional  at  i t .  When my fami ly dec ided 
to commit  to opening a new dist i l ler y i t 
seemed l ike a logical  name, given the 

locat ion and personal  lessons I  had learnt 
f rom the poetr y of  Lord Byron.

Q: Is your dist i l ler y family- owned and 
operated? And i f  so, what are each of 
their roles in the business?

Lord Byron is fami ly owned. My brother, 
Kr is is the head Dist i l ler.  My wi fe and I  are 
the co - founders.  We have a young fami ly 
as wel l  as run a dist i l ler y.  I t ’s  a juggl ing 
act  that  is  work ing now but as we cont inue 
to grow we wi l l  need to br ing on staf f  to 
help.  In fac t  we have just  employed our 
f i rst  non- fami ly member,  one of  Austral ia’s 
leading female bar tenders to run the cel lar 
door,  local  market stal l  and also help wi th 
get t ing our product into local  bars and 
restaurants.  

Q: One of your mantras is that “people 
deser ve to know where their dr inks 



Got Rum?  October 2018 -   46Got Rum?  October 2018 -   46



Got Rum? October 2018 -  47

come from and how they’re made”.  Do 
you feel this is a new trend and are 
craf t  dist i l lers,  such as you, in a bet ter 
posi t ion than large companies to del iver 
that knowledge?

Many years ago, we went out for  dinner 
as a fami ly and when the bi l l  came i t 
dawned on us that we had been worr ied 
about where the food had come f rom and 
how i t  was prepared but we didn’ t  apply 
the same concern to our dr inks.  At  that 
moment we real ized that just  l ike food, we 
should be v ig i lant  about what we dr ink.  We 
should care about what ingredients are in 
our dr inks and understand how they are 
made because we are put t ing them into our 
bodies. 

A l l  Lord Byron Dist i l ler y dr inks are made 
with no added ar t i f ic ia l  f lavours,  co lours or 
preser vat ives.  Every thing is hand craf ted 
on s i te f rom local ly sourced ingredients. 
Our water comes f rom a spr ing on our 
local  farm and the molasses comes f rom 

the local  farmer-owned, sugar mi l l ing 
cooperat ive.

I  don’ t  feel  that  what we are doing is 
a new t rend. We’re just  respect ing the 
local  ingredients we have avai lable to 
us and fo l lowing ar t isanal  methods of 
dist i l l ing to make a dr ink that  we think is 
“natural ly bet ter ”.  Sadly,  the more I  see 
of  the exist ing industr ia l  scale dr inks 
industr y the more I  wor r y about what a l l 
consumers are put t ing into their  bodies.  A l l 
of  our dr ink labels have a statement on i t 
conf i rming “no ar t i f ic ia l  f lavours,  co lours 
or preser vat ives have been added to our 
dr inks”.  Have a look at  your nex t bot t le of 
spir i ts you sample and see i f  what you’re 
dr ink ing has the same statement on i t . 

Q: You are using two ver y di f ferent 
types of pot st i l ls,  a t radi t ional al l -
copper Alembic st i l l  and also a 
rect i f ying stainless steel pot st i l l .   Can 
you tel l  us why you decided to purchase 
both types?
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Lord Byron Dist i l ler y hand craf ts rum, 
vodka and l iquors f rom local ly sourced 
molasses and spr ing water.  Our st i l ls  are 
ta i lored to the dr inks we make. A l l  the 
fermented wash goes through the alembic 
copper pot st i l ls  f i rst .  For our rums, we 
rerun hal f  of  the col lec ted f i rst  dist i l lat ion 
product through the pot st i l l  and hal f 
through the column st i l l .  We then col lec t 
th is for  matur ing.  The alembic copper 
pot st i l ls  produces a fu l ler  f lavoured rum 
than our column st i l l .  Pr ior  to matur ing 

we col lec t  some of th is for  bot t l ing as our 
unaged s i lver rum. To make vodka we t r ip le 
dist i l l  and double f i l ter. 

Q: Where do you source your raw 
mater ials to produce your products? 

Al l  our dr inks are made f rom molasses, 
water and yeast wi th no added ar t i f ic ia l 
f lavor,  co lours and preser vat ives. 

We source the molasses f rom the local 
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farmer owned mi l l ing 
cooperat ive.  This farmer 
cooperat ive has been 
awarded the internat ional 
Bonsucro  sustainabi l i t y 
accredi tat ion for  i ts growing, 
har vest ing and mi l l ing 
methods.

We source our water f rom 
our fami ly owned farm. Our 
fami ly owns a work ing cat t le 
farm in the Byron hinter lands 
and the water we use is e i ther 
col lec ted roof water or f rom 
a natural  spr ing that we have 
on the farm.

We are t ru ly b lessed wi th 
incredib le local ly sourced 
ingredients.  We feel  i t  is  our 
responsibi l i t y  to respect them 
by hand craf t ing them into 
the dr inks that our customers 
enjoy.   

Q: Most craf t  dist i l lers in 
other countr ies have the 
benef i t  of dumping their spent wash 
down the drain, to let  the municipal 
waste water t reatment plant deal wi th i t , 
but things are a bi t  di f ferent in Byron 
Bay, correct?  Can you tel l  us about 
what you are able to do and not do at 
your dist i l ler y?

Byron Bay is a p lace where people come 
to so that they reconnect wi th nature.  I 
have spent 15 years of  my career in the 
renewable energy industr y.  When our 
fami ly commit ted to star t ing a dist i l ler y 
we star ted researching and v is i t ing 
dist i l ler ies and the one thing we couldn’ t 
get  comfor table wi th was the t reatment 
of  waste.  Lucki ly,  both my wi fe and are 
engineers.  I  was conf iding in my wi fe 
that  the industr y may not be for us 
because I  couldn’ t  reconc i le my bel ief 
in sustainabi l i t y  wi th what I  was seeing 
in the t reatment of  waste at  many other 
dist i l ler ies.  In t rue Helen sty le,  she said to 
me “you’re an engineer,  f ix  i t ”.  I t  was the 
jo l t  I  needed. We spent 2 years per fect ing 
a zero waste,  carbon neutral  dist i l l ing 
process. We take our spent waste,  balance 

the pH and add fur ther nutr ients to make 
a saleable l iquid fer t i l izer.  We cur rent ly 
use this to help increase product ion on our 
farm and in t ime we wi l l  be shar ing th is 
wi th our customers too so that they can 
use i t  in their  gardens at  home.  

Q: Most rum consumers in Nor th 
America and in Europe are not famil iar 
wi th Austral ian rum brands.  Is this 
an obstacle or an oppor tuni ty for your 
dist i l ler y?

We have always loved rum and when we 
were younger we had the oppor tuni t y to 
t ravel  ex tensively and l ive abroad for 8 
years.  Rum is such a diverse dr ink that 
ref lec ts the region that i t  is  made in.  There 
are so many great rums that remind me of 
happy t imes spent wi th the people I  love 
in exot ic locat ions.  Byron Bay is one of 
those places and I  hope that people have 
a chance to dr ink our rum and taste the 
unique Spir i t  of  Byron. 

A great f r iend of  mine who knows how 
much hear t  and soul  our fami ly puts into 
the dist i l ler y to ld me that the real  Spir i t  of 
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Byron is doing the things you love wi th the people you love. This real ly r ings t rue to us 
but I  st i l l  th ink you can def in i te ly taste the region in our dr inks. 

Q: Can you tel l  us a bi t  about your products?

Lord Byron Dist i l ler y makes a Si lver Rhum sold at  40% and 63% alc.  This is a molasses 
based unaged rum. In Austral ia we needed to cal l  i t  Rhum and not Rum because to cal l  i t 
rum i t  needs to be aged in wood for at  least  two years. 
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We cal led i t  Rhum so as to not fa l l  foul 
of  th is histor ical  law. Our Rhums have 
been double dist i l led,  once in the alembic 
copper pot st i l l  and once in the column 
st i l l . 

Our st i l ls  have elect r ic heat ing rods inside 
the st i l ls  and we f ind that dur ing the f i rst 
dist i l lat ion there is local ized caramel izat ion 
around the heat ing rods giv ing our dr inks 
a unique and natural  vani l la /caramel ized 
tof fee f lavor wi th in the spir i t .  The alembic 
copper pot st i l l  a lso provides a beaut i fu l 
pur i t y because of  i ts  shape. Our 40% si lver 
rhum is good to mix wi th sof t  dr inks and 
sodas whereas as our 63% si lver rhum is 
ver y popular for  cock tai ls.

Lord Byron Dist i l ler y also makes a pure 
cane vodka by dist i l l ing one more t ime 
through the column st i l l .  This pur i f ies the 
spir i t  fur ther and af ter  a double f i l t rat ion 
process the vani l la and caramel ized 
tof fee f lavours ent ice the taste buds in a 
lovely c lean pure dr ink.  Interest ingly too, 
because we star t  of f  a molasses base the 
mouthfeel  is  v iscous and bar tenders are 
real ly enjoy ing using the pure cane vodka 
in espresso mar t in is. 

The vani l la and caramel ized tof fee f lavours 
along wi th the v iscous mouthfeel  great ly 
compl iment the creaminess and bi t terness 
of  the cof fee.

Last ly,  we have also impor ted an aged 
rum to give our customers a sneak peek at 
what we are t r y ing to achieve. We cal l  the 
aged rum, the promise, because we hope 
i t ’s  the promise of  th ings to come. This is a 
lovely s ipping rum and makes a damn f ine 
rum old fashioned. 

Q: Where can consumers purchase your 
products?
 
Lord Byron Dist i l ler y has a webstore,  a 
cel lar  door and sel ls through the local 
farmer markets. 

Q: You’ve been open for a few months 
now, what is the react ion from the 
people who’ve come to the dist i l ler y to 
get a tour and to taste your products?

We love doing what we do and i t  is  a lways 
a p leasure to show people around and help 
them understand where their  dr inks come 
f rom and how they ’re made. The react ion 
to our dr inks f rom discerning consumers 
and some of the best bar tenders in 
Austral ia is amazing. Seeing what t ru ly 
great bar tenders can do making cock tai ls 
wi th our dr inks is a real  joy.

Q: What is the best way for people or 
companies to reach you?

Our phi losophy is to be an open book and 
we have a websi te,  www.lordbyrondist i l ler y.
com.au that has a lot  more detai l  about our 
passion for what and how we do things. 
This is the best p lace to star t .  

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

We know your readers are ver y 
knowledgeable about rum. We have been 
avid fo l lowers of  “Got Rum?” for  qui te 
some t ime now and bel ieve that the 
courses your team does educat ing the 
nex t generat ion of  rum dist i l lers is real ly 
impor tant to the cont inual  evolut ion of  the 
industr y. 

We are ver y humbled that you have taken 
the t ime to inter v iew us as a smal l  fami ly 
owned dist i l ler y in Byron Bay, Austral ia. 

As our business grows we know we wi l l  get 
to know many more of  your readers,  but  in 
the mean t ime I  want a l l  your readers to 
know that i f  they ever v is i t  our l i t t le p iece 
of  paradise that we would real ly l ike them 
to drop in and have a dr ink wi th us.

Margaret :  Helen and Br ian,  thank you so 
much for the oppor tuni t y to inter v iew you.  
I t  is  great to know that there are wonder ful 
people such as you, produc ing rum the 
r ight  way.  I  wish you and your team much 
success.

Cheers!
Margaret  E. Ayala



P lovdiv, 
s i tuated 
between 

two vast 
mountain ranges 
and bui l t  around 
seven hi l ls 
in southern 
Bulgar ia has 
blossomed into 
the European 
Capital  of  Fine 
Spir i ts in 2018. 

On August 21, 2018, with much pomp 
and fanfare,  the 18th edi t ion of  Spir i ts 
Select ion by Concours Mondial  de 
Bruxel les was launched and for the 
nex t three days 78 of  the best tasters 
f rom 26 di f ferent countr ies were 
tasked with the job of  organolept ical ly 
analyzing 1,305 di f ferent products 
represent ing 50 producing countr ies.

At the end of  the gruel ing yet  enjoyable 
act iv i t y 496 spir i ts were ident i f ied for 
awards. These inc luded 4 spir i ts that 
were each awarded Spir i ts Select ion 
2018 Revelat ion t rophies.  These were 
the agr icul tural  rum Reimonenq Rhum 
Vieux Premiere Cuvee (matured in 
bourbon casks) f rom the Reimonenq 

Around The rum world
by Car l  Kanto

dist i l ler y in Guadeloupe, Cachaça 
Gouveia Brasi l  produced by Gouveia in 
Brazi l ,  Campo Azul  Diamond Tequi la 
produced by Productos Fino de Agave 
in Mexico and Pisco Tres Erres (1-
12 months) produced by Compania 
Pisquera in Chi le.

The keeping with the new trend 
introduced in 2017, the Organic Spir i ts 
Select ion Revelat ion t i t le was awarded 
to cachaças Per feicao produced by 
Vistal inda in Brazi l . 

A total  of  496 medals were awarded. 
Rum took 27.5 % of the Grand Gold 
medals,  15 % of the gold medals and 
23.5 % of the si lver medals.  These 
inc lude rums f rom Guadeloupe, 
Mar t inique, Reunion and Saint 
Lucia.  Unfor tunately products f rom 
the Engl ish speaking have dwindled 
signi f icant ly.

The nex t Spir i ts Select ion compet i t ion 
wi l l  take place in August 2019 in the 
c i ty of  Lyl iang – Shanxi  Province, 
China. Looking  for ward to seeing more 
par t ic ipat ion f rom the rum producing 
wor ld,  especial ly f rom the Car ibbean.
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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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Shor t Straight

For th is pair ing I  chose a c igar produced by Par tagás 
f rom Cuba, one that I ’ve used before.   I  am refer r ing 
to Ser ie D N°6 (50 x 90mm), a “smal l  demon” that 
was re leased about four years go in response to 
the demand for shor t  formats (shor t  smoking t imes), 
which are more convenient when there is not ample 
t ime to smoke a fu l l  c igar,  such as when having a cup 
of  cof fee or when dr ink ing a bi t  of  rum neat .   Nothing 
s impler than this,  r ight?  These shor t  c igars don’ t 
have dist inguishable “ th i rds,”  but  rather present the 
same prof i le between star t  and end.

Since I  was not going to have a lot  of  smoking t ime, 
I  se lected two aged rums f rom di f ferent geographical 
areas: Mount Gay Ex tra Old f rom Barbados and Santa 
Teresa 1796 f rom Venezuela.   The lat ter  of  these two 
has changed ever so s l ight ly over the years.

When I  l i t  up the c igar I  a lso s ipped both rums: Mount 
Gay was a bi t  sharper,  the alcohol  notes were shor t-
l ived and at  the end there was a l inger ing burnt 
caramel taste,  which reminded me of  a f reshly- torched 
Crème Brule,  not  unpleasant but a bi t  unexpected 
nonetheless.

In the case of  the Santa Teresa, i t  was not as sharp 
as the Mount Gay, but the di f ference in the rum 
congeners was c lear,  wi th more persistence on the 
palate.   The caramel note was also sof ter,  but  I ’m 
sure di f ferent people wi l l  favor one over the other.
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The di f ferences between the two rums were ver y c lear and I ’m sure that each of  the rums 
has i ts group of  devout fo l lowers.   In th is pair ing I  am only suggest ing which one produced 
bet ter resul ts for  me and which one I  th ink would be best for  consumers in general.

Par tagás are notor ious for a mid-point  st rength that  comes out near the hal fway point  and 
this smal l  demon was not an except ion.   The c igar gives the pair ing a bi t  of  an aggressive 
edge and, for  th is reason, you don’ t  want to pair  i t  wi th an equal ly aggressive or intense 
rum.  For example,  you wouldn’ t  want to pair  i t  wi th a ver y smoky Scotch whisky,  s ince both 
the c igar and the whisky would be compet ing to dominate,  rather than tak ing the s impler 
route.

As I  approached the end of  the c igar (which inc idental ly does not go beyond 20 minutes),  I 
opted for the more -balanced approach, which does not compete wi th the c igar for  intensi t y 
but rather maintains i ts f lavor prof i le despi te the tobacco’s intensi t y.   The photograph 
c lear ly shows the winning rum for th is pair ing.

I  hope you can repl icate th is pair ing at  home, just  remember to use s imi lar  rums and to 
select  a c igar made for shor t  smoking t ime, preferably higher intensi t y/body.  You’l l  quick ly 
f ind out that  there are more enjoyable di f ferences than what can be perceived in i t ia l ly  at 
f i rst  s ight .

Phi l ip I l i  Barake
#GR CigarPair ing
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