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FROM THE EDITOR

Is  Rhum Agricole 
Under  Siege?

I t  is  our t radi t ion each year to dedicate 
the November issue of  “Got Rum?” to 
Rhum Agricole.   I  bel ieve that these 
rhums represent a cr i t ical  aspect of 
the industry,  a form of t ime capsule 
that  preserves tradi t ions and f lavors 
that  would almost certainly have 
disappeared i f  i t  had not been for the 
creat ion of  the Appel lat ion d’Origine 
Contrôlée  (A.O.C.) .

The “Rhum Agricole” denominat ion, 
however,  is  facing i ts toughest 
chal lenge yet:  defending i ts essence 
against  d i lut ion by s imi lar ly-named 
products dist i l led in countr ies or by 
standards other than those clear ly 
speci f ied by the norm.

We are happy to interview Mr.  Marc 
Sassier f rom Saint  James once again, 
to better understand his v iews on the 
matter.   Def in ing standards is relat ively 
easy, compared to the chal lenges 
of  enforcing them.  Please read his 
interview, which starts on page 46.

Wil l  the European Union and the World 
Trade Organizat ion step in to enforce 
the “Agr icole” A.O.C. standard?  Wi l l 
producers in the USA, Hai t i ,  Brazi l  and 
many other countr ies be al lowed to 
use (of ten very loosely)  the “Agr icole” 
denominat ion on their  labels?

The threat to “Agr icole” is not an 
issue just  for  producers,  but  a lso for 
consumers who should know what 
the name means from a product ion 
perspect ive and how this control led 
denominat ion can guarantee a 

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.

consistent level  of  qual i ty,  now and in 
the future.

In th is issue Marco Pier in i  a lso starts 
us on a new journey of  h istor ical 
research, based on the not ion that the 
or ig ins of  rum may be French indeed! 
You can read Part  I  of  th is new ser ies 
start ing on page 34.

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

Walk ing the ais les at  a local  shop I  had 
not been to in a whi le I  discovered this 
dusty bot t le of  rum si t t ing on the shel f.  
Having never seen or heard of  i t  before 
deciding to pick i t  up and see what this 
new to me spiced rum was about.  

Pix ie Spiced rum is par t  of  the product 
l ine of fered by Local  Choice Spir i ts of 
Nor th Char leston, SC.  This company 
has a robust por t fo l io of  Local  Choice 
products across several  core spir i t 
categor ies inc luding whiskey, vodka, and 
tequi la.    Looking at  the business model 
i t  appears they source spir i ts and create 
pr ivate brands for their  customers.   

Appearance

The squat 750 ml shor t  handled bot t le 
is sealed with a synthet ic cork.   The 
black labels provide very l i t t le qual i t y 
informat ion about the product and is 
over loaded with market ing jargon.  In 
the t iny scr ipt  on the f ront of  the bot t le 
i t  appears the statement “Rum with a 
blend of  natural  f lavors”.

The rum has a dark amber color in the 
bot t le and glass.   Swir l ing the l iquid 
creates  a razor thin l ine that  quick ly 
thickens and drops waves of  fast  moving 
legs before f inal ly evaporat ing,  leaving 
behind a r ing of  residue around the 
glass.

Nose

The aroma of the rum provides notes of 
vani l la,  c innamon, al lspice,  cream soda 
lo l l ipop, with hints of  c love and ginger.

Pix ie Spiced Rum
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Palate

Sipping the rum reveals a spir i t  wi th 
a very thin mouth feel.   The spices 
swir l  wi th the vani l la forming the mid-
notes,  whi le orange peel,  c innamon, 
and c loves form the foundat ion.   Sweet 
honey augments the spices and as they 
begin to fade there is a br ief  eucalyptus 
oi l  note.   The al lspice and ginger notes 
l inger as the rum fades in a sof t  f in ish.

Review

The f lavors of  the rum are wel l  balanced 
with no one f lavor dominat ing for  very 
long.  The vani l la note is the hear t  of  the 
spir i t  in which al l  the other f lavors ebb 
and f low around in the prof i le.  With a lot 
of  spiced rum products on the market , 
i t  is  nice to f ind something at  40% ABV 
that does not have a heavy chemical 
bi te.   This is a common problem due to 
al l  of  the chemical  addit ives that a lot 
of  the brands use.  Due to the lack of 
chemical  notes,  I  would be inc l ined to 
exper iment with i t  in a Spiced Rum cake 
rec ipe and see how i t  holds up.  

Overal l ,  I  wish we had a bi t  more 
informat ion about how the spir i t  was 
produced, but was pleased with the 
spiced rum. 
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by Paul  Senf t

In 2015 Bacardi  par tnered with dist i l ler ies 
in the Dominican Republ ic and Jamaica 
to create the “Single Cane Estate Rums” 
l ine for  the Duty Free market .   Recent ly, 
whi le cruis ing the Car ibbean we came 
across the Consuelo expression and 
had to pick i t  up and give i t  a t r y.   The 
sugar cane for this rum is harvested by 
hand f rom the southeast region of  the 
Dominican Republ ic.  

There is no informat ion about how the 
product is dist i l led;  only that  i t  is  a 
blend of  rums aged between one and 
f ive years and blended to 40% ABV.

Appearance

The rum comes in a brown and gold box 
with a red band detai l ing the countr y 
of  or igin.    The f ront label  provides the 
basic detai l  and that the rum is made 
f rom a single source of  sugar cane.  

In the bot t le and glass the rum holds a 
gold color.   Swir l ing the l iquid creates 
a razor thin l ine that  thickens sl ight ly 
and drops fast  moving legs.   The l iquid 
evaporates quick ly,  leaving behind a 
r ing of  residue around the glass.

Nose

The aroma of  the rum del ivers a mix 
of  vani l la,  ethyl  alcohol,  brown sugar, 
roasted nuts,  and char notes.

Single Cane Estate 
-  Consuelo

Palate

Sipping the rum provides an immediate 
rush of  vani l la,  fo l lowed by sl ight ly ac idic 
wood tannins,  char,  and an over ly sweet 
f inish.   As the rum fades a chemical 
residue coats the teeth and tongue. I t 
took a few sips of  water to c lear the 
unpleasant af ter taste and residue f rom 
my palate.

Review

I  am always intr igued with Duty Free 
exc lusive products and the cur iosi ty 
cer tainly got me this t ime.  This rum 
lacks complexi ty and is cer tainly f ine for 
mix ing in a dr ink,  but  does not provide 
much in the way of  addit ional  f lavors to 
a cock tai l  other than a sweetness that 
can knock i t  out  of  balance.  I  made a 
couple of  daiquir is with i t ,  the f i rst  was 
over ly sweet.   I  halved the simple syrup 
in the second one and i t  was c loser to 
a regular daiquir i ,  but  st i l l  on the sweet 
s ide.   I f  I  see the Single Cane Estate 
Jamaican product ,  I  wi l l  p ick i t  up to 
see what exper ience i t  provides.   As 
far  as Consuelo rum is concerned; I 
was disappointed with the product ,  and 
would not recommend purchasing i t . 

This is a ten-dol lar  rum in a 35 -dol lar 
package.  You can easi ly f ind something 
much bet ter than i t  whi le t ravel ing. 

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 a Mar t in ique inspired popular dish cal led “Colombo” which I  enhanced wi th a 
touch of  Rhum Agr icole.   This is a rec ipe that is sure to get your f r iends and fami ly 
coming back for more. Bon appet i te! !

Chicken Colombo with Rhum

“A bot t le of  wine contains more 
phi losophy than a l l  the books in the 

wor ld.”

― Louis Pasteur

Got Rum?TM
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Ingredients for the Spice Mix:

•	 ½ tsp Cor iander Seeds 
•	 ½ tsp Mustard Seeds 
•	 ½ tsp Cumin Seeds 
•	 ½ tsp Aniseeds
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Ingredients for the Colombo 
Powder:

•	 4 tsp Cur r y Powder
•	 1 tsp Ground Mustard
•	 1 tsp Dr ied Oregano
•	 ½ tsp Ground Aniseeds (or 

fennel  seeds)
•	 ½ tsp A l lspice

Colombo:

•	 8 sk inless,  bone- in 
chicken thighs

•	 3 Tbsp Ol ive Oi l 
•	 1 Red Onion, th in ly s l iced 
•	 6 Gar l ic Cloves, peeled 

and halved
•	 1 tsp Crushed Red Pepper 

Flakes (or to taste)
•	 1 tsp Chopped Chi l i  Pepper (or to taste) 
•	 2 Tbsp ground Colombo Powder (see rec ipe above) 
•	 3 Gold Potatoes, peeled and cut into quar ters 
•	 1 Sweet Potato,  peeled and cubed 
•	 1 zucchini ,  cubed 
•	 2 green onions, chopped 
•	 1 can (14 oz /398 ml)  coconut mi lk
•	 Juice of  1 l ime
•	 2 oz White Rhum Agr icole (Blanc)
•	 Salt  and pepper

Direct ions:

Spice Mixture:   With a mor tar and pest le,  coarsely gr ind the seeds. 
Colombo:   Coat the chicken in the spice mix ture.  In a Dutch oven or large pot , 
brown the chicken in the oi l .  Season wi th sal t  and pepper.  Set aside on a p late. 
In the same pot ,  sof ten the onion and gar l ic  wi th the pepper and Colombo 
powder.  Add oi l ,  i f  needed. Return the chicken to the pot and add the 
vegetables,  coconut mi lk ,  rhum blanc and l ime juice.  Season wi th sal t  and 
pepper. 
Cover and s immer for  about 45 minutes,  st i r r ing occasional ly.  Remove the l id 
and cook for about 15 minutes longer or unt i l  the meat pul ls away f rom the 
bone. Adjust  the seasoning. 
Ser ve over steamed r ice.

Got Rum? November 2018 -  11
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making your own

Martinican 
Punch Coco

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

Ingredients

For the homemade coconut mi lk :

•	 3 - 4 coconuts ( inc luding their  water)
•	 200 ml of  water per coconut (so 600 -

800 ml)

For the punch coco:

•	 800 ml of  coconut mi lk
•	 300 ml sweetened condensed mi lk
•	 100 g cane sugar
•	 1 tbsp c innamon powder (or 2 st icks 

c innamon)
•	 1 tbsp nutmeg powder
•	 1 tbsp ginger powder
•	 2 tbsp vani l la ex t ract  or  2 vani l la pods
•	 300 ml whi te rhum agr icole
•	 200 ml rhum vieux (dark rhum agr icole)

Preparat ion

For the coconut mi lk : 

Clean your coconuts and break them into 
smal ler  p ieces before put t ing them into a 
food processor.  You can also shred them 
by hand but i t ’s  a lot  of  work.  Heat up the 
water and coconut water but don’ t  br ing i t 
to a boi l .
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Pour the warm water on top of  the 
shredded coconut into a large bowl and 
star t  mix ing together wi th your hands. 
Massage wel l  for  about 5 minutes.

Drain the soaking coconut through a 
k i tchen towel in 3 par ts.  Tr y to squeeze out 
as much mi lk as possib le.

For the Punch Coco: 

Use 800 ml of  the just  prepared mi lk and 
s lowly heat i t  up in a large pot together 
wi th the sweetened condensed mi lk.  Add 
al l  the condiments,  sugar and vani l la ( i f 
using vani l la pods halve them before). 
Keep st i r r ing for  45 minutes to about an 
hour on a low f lame so that i t  reduces and 
thickens s lowly.

Use a wooden spoon and swipe wi th one 
f inger on the back of  the spoon. When 
the l iquid stays in p lace i t ’s  the per fect 
consistency.

Cool complete ly at  room temperature and 
mix together wi th the two types of  rum (this 
wi l l  make about 1.3 l) .  Fi l l  in a bot t le or 
dr ink r ight  away wi th some ice.

Source: e i leensk i tchenstor ies.com
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THE MUSE OF M I XOLOGY
by Cr is Dehlavi

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

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

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

Got Rum?  November 2018 -   14
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Rhum Cocktails

RUM can be made anywhere in the wor ld, 
but  what is RHUM?  Where does i t  come 
f rom and what makes i t  so unique? Rhum 
Agr icole is a French term for rum made f rom 
cane juice and i t  most ly comes f rom French 
Car ibbean is lands.  I t  is  a spec i f ic  sty le of 
rum made f rom sugarcane juice as opposed 
to fermented molasses and therefore has 
a ver y unique f lavor.  Rhum Agr icole is 
ver y ter ro i r  dr iven and has much to do wi th 
agr icul ture (hence the name).

I  have always found rum/rhum to be such 
an interest ing spir i t  category because of 
the vast di f ferences in f lavor prof i les.  I f  you 
have the palate,  you can dec ipher di f ferent 
f lavors in al l  the brands of  bourbons, g ins, 
and even vodkas…..but in my opinion no 
spir i t  on ear th is as unique as rum/rhum. 
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The contrast ing f lavors of  a Puer to Rican 
rum to a Nicaraguan rum to a Barbados 
rum can be so dissimi lar  that  you may 
even think they are not in the same 
category.   RHUM, on the other hand, has 
a “ funkiness” that  is  a l l  i ts  own. I t  can 
be descr ibed as vegetal,  or  grassy,  and 
even savory.  Many people immediate ly 
taste banana (even though bananas have 
nothing to do wi th the product ion and 
dist i l lat ion of  rhum) and i t  can complete ly 
t ransform a cock tai l  that  you typical ly 
use rum in.  I  have always loved tak ing a 
t radi t ional  cock tai l  rec ipe and switching 
out the spir i t  in i t…... l ike using a bourbon 
in a margar i ta rather than tequi la….or on 
the f l ip s ide,  making an Old Fashioned 
wi th reposado tequi la!    There are no 
rules in mixology, just  l ike in cooking. Be 
creat ive and f ind what you think tastes 
del ic ious.  That being said:  I  love to use 
RHUM in cock tai ls that  you expect to see 
a whi te rum in.  Take a c lassic daiquir i  for 
instance. Many bar tenders wi l l  immediate ly 
reach for Bacardi,  Mt .  Gay Si lver or Don 
Q for a daiquir i .  I t  is  c lean, cr isp,  l ight 
and ver y easy to dr ink.  But what happens 
when you use Rhum J.M. or Clement? 
Your basic daiquir i  becomes complex and 
r ich,  and s ide by s ide you would th ink you 
were tast ing a complete ly di f ferent t ype of 
spir i t .   I  a lso real ly enjoy RHUM in hot rum 
dr inks,  l ike a Hot But tered Rum or wi th hot 
chocolate.  I  have inc luded a few of  my own 
rec ipes below. They are easy to make and 
a fantast ic way to exper ience this beaut i fu l 
spir i t . 
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FRENCH HOT CHOCOLATE

•	 2 oz.  Rhum Clement VSOP (aged in 
French oak and bourbon bar re ls,  wi th 
notes of  caramel and vani l la)

•	 4 oz.  Rich Hot Chocolate 

Mix these ingredients wel l  in a cof fee mug 
and top wi th a dol lop of  f reshly whipped 
cream.  Grate f resh nutmeg over the top. 

MARTINIQUE DAIQUIRI

•	 2 oz.  Rhum Clement Creole Shrubb 
(th is rhum is macerated wi th orange 
peel  and creole spices)

•	 .75 oz.  Simple Syrup
•	 .75 oz.  Fresh Lime Juice

Shake wel l  wi th ice,  st rain into a coupe 
or mar t in i  g lass.   Garnish wi th an orange 
peel.

RHUM OLD FASHIONED

•	 2 oz.  Rhum J.M. VSOP (aged in 
bourbon bar re ls and r ich notes of 
c innamon and c love)

•	 .5 oz.  Demerara Syrup
•	 3 dashes Angostura Bi t ters

St i r  these ingredients wel l  wi th ice and 
ser ve wi th one large ice cube.  Zest a 
lemon peel  over top and garnish wi th an 
orange s l ice.  This is a s ipper that  wi l l 
warm you up on a cold night ! 

Cr is
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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?  November 2018 -   18
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We must explore and study the past in 
order to fu l ly  understand the present .  
The sugar industr y has not a lways re l ied 
on automat ion and machiner y to per form 
the ardous tasks inherent in sugar 
product ion.  

In th is book, author Dale W. Tomich takes 
us on a journey through the economic 
condi t ions sur rounding the establ ishment 
of  sugar product ion in Mar t in ique.

Here is a look at  the topics covered:

•	 Preface to the Second Edi t ion
•	 Acknowledgements
•	 Int roduct ion to the First  Edi t ion: 

Sugar,  Slaver y,  and Capi ta l ism
•	 Int roduct ion to the Second Edi t ion: 

The Capi ta l ist  Wor ld -Economy as a 
Smal l  Is land

•	 Chapter 1 -  Sugar and Slaver y in 
an Age of  Global  Transformat ion 
1791-1848

•	 Chapter 2 -  The Contradic t ions of 
Protect ionism: Colony Pol icy and the 
French Sugar Market ,  1804 -1848

•	 Chapter 3 -  The Local  Face of  Wor ld 
Process

•	 Chapter 4 -  Sugar and Slaver y:  Forces 
and re lat ions of  Product ion

•	 Chapter 5 -  The Habi tat ion Sucr ière : 
Cel l  Uni t  of  Colonial  Product ion

•	 Chapter 6 -  Obstac les to Innovat ion
•	 Chapter 7 -  A Calculated and 

Calculat ing System: The Dialect ic of 
Slave Labor

•	 Chapter 8 -  The Other Face of  Slave 
Labor :  Provis ion Grounds and Internal 
Market ing

•	 Conclusion -  The Global  in the Local: 
Wor ld -Economy, Sugar,  and the Cr is is 
of  Plantat ion Slaver y in Mar t in ique

•	 Appendix 1 -  Est imated Volume of  the 

Got Rum? November 2018 -  19

Slavery in the Circuit  of Sugar -  2nd Edit ion

Slave Trade to Mar t in ique, 1814 -1831
•	 Appendix 2 -  Slave Pr ices by Age and 

Occupat ion,  1825 -1839
•	 Notes
•	 Bibl iography
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Ser ies:  SUNY Ser ies,  Fernand Braudel 
Center Studies in Histor ical  Soc ial  Sc ience
Hardcover :  526 pages, Publ isher :  SUNY 
Press; 2 edi t ion (Apr i l  1,  2016)
ISBN-13: 978 -1438459172
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Rhum Agricole,
Agricole -Style Rhum

and Cane Juice Rum
A journey through the 

world of full -bodied 
(high congener) rums/

rhums made from 
sugarcane juice
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B rowse through the rum ais le of  a wel l -stocked l iquor store and you are l ike ly to f ind 
bot t les labeled as “ rhum.”  To the untrained dr inker,  these may be just  an indicat ion 
of  a foreign-made product and nothing more, but those in the know recognize them 

as ful l - f lavor re lat ives of  the l ight  rums most people are fami l iar  wi th.   Unt i l  recent ly, 
however,  “ rhum” and “rhum agr icole” of fer ings were l imi ted to products dist i l led and bot t led 
in Mar t in ique, in the French West Indies.   But the pro l i ferat ion of  c raf t - dist i l l ing and the 
dessire by producers to di f ferent iate themselves f rom compet i tors has resul ted in a p lethora 
of  “ rhums” or “Agr ico le Rums” being re leased f rom just  about ever y countr y where there is 
a craf t  d ist i l ler y.

Craf t  d ist i l lers,  in some cases, use the “ rhum” denominat ion loosely,  not  knowing (or 
del iberate ly ignor ing) the fact  that  i t  is  a protected denominat ion of  or ig in.   In other cases, 
they c la im they use the same  methods as the dist i l ler ies in Mar t in ique and, thus,  they 
should be able to say their  products are “agr ico le -sty le.”  

There is a lso a lot  of  mis informat ion being posted on soc ial  media,  c la iming that cont inuous 
dist i l lat ion columns are “ industr ia l ”  and are only capable of  produc ing neutral  a lcohol.  
How then, can the famous Agr icole rhums f rom Mar t in ique be made using exclusively 
co lumn st i l ls?  The answer is that  i t  is  possib le to produce heavy and l ight  a lcohols using 
cont inuous dist i l lat ion,  i t  a l l  depends f rom which column the alcohol  is  taken out and how 
many plates are in the columns!

Please read our inter v iew with Marc Sassier (pg. 46) f rom St .  James for addi t ional  informat ion 
on the chal lenges faced by t rue Agr icole rum producers.   You wi l l  a lso want to read Marco 
Pier in i ’s  new research ser ies,  star t ing on Pg. 34.  Let ’s star t  our journey by reviewing the 
one and only def in i t ion of  Rhum Agr icole (pg. 24).

Understanding 
Rhum 

Agricole
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Rhum Agr icole -  Of f ic ial  Def init ion
Source: Journal  Of f ic ie l  de la Républ ique Française (page 16360),  Décret  du 5 novembre 1996 

re lat i f  à l ’appel lat ion d ’or ig ine cont rô lée “Mar t in ique”.    NOR: FCEC9600198D.  
V is i t  the fo l lowing l ink to download the or ig inal  document in French: 

ht tp: //w w w.got rum.com/downloads/2365/download/Rhum%20Agr ico le%20Regulat ion.pdf

W hen talk ing about Rhum Agr icole,  i t  is  impor tant to di f ferent iate between 
HOW it  is  made and WHERE i t  is  made.  Some dist i l lates have protected 
or restr ic ted denominat ions (Cognac, Tequi la,  Cachaca, etc.),  meaning 

that they must be produced and/or aged in cer tain countr ies or regions in order to 
use the par t icular name/denominat ion.   This is also the case with Rhum Agr icole: 
there is a Protected Designat ion of  Or igin (Appel lat ion d ’Or ig ine Contrô lée 
or  AOC  in French) for  Rhum Agr icole made in Mar t inique (Mar t inique is in the 
Car ibbean and is considered a French overseas region).

In order to be recognized as AOC Mar t inique Rhum Agricole,  the rhum must 
meet the fo l lowing cr i ter ia:

Geography

I t  must be made f rom sugarcane cult ivated in one of  the 23 approved 
munic ipal i t ies in Mar t inique.

Agriculture

The cult ivat ion methods are also c lear ly def ined to keep y ie lds low, by 
discouraging aggressive fer t i l izat ion pract ices that would increase yie lds but that 
are seen as unsustainable.   The maximum yield al lowed is 120 tons per hectare.

Sugarcane Processing

The cane juice must have a Br ix level  above 14 and a pH above 4.7 and must be 
ex tracted f rom the cane using cold-pressing methods only.

Fermentat ion

Can be spontaneous or achieved through pi tching a concentrated yeast solut ion.  
The fermentat ion must be in batches (discont inuous) and must be car r ied out in 
open containers (no CO2 capture) with a capacity no larger than 50,000 l i ters 
(13,208 gal lons).   The fermentat ion t ime cannot exceed 72 hours.

Dist i l lat ion

The dist i l lat ion of  AOC Mar t inique Rhum Agr icole must be done using cont inuous 
dist i l lat ion columns, with a diameter of  between 0.7 and 2 meters (between 27 
and 78 inches).   The column must have: 

•	 no fewer than 15 str ipping plates (copper or stainless steel)
•	 between 5 and 9 rect i f y ing copper plates
•	 at least  one water-cooled condenser for  ref lux



Here are a few questions to ask dist i l ler ies of fer ing “Agricole- Style” 
or “Rhum Agricole” products dist i l led outside of Mar t inique:

[  ]  Was the sugarcane grown in Mar t inique?  The answer wi l l ,  of  course, be 
NO.  Ask then i f  the y ie ld of  their  sugarcane is lower than 120 tons per hectare 
( i t  should be).

[  ]  Was the cane juice fermented in open containers?  I f  the craf t  dist i l ler y has 
in -door fermentat ion tanks, more than l ikely they are captur ing the CO2 and 
vent ing i t  outside (for  safety reasons),  so the answer is l ikely a NO.

[  ]  Was the fermentat ion t ime shor ter than 72 hours?  Most craf t  rum dist i l lers 
are ferment ing for 4,  5 and more days, so the answer is l ikely a NO.

[  ]  Was i t  dist i l led in Mar t inique?  The answer wi l l ,  of  course, be NO.

[  ]  Was i t  dist i l led using cont inuous dist i l lat ion columns?  Most craf t  dist i l lers 
own and operate discont inuous pot st i l ls,  so the answer is almost guaranteed 
to be a NO.

[  ]  Is the congener content compliant  with the def ini t ion?  Most craf t  dist i l lers 
do not have access to the GC/MS equipment needed to determine these levels.  
Very few of  them send their  products to third-par ty labs.   The l ikely answer is 
DON’T KNOW.

Evaluate the responses to the above quest ions and make a determinat ion 
about how much the producer real ly is adher ing to the of f ic ial  def ini t ion (count 
the number of  “Yes” answers).   Share the facts and your opinion with the 
producer and - i f  possible - help educate other consumers as wel l !
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Classif icat ions

Rhum Agr icole produced according to the above def ini t ion is then given a 
di f ferent c lassi f icat ion based on i ts aging:

•	 “Blanc ”  or  white,  refers to rhum that has been “rest ing” for  no more than 3 
months since i ts dist i l lat ion.

•	 “Elevé sous bois ”  means “oak aged” and refers to rhum aged in oak barrels in 
the same product ion area where i t  was dist i l led,  for  at  least  12 uninter rupted 
months.   The congener level  must be higher than 250 mg per 100 mL of 
anhydruous alcohol  (pure alcohol).

•	 “Vieux ”  or  “o ld” refers to rhum aged in oak barrels in the same product ion area 
where i t  was dist i l led,  for  at  least  36 uninter rupted months.   The congener 
level  must be higher than 325 mg per 100 mL of  anhydruous alcohol.

Note:  For the last  two c lassi f icat ions,  the congener level  refers to the volat i le 
components in the rhum, exc luding ethanol  and methanol.
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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: Antonie van Leeuwenhoek

Antonie van Leeuwenhoek was born 
October 24, 1632 in Del f t ,  Nether lands 
and died on August 26, 1723.  He was 
the f i rst  microscopist  ever to obser ve 
bacter ia and protozoa.  His researches 
on lower animals refuted the doctr ine 
of  spontaneous generat ion and his 
obser vat ions helped lay the foundat ions 
for the sc iences of  bacter io logy  and 
protozoology.

Ear ly Li fe and Career

At a young age, Leeuwenhoek lost 
h is b io logical  father.  His mother later 
marr ied painter Jacob Jansz Mol i jn. 
When his stepfather died in 1648, 
Leeuwenhoek was sent to Amsterdam to 
become an apprent ice to a l inen draper. 
Returning to Del f t  when he was 20, he 
establ ished himsel f  as a draper and 
haberdasher.  He was marr ied in 1654 
to a draper ’s daughter.  By the t ime of 
her death,  in 1666, the couple had f ive 
chi ldren, only one of  whom sur v ived 
chi ldhood. Leeuwenhoek remarr ied in 
1671; his second wi fe died in 1694.
In 1660 Leeuwenhoek obtained a posi t ion 
as chamber lain to the sher i f fs of  Del f t .  His income was thus secure,  and i t  was thereaf ter 
that  he began to devote much of  h is t ime to his hobby of  gr inding lenses and using them 
to study t iny objects.

Discover y of Microscopic Li fe

Leeuwenhoek made microscopes consist ing of  a s ingle high-qual i t y lens of  ver y 
shor t  focal  length;  at  the t ime, such s imple microscopes were preferable to the 
compound microscope, which increased the problem of chromat ic aber rat ion.  A l though 
Leeuwenhoek ’s studies lacked the organizat ion of  formal sc ient i f ic  research, his powers 
of  careful  obser vat ion enabled him to make discover ies of  fundamental  impor tance. In 
1674 he l ike ly obser ved protozoa for the f i rst  t ime and several  years later bacter ia.  Those 
“ver y l i t t le animalcules” he was able to iso late f rom di f ferent sources, such as rainwater, 
pond and wel l  water,  and the human mouth and intest ine.  He also calculated their  s izes.
In 1677 he descr ibed for the f i rst  t ime the spermatozoa f rom insects,  dogs, and man, 
though Stephen Hamm probably was a codiscoverer.  Leeuwenhoek studied the st ructure 

A por t ra i t  of  Antonie van Leeuwenhoek (1632–1723) 
by Jan Verkol je.
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Above: repl ica of  of  a microscope 
by van Leeuwenhoek

Lef t :  I l lust rat ion of  c r i t ique of 
Obser vat iones microscopicae 

Antoni i  Levvenhoeck...  publ ished 
in Acta Erudi torum, 1682.

Below: “Antonie van 
Leeuwenhoek ’s microscopes” by 

Henry Baker
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of the opt ic lens,  st r iat ions in musc les,  the mouthpar ts of  insects,  and the f ine st ructure 
of  p lants and discovered par thenogenesis in aphids.  In 1680 he not iced that yeasts 
consist  of  minute globular par t ic les.  He ex tended Marcel lo Malpighi ’s demonstrat ion in 
1660 of  the b lood capi l lar ies by giv ing the f i rst  accurate descr ipt ion of  red blood cel ls. 
In his obser vat ions on rot i fers in 1702, Leeuwenhoek remarked that in al l  fa l l ing rain, 
car r ied f rom gut ters into water-but ts,  animalcules are to be found; and that in al l  k inds 
of  water,  standing in the open air,  animalcules can turn up. For these animalcules can be 
car r ied over by the wind, a long wi th the bi ts of  dust  f loat ing in the air.

The Royal Society and Later Discover ies

A f r iend of  Leeuwenhoek put him in touch wi th the Royal  Soc iety of  England, to which 
he communicated most of  h is discover ies by means of  informal let ters f rom 1673 unt i l 
1723 and to which he was elected a fe l low in 1680. His discover ies were for the most 
par t  made publ ic in the soc iety ’s Phi losophical  Transact ions.  The f i rst  representat ion 
of  bacter ia is to be found in a drawing by Leeuwenhoek in that  publ icat ion in 1683.  His 
researches on the l i fe histor ies of  var ious low forms of  animal l i fe were in opposi t ion to 
the doctr ine that they could be produced spontaneously or bred f rom cor rupt ion.  Thus, 
he showed that the weevi ls of  granar ies ( in his t ime commonly supposed to be bred 
f rom wheat as wel l  as in i t)  are real ly grubs hatched f rom eggs deposi ted by winged 
insects.  His let ter  on the f lea,  in which he not only descr ibed i ts st ructure but t raced 
out the whole histor y of  i ts  metamorphosis,  is  of  great interest ,  not  so much for the 
exactness of  h is obser vat ions as for  an i l lust rat ion of  h is opposi t ion to the spontaneous 
generat ion of  many lower organisms, such as “ th is minute and despised creature.”  Some 
theor ists asser ted that the f lea was produced f rom sand, others f rom dust or the l ike,  but 
Leeuwenhoek proved that i t  bred in the regular way of  winged insects.

Methods of Microscopy

Leeuwenhoek ’s methods of  microscopy, which he kept secret ,  remain something of  a 
myster y.  Dur ing his l i fet ime, he ground more than 500 lenses, most of  which were ver y 
smal l—some no larger than a pinhead—and usual ly mounted them between two thin brass 
p lates,  r iveted together.  A large sample of  those lenses, bequeathed to the Royal  Soc iety, 
were found to have magni f y ing powers in the range of  50 to,  at  the most ,  300 t imes. In 
order to obser ve phenomena as smal l  as bacter ia,  Leeuwenhoek must have employed 
some form of obl ique i l luminat ion,  or  other technique, for  enhanc ing the ef fect iveness of 
the lens,  but th is method he would not reveal.  Leeuwenhoek cont inued his work almost to 
the end of  h is long l i fe of  90 years.

Did you know that . . .

•	 ...  by the 1850s, microscopes were both standard sc ient i f ic  equipment in labs and 
a pedagogical -enter tainment standby in middle c lass V ic tor ian homes, where the 
animalcules  took on a l i fe of  their  own.

•	 ...  the German sc ient ist  Car l  Zeiss (1816 -1888) developed the compound microscope 
“Stand I ”;  Zeiss’s f i rm st i l l  makes microscopes to th is day.

•	 ...  modern day dist i l lers at  large plants of ten use f luorescent microscopy or polar ized 
f i l ters to ident i f y bacter ia in raw mater ia ls or in fermentat ion tanks.  This would not be 
possib le wi thout the ground work car r ied out by Leeuwenhoek.
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Marco Pier ini  -  Rum Histor ian

A ND IF  IT  WERE THE FRENCH 
CA RIBBE A N THE FIRST CR A DLE OF 

RUM ?

1. SA INT  CHRISTOPHE, M A RTINICA  
A ND  E AU - DE-VIE

The f i rst  c lear evidence of  rum product ion 
– that  is,  a st rong alcohol ic beverage made 
f rom the fermentat ion and then by the 
dist i l lat ion of  the products of  sugar cane - 
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  i f  not  the ver y bir thplace, 
the cradle of  rum was the Engl ish colony 
of  Barbados around 1650. There,  i t  is 
c la imed, a real  commerc ial  product ion 
of  rum star ted. This common knowledge 
re l ies mainly on the book of  Richard Ligon 
“A True and Exact H is tor y of  the Is land of 
Barbados ”  publ ished in 1657. Ligon v is i ted 
Barbados f rom 1647 to 1650 and descr ibed 
the new dist i l led beverage as “ the dr ink of 
the is land, which is made of  the sk immings 
of  the Coppers,  that  boi l  the Sugar,  which 
they cal l  K i l l -Devi l ”. 

THE RUM HIST ORIA N
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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But,  af ter  thorough research on the Ear ly 
French Car ibbean, a subject  l i t t le studied 
by scholars and wel l -n igh unknown to 
the publ ic at  large, I  have come to the 
conc lusion that th ings may have gone 
other wise. According to some documents, 
a commercial  product ion of rum may 
have star ted  in Saint- Chr istophe, 
Mar t inique and other French islands, a 
few years before i t  did in Barbados.

I t  would seem that ever y thing star ted 
in Saint- Chr istophe, present-day Saint 
K i t ts.  The Engl ish set t led there in 1623, 
whereas the exact beginning of  the French 
colonizat ion is uncer tain,  around 1625. 
What is cer tain,  a lbei t  forgot ten, is that  the 
French had been sai l ing in the Car ibbean, 
had fought against  the Spanish and had 
temporar i ly  inhabi ted some is lands r ight 
f rom the beginning of  1500s. For the sake 

of  s impl ic i t y,  let ’s say that they had ar r ived 
immediate ly af ter  Columbus and before the 
Engl ish.

They par t i t ioned the is land, wi th the 
Engl ish in the middle and the French on 
ei ther end. At the beginning, re lat ions 
between the French and the Engl ish were 
good, and together,  a l i t t le whi le later,  they 
ex terminated the Car ib who l ived on the 
is land. Then their  re lat ions worsened and 
the is land was disputed for years between 
the two powers,  unt i l  the f inal  v ic tor y of 
the Br i t ish in 1783. 

In 1626, at  the inst igat ion of  Cardinal 
Richel ieu,  the Company of   Saint-
Chr istophe was founded in France to 
promote the colonizat ion of   Saint-
Chr istophe and other is lands. More French 
set t lers ar r ived and they star ted to develop 

Map of  Saint  Chr istophe (now St .  K i t ts)
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a soc iety in many ways s imi lar  to the one, 
much bet ter known, that  was developing 
in Barbados in the same years.   In 1635, 
the Company was re - founded under the 
new name Company of  the Is lands of 
Amer ica and i t  star ted the colonizat ion 
of  Mar t in ique and Guadalupe. The 
Company got f rom the French Government 
a monopoly over t rade, land ownership 
and var ious r ights over the set t lers.  L ike 
the Engl ish,  the French too were look ing 
out for  land where to grow the t ropical 
products so in demand al l  over Europe. 
At the beginning they grew tobacco, then 
they t r ied wi th other staples,  among which 
sugarcane.

A lso the French set t lers drank a lot 
and wine and brandy were among the 
most sought-af ter  goods. The Company 
endeavored to get suf f ic ient  quant i t ies 
through, but they fa i led,  so the wine and 
brandy impor ted f rom France were not 

Map of  Mar t in ique

enough and they were cost ly.  The set t lers 
resor ted to contraband, buying f rom the 
omnipresent Dutch, but the pr ices stayed 
high. So, they t r ied their  hand at  produc ing 
in loco something to dr ink which was 
st rong, p lent i fu l  and cheap. 

The French cal led vin,  wine, the grape 
wine i tse l f  and also other fermented 
beverages, so vin de canne,  cane wine, 
is a fermented beverage made f rom 
sugarcane. On the other hand, they cal led 
eau- de-vie,  water of  l i fe,  ever y dist i l led 
beverage. So eau- de-vie de canne  is  water 
of  l i fe f rom sugarcane, that  is,  rum. For the 
sake of  cor rectness, I  bel ieve i t  is  fa i rer  to 
show the or ig inal  French documents f i rst , 
then their  Engl ish t ranslat ion. 

Minutes of  the “Assembly of  the Company ’s 
Stakeholders”,  13 August 1639: “Sur 
la demande fa i te par Jean Faguet à ce 
qu’ i l  p lût  à la Compagnie lu i  permet tre à 
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l ’esc lus ion de tous autres pendant 
s ix ans de fa i re fa i re dans l ’ î le de la 
Mar t in ique  et  de Saint- Chr is tophe 
de l ’eau- de-v ie soi t  de v in ou de 
tous autres f ru i ts ou légumes qu’ i l 
pour ra fa i re ou recouvrer par son 
soin et  industr ie dans lesdi tes î les , 
of f rant  de payer X X l ivres de pétun 
pour chacune bar r ique d ’eau- de-v ie 
qu’ i l  fera,   à la charge que nul  autre 
ne pourra fa i re pendant lesdi tes 
s ix années sous peine qui  seront 
ordonnées.

A été accordé audi t  Faguet de 
pouvoir  fa i re pendant s ix années 
à l ’exc lus ion de tout autre dans 
lesdi tes î les de l ’eau- de-v ie de ce 
qui  croî t ra en icel le,  a la charge 
de payer à la Compagnie le X X° de 
l ’eau- de-v ie qu’ i l  fera,  avec defense 
à tous autres d ’en fa i re dans lesdi tes 
deux î les pendant ledi t  temps à 
peine de conf iscat ion de cel le qu’ i ls 
feront et  de mi l le l ivres de pétun 
d ’amende.”

“Regarding the request made 
by Jean Faguet in order that  the 
Company grant him for s ix years an 
exc lusive l icense to make water of 
l i fe on the is lands of  Mar t in ique and 
Saint- Chr istophe, both f rom wine and 
any other f rui t  or  legumes that he 
wi l l  be able to grow or f ind through 
his ingenui ty and industr iousness on 
the above-ment ioned is lands, of fer ing to 
pay  X X pounds of  tobacco for each cask  
of  water of  l i fe that  he wi l l  produce, on 
condi t ion that dur ing the aforement ioned 
s ix years,   nobody else is a l lowed to 
make i t  under the penalt ies which wi l l  be 
determined, the aforement ioned Faguet is 
granted exc lusive l icence to make water 
of  l i fe on the aforement ioned is lands, 
using what grows on them, for  s ix years, 
on condi t ion that he pays to the Company 
the X Xth par t  of  the water of  l i fe he 
wi l l  produce, wi th ever ybody else being 
banned f rom  produc ing i t  on the two 
is lands dur ing said per iod under penal ty of 
conf iscat ion of  the water of  l i fe they have 
produced and a f ine of  a thousand pounds 
of  tobacco.”

S. L .  Mims in his “Colber t ’s West India 
Pol icy ”  publ ished in 1912  wr i tes:”  I t  is 
possib le and even almost cer tain that  i t  is 
a quest ion of  the manufacture of  brandy 
f rom sugar cane” that  is,  rum. We cannot 
be complete ly sure,  though. I t  is  c lear f rom 
the tex t  that  they meant to use local  p lants. 
Even before the Europeans ar r ived, the 
nat ives made var ious fermented beverages 
and the set t lers drank them for want of 
any thing bet ter ;  the most widespread ones 
were Masbi,  made f rom sweet potatoes 
and Oüicou,  made f rom cassava. Perhaps 
Faguet meant to dist i l l  these beverages 
but ,  g iven the t radi t ional  product ion 
systems, the quant i t ies were probably 
meagre. In any case, I  have found no c lear 
evidence. On the contrar y,  cane wine was 
re lat ive ly p lent i fu l  and cheap. I t  makes 
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sense to th ink that  M. Faguet wanted to 
produce also a spir i t  f rom sugar cane, that 
is,  rum.

From “Relat ion de l ’establ issement des 
Francois depuis l ’ann 1635 ”  (more or less: 
“Repor t  on the set t lement of  the French 
af ter  the year 1635”)  publ ished in 1640 by 
Jacques Bouton: 

“I ls  a iment for t  l ’eau de v ie,  qu’ i ls 
appel lent  du brus le ventre ”   “ they [ the 
s laves] are fond of  a st rong water of  l i fe 
that  they cal l  stomach burner ”. 

Later,  the Company dec ided to star t 
making sugar in their  own r ight  in 
Guadeloupe, where a few set t lers had 
already been growing sugar cane for years. 
Here we can read what the Assembly of 
the stakeholders del iberated on 7 January 
1643. 

“Sur les requêtes présentèes par le 
capi ta ine Flament ,  serà écr i t  en sa faveur 
au s ieur Auber t  en l ’ î le de Guadeloupe et 
au s ieur de Leumont,  intendant génèral 
des af fa i res de la Compagnie pour Saint 
Chr is tophe. Lui  serà expédié permiss ion 
de fa i re de l ’eau- du-v ie durant t ro is ans, 
sans préjudic ier  à la l iber té publ ique d ’en 
fa i re à l ’ord inai re,  et  d ’en por ter de France 
aux î les” 

“Regarding the requests submit ted by 
Captain Flament ,  let ters in his favour 
wi l l  be wr i t ten to Mr Auber t  on the is land 
of  Guadeloupe and to Mr de Leumont, 
intendant general  of  the af fa i rs of  the 
Company on Saint  Chr istophe. He wi l l 
be granted permission to make water of 
l i fe for  a per iod of  three years wi thout 
prejudice to the publ ic f reedom to produce 
i t  as i t  is  common, and to ship i t  f rom 
France to the is lands.” 

In other words,  the Company grants 
Captain Flament permission to produce 
spir i ts,  but  not exc lusively.  Other colonists 
are spec i f ical ly a l lowed the r ight  to 
cont inue produc ing them, as evident ly they 
had been doing for some t ime.

I t  appears c lear f rom these documents that  
in the French Car ibbean produc ing spir i t 
dr inks was common pract ice.  But there is 

an even more interest ing document.  

From “Voyage des Is les Camercanes en 
l ’Amér ique ”  by Maur i le de Saint-Michel, 
publ ished in 1652: “Je n’ay jamais veu 
pays où i ls  se trouvent quelquefo is p lus 
de d iverses sor tes de boissons, qu’à S. 
Chr is tophe: p lus antée & f ranc isée de 
mon témps eque la Mar t in ique; Car les 
Hol landois y apor tent de sa B iere;  les 
Normans du Cider,  mais i l  ne s’y conser ve 
pas long temps; les Maloüins s’  s ’ar restent 
a Madere, & en ret i rent  du Vin qu’ i ls  y 
appor tent ,  & le vendemt b ien cher ;  les 
Rochelo is du Vin de Gascogne, que i ’  ay 
veu y a igr i r  b ien- tost;  mais le v in -aigre 
s’en debi te b ien; tout  le monde met peine 
d ’y appor ter de l ’eau de v ie,  & c’est  la v ie 
de ce pays. Les uns du Rosossol;  d ’autres 
y font  du v in de cannes de sucre,  ie d i ray 
tantost  comme i l  est  fact;  d ’autres du 
Oüicou; d ’autres du Masbi.”

“Never before have I  seen a countr y 
where somet imes more diverse k inds 
of  beverages can be found than on S. 
Chr istophe: more anc ient and longer 
Frenchi f ied than Mar t in ique; as the Dutch 
br ing their  beer there;  the Normans their 
c ider,  but  i t  does not keep for long; those 
f rom S. Malo stop in Madeira and col lec t 
the wine which they car r y and sel l  at 
a hef ty pr ice;  those f rom La Rochel le 
the wine f rom Gascony which ages and 
becomes sour ver y soon; but v inegar sel ls 
wel l;  ever ybody works hard to get  water of 
l i fe to the is land, and that is the l i feblood  
of  th is countr y.  Some send there [water of 
l i fe]  f rom rosol io;  others produce i t  f rom 
sugarcane wine, and I  wi l l  soon te l l  you 
how i t  is  produced; others f rom Oüicou; 
others f rom Masbi.”

Here there can be no doubt whatsoever : 
Maur i le de Saint  Michel  te l ls  us c lear ly that 
on Saint-  Chr istophe several types of 
spir i ts were produced regular ly,  among 
which one made from sugarcane: RUM . 
And his book was publ ished 5 years before 
Ligon’s.

This is a l l  for  now, see you again in the 
nex t issue.

Marco Pier in i
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YOUR BRAND
X Years Old

Aged RUM
Aged in American Oak

Finished in French Oak
(your label design)

IMPORTED RUM
750ml    40% ABV    80-Proof

YOUR LOGO

Private Label Primer
A Beginner’s Guide to the World of Private Label Rum

Do you want to learn 
more about rum?

Visit 

www.GotRum.com

and c l ick on

The Rum University 

and then on 

Printed Material 

to purchase these shor t 
courses!

Got Rum? November 2018 -  39



Got Rum?  November 2018 -   40

Bout ique Dark Rum at the 2018 RumXP Awards. 
www.nakedinjamaica.com

MOUNT GAY

Mount Gay Rum Dist i l ler ies unvei led the f i rst 
edi t ion of  the Master B lender Col lec t ion wi th 
the launch of  XO - The Peat Smoke Expression, 
a unique and unconvent ional  l imi ted edi t ion. 
Craf ted by Mount Gay Master B lender A l len Smith, 
the expression is a complex b lend, mar r y ing the 
aromas of  r ipe bananas and toasted notes of 
Mount Gay XO, wi th the sal t y and smoky notes 
coming f rom peated whisky casks. To produce 
th is unique batch of  only 6,120 bot t les,  A l len 
Smith 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.  “For th is 
l imi ted edi t ion b lend, I  have worked to capture 
the per fec t  balance of  e legant rum over tones 
and mel low, peated whisky under tones,”  says 
Mount Gay Master B lender,  A l len Smith.  “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,” 
he explains.  Each bot t le features v intage -sty le 
labels and is indiv idual ly numbered, adding to 
the rar i t y of  th is valuable co l lec t ion.  This edi t ion 
is bot t led at  cask st rength,  57% ABV, to reveal 
i ts  t rue intensi t y.  Of fered in 750 ml,  1,200 bot t les 
XO Peat Smoke Expression wi l l  be avai lable in 
the Uni ted States f rom selec t  premium retai lers 
and e -commerce merchants.  A legal  deed dated 
f rom Februar y 20, 1703 conf i rms the ex istence 
of  a “pot st i l l  house” on Mount Gay ’s sugar cane 
Estate in Barbados, establ ishing Mount Gay as 
the wor ld ’s o ldest rum producer.  Perpetuat ing a 
long-standing Barbadian t radi t ion for  more than 
315 years,  Mount Gay rums are handcraf ted f rom 
a b lend of  s ingle co lumn and double copper pot 
dist i l lates and matured in toasted oak bar re ls, 
del iver ing aromat ic ,  f lavor fu l  taste,  body and 
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Rum in the new s

GOSLINGS 

This Fal l ,  Gols l ings wi l l  re lease Papa Seal  Single 
Bar re l  Bermuda Rum, a b lend of  co lumn and pot 
st i l l  rums dist i l led f rom molasses. This s ingle 
bar re l  rum is aged for 15 years in once used 
bourbon bar re ls wi th a medium char.  Papa Seal 
wi l l  come f rom twelve selec ted bar re ls which 
y ie lded 2592 bot t les.  Each bot t le wi l l  d isp lay 
both,  the bar re l  and bot t le number as wel l  as the 
bot t l ing date.  Due to the nature of  s ingle bar re l 
re leases, s l ight  var iances in f lavor are to be 
expected. “Our obsession has always been wi th 
craf t ing the f inest  rums possib le,  not  the most 
rums,”  explains E. Malcolm Gosl ing,  seventh -
generat ion patr iarch and CEO of Gosl ings 
Internat ional  L imi ted. “ With that  mantra in mind, 
we proudly of fer  Papa Seal  Single Bar re l  Bermuda 
Rum, ‘ the father of  a l l  rums’,  to our ce lebrated 
product l ine.  We hope that dedicated Gosl ings 
dr inkers and newcomers to super premium rum 
wi l l  have the oppor tuni t y to enjoy th is spec ia l 
spi r i t .”  Papa Seal  wi l l  be bot t led at  41.5% ABV 
www.gosl ings.com

NAKED IN JAMAICA RUM

Kemit  Weeks, who owns the Fantasy of  Fl ight  A ir 
Museum/Event Center in Polk Ci t y,  Flor ida,  has 
created his own planter ’s sty le dark rum cal led 
Naked in Jamaica. Over the years Kermit  has 
sampled di f ferent Rums, mix ing them together, 
t r y ing to come up wi th what he thought best mixed 
wi th orange ju ice.  And whi le some rums tasted 
great by themselves, he fe l t  that  something can 
happen when you mix them with other f lavors 
and the b lends do not a lways taste so great . 
As fate would have i t ,  located just  f ive mi les 
f rom his house is Flor ida Car ibbean Dist i l lers in 
Auburndale,  FL. Work ing in the lab wi th Direc tor 
Stacy Woodward, Kermit  quick ly learned that 
mixology is an ar t ,  not  a sc ience. Af ter many 
at tempts,  he came up wi th what he fe l t  was just 
the r ight  Rum to mix wi th orange ju ice.  Naked in 
Jamaica recent ly won a Gold Award for Favor i te 

by Mike Kunetka
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ref ined character.  w w w.mountgayrum.com

BEST RUM DISTILLERIES IN THE 
CARIBBEAN TO VISIT

I f  you are th ink ing of  leaving the cold weather 
behind and v is i t ing rum dist i l ler ies th is winter, 
t ravel  websi te,  Tr ipsToDiscover and the 
Chicago Tr ibune have created l is ts just  for 
you. Tr ipsToDiscover has l is t  for  ever y thing, 
inc luding the Eight Best Rum Dist i l ler ies in 
the Car ibbean. Their  l is t  inc ludes: 

•	 Cayman Spir i ts Company Dist i l ler y, 
Georgetown, Cayman Is lands, www.
caymanspir i ts.com.  Their  Seven Fathoms 
Rum is aged in f ine whi te oak bar re ls that 
are anchored 42 feet below the ocean 
sur face.

•	 River Anto ine Rum Dist i l ler y,  Grenada.  I t 
is  the o ldest water powered dist i l ler y in 
the Car ibbean that is st i l l  in operat ion.

•	 Casa Bacardi ,  Puer to Rico ht tps: //w ww3.
bacardi .com/casa-bacardi /   Massive 
fac i l i t y  of fers four tours:   Histor ical , 
Tast ing,  Mixology and Bot t le Your Own 
Rum.

•	 John Wat l ing’s,  Bahamas ht tp: //www.
johnwat l ings.com/  Car ibbean sugar 
cane, fermented into two dist inc t  spi r i ts , 
Fi rewater and K i l l -Devi l ,  then pur i f ied v ia 
coconut charcoal.

•	 Habitat ion Clement ,  Mar t in ique www. 
h t t p : / / h a b i t a t i o n . f o n d a t i o n - c l e m e n t .o r g /  
Habi tat ion Clement ’s o ld school  stone 
st ruc ture could not be posi t ioned more 
beaut i fu l ly  on th is t ropical  dreamland.

•	 Cal lwood Dist i l ler y,  Tor to la.   In a 400 year 
o ld fac i l i t y,  age -o ld methods are used to 
create a downr ight amazing cane syrup 
spir i t

•	 St.  Nicholas Abbey, Barbados ht tp: //www.
stnicholasabbey.com/.   Stor ies behind th is 
e legant p lantat ion dist i l ler y makes i t  the 
ver y best p lace in the Car ibbean to taste 
rum.

•	 Appleton Estate,  Jamaica ht tp: //www.
appletonestate.com.  Welcome cock tai ls 
and a generous tast ings of  a l is t  of  rums 
wi l l  def in i te ly take you to your happy p lace!

The Chicago Tr ibune l is t  of fers two more 
dist i l ler ies:
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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.

•	 Rhum J.M Dist i l ler y,  Mar t in ique ht tp: //
www.rhum- jm.com.  The Rhum J.M estate 
is one of  the o ldest and most beaut i fu l , 
dat ing back to 1790.

•	 Le Gal ion,  Mar t in ique ht tp: //www.legal ion.
eu/.   Mar t in ique’s only brown-sugar fac tor y 
uses a decades-o ld process to make i ts 
f ru i t y,  funky Grand Arôme rum.

HAVANA CLUB

Developed in par tnership wi th bar tending 
legends, Havana Club Professional  Edi t ions 
is a new range of  premium rums created for 
professional  bar tenders. 

Edi t ion A  -  To celebrate the 200th b i r thday 
of  the famous El  Flor id i ta bar in Havana, the 
Cuban Bar tenders Assoc iat ion sent Havana 
Club a chal lenge. Create a r ichly expressive 
whi te rum for the Flor id i ta’s legendar y 
Daiquir i .  Edi t ion A was developed by Cesar 
Mar t i ,  Havana Club Master of  Cuban Rum 
and A lejandro Bol ivar,  El  Flor id i ta’s Head 
Bar tender.  Three di f ferent bases, each aged 
up to 4 years,  and one aged aquardiente go 
into th is rum. The b lend is then matured again 
in ver y large, ver y o ld bar re ls.  An innovat ive 
rapid f i l t rat ion process, used only for  th is 
rum, careful ly preser ves the di f ferent aromas 
in the rum.

Edi t ion B – By a twist- of - fate,  a shipment of 
Is lay whisky casks ar r ived in Cuba by mistake. 
Maestro Asbel  Moroles dec ided to exper iment , 
f in ishing smal l  quant i t ies of  rum bases in the 
bar re ls.  Af ter  promis ing resul ts,  renowned 
bar tender Nick Strangeway was brought on 
board to consul t  on the per fec t  dark rum for 
making cock tai ls ,  one achiev ing a del icate 
balance between dr y whisky notes and r ich 
rum f lavors.  Edi t ion B star ts wi th a b lend of  3 
rum bases aged a minimum of 7 years each, 
p lus an ent i re ly new base f in ished in smoky 
Is lay bar re ls.   Whi le the star t ing point  is 
s imi lar  to Havana 7,  the b lending propor t ions 
are di f ferent .  With the unusual  addi t ion of  a 
whisky bar re l  aged component ,  the resul t ing 
b lend is a super-premium dark rum, dr y and 
r ichly smoky. ht tps: //www.havana-c lub.com
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Rum in the new s (continued)
by Mike Kunetka

MATUGGA DISTILLERS

Paul and Jac ine Rutasikwa are prepar ing 
to star t  product ion at  their  new fac i l i t y  in 
Liv ingstone, which they say is “ the f i rst  rum 
dist i l ler y in centra l  Scot land”.  Up to th is point , 
Matugga Golden Rum and Spiced Rum has 
been smal l  batch dist i l led in London. The 
Rutasikwas began explor ing centra l  Scot land 
when Paul,  a char tered c iv i l  engineer by 
t rade, star ted a master ’s degree in brewing 
and dist i l l ing at  Her iot-Wat t  Univers i t y in 
Edinburgh. The £100,000 dist i l ler y is equipped 
wi th two 200 l i ter  copper pot st i l ls ,  capable 
of  produc ing 50,000 l i ters of  ar t isanal  rum in 
i ts f i rst  year.  Over the nex t year,  the f i rm is 
forecast ing a 400% increase in turnover and 
is hoping to create f ive new ful l - t ime ro les, 
inc luding posi t ions in dist i l l ing and business 
development .  The Rutasikwas say their  rums 
have “a uniquely East Af r ican f lavor prof i le”, 
achieved using sugar cane molasses f rom 
the region and a masala chai  b lend of  b lack 
tea, g inger,  c loves, vani l la,  cardamom and 
c innamon. ht tps: //www.matuggarum.com

8th GERMAN RUM FESTIVAL

The 8th German Rum fest ival  was held last 
month in Ber l in.  Rum-Bar White Overproof 
Rum won Best of  Show. Rum Bar Gold,  a long 
wi th Koloa Kauai  Gold and Gold of  Maur i t ius 
Dark won awards in the Gold & Dark Categor y. 
Bougainvi l le White,  Enghaven Rum Dist i l ler y 
100% Pot St i l l  and Nine Leaves Clear 2017 
won awards in the White Rum Categor y.  Rum 
Ar tesenal  Spiced Byer ’s Is land, Koloa Kauai 
Coconut Rum and Black Palm Vani l la won 
awards in the Spiced Rum Categor y.  Rum 
Bar Rum Cream, Koloa Kauai  Cof fee and 
Ti  Ar ranges de Ced ‘Mirabel le won awards 
in the Rum Liqueur Categor y.  Hampden 
Estate Pure Single Jamaican Rum, Wor thy 
Park Single Estate Reser ve and Rum Nat ion 
Jamaica 7 Year won awards in the Up to 8 

Year Old Categor y.  A l ta Gama Brut Nature, 
The Real McCoy 12 Year and A l ta Gama Sec 
won awards in the 9 – 14 Year Old Categor y. 
Autent ico Nat ivo 15Year and 20 Year and Ron 
1914 Edic ion Gatun won awards in the 15 to 
25 Year Old Categor y.

W YLAND RUM

Af ter years of  d iv ing the most renowned areas 
of  the wor ld ’s “sugar cane” bel t ,  internat ional ly 
renowned mar ine l i fe ar t ist  Wyland developed 
a taste for  the f ine rums in those regions. 
Now, he has created his own blend of  rum, 
careful ly sourced f rom the f inest  Car ibbean 
dist i l ler ies for  unique f lavor and smoothness. 
Hand-craf ted in smal l  batches, Wyland Ul t ra -
Premium Rum is aged eight years for  the 
rum connoisseur who apprec iates careful 
c raf tsmanship.  The l imi ted re lease product 
features Wyland’s iconic ar t  on Bruni  I ta l ian 
premium glass bot t les.  “Ar t  and spir i ts go 
together per fec t ly,”  Wyland says. “ I ’ve always 
t r ied to create the greatest  mar ine l i fe ar t  in the 
wor ld,  so I  thought why not c reate the ul t imate 
rum to go wi th i t .”  Wyland Ul t ra -Premium 
Rum wi l l  be sold through selec t  retai lers in 
Cal i fornia,  Flor ida,  and Hawai i ,  and onl ine at 
www.hi t imewine.net .  The rum is a lso featured 
on-premise on Nor wegian Cruise Lines’  f leet 
of  s ix teen cruise ships,  inc luding the new $1 
bi l l ion Breakaway-Plus c lass ship,  Nor wegian 
Bl iss,  wi th custom hul l  ar t  work designed 
by the ar t ist .  “ I t ’s  a p leasure to co l laborate 
wi th Wyland once again,  as he has not only 
been a great par tner to our brand, but he 
is t ru ly a member of  the Nor wegian fami ly. 
We are p leased to suppor t  h is new venture 
as he embarks on th is journey. We look 
for ward to featur ing his new rum across our 
f leet ”  said Andy Stuar t ,  President and CEO 
of Nor wegian Cruise l ine.  The s i lky smooth, 
80 proof dark rum can be enjoyed by i tse l f 
or  s l ight ly chi l led.  For Wyland, the ar t  of  rum 
is another way to connect wi th the more than 
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500,000 col lec tors who enjoy his ar t  and for 
the mi l l ions of  others who s imply apprec iate a 
premium dr ink ing exper ience. I t ’s  a lso about 
making connect ions to something even c loser 
to h is hear t .  “The success I ’ve had as an ar t ist 
not  only g ives me the oppor tuni t y to share my 
ar t ,  but  to suppor t  the work of  my non-prof i t 
Wyland Foundat ion,  which is having a g lobal 
impact in the ef for t  to protect  our oceans and 
water ways.”  www.wyland.com.

ANGOSTURA

The House of  Angostura has won s ix medals 
in the prest ig ious annual  SIP Awards. The 
company won Plat inum for i ts ANGOSTUR A® 
Orange Bi t ters,  Angostura® 1919 and 
Angostura® 7 Year O ld,  Double Gold medal 
for  Amaro di  ANGOSTUR A® and Gold Medals 
for  Angostura® 1824 and Angostura® 5 Year 
Old.  A l l  i ts  Rums and Amaro were awarded 
the Consumer ’s Choice Award as wel l .  The 
SIP Awards is a unique event on the global 
spi r i ts calendar,  as i t  is   the only b l ind tast ing 
compet i t ion that  enl ists consumers as judges. 
The resul ts are therefore unaf fec ted by 
industr y b ias and t ru ly ref lec t  the consumer ’s 
opinion. This was the 10th annual  host ing 
of  the event and saw a new record of  783 
spir i t  brand entr ies,  a dramat ic increase 
in engagement wi th the spir i t  indust r y and 
consumers.  SIP enl isted 122 consumer judges 
for the compet i t ion th is year,  st rategical ly 
chosen f rom al l  demographics wi th the goal 
of  br inging the people who regular ly consume 
the compet ing spir i ts together to dec ide 
which brands deser ved the award. “ With more 
entr ies than ever before,  th is year ’s edi t ion of 
the SIP Awards was even more compet i t ive,” 
says Angostura’s Execut ive Manager-
Market ing,  Natasha Mustapha-Scot t ,  “so the 
House of  Angostura’s achievements real ly 
demonstrate our brands’  premium qual i t y and 
their  appeal  to the people who real ly mat ter, 
the consumers! ”

MHOBA RUM
 
One of  the many interest ing rums shown at 
The UK RumFest th is year was Mhoba rum 
f rom South Af r ica.  MHOBA Rum is made 
direc t ly f rom f resh unprocessed sugarcane 
ju ice squeezed f rom st icks of  Nkomazi 
sugarcane. The sugarcane is grown on the 
farm sur rounding the dist i l ler y on the outsk i r ts 
of  the smal l  town of  Malalane in the hear t 
of  the cane -growing area in the Crocodi le 
River Val ley of  Mpumalanga, South Af r ica. 

The smal l  team of MHOBA Rum employees 
handle the p lanning, growing, har vest ing and 
pressing of  the sugar cane and the creat ion 
and fermentat ion of  the wash. Custom bui l t 
smal l  batch st i l ls  produce ex t remely pure and 
concentrated cane rum batches of  between 
20 and 25 l i ters.  Each indiv idual  concentrated 
rum batch is then checked for taste and 
aroma before being b lended wi th other 
sui table batches and local  rock f issure water 
to achieve an ideal  ageing concentrat ion. 
Af ter the dist i l l ing and b lending process has 
been completed, the rum is aged in Amer ican 
whi te oak staves which are cut  and char red on 
wood f i re coals at  the dist i l ler y.  They showed 
several  rums at  RumFest:  a French Cask Aged 
rum, a g lass cask aged rum, an overproof 101 
rum, a p ineapple rum, two whi te rums and a 
high ester rum.  ht tp: //www.mhoba.com/

IMPORTANT: Clair in Casimir  Recal l
by Paul  Senf t

In the June 2018 issue of  “Got Rum?” 
Magazine, the Clair in Casimir  rev iew 
was publ ished.  On October 10, 2018, 
the U.S. Federal  A lcohol  and Tobacco 
Tax and Trade Bureau (TTB) issued a 
recal l  re lated to th is product .   Dur ing 
test ing,  e levated levels of  lead were 
found (138 par ts per b i l l ion) which is 

deemed unsafe for  consumpt ion in the 
Uni ted States.   This recal l  is  iso lated 
to the U.S. as other countr ies and the 

European Union permit  a s l ight ly higher 
level  of  lead in their  consumables.

La Maison & Vel ier  has re leased a 
statement that  they are work ing wi th the 
out lets to recover the recal led product .  
They are also work ing wi th the dist i l ler y 

to address the source of  the lead 
and i ts removal  f rom the dist i l lat ion 

equipment.   I t  was also noted that the 
rest  of  the Clair in l ine has been tested 
and found to be safe for  consumpt ion.  
LMV wi l l  cont inue to analyze and test 
their  products to prevent th is problem 

f rom occur r ing in the future.
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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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Welcome back to “Got Rum?” magazine 
Marc!   I  can’ t  bel ieve a year has come 
and gone s ince our last  inter v iew in 2017.  
You are now on your s ix th year wi th Saint 
James, congratulat ions!

Q: Have your professional 
responsibi l i t ies/act ivi t ies changed 
since our last inter view?  Also, last 
year you ment ioned that one of the 
biggest chal lenges the A .O.C. faced 
was protect ing the denominat ion of 
“Agr icole”.   Is this st i l l  the case?  

Yes because in the meant ime rums have 
appeared (f rom Brazi l ,  Maur i t ius and other 
countr ies) wi th our denominat ion.  Requests 
by th i rd countr ies have been made to the 
European Union, which has recent ly g iven 
us precedence for use and protect ion,  the 
term being protected by the WTO in the 

E xclusi ve INTERV IE W

I t  g ives me great 
p leasure to - once 
again - inter v iew Mr. 
Marc Sassier.   The f i rst 
inter v iew appeared 
in the November 
2017 issue of  “Got 
Rum?” and was so 
wel l - received by al l 
our readers that  we 
dec ided to br ing him 
back for an encore.

Authent ic Rhum 
Agr ico le should 
be protected at  a l l 
cost ,  espec ia l ly now 
that “c raf t ”  d ist i l lers around the wor ld are 
at tempt ing to benef i t  f rom i ts fame.

Margaret  Ayala,  Publ isher

by Margaret  Ayala

Mr. Marc Sassier,  Oenologist  for  Saint  James.



Got Rum? November 2018 -  47

coming days. I  hope this wi l l  happen and 
be appl ied! 

We want to avoid confusion, i t  is  not 
because you have a pure cane juice rum, 
that  you have an “Agr icole”.  Agr ico le 
Rhums must meet st r ic t  spec i f icat ions and 
be able to just i f y the int r insic qual i t y of  i ts 
product (see pg 23). 

Hai t i  has the Clair in,  Brazi l  the Cachaça 
...  and we have Rhum Agr icole.  I f  other 
countr ies have a histor ical  par t icular ism 
they should have a par t icular name and 
a dedicated histor y.  The int r insic qual i t y, 
conveyed by the ‘Agr ico le’  term, cannot be 
mis led by oppor tunism. Products madefrom 
cane juice ( instead of  molasses) can use 
the term “(pure) cane juice rum”.

Q: Have any new challenges been 

ident i f ied over the last year?

Current ly we are redef in ing more prec isely 
our geographical  area, because al l  of 
Mar t in ique Is land cannot provide A .O.C. 
canes, only the selected lands. This work 
is long- term, and the exper ts wi l l   shor t ly 
re lease their  repor t .

Our spec i f icat ions were presented in 
Brussels,  and have been approved by 
the DG Agr i  (=Directorate - General  of 
the European Commission).  Now we 
are await ing the response of  the other 
commit tees for the coming months.  Then 
we wi l l  star t  a process to implement some 
changes, espec ial ly wi th the wi l l  of  some 
producers to launch spec i f ic  f in ishes. We 
are look ing to register i t  at  the European 
level,  but  we must def ine i t  to protect  a l l 
the essence of  our designat ion.
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Q: There are di f ferent ini t iat ives to 
force producers to disclose and/or 
l imit  the use of ingredients in their 
dist i l lates.  Common examples are 
sugar and caramel,  but there are others.  
What are your thoughts on this subject?

The def in i t ion of  rum is so broad, i t  is 
somet imes di f f icul t  to understand. With 
Rhum Agr icole we announce the color 
wi th the st r ic t  spec i f icat ions and our 
communicat ion on the e laborat ion (no 
sugar,  no f lavor ing ...,  age counts ...),  but 
the confusion can re ign when one f inds at 
the same t ime f lavored rums sold under the 
term Rum and “spicy rums” ...  So Europe 
has one of  the most st r ic t  def in i t ions of 
Rum, but that ’s not a l l ,  we must a lso make 

sure i t ’s  appl ied as we see the sale of 
products that  do not comply wi th th is rule, 
or  even modi f y i t . 

For example the sugar level:  i f  we look at 
the European Union tex t ,  i t  should be zero, 
but i t  is  actual ly going to be al igned to 20g 
/  l i ter  of  f inal  product .  That ’s rather cur ious 
when we see the sugar hunt in the food 
sector.  Of course the t radi t ional  French 
rums wi l l  remain wi thout sugar.  We had 
asked for example that th is sugar must be 
f rom the cane, in order to cor respond to 
the nature of  the rum. 

Should we force producers to label 
ever y thing and so see that rums which 
are not sweetened and wi thout f lavour ing 

Museé St .  James
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put a l ist  of  “0 ”? This can be a commerc ial 
argument,  “sugar f ree” seems to be more and 
more used. I  bel ieve that by t ransparency, we 
must make i t  necessary to wr i te any addi t ion 
in the product (sugar,  herbs ...) .  By the way 
this is actual ly the case in Europe, when one 
f lavors or sweetens a Rum, one must name i t 
“ l iqueur ”  or  “punch” ...  but  unfor tunately i t ’s 
not  at  a l l  appl ied. 

Forc ing label ing is one thing, but i ts contro l 
is  a l l  the more impor tant because other wise 
i t  is  useless,  we must ensure the verac i t y of 

the ment ions and ensure t ransparency.

Q: What about boisé ,  do you think i t  is 
something that should also be disclosed 
by companies that use i t?

Most spir i t  producers use boisé (oak 
ex tracts)  for  their  products,  i t  would be 
s impler i f  those who do not use i t  indicate i t 
on their  labels as a di f ferent iator.  The use of 
boisé in France is a l lowed, but only i f  made 
by aqueous infusion, i t  may be di f ferent in 
other countr ies.
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Q: With the advent of “craf t  dist i l l ing,” 
many small  companies outside 
Mar t inique are releasing “Agr icole -
Style” rum/rhum into the market , 
produced using pot st i l ls .   By cal l ing 
them “rhum” or “Agr icole - style” do 
you feel they are paying t r ibute to the 
Mar t inique- made rhums or hur t ing 
them?  Do you think the A .O.C. wil l  or 
should inter vene?

The wording “craf t ”  meets the ar t isanal 
par t  of  A .O.C. Agr icole Rhum. We see 
“craf t  product ion” developing on al l 
cont inents:  th is of  course pays t r ibute to 
the qual i t y of  our product ,  but  somet imes 
i t  is  a lso used in a purely commerc ial  way. 
We are now seeing rum made f rom virg in 
syrup want ing to be named Rhum Agr icole! 
Or cachaças becoming Agr icole as wel l…

It  is  not enough to put “Agr ico le” on the 
label,  we have a cer tain image assoc iated 
to our products,  and i f  ever yone gets hold 
of  the “Agr icole” denominat ion what wi l l 
remain of  th is rum which so natural...  ? Of 
what made i ts fame ? As I  said here above, 
“pure cane juice” is more appropr iate for 
these rums in terms of  def in i t ion.  That ’s 
why we prefer to keep the “agr ico le” 
wording for ourselves and that each 
product ion area f inds i ts own appropr iate 
qual i f ier.  Shouldn’ t  they,  as v is ionar ies, 
f ind their  own di f ferent iators in order to 
stand out in th is vast  wor ld of  rums?

Q: The weather is changing qui te a 
bi t  around the wor ld,  has i t  af fected 
sugarcane cul t ivat ion and/or rhum aging 
in Mar t inique?

Concerning the ageing, th is doesn’ t  yet 
have actual  repercussions on the process, 
but i t  jo ins in the l ist  of  c l imat ic hazards 
which are more numerous recent ly.  So we 
have more contrast  dur ing seasons, rainy 
per iods that have shi f ted etc... 

I f  rums f rom molasses can buy their  raw 
mater ia ls in several  p laces, we must be 
r ight  nex t to our sugar cane plantat ions 
and the cul t ivat ion of  our raw mater ia l 
d i rect ly af fects us.  The planted cane wi l l 
be har vested for more than 5 years,  so 
the ef fect  of  a c l imat ic hazard at  a given 

moment can have consequences for 
several  years.  A drought or an impor tant 
root asphyxia,  lead to a deter iorat ion of 
f ie lds,  a recourage ( local  replant ing) or a 
necessary complete replant ing.  These are 
what I  cal led “ legacy ef fects”,  that  only 
fade in a long t ime.

Never theless,  sugarcane remains a 
benef ic ia l  p lant  for  our c l imate,  being a 
C4 plant i t  f ixes more carbon than others. 
For example,  the 3800 hectares of  canes 
planted in Mar t in ique set the equivalent 
of  20% of our atmospher ic pol lut ion by 
gas exhaust cars.  Did you also know that 
a study to show that the cover crop of 
sugarcane evaporated more water than 
other forms and cooled the ambient ai r  up 
to 1.5 °  C!

Q: Craf t  dist i l lers of ten ask us about 
technical /histor ical resources that can 
help them bet ter understand Rhum 
Agr icole.   We of ten suggest they read 
“Le Rhum, sa Fabr icat ion et sa Chimie” 
by J.  G. A . Guil laume.  Are there other 
books or manuals that you would 
recommend?

Before Gui l laume you have the f i rst 
descr ipt ions by Pair raut (1903) and 
af ter  h im the book f rom Ker végant ,  ver y 
complete,  the one f rom 1949 in par t icular.
I  wrote a book wi th Jean-Louis Donnadieu, 
for  the 250th anniversar y of  SAINT JAMES 
plantat ions,  where we have summar ized 
the histor y of  rum in several  dozen pages. 
I  of ten present these elements abroad 
(Japan, China, Madr id,  Canada, Jamaica 
...)  or  on var ious websi tes on the subject .

Margaret:  Marc, thank you again for this 
fol low-up inter view and al l  of your great 
insight into the Rhum Agr icole wor ld!

Cheers!
Margaret  E. Ayala



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



Got Rum? November 2018 -  55

www.RumUniversity.com

We Are The Framework

 For Your Success



Got Rum?  November 2018 -   56

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 PAIRI  NG
by Phi l ip I l i  Barake
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Cuban Spir i ts Pair ing

Several  months ago I  did a pair ing wi th a Habano 
f rom the Reser va l ine by Hoyo de Monter rey,  2012 
har vest .   The format was an Epicure N°2 (Robusto 
124mm x 50 r ing).   For th is pair ing I  selected another 
Reser va, th is t ime f rom Cohiba, again a Robusto,  but 
f rom the 2014 har vest ,  same dimensions.

Within Habanos, a “Reser va” is a c igar made f rom 
smal l  lots where al l  the tobacco leaves have been 
aged for a minimum of 3 years before being ro l led.  
Each c igar is ident i f ied by the black and s i lver r ings 
on the c igar band.

A Robusto format can easi ly g ive us 30 minutes 
of  smoking t ime, enough to enjoy a cock tai l ,  whi le 
exper ienc ing the di f ferences between each of  the 
th i rds of  the c igar.

We now have a t remendous Habano of  great 
complexi t y,  which is the resul t  of  the long aging of  the 
wrapper (which t radi t ional ly is aged the least).   When 
we evaluate the aroma of  the c igar,  pr ior  to l ight ing 
i t  up,  we detect  the character ist ic notes of  the Cuban 
tobacco: i t  br ings so many memor ies of  my t r ips to the 
is land.  Once you’ve learned to ident i f y i t ,  you’l l  never 
forget i t ,  and i t  is  a great way to ident i f y forger ies 
when you have them in f ront  of  you.

For th is reason I  selected a Cuban rum, one that I ’ve 
used before.   I ’m refer r ing to Sant iago de Cuba 11 
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year o ld.   Mine is one of  the remaining few bot t les avai lable,  last  re leased before the 
launch of  the 12 year o ld,  an iconic Cuban rum that I  love for i ts s impl ic i t y.   This t ime I ’m 
only going to chi l l  i t  and add a few dashes of  Orange Bi t ters f rom Bi t ter  Truth.

The technique is ver y s imple:  add three dashes of  the bi t ters into a cock tai l  shaker f i l led 
wi th ice,  add 3 Oz of  the rum, st i r  gent ly (wi th a long bar spoon or s imi lar  utensi l)  whi le 
t r y ing to keep di lut ion to a minimum.  Pour contents into a chi l led Mar t in i  g lass (to keep the 
temperature low for a longer t ime).

The tobacco notes are ver y wel l - def ined dur ing the f i rst  th i rd,  but  not due to the intensi t y of 
the c igar (which is a lso st rong),  but  due instead to the low temperature of  the cock tai l .   As 
the cock tai l ’s  temperature star ts to increase, the balance between i t  and the c igar reaches 
per fect ion!   Those who real ly enjoy the orange touch may opt to increase by one or two the 
number of  dashes.

Since the c igar is a “Reser va de Habanos” i t  showcases more complexi t y and subt lety than 
the t radi t ional  l ine,  s ince the years of  aging round up the f lavors,  which is excel lent  for 
brands wi th medium to st rong intensi t ies.

This pair ing is exceedingly s imple,  yet  has complex nuances hidden inside, ideal  for  those 
seeking pair ings that are “pure” and almost devoid of  mixers.   I t  is  so easy to prepare and 
cer tain to p lease!

Phi l ip I l i  Barake
#GR CigarPair ing
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