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FROM THE EDITOR

Rum Lexicon

The dict ionary def ines Lexicon as “ the 
vocabulary of  a language, an indiv idual 
speaker or group of  speakers,  or  a 
subject . ”   Doctors need a very speci f ic 
lexicon, so they can communicate 
c lear ly and precisely about matters that 
may have l i fe or death consequences.  
At torneys do as wel l :  anyone who’s 
taken a look at  a legal  document 
understands this r ight  away.  Chemists, 
b io logists and most other professions 
also have their  own lexicons, which 
exist  to c lear ly def ine concepts by 
removing ambigui ty and vagueness.

For the most part ,  the words that make 
up a subject ’s lexicon are avai lable 
to everyone, but average people are 
unaware of  them mainly because 
they’ve never had to rely on them to 
communicate c lear ly.  

One of  our biggest chal lenges we 
face when talk ing to consumers,  even 
with t rade people,  is  their  lack of 
rum lexicon, which can easi ly lead to 
misunderstandings.  A few common 
examples are:

• 	 “Rich,”  referr ing to the color,  rather 
than to the congener level

• 	 “Boozy” as an aromat ic descr iptor
• 	 “Spicy” and “Rummy” as f lavor 

descr iptors

How many t imes have you bought a 
bott le of  rum, based on someone’s 
descr ipt ion (usual ly at  the l iquor store) 
or on the informat ion on the label ,  but 
the rum was nothing close to what you 
descr ibed or was descr ibed to you?  

I f  casual  rum dr inkers improve 
their  lexicon and start  asking better 

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.

quest ions at  bars and l iquor stores, 
then the trade wi l l  need to up i ts game 
too.  This wi l l  lead to more training and 
better communicat ion,  which t ranslates 
into happier consumers!   Start  by 
asking the dist i l ler ies behind the rums 
you l ike,  especial ly the technical  or 
product ion people,  you may pick up a 
few new words!

Happy Hol idays!

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

Cutwater Spir i ts,  makers of  the Three 
Sheets rums are a branch of  the 
Bal last  Point  Spir i ts Company based in 
San Diego, Cal i fornia.    The company 
ferments cane sugar to create their  l ine 
of  four rums using a combinat ion of  pot 
and column st i l ls.   The Bourbon Barrel 
aged expression is aged for two years in 
heavi ly charred virgin white oak barrels 
and blended to 40% ABV.    

Appearance

The Three Sheets rum l ine comes in a 
tal l  750 ml bot t le.   The f ront and back 
labels provide the basic informat ion 
about the rum.

The rum has a dark amber color in the 
bot t le and glass.  Swir l ing the spir i t 
creates a thick band that spins of f  fast 
moving legs.   The band evaporates 
quick ly,  leaving behind a r ing of  pebbles 
in i ts wake.

Nose

The aroma provides notes of  caramelized 
vani l la,  chocolate covered cherr ies, 
f resh ground tobacco, new tanned 
leather,  roasted pecans and toasted 
oak.

Palate

Sipping the rum del ivers is a swir l  of 
chewy oak tannins,  vani l la,  tobacco 
leaf,  cherr y and nutmeg.  As the f lavors 
begin to fade, notes of  b lack pepper and 
caramel form and l inger in a medium 
f inish. 

Three Sheets 
Barrel  Aged Rum
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Review

I t  does not happen of ten, but every thing 
about this rum reminds me of  immature 
bourbon.  Whi le I  real ly enjoyed the 
aroma, the f lavors came up a bi t  shor t 
by compar ison.  The inf luence of  the 
v irgin oak tannins and sweet caramel 
f lavors make this spir i t  per fect  for  any 
bourbon focused cock tai ls.  

For me personal ly,  the rum is a bi t 
too raw for s ipping neat,  but  for  those 
who enjoy c igars they might f ind an 
interest ing pair ing exper ience.  For 
desser t  purposes this rum actual ly 
makes an excel lent  ingredient for  Rum 
Bal ls.   Just  take your favor i te Bourbon 
Bal l  rec ipe and subst i tute this rum.  

Overal l  I  was pleased with this re lease 
and want to explore the other rums in 
the Three Sheets l ine.
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by Paul  Senf t

In October of  2017 Foursquare Rum 
dist i l ler y premiered the six th expression 
in their  Except ional  Cask Ser ies.   The 
rum is created f rom dist i l led molasses 
using a pot st i l l  and a t radi t ional  twin 
column st i l l .   The rums were blended and 
aged for twelve years in used bourbon 
casks.  Bot t led at  59% ABV, this release 
was l imited to 12,000 bot t les wor ldwide.  
I t  s lowly rol led out in the United States 
dur ing 2018 and became one of  the 
most sought af ter  Barbados rums in the 
marketplace.

Appearance

All  of  the Except ional  Cask releases are 
del ivered in the same sty le bot t le.   The 
label  provides the detai ls about the spir i t 
and makes special  note that  no sugar or 
other addit ives are used to create the 
rum.  

The rum has a dark amber color in the 
bot t le that  l ightens sl ight ly in the glass.  
Swir l ing the rum created a middle size 
band that thickened and dropped a 
couple of  waves of  s low moving legs.  
Eventual ly the bands evaporated, 
leaving behind a l ine of  beads around 
the glass.  

Nose

Pour ing the rum in the glass f i l led the air 
with notes of  caramelized vani l la,  dr ied 
apr icots and rais ins.   Af ter  the aroma 
set t led,  I  smel led dark chocolate,  dr ied 
orange peel,  b lack pepper,  and smoky 
oak tannins and dr ied parchment.   An 

Foursquare Except ional  Cask 
2005

interest ing thing about this release is 
i t  reminded both my wife and I  of  what 
Foursquare Dist i l ler y smel ls l ike.  

Palate

The f i rst  s ip igni tes the tongue and 
envelops i t  in a swir l  of  the signature 
notes of  tof fee and oak I  associate 
with qui te a few Foursquare rums.  
Subsequent s ips reveal  notes of  b lack 
cherr y,  cooked bananas, c innamon, 
al lspice,  c loves, and sugared ginger.  
As the f lavors begin to fade notes of 
charred oak, tof fee,  tobacco leaf,  and 
anise f lavors merge and l inger in a nice 
long f inish.

Review

From the aroma reminding me of  the 
dist i l ler y to the dynamic f lavor prof i le 
i t  is  no surpr ise to me that this rum 
won two Gold medals at  di f ferent spir i t 
compet i t ions this year.   The strength of 
the rum can be a bi t  over whelming for 
some, but I  personal ly found the mult i 
layered complexi ty a fun explorat ion of  a 
cask strength rum.  Typical  Foursquare 
products are blended around the 80 
proof mark and consider ing how much I 
enjoyed the 2005 vintage i t  is  my hope 
that we see more cask proof blends 
and releases f rom them. Foursquare 
Except ional  Cask 2005 met and 
exceeded al l  my expectat ions.

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 are a couple of  rec ipes that are sure to warm up your soul  and your body. 
Bon appet i t ! !

Rum Consommé
Ingredients:
•	 6 Cups Beef Broth
•	 1 Cup Noodles (Fideos)
•	 ¼ Cup Dark Rum
•	 1 Pinch each of  basi l ,  d i l l ,  thyme and tar ragon
•	 Diced Green Onion
•	 Opt ional:   Grated Cheese or Sour Cream

“Soup is cuis ine’s k indest course. I t  breathes 
reassurance; i t  s teams consolat ion;  af ter  a 

wear y day i t  promotes soc iabi l i t y,  as the f ive 
o’c lock cup of  tea or the cock tai l  hour.”

― Louis P. De Gouy

Got Rum?TM
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Direct ions:
Put ever y thing into a two 
quar t  saucepan and br ing to a 
boi l .   Lower heat and s immer 
for  10 minutes.  
Let  rest  for  one minute and 
ser ve in bowl and add green 
onions.  Opt ional:  add grated 
cheese or a spoonful  of  sour 
cream.  
Ser ves 6.

Duck with Rum Marinade
Ingredients:

•	 2 Ducks, 3 - 4 lbs.,  cut  up
•	 1 Pinch Nutmeg
•	 Salt  & Pepper to taste
•	 2 Medium White Onions, f inely chopped
•	 1 Gar l ic Clove, f inely chopped
•	 ½ Cup Dark Rum
•	 ¼ Cup Brandy
•	 ¼ Cup Red Wine
•	 1 Pinch Dr ied Oregano

Direct ions:
Put the cut up duck and the 
rest  of  the ingredients into a 
deep bowl.  
A l low to mar inate for  at  least 
two hours,  turning the duck 
pieces every 20 minutes.  
Preheat oven to 350°F. 
Place the duck in a baking 
pan, pour some of the 
mar inade over the duck and 
wrap top of  pan wi th fo i l . 
Place pan in the oven and 
bake for 45 minutes,  bast ing 
per iodical ly each piece wi th 
remaining mar inade.  
Ser ves 6.

Got Rum? December 2018 -  11
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making your own

Blackberry 
Rum Liqueur

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

Ingredients

For the s imple syrup:

•	 1 Cup of  Water
•	 1 Cup of  Sugar

For the l iqueur :

•	 1 Lb. Fresh Blackber r ies,  washed, 
stems and leaves removed

•	 1 tsp.  Frui t  Protector
•	 750 mL of  High- Congener (heavy) White 

Rum

Preparat ion

Make the s imple syrup by combining the 
sugar and water and br inging the mix ture 
to a boi l  over medium heat ,  st i r r ing 
constant ly.   Once the sugar has been 
dissolved, set  aside and al low i t  to cool 
unt i l  just  warm.

Place the blackber r ies in a large bowl and 
crush them into a paste,  using a potato 
masher or the back of  a large wooden 
spoon.  Add the f rui t  protector and let  i t  s i t 
for  2 hours.

Transfer into a large jar  or  wide -mouth 
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bot t le and add the rum.  Place the container 
in a dark and cool  p lace and shake i t  at  least 
once dai ly for  2- 4 weeks.

You are now ready to st rain out the sol ids, 
using a f ine -mesh st rainer or cheesec loth.  
You may have to repeat th is process more 
than once, depending on the type of  f i l ter  you 
use and how c lean you want the f inal  product .

Did you know that ...

•	 Blackber r ies are an edib le f rui t  of  the 
Rosaceae fami ly,  which are commonly 
consumed raw, or in desser ts,  je l l ies, 
jams, p ies,  c rumbles,  and can even be 
made into wine. 

•	 Blackber r ies,  l ike most ber r ies,  are 
ex tremely high in ant iox idants,  f iber,  and a 
var iety of  other heal th promot ing nutr ients. 

•	 Blackber r ies are s imi lar  to raspber r ies 
except that  they have larger seeds and 
when picked the torus (stem) remains 
at tached to the blackber r y,  whereas when 
a raspber r y is p icked the stem stays on the 
plant . 

•	 In the Uni ted K ingdom fo lk lore st ipulates 
that  p ick ing blackber r ies af ter  October 11th 
(Old Michaelmas Day) should be avoided 
because the devi l  has made them rot ten 
or poisonous by spi t t ing or doing other 
damage to the ber r ies.

•	 Other names for b lackber r ies inc lude 
lawers,  th imbleber r ies,  dewberr ies,  and 
brambleber r ies.
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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 16 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 Vice 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?  December 2018 -   14
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Time to Warm Up!

As I  s i t  here watching the snow fal l 
outs ide of  my l iv ing room window, i t  seems 
appropr iate to wr i te about WARM rum 
cock tai ls.   I  th ink most people assoc iate 
rum cock tai ls wi th t ropical  ju ices and big 
e laborate Tik i  garnishes, but my most 
loved rum cock tai ls are the winter ones.  
Rum natural ly works wel l  wi th t radi t ional 
winter baking spices because of  i ts  own 
f lavor prof i le…..nutmeg, c love, c innamon, 
al lspice…… so pair ing i t  wi th cold weather 
dr inks to me is the per fect  combinat ion.   I 
have inc luded two ver y easy to make dr inks 
and one that is a bi t  t r icky,  but  cer tain ly 
something that anyone can make. The 
f i rst  rec ipe is my al l - t ime favor i te,  the Hot 
But tered Rum. Now you may wonder,  is  she 
real ly put t ing BUTTER in a dr ink?? The 
answer is yes,  and t rust  me you wi l l  love i t .  
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HOT BUTTERED RUM

In a cof fee mug add:
1 ½ oz. Rum, preferably an aged rum l ike 
Flor de Caña 7 year
1 tablespoon room temperature but ter 
mix ture
Fi l l  wi th hot water. 
St i r  th is ver y wel l  unt i l  the but ter melts, 
and garnish wi th a c innamon st ick.  

* *But ter Mix ture**
2 st icks of  sof tened but ter
½ cup whi te sugar
½ cup brown sugar
1 tsp ground c innamon
½ tsp ground nutmeg
½ tsp ground al lspice
¼ tsp ground c love
Pinch of  sal t
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This last  cock tai l  is  my twist  on a Hot 
But tered Rum, ser ved cold.   I t  is  a real ly 
fun cock tai l  to make and incredib ly r ich 
and del ic ious.

BROWN BUTTERED RUM

The f i rst  th ing to do is make brown but ter.  
Chop one st ick of  but ter into four p ieces 
and place in a saucepan.  On medium heat , 
melt  the but ter,  st i r r ing f requent ly.  As the 
but ter begins to s immer,  i t  wi l l  change to a 
dark brown color.  As soon as th is happens, 
remove f rom heat .   There is a f ine l ine 
between brown but ter and burnt  but ter so 
watch i t  constant ly.  The but ter wi l l  take on 
a lovely nut ty aroma. Be careful  because 
the but ter wi l l  be ver y hot .  

Nex t is what we in the mix ing business 
cal l  fat  washing.   This is how you infuse 
a fat  (but ter,  bacon, etc…) into a spir i t .  
Take one l i ter  of  rum (I  l ike to do this one 
wi th El  Dorado 12 year)  and place into a 
shal low plast ic container wi th a l id.   Add 
one cup of  brown but ter,  st i r  wel l ,  cover 
and f reeze overnight .  The nex t day you 
wi l l  remove this container f rom the f reezer 
and see that the but ter has r isen to the 
top and is one sol id chunk.  Remove this 
hard layer of  but ter and discard.  Pour the 
infused rum through a cheesec loth into a 
f resh container.  Repeat th is wi th a new 
cheesec loth 3 more t imes. This wi l l  remove 
any remnants of  but ter so that the rum 
does not feel  greasy on your palate.   You 
now have brown but ter infused rum. 

The Cock tai l:
2 oz.  Brown but ter infused rum
1 oz Amaro Lucano
2 dashes Angostura bi t ters
St i r  these ingredients wel l  wi th ice,  and 
st rain into a coupe glass.   Garnish wi th 
a c innamon st ick and enjoy your COLD 
version of  a Hot But tered Rum! 

Cr is

Mix th is ver y wel l  by hand, then 
ref r igerate.   Remove f rom ref r igerator one 
hour pr ior  to making your hot but tered rum.  
You can f reeze this as wel l ,  so that  i t  is 
a lways avai lable!

This nex t cock tai l  is  something I  made 
last  week, k ind of  by acc ident….but what 
a wonder ful  acc ident i t  was!  I  taught a 
mixology c lass and one of  the dr inks was 
supposed to be an I r ish Cof fee. The venue 
forgot to order I r ish Whiskey, so I  grabbed 
a bot t le of  Myer ’s Dark Rum and used i t 
instead.  No of fense to my I r ish f r iends but 
I  l iked i t  much bet ter !  The best par t  about 
th is dr ink is the contrast  of  hot  cof fee to 
cool  whipped cream. 

JAMAICAN COFFEE

In a large cof fee mug add:
1 ½ oz Myer ’s Dark Rum
1 oz Brown sugar s imple syrup
4 oz hot cof fee
Top with one dol lop of  f reshly whipped 
cream
Garnish wi th grated f resh nutmeg

* *Brown sugar s imple syrup**
In a saucepan add 2 cups of  brown sugar 
to 2 cups of  water.   Add 2 c innamon st icks 
and heat on medium low heat unt i l  the 
sugar is dissolved.  Remove the c innamon 
st icks and ref r igerate.

* *Whipped cream**
Always make this yoursel f,  do not buy 
aerosol  whipped cream! I t  is  easy to make 
and so much bet ter than any thing store 
bought .  

In a mix ing bowl add 2 cups of  heavy 
whipping cream and 1 cup of  powdered 
sugar.   With a hand mixer,  begin mix ing 
on the low set t ing.  Add 10 drops of  vani l la 
ex t ract ,  and cont inue mix ing unt i l  the 
cream becomes thick.   Refr igerate for  up 
to 3 days. 
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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?  December 2018 -   18
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(Publ isher ’s rev iew) Used s ince the Middle 
Ages, b i t ters are made by combining var ious 
p lant botanicals and/or spices wi th 100 -proof 
a lcohol  and let t ing them si t  unt i l  the b i t ter 
and medic inal  qual i t ies have been ex t rac ted. 
Just  a smal l  amount of  the resul t ing l iquid 
can then be used to st imulate the digest ive 
system and promote heal thy digest ion.  This 
is why “aper i t i fs”  and “digest i fs”  are so 
popular- -both then and now!

DIY (Do - I t -Yoursel f )  B i t ters is a how- to guide 
that explores the histor y and heal th benef i ts 
of  b i t ters,  and shows you how to make your 
own bi t ters at  home, to be used alone or in 
cock tai ls ,  tonics,  and even main meals.

Herbal ists Jovia l  K ing and Guido Mase, 
owners of  the b i t ters company Urban 
Moonshine, teach you how to make rec ipes 
for c lassic b i t ters l ike orange and angostura, 
or  explore more innovat ive b i t ters l ike 
e lder f lower-echinacea-honey and chocolate 
love tonic .  You can even f ind a guide for 
c reat ing your own unique f lavors f rom the 
p lants and ingredients you have on hand.

Whether enjoyed as an aper i t i f,  d igest i f, 
or  as a remedy to set t le an upset stomach, 
b i t ters are back!

Jovia l  K ing is a fami ly herbal ist ,  co -
founder & owner of  Urban Moonshine (w ww.
urbanmoonshine.com/ ),  and author of  DIY 
Bi t ters.  She has studied herbal  medic ine 
ex tensively wi th an ar ray of  renowned 
teachers,  inc luding Rosemar y Gladstar, 
Br ig i t te Mars,  and Chr istopher Hobbs. Jovia l 
star ted Urban Moonshine in her k i tchen 
and has grown the company into a st rong 
presence wi th in the natural  supplements 
industr y.  She has appeared as an Herbal 
Exper t  b logger for  Mar tha Stewar t ’s Whole 
Liv ing websi te,  and Urban Moonshine has 
been featured in Food & Wine, Mother Ear th 
Liv ing,  Fine Cooking, Imbibe, Epicur ious,  and 
more.
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DIY BITTERS

Guido Mase RH(AHG) is a c l in ic ian and 
educator in the Western herbal  t radi t ion.  He 
spent h is chi ldhood in I ta ly and has been 
l iv ing in Vermont s ince 1996. His pract ice 
inter weaves c l in ical  exper ience, my thology, 
and sc ience. He is chief  herbal ist  at  Urban 
Moonshine, c l in ic ian at  the Bur l ington 
Herb Cl in ic ,  facul t y member and c l in ical 
super v isor at  the Vermont Center for 
Integrat ive Herbal ism, teacher in herbal 
medic ine at  the Univers i t y of  Vermont ,  and 
author of  The Wi ld Medic ine Solut ion and 
DIY Bi t ters.  He is developing the integrat ive 
phy totherapy depar tment at  Wasso Hospi ta l 
in Lol iondo, Tanzania.

Hardcover :  208 pages, Fair  Winds Press. 
ISBN-13: 978 -1592337040



Got Rum?  December 2018 -   20
2018 AWARDS

RUM
and the

Environment
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Protect ing the environment is ever yone’s responsibi l i t y.   Rum producers,  cane growers, 
sugarcane mi l ls,  d ist r ibutors,  retai lers,  mixologists,  brand ambassadors and consumers 
al l  have the power to make or to inf luence change.

Ear l ier  th is year we cal led on our readers to nominate companies or indiv iduals who 
are doing a great job running their  businesses in an environmental ly- f r iendly way.  The 
response was over whelming, we had a hard t ime nar rowing down the nominees to the four 
winners showcased in the fo l lowing pages.

Out goal  is  for  th is to be the beginning of  an annual  t radi t ion,  designed to recognize 
environmental  excel lence in the rum industr y,  so p lease cont inue to send in your 
nominat ions.
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Lord Byron Dist i l lery
Category DISTILLERY - 

•	 Carbon-Neutral 

•	 Zero Waste

Countr y Austral ia

We are ex tremely proud of  Lord Byron 
Dist i l ler y and the Restal l  family:  not  only 
have they achieved Carbon-Neutral  and 
Zero Waste  status,  but  they did so star t ing 
day one of  operat ion!  

I t  takes a great deal  of  planning and an iron 
wi l l  to aim for -and to achieve- this level  of 
environmental  respect.   And the rums they 
produce are quite del ic ious too!

www.lordbyrondist i l ler y.com.au
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Montanya Dist i l lers
Category DISTILLERY - 

•	 Leadership

Countr y U.S.A .

Being “environmental ly f r iendly ”  can mean 
di f ferent things to di f ferent people.   For 
Karen Hoskin (CEO and co -owner) i t  means 
walking the walk,  going as far  as inspect ing 
the dist i l ler y ’s t rash to make sure employees 
are not throwing away i tems that should have 
been recycled!  

Thanks to Karen’s ef for ts,  Montanya 
Dist i l lers is now the f i rst  dist i l ler y in 
Colorado -and only the third in the USA- to 
become a Cer t i f ied B Corporat ion!

www.montanyadist i l lers.com
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Assukkar,  S.  A .
Category SUGAR MILL - 

•	 Organic

Countr y Costa Rica

Processing sugarcane to make crystal ized 
sugar is an arduous task and the prof i ts are 
never guaranteed.  We are very pleased 
to have seen Assukkar ’s operat ions f i rst-
hand and their  devot ion to organic sugar, 
which requires cer t i f icat ion of  the harvested 
lands, as wel l  as,  the sugarcane mil l  and the 
storage warehouse.

Organic  has proven to be the value-added 
di f ferent iator that  al lows Assukkar to thr ive, 
even when larger sugar mil ls  struggle.

www.assukkar.com2018

Organic & Quality
Certifications
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Drake’s Organic Spir i ts
Category SPIRITS BR AND -

•	 Organic

Countr y U.S.A .

Drake’s Organic Spir i ts earned i ts award by 
demonstrat ing that i t  was possible to launch 
an organic -cer t i f ied l ine of  spir i ts that  is 
both excel lent  AND af fordable.

Drake’s of fer ings inc lude USDA Organic 
Cer t i f ied Rum and Vodka, which are Gluten 
Free, Non GMO Project  Ver i f ied,  Vegan and 
OU Kosher Cer t i f ied.   A l l  their  products 
have been awarded top medals,  proving 
that one does not need to sacr i f ice taste or 
af fordabi l i t y  to be organic.

www.drakesorganicspir i ts.com

Organic & Quality
Certifications
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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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THE RUM BIOGRA PHY
www.RumUniversi t y.com

RUM
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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: George Babcock and Steven Wilcox

Stephen Wilcox (February 
12, 1830 -  Nov. 27, 1893) 
and his good f r iend 
George Babcock (June 17, 
1832 -  December 16, 1893) 
f i rst  met when Babcock ’s 
fami ly moved to Wilcox ’s 
home town of  Wester ly, 
Rhode Is land, U.S.A .  The 
f r iends went separate ways 
as they entered adulthood, 
but later reunited in 
Providence as business 
col laborators.  
Wi lcox ’s work with a 
water- tube boi ler  (which 
he improved with the help 
of  his f r iend) paved the 
way for e lectr ic -generat ing plants and for ef f ic ient  and safe locomot ive and ship 
engines.

Stephen Wilcox showed his talent  as an inventor f rom a very ear ly age, and af ter 
a publ ic school  educat ion and apprent iceship,  he began studying machines to 
see i f  he could improve them as wel l  as thinking about new ways to bui ld new 
machines. At the young age of  23,  Wi lcox received his f i rst  patent ,  for  a hot-
air  engine for a l ighthouse to produce fog signals (by the t ime of  his death,  the 
number of  patents awarded to him was c lose to 50!).   Shor t ly af ter  his f i rst  patent , 
Wi lcox turned his at tent ion to developing an improved, safer boi ler  (boi lers 
are boxes that use internal  f i re to heat water into steam). In those days, boi ler 
explosions were very common and of ten ended t ragical ly.  Wi lcox ’s improved 
water- tube boi ler  design featured increased heat ing sur faces that al lowed for 
bet ter water c irculat ion.  This,  in turn,  reduced the r isk of  explosion inherent in the 
ear l ier  designs. A lthough the boi ler  wasn’t  per fect ,  i t  was safer and more ef f ic ient 
than any thing in existence, and Wilcox was granted a patent in 1856.

Within the nex t few years,  Wi lcox met up again with Babcock and they began 
working together to improve Wilcox ’s water- tube boi ler.  They bel ieved that 
there would be increasing demand for steam-powered locomot ives and engines 
for manufactur ing once the Civ i l  War ended. In 1867, they received addit ional 
patents for  engine, pump, and boi ler  designs, and they formed Babcock & Wilcox 

(L to R) Por t ra i ts of  Steven Wi lcox and George Herman Babcock.  
Source: Babcock and Wi lcox,  establ ished in 1867.
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to manufacture and sel l  their  products.  The Babcock & Wilcox Non-Explosive 
Boiler,  as i t  was cal led then, used tubing to generate higher pressures and 
was more ef f ic ient  than ear l ier  designs. I t  became standard for al l  large boi lers 
because of  i ts  abi l i t y  to safely handle higher steam pressures.

When Thomas Edison began his work on electr ic i t y in the late 1870s, the inventor 
bought a Babcock & Wilcox boi ler  and later used i t  in a publ ic demonstrat ion of 
incandescent l ight ing.  The boi lers also powered two of  the countr y ’s f i rst  central 
e lectr ical  stat ions in Phi ladelphia and New York in the ear ly 1880s.  In 1888, 
Edison wrote that  his B&W boi ler  was “ the best boi ler  God has permit ted man yet 
to make.”

A book wr i t ten by the two par tners in 1875, cal led 
“Steam: I t ’s  Generat ion and Use,”  out l in ing the 
requirements for  design or construct ion of  a per fect 
steam boi ler,  showed their  understanding and insight 
of  the basic pr inc iples of  what i t  takes to make a 
durable and ef f ic ient  steam generator.  The standards 
they put for th represent best pract ices even today, 
and their  book has become one of  the longest 
cont inuously publ ished tex ts of  i ts  k ind with per iodic 
updates f rom the Babcock & Wilcox Co. The 42nd 
edit ion was publ ished in 2015 and inc ludes new topics 
such as environmental  protect ion and emissions 
control.

Wi lcox ret i red in 1881 but cont inued car r y ing out 
exper iments in several  areas and received patents on 
numerous engines and par ts over the nex t decade. In 
1889, he produced a mar ine water- tube boi ler  which was instal led in a yacht he 
had bui l t  and named the Rever ie.  Mar ine boi lers based on his designs eventual ly 
powered U.S. and Br i t ish naval  ships.

Wilcox died on Nov. 27, 1893, and 19 days later,  his long- t ime f r iend and business 
par tner Babcock passed away.

Did you know that . . .

•	 ...  sugarcane f ibers (bagasse) is burnt  as fuel  to produce steam?
•	 ...  steam is used to move heavy machinery as sugar mi l ls,  such as sugarcane 

presses, conveyor belts and pumps?
•	 ...  steam is used to evaporate excess water f rom the f reshly-squeezed cane 

juice,  to create cr ystal ized sugar?
•	 ...  steam from sugar mi l ls  is  used to operate adjacent dist i l ler ies,  thus avoiding 

the need for the dist i l ler ies to have their  own heaters and fuel?
•	 ...  surplus steam from the mi l ls  is  used to generate the electr ic i t y needed to 

operate mi l ls,  dist i l ler ies and of ten to sel l  back to the gr id?
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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 ?

2. A DA M’S WILL

In the f i rst  ar t ic le of  th is new ser ies 
dedicated to the ro le p layed by the French 
in the or ig ins of  rum, in November,  I 
publ ished some documents according to 
which a commerc ial  product ion of  rum 
may have star ted in Saint- Chr istophe, 
Mar t in ique and other French is lands a few 
years before i t  d id in Barbados. I  hope to 
be able to publ ish other documents in the 
nex t ar t ic les.

But in order to understand histor ic 
documents proper ly i t  is  not  suf f ic ient  to 
just  read them. We have to contex tual ize 
them, that  is,  put  them in their  proper 
histor ical  per iod.  In th is case, we are 
refer r ing to tex ts wr i t ten in 1600s by 
French missionar ies and t ravelers who 
wanted to te l l  about ,  and of ten act ively 
promote,  the colonizat ion of  the Car ibbean. 
Both they and their  readers were interested 
in Amer ican nature,  the nat ives and their 
costumes, the new soc iety ar is ing on the 

THE RUM HISTORIAN 
by Marco Pier in i

M y name is Marco Pier in i ,  I  was born 
in 1954 in a l i t t le town in Tuscany 
(I ta ly)  where I  st i l l  l ive.  In my youth, 

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 
and through Histor y I  have always t r ied to 
understand the wor ld,  and men.

Li fe brought me to work in tour ism, event 
organizat ion and vocat ional  t ra in ing. Then 
I  founded La Casa del  Rum,  to run a beach 
bar and selec t  Premium Rums in I ta ly and I 
fe l l  in love wi th Rum.

Through Rum, I  have f inal ly returned to my 
in i t ia l  passion: Histor y,  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 
p lanters,  imper ia l  f leets and revolut ions. 

A l l  th is I  t r y to cover in my Blog: 
www.therumhistor ian.com.

In 2017 I  publ ished my f i rst  rum re lated 
book: AMERICAN RUM. A Shor t  H is tor y of 
Rum in Ear ly Amer ica. 
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is lands and in the r iches that could be 
amassed f rom those lands. The product ion 
of  spir i ts was a mat ter of  l i t t le interest 
to them and they gave i t  only scat tered 
obser vat ions,  not spec i f ic  ref lec t ion.

Let us say,  yet  again s impl i f y ing,  that  i t 
is  up to us to do some prec ise th ink ing. 
The f i rst  step is to understand how much 
the French knew about and how of ten 
they went to Amer ica in the 1620s and 
1630s, at  the t ime of  their  f i rst  permanent 
set t lements in Saint- Chr i tophe, Mar t in ica, 
Guadalupe etc.  

Let ’s see. In 1494, just  two years af ter 
Columbus’  f i rst  voyage, Por tugal  and Spain 
s igned the Treaty of  Tordesi l las under 
which the newly discovered lands would 
be div ided between the two s ignator ies. 
But France never accepted this Iber ian 
monopoly and, f rom the ver y beginning, 
French seamen, merchants,  pr ivateers 
and pirates showed a keen awareness of 
the oppor tuni t ies and wealth that  could be 
der ived f rom the new discover ies. 

Later,  af ter  the Spanish conquest of 
Mexico and Peru,  the sensat ional  news of 
Aztec and Incan t reasures whet ted other 
European appet i tes,  espec ial ly those of 
Spain’s enemies. First  of  a l l  France, which 
was at  war wi th the Spanish Empire for 
roughly al l  the f i rst  hal f  of  the 1500s. Wars 
are expensive.  The f leets coming back 
f rom Amer ica loaded wi th t reasure were 
v i ta l  to ensure the wealth and consequent ly 
the mi l i tar y power of  the Spanish empire; 
for  th is reason the Spanish towns and 
ships of  Amer ica became subject  to 
constant at tack by the French. 

As Phi l ip P. Boucher wr i tes in his seminal 
work FR ANCE AND THE AMERICAN 
TROPICS TO 1700 ,   “The French k ing 
François I  (r.  1516 – 1547) voc i ferously 
refused to honor Iber ian pretension to 
monopoly on Amer ica.  In an of t - quoted 
anecdote,  he reputedly asked the Spanish 
ambassador to produce Adam’s wi l l  leaving 
the Amer icas to Iber ians.  He insisted 
that legi t imate c la ims to areas overseas 
depended on de facto occupat ion,  not on 
grandiose papal  grants.   … Not only did 
François suppor t  voyages searching for 
a nor thwest passage to the Or ient ,  the 

expedi t ions of  Giovanni  da Ver razzano, 
Jacques Car t ier,  and Jean Rober val,  but 
dur ing these years of  a lmost cont inuous 
war,  he unleashed pr ivateers in the 
Car ibbean.” 

French pr ivateer at tacks achieved 
spectacular success, one of  the ear l iest 
being the 1523 capture of  Spanish ships 
car r y ing the sto len t reasures of  the 
Aztec c i t y Tenocht i t lan of f  the coast of 
the Azores by Jean d’Ango, a wealthy  
ship owner f rom Dieppe. Later,  in 1555, 
the French pr ivateer Jacques de Sores 
captured Havana and burned i t  to the 
ground. Only the ter r ib le re l ig ious and c iv i l 
wars that  tore apar t  and bled France dr y 
in the second hal f  of  1500s prevented the 
French Crown f rom establ ishing endur ing 
colonies in Amer ica.

This i t  enough for the French connect ion 
wi th Amer ica in general;  now let ’s focus on 
Brazi l ,  which roughly f rom 1550s to 1650s 
was the biggest producer of  sugar in the 
West wor ld. 

French captain Binot Paulmier de 
Gonnevi l le,  in 1504 onboard L’Espoir, 
v is i ted Brazi l  and t raded wi th the nat ives. 
He also brought back to France a Nat ive 
Amer ican person named Essomer icq. 
Gonnevi l le stated that when he v is i ted 
Brazi l ,  French t raders f rom Saint-Malo and 
Dieppe had already been t rading there for 
several  years. 

We know f rom contemporar y sources that 
f rom the ver y beginning of  the set t lement , 
the Por tuguese were wor r ied about the 
presence in Brazi l  of  other Europeans, f i rst 
of  a l l  the French. Let me quote Schwar tz, 
S.B.  EARLY BR AZIL . A DOCUMENTARY 
COLLECTION TO 1700 :   “The Por tuguese 
Crown made ef for ts to c lear foreign 
compet i tors,  espec ial ly Norman and 
Breton ships,  f rom the coast ,  and to that 
end Mar t in A lonso de Sousa captained an 
expedi t ion in 1532 that sought to ensure 
Por tugal ’s contro l  of  the new land.”

France cont inued to t rade wi th Por tugal, 
espec ial ly loading Brazi l  wood, for  i ts  use 
as a red dye for tex t i les.   The fasc inat ion 
that Brazi l  and i ts inhabi tants exer ted on 
the French was ver y st rong, to the point 
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that  in 1550, dur ing the great celebrat ions 
for  the royal  entr y of  K ing Henry II   at 
Rouen, about f i f t y  men disguised as naked 
Brazi l ian nat ives staged  a bat t le between 
the Tupinamba al l ies of  the French and 
their  enemies, the Tabajaras. 

The French ambit ions on Brazi l  were not 
l imi ted to t rade, they also t r ied  to colonize 
i t . 

The f i rst  French set t lement in Brazi l 
was cal led France Antar t ique.   In 1555, 
French v ice -admiral  Nicolas Durand de 
Vi l legaignon, a Cathol ic knight of  the Order 
of  Malta,  led a smal l  f leet  of  two ships 
and 600 soldiers and colonists,  and took 
possession of  the smal l  is land of  Ser ig ipe 
in the Guanabara Bay, in f ront  of  present-
day Rio de Janeiro,  where they bui l t  a for t . 
In 1560 Mem de Sá, the new Governor-
General  of  Brazi l ,  received f rom the 
Por tuguese government the order to expel 
the French. With a large f leet  he at tacked  

Anc ient map of  France Antar t ique.

the French colony. The st rong re l ig ious 
tensions that ex isted, in the colony and 
at  home, between French Protestants and 
Cathol ics,  weakened the defense and 
delayed the dispatch of  re inforcements 
f rom France. In January 1567, the 
Por tuguese inf l ic ted a f inal  defeat on the 
French forces and dec is ively expel led them 
f rom Brazi l .  In the p lace, the Por tuguese 
founded the c i t y of  Rio de Janeiro. 

A second set t lement was France 
Équinoxia le,  star ted in 1612, when a 
French expedi t ion depar ted f rom France, 
car r y ing 500 colonists.  They ar r ived in 
the Nor thern coast of  what is today the 
Brazi l ian state of  Maranhão where they 
soon founded a v i l lage, which was named 
“Saint-Louis”,  in honor of  the French k ing 
Louis IX .  The colony did not last  long: a 
Por tuguese army defeated and expel led 
the French colonists in 1615. A few years 
later,  in 1620, Por tuguese and Brazi l ian 
colonists ar r ived in number and São Luís 
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star ted to develop, wi th an economy 
based most ly on sugar cane and s laver y. 
Actual ly,  i t  was largely in response to 
the at tempts of  France to t rade wi th the 
nat ives and to conquer new ter r i tor ies that 
the Por tuguese crown dec ided to expand 
i ts colonizat ion ef for ts in Brazi l . 

French t raders and colonists t r ied again 
to found a colony fur ther Nor th,  in what is 
today French Guyana, in 1626, 1635 and 
1643. I t  was only af ter  1674, when the 
colony came under the direct  contro l  of  the 
French crown and a competent Governor 
took of f ice,  that  France Équinoxia le 
became a real i t y.  To this day, French 
Guyana is a depar tment of  France. 

To sum up, according to W.J.  Ecc les in his 
THE FRENCH IN NORTH AMERICA ,  “For 
a centur y,  French t raders had chal lenged 
the Por tuguese hold of  th is vast  region, 
wi th l i t t le or no aid f rom the Crown. But 
for  the re l ig ious dissensions at  Rio de 

Janeiro,  and the unfor tunate character of 
V i l legaignon, France rather than Por tugal 
might have establ ished a vast  empire in 
South Amer ica.”

Therefore,  in the 1620s and 1630s, 
when the French began to set t le in the 
Car ibbean, they knew Amer ica and i ts 
resources wel l .  In par t icular,  they had a 
long exper ience of  t ravel l ing to and t rading 
wi th Brazi l ,  a great producer of  sugar 
and where, at  least  f rom the beginning of 
1600s, rum was produced too. This par t 
of  the histor ic contex t  of  our documents is 
suf f ic ient ly c lear.

What remains to be seen now is whether 
the French already knew alcohol ic 
dist i l lat ion,  sugarcane cul t ivat ion and 
sugar making.

See you again in the nex t issues.

Marco Pier in i

French Buccaneers sack ing a c i t y on Spanish Main,  detai l .
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The Rum University -  Level I  -  Panama City,  Panama
In November 2018, Phi l ip I l i  Barake, Cigar Sommelier  and Cer t i f ied Rum Universi ty 
Instructor,  hosted Level  I  t raining in Panama City,  Panama, Central  Amer ica.   The 
course inc luded rum c lassi f icat ions (c lassic and new),  paired with tast ings and 
mixology appl icat ions.

Dur ing the 3 days of  t raining, students were immersed in the wor ld of  rum, explor ing 
their  di f ferences based on raw mater ials and dist i l lat ion methods, always connect ing 
the results with mixology aimed at  preserving and highl ight ing the di f ferent sty les.

New dates and locat ions are cur rent ly being planned for Argent ina,  Chi le,  Mexico 
and Peru.



Got Rum? December 2018 -  39

EQUIPMENT MARKETPLACE

Available for Immediate Shipping:
10,000 l i ter  (2,650 gal lon),  used Chalv ignac copper pot st i l l ,  designed for dist i l l ing Brandy 
or High- Congener (heavy) Rum. 

This is a large, t radi t ional  onion-shaped copper pot /ket t le wi th an onion-shaped copper 
hat and a copper swan’s neck.  I t  a lso features:

•	 New machine -welded, insulated 
boi ler  pedestal  wi th stain less steel 
access stair  and ramp.

•	 New valves,  gauges and copper 
par rot  (a lcohol  meter holder).

•	 New gas burner,  latest  generat ion, 
ef f ic ient  and safe.

•	 New cabl ing,  exhaust chimney and 
elect r ic instal lat ion.

•	 New heat ing management cabinet .
•	 New condenser wi th new coi ls and 

exhaust p ip ing.

I f  order ing new, the manufacturer ’s 
turnaround t ime would be 11-12 
months,  but you can get th is beauty 
shipped to you in about a month and 
for 25% less than the cost of  a new 
one.  Don’ t  delay,  act  now, there is only 
one avai lable and i t  wi l l  not  be around for long.

For addi t ional  informat ion,  p lease send an e -mai l  to:  marketplace@rumcentral.com, 
subject  l ine “Chalv ignac Used Pot St i l l “  and inc lude your name, company name and phone 
number.

Photo shows s imi lar  st i l l ,  not  the ac tual  one for sale
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We did i t ! ”  Montanya Dist i l lers,  located 
in Crested But te,  Colorado, is a craf t  rum 
dist i l ler y in the hear t  of  the Rocky Mountains. 
I ts dist i l l ing process uses o ld -wor ld ar t isan 
t radi t ions,  combining sc ience wi th ar t .  B 
Lab is a nonprof i t  organizat ion that ser ves a 
g lobal  movement of  people using business as 
a force for good. I ts v is ion is that  one day al l 
companies compete not only to be the best in 
the wor ld,  but  the Best for  the Wor ld® and as 
a resul t  soc iety wi l l  enjoy a more shared and 
durable prosper i t y. 
www.MontanyaRum.com

LONEWOLF SPIRITS

Independent c raf t  brewer BrewDog has 
appointed David Gates as Managing Direc tor 
of  BrewDog Dist i l l ing.  David br ings 27 years of 
exper ience in the industr y to the burgeoning 
team, as BrewDog cont inues in i ts mission 
to redef ine the spir i ts industr y,  establ ishing 
a new standard for dist i l lat ion wi th craf t  and 
qual i t y at  i ts  hear t .  The appointment comes as 
BrewDog’s dist i l l ing arm, LoneWolf,  revealed 
i ts p lans to expand i ts spir i t  range beyond 
i ts vodka and gin to encompass whisky and 
rum, and an evolved st rategic posi t ion that 
a l igns wi th the brand’s mission. David wi l l  be 
inst rumental  in dr iv ing for ward LoneWolf ’s 
bel ief  in chal lenging the not ion of  what 
spir i ts can be by put t ing craf tsmanship back 
into spir i ts.  He br ings wi th him a weal th of 
exper ience f rom his t ime at  D iageo, where he 
worked for 27 years and depar ted ear l ier  th is 
year as Managing Direc tor of  D iageo Futures. 
He was inst rumental  in dr iv ing grow th of 
D iageo’s Premium Core spir i ts por t fo l io, 
which accounts for  50% of the company ’s 
tota l  net  sales.  Dur ing his t ime as Global 
Whisky Categor y Direc tor,  he establ ished 
steady and sustained grow th for Scotch 
Whisky and as Johnnie Walker Global  Brand 
Direc tor,  he led the brand in becoming the 
most prof i table internat ional  spi r i ts brand in 
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Rum in the new s

MONTANYA DISTILLERS

Montanya Dist i l lers is proud to announce i t  is 
now a Cer t i f ied B Corporat ion®. The dist inc t ion 
honors the rum dist i l ler y ’s commitment to 
soc ia l  and environmental  sustainabi l i t y.  This 
cer t i f icat ion makes Montanya Dist i l lers the 
f i rst  d ist i l ler y in Colorado to become a B 
Corp™ and the th i rd in the countr y.  There are 
more than 2,500 companies f rom more than 
130 industr ies and 50+ countr ies that  have 
earned B Corp status,  a l l  wi th a uni f y ing goal  to 
redef ine success in business. The per formance 
standards B Corps meet are comprehensive, 
t ransparent ,  and ver i f ied.  B Lab rev iews and 
ver i f ies many indicators such as the sourc ing 
of  ingredients,  energy ef f ic iency pract ices, 
t rash and waste,  non- GMO c laims, employee 
benef i ts,  community donat ions,  d ivers i t y 
h i r ing pract ices,  carbon emissions mit igat ion 
and more. Unl ike t radi t ional  corporat ions, 
Cer t i f ied B Corporat ions measure a company ’s 
impact on al l  i ts  stakeholders f rom employees 
and suppl iers to the community,  i ts  customers, 
and the environment .  I t ’s  l ike a Fair  Trade 
cer t i f icat ion,  but for  the whole business not a 
s ingle product . 

Montanya answered about 200 quest ions 
regarding i ts business and then B Lab ver i f ied 
those answers.  The minimum standard needed 
for cer t i f icat ion is 80 points;  Montanya 
received a score of  119. “ I t  is  one th ing to say 
you operate a sustainable,  environmental ly 
responsib le dist i l ler y.  I t  is  another th ing 
to have B Lab ver i f y your c la ims in such a 
r igorous way. I t  takes the guesswork out for 
the publ ic ,  so they can be complete ly conf ident 
in our c la ims.”  said Karen Hoskin,  Montanya’s 
co - founder and owner.  “ I  shop using the 
B - Corp di rec tor y because I  know what the 
cer t i f icat ion means about a business, i ts 
pract ices and supply chains.  I  have wanted for 
years to jo in the ranks of  cer t i f ied businesses 
that are a t rue force for good in the wor ld. 

by Mike Kunetka
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the wor ld.  Expanding the core spir i ts por t fo l io 
is at  the foref ront of  LoneWolf ’s agenda. 
BrewDog cofounder,  James Wat t  commented: 
“David is as obsessed wi th qual i t y and f lavor 
as we are.  His proven success in bui ld ing an 
establ ished spir i ts div is ion makes him a force 
to be reckoned wi th in the industr y;  I ’m thr i l led 
to have him on board.  I  can’ t  wai t  to see 
where David takes LoneWolf.  He shares our 
v is ion in standing as a marker and custodian 
of  pur ist ,  t ruthful  d ist i l lat ion methods, and 
his f resh, chal lenging th ink ing wi l l  not  only 
take LoneWolf  to new levels,  but  the ent i re 
categor y.” 
www.lonewol fspir i ts.com

RUMS OF PUERTO RICO

Along wi th members of  Puer to Rican 
dist i l ler ies and other representat ives of  the 
rum industr y on the is land, the secretar y of 
the Depar tment of  Economic Development and 
Commerce (DEDC), Manuel A . Laboy Rivera 
and the execut ive di rec tor of  Rums of  Puer to 
Rico,  A lexandra Salgado Colón, launched the 
Rums of  Puer to Rico promot ional  campaign, 
“The Rum Standard” at  the Casi ta de Rones 
de Puer to Rico in Old San Juan. The program 
presented the new adver t is ing campaign and 
the re launch of  the RumCapi ta l .com websi te 
that  wi l l  ser ve as a tool  to expand the knowledge 
base of  rum in Puer to Rico.  “ We are conf ident 
that  wi th th is campaign, the product ion,  sale, 
and expor t  of  Puer to Rican rums wi l l  cont inue 
to grow. With th is promot ional  ef for t  we aim 
to increase the number of  people in the wor ld 
who know and love Puer to Rican rum. We wi l l 
present i t  at  events where we par t ic ipate, 
in and out of  Puer to Rico,  and through the 
var ious networks of  the Government of  Puer to 
Rico that promote the is land internat ional ly. 
The commitment of  our administ rat ion and 
Governor Ricardo Rossel ló Nevares,  is to 
cont inue suppor t ing th is industr y because i t 
is  a h igh qual i t y local  product that  has gained 
internat ional  recogni t ion,”  said Laboy Rivera. 
On her par t ,  the Rums of  Puer to Rico execut ive 
di rec tor said “ i t  is  an honor for  me to share 
the f inal  product of  a team ef for t ,  car r ied out 
wi th pr ide and wi th the sat is fac t ion that i t 
wi l l  contr ibute to the internat ional  promot ion 
of  Puer to Rican rums and, therefore,  the 
economic development of  the Is land “. 
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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.

Meanwhi le,  the DEDC Secretar y st ressed that 
th is industr y generates more than $300 mi l l ion 
annual ly to the local  economy and represents 
700 di rec t  jobs in rum dist i l ler ies.

“ We are convinced that the Puer to Rican rum 
industr y can increase i ts contr ibut ion to the 
development of  our economy. We wi l l  cont inue 
to suppor t  i t  because i t  is  a local  product of 
great qual i t y that  has gained internat ional 
recogni t ion.  I t  has enormous possib i l i t ies 
of  grow th.  And we wi l l  cont inue work ing to 
make i t  so.  This promot ional  campaign is par t 
of  that  ef for t .  And, the best th ing is that  the 
protagonists are the hard-work ing hands, that 
for  decades have taken th is industr y to the 
p lace i t  now occupies,”  emphasized Laboy 
Rivera.  The campaign consists of  seven 
v ideos, f ive minutes each, that  summar ize the 
histor y and the process of  making each rum. 
And a one -minute v ideo that summar izes what 
the Rums of  Puer to Rico brand is a l l  about .  The 
v ideos highl ight  that  the rums of  Puer to Rico 
are the best in the wor ld,  not  only due to their 
f lavor,  but  because their  confect ion is in the 
best hands and fo l low processes regulated by 
law that guarantee the highest qual i t y.  A lso, 
the content h ighl ights the years of  exper ience 
gained in the development of  th is product ;  the 
“creators of  a super ior  spir i t .”  The campaign 
emphasizes that the Rums of  Puer to Rico are 
the example to fo l low – “ When i t  comes to 
rums, th is is the standard rum.” 
rumcapi ta l .com

SAINT JAMES

Saint  James recent ly re leased i ts latest 
v intage rhum, L’Essent ie l .  The concept of 
v intage rhums at  the SAINT JAMES Dist i l ler y 
dates back to 1885 when the f i rst  ever v intage 
rhum was created. St rengthened by th is 
long exper t ise,  Master Dist i l ler  Marc Sassier 
c reated th is sumptuous cuvée by selec t ing and 
b lending three SAINT JAMES iconic v intage 
rhums: V intage 1998 (Interest ing st ruc ture wi th 
t ypical  notes of  ver y o ld rhums);  V intage 2000 
(Par t icular ly f ru i t y);  and V intage 2003 (Woody 
notes and fern).  Pat ient ly aged 12 years in 
se lec ted smal l  Bourbon casks, th is rhum 
has not been modi f ied wi th “u l lage” (topping 
up casks wi th eau-de -v ie to compensate 
the natural  evaporat ion,  or  angels share).  A 
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Rum in the new s (continued)
by Mike Kunetka

pure expression of  the SAINT JAMES Rhums 
ident i t y and a t r ibute to an except ional  legacy, 
L’Essent ie l  was e lec ted best Agr ico le Rhum 
at the 2018 Internat ional  Rum Conference in 
Madr id. 
www.saint james- rum.com

DIAGEO

Diageo has agreed to the sale of  n ineteen 
brands, inc luding Myer ’s Rum and Par rot ’s 
Bay Rum, in an agreement wi th Sazerac for 
an aggregate considerat ion of  $550 mi l l ion. 
The net proceeds of  approx imately £340 
mi l l ion,  af ter  tax and t ransact ion costs,  wi l l 
be returned to shareholders through a share 
repurchase fo l lowing complet ion,  which wi l l 
be incremental  to the previously announced 
program of up to £2bn. The t ransact ion,  which 
is subject  to regulator y approval,  is  expected 
to complete ear ly in 2019. Ivan Menezes, Chief 
Execut ive of  D iageo, said:  “Diageo has a c lear 
st rategy to del iver consistent ef f ic ient  grow th 
and value creat ion for  our shareholders.  This 
inc ludes a disc ip l ined approach to a l locat ing 
resources and capi ta l  to ensure we maximize 
returns over t ime. Today ’s announcement is 
another example of  th is st rategy in ac t ion. 
The disposal  of  these brands enables us to 
have even greater focus on the faster growing 
premium and above brands in the US spir i ts 
por t fo l io.”  The other brands inc luded in the 
t ransact ion are Seagram’s VO, Seagram’s 
83, Seagram’s Five Star,  Romana Sambuca, 
Popov, Yukon Jack, Goldschlager,  St i r r ings, 
The Club, Scoresby, B lack Haus, Pel igroso, 
Relska, Gr ind, Piehole,  Booth’s and John 
Begg.

FLOR DE CAÑA

Fair  Trade USA, the leading cer t i f ier  of 
Fair  Trade products in Nor th Amer ica, 
welcomed Flor de Caña premium rum to the 
Fair  Trade community af ter  cer t i f y ing that 

the raw ingredients used in the product ion 
of  the Nicaraguan rum are produced under 
r igorous soc ia l  and environmental  standards 
-  cover ing areas l ike safe work ing condi t ions, 
protect ion of  fundamental  human r ights and 
environmental  best  pract ices.  Flor de Caña is 
proud of  i ts  par tnership wi th Fair  Trade USA 
to br ing Fair  Trade Cer t i f ied rum to the global 
community by mid 2018. This cer t i f icat ion 
not only ra ises the bar for  the g lobal  spi r i ts 
industr y,  but  a lso assures consumers that 
wi th ever y purchase of  Fair  Trade Cer t i f ied 
Flor de Caña rum, the workers earn a f inanc ia l 
premium cal led the Community Development 
Fund. Workers vote together on how to use 
th is money for projec ts of  their  choosing. I t 
could be a heal th c l in ic ,  a school,  scholarship 
funds, environmental  projec ts,  or  any thing the 
community ident i f ies as a pressing need. This 
is the Fair  Trade di f ference – our ever yday 
choices,  empower ing others to improve 
their  l ives on their  own terms. “ In the spir i ts 
industr y,  the t rend toward environmental 
sustainabi l i t y  and soc ia l  responsib i l i t y  is  just 
beginning,”  said Paul  Rice,  President & CEO 
of Fair  Trade USA. “Flor de Caña is one of  the 
ear ly t ra i lb lazers in th is space, and is one of 
just  a few spir i ts companies to adopt Fair  Trade 
pract ices in their  supply chain.  We’re exc i ted 
by th is par tnership and the r ipple ef fec t  that 
i t ’s  poised to create.”  Sustainable grow th has 
been a core value of  Flor de Caña throughout 
i ts 125 -year h istor y,  wi th a hol ist ic focus on 
the Environment ,  Employees and Community.
Flor de Caña’s commitment to the environment 
can be seen through the company ’s industr y-
leading pract ices – the rum has been dist i l led 
using 100% renewable energy for over a 
decade. For the past 12 years,  the team at Flor 
de Caña has p lanted 50,000 t rees annual ly to 
help protect  the environment .

Since 1913 the company school  of fers f ree 
educat ion to the 600 chi ldren of  i ts  employees 
and s ince 1958 the company hospi ta l  of fers 
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f ree medical  at tent ion to i ts employees and 
their  fami l ies (over 2,500 bi r ths to date).
Beyond the employees, Flor de Caña has 
long focused on the community around them, 
the people of  Nicaragua. For more than 25 
years,  the brand has been the main donor of 
APROQUEN, a Nicaraguan non-prof i t  founded 
in 1991, that  has provided over 500,000 f ree 
medical  ser v ices to chi ld burn v ic t ims and 
chi ldren wi th c lef t  l ip or palate.  Flor de Caña 
jo ins more than 1,300 companies across the 
globe work ing to br ing over 30 di f ferent Fair 
Trade product categor ies to market .  In addi t ion 
to rum, shoppers can f ind Fair  Trade Cer t i f ied 
cof fee, tea,  cocoa, sugar,  produce, seafood, 
apparel ,  home goods and much more. Since 
1998, Fair  Trade USA and i ts par tners have 
del ivered over $500 mi l l ion in f inanc ia l  impact 
to producers around the wor ld. 
www.f lordecana.com.

ANGOSTURA

he House of  Angostura® announced the 
newest addi t ion to i ts award-winning Cask 
Col lec t ion,  No. 1 Oloroso Sher r y.  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 edi t ion which is 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 in Oloroso Sher r y Casks.”  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.
www.angostura.com.

MAHALAT SPIRITS

Just in t ime for the hol iday season, Malahat 
Spir i ts has announced their  new Bar re l  Club! 
Since founding the company in 2012, Malahat 
Spir i ts have been commit ted to hand craf t ing 
the highest qual i t y spir i ts using only the 
f inest  ingredients they could f ind.   They never 
imagined that just  a few years later they would 
have a such a large and dedicated group 
of  f r iends, who are just  as exc i ted as they 
are about the spir i ts running through their 
st i l ls  and their  bar re ls.   As demand for their 
products has increased, i t  has become more 
and more di f f icul t  to a l locate the most se lec t 
and smal l  batch of fer ings.   Upon re lease, the 
s ingle bar re l ,  cask st rength,  and exper imental 
b lends of ten sel l  out  ver y quick ly,  somet imes 
before hi t t ing the tast ing room f loor.  This 
new membership wi l l  ensure that our most 
l imi ted and unique of fer ings make i t  into 
the hands of  our b iggest fans.  The Malahat 
Bar re l  Club Annual  Membership wi l l  inc lude: 
Four bot t les of  member exc lusive s ingle 
bar re l ,  cask st rength,  or  exper imental  spi r i ts; 
Compl imentar y tast ings for  the member and a 
guest ;  Pr ior i t y access to a l l  Malahat re leases 
dur ing 2019; Member ’s only t -shi r t ;  15% of f 
a l l  purchases at  the Malahat Tast ing Room. 
Due to the l imi ted nature of  the spir i ts we wi l l 
be re leasing to our bar re l  c lub,  we wi l l  be 
l imi t ing the program to the f i rst  100 members.  
To purchase th is annual  membership for 
yoursel f  or  a loved one, v is i t  the Bar re l  Club 
Membership page on their  websi te. 
www.malahatspir i ts.com
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Put t ing together a monthly magazine 
is not an easy task.   Thank ful ly for  us, 
we have the wor ld ’s best contr ibut ing 
wr i ters,  who t i re lessly produce content 
for  us,  month af ter  month.   I t  is  easy, 
however,  for  readers to lose t rack 
of  the people behind the stor ies,  so 
each December we reserve space 
for al l  contr ibutors to share a bi t  of 
informat ion about themselves, their 
achievements,  goals and observat ions.

This year we are also doing something 
a bi t  di f ferent:  Mike Kunetka asked 
i f  he could inter view Luis and me, a 
“behind the scenes” type of  inter view.  
With this in mind, Mike f lew to Texas in 
October and spent some t ime with us, 
both at  home and at  Rum Central.  

“GOt RUM?” TE AM INTERV IE W

This issue is dedicated 
to the best team Luis 
and I  could have 
ever hoped for ( in 
a lphabet ical  order):

•	 Cris Dehlavi

•	 Marco Pier ini

•	 Mike Kunetka

•	 Paul Senf t

•	 Phil ip I l i  Barake

And to a l l  the “Got 
Rum?” readers around 
the wor ld ...  a b ig CHEERS to a l l !

Margaret  Ayala,  Publ isher

by Margaret  Ayala

T H E  K E Y  T O  SUC C ES S  I S
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I  am wr i t ing these l ines on the morning 
of  Thanksgiv ing, ahead of  the ar r ival 
of  my family and before the star t  of 
the cooking marathon that we are 
sure to under take.  As I  look back at 
every thing that has happened this year, 
I  am thank ful  for  al l  the rum consumers 
out there,  who keep the dream al ive 
for  brand owners and dist i l lers.   I  am 
also thank ful  for  al l  the people work ing 
on the sugarcane f ie lds:  t i l l ing the 
soi l ,  p lant ing the cane, car ing for  the 
crops, harvest ing and then t ranspor t ing 
the sweet grass to the mi l ls.   I  am 
thank ful  for  the mi l l  workers too,  who 
endure dusty,  noisy,  hot  and dangerous 
working condit ions,  in order for  us to 
enjoy the products f rom the cane juice.  

Final ly,  I  am thank ful  for  being par t 
of  the rum industr y dur ing a t ime of 
growing awareness, craf t  resurgence 
and environmental  responsibi l i t y.  

“Premiumizat ion” in rum should go 
beyond the perceived improvement 
in packaging: i t  should be rooted in 
corporate phi losophy, product ion 
methods, environmental  pol ic ies and 
consumer educat ion.   I f  you haven’t 
already, please read pages 20 -25 for 
an overview of  the four winners in this 
year ’s Rum And The Environment 
Awards.

I  wish al l  a very happy hol iday season!

Margaret
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TE AM INTERV IE W: CRIS DEHLA V I
by Cr is Dehlavi

Q: All  our readers always look 
for ward to your cocktai l  recipes and 
commentar y.  Which were some of your 
favor i te recipes this year and why?

I  th ink my favor i te ar t ic le was the one 
about garnishes.  I  have always bel ieved 
that garnishes should be funct ional  so 
wr i t ing about them was fun.  I  a lso real ly 
enjoyed wr i t ing about CORS (Central  Ohio 
Rum Society),  founded by my good f r iend 
Chad White.   He star ted i t  as just  a way to 
get rum nerds together and now he has a 
huge fo l lowing and has been able to br ing 
dist i l lers and ambassadors f rom al l  over 
the wor ld to Columbus. 

Q: Compared to last year,  do you think 
people are dr inking more at home and 
going out to bars less?

I  don’ t  know that they are going out to bars 
LESS, but I  do know that people are more 
interested in making good qual i t y cock tai ls 

at  home.  I  teach c lasses 6 t imes a year 
on basic beginning mixology sk i l ls  and the 
at tendees are al l  non-bar tenders.  I  th ink 
people real ly apprec iate being able to 
make dr inks at  home and are surpr ised at 
how easy i t  can be i f  they know some key 
techniques.  

Q: Did you add new rums to the cocktai l 
l ineup at Miranova in 2018?

Yes, and one of  them is in the December 
issue.  I t  is  my twist  on a Hot But tered 
Rum, ser ved cold! 

by Margaret  Ayala
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Q: I t  seems bi t ters were making a comeback last year,  some mixologists even 
developed their own recipes and dozens of new brands were launched.  Are you st i l l 
seeing an up- t ick in their popular i ty and use? 

Absolute ly.  Bi t ters are the “sal t  and pepper ”  in a dr ink,  they round out a l l  of  the other 
ingredients and give you the abi l i t y  to add f lavors that  can complete ly change the 
cock tai l .   For instance: Last night someone asked me to make a Manhat tan, but not a 
t radi t ional  one. I  added Cardamom bi t ters and i t  complete ly changed the dr ink and was 
honest ly one of  the best Manhat tans I  have ever had. 

Q: Before Prohibi t ion, i t  was common for cocktai ls to take many minutes to make, 
but in today’s fast-paced society this is not always sustainable.   How do you 
determine how much preparat ion t ime is just i f ied to make a cocktai l?

Al l  dr inks can be st reamlined so that the 
execut ion t ime doesn’ t  take too long. Batching 
cock tai ls,  combining spir i ts in “cheater ”  bot t les, 
and of  course prepar ing garnishes/ ice/etc… are 
al l  ways that bar tenders can minimize steps.  
Perhaps this should be an ar t ic le for  nex t year !

Q: You made a t r ip to Scot land ear l ier this 
year.   Can you tel l  us about your t r ip? What 
can you tel l  us about the bar scene there, do 
you think t rends there are a sign of things to 
come here in the States?  

Yes I  was in Edinburgh and Glasgow. 
Edinburgh’s cock tai l  scene is amazing!! !  Truly 
some of the best bars in the wor ld.   A l l  of 
the cock tai l  bars are in walk ing distance of 
each other,  so you can easi ly bar hop.   Their 
cock tai ls are innovat ive,  and their  ice and 
garnish game is incredib le.   I  th ink you can 
f ind a lot  of  these same t rends and techniques 
in bars here in the USA, the di f ference is that 
real ly ever y s ingle bar in Edinburgh is wor ld 
c lass.   My favor i tes:  Hoot The Redeemer, 
Ni tecap, Panda & Sons, and Bramble. 

Q: Do you have any special  message you 
would l ike to share with your fans?  Is there 
anything in par t icular that they can look 
for ward to in 2019?

My only message is a giant THANK YOU!   When 
I  star ted wr i t ing for  Got Rum? I  was ter r i f ied!   I 
know I  can make a great cock tai l  and enter tain 
you as you s i t  at  my bar,  but  wr i t ing wasn’ t 
something I  thought I  could do.  I  genuinely 
enjoy doing i t  and am thr i l led that  people 
enjoy reading my ar t ic les.  I  th ink in 2019 I  wi l l 
incorporate some more techniques into my 
ar t ic les,  th ings that people can do at  home as 
wel l  as behind their  bars.  

Cr is
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TE AM INTERV IE W: PAUL SENFT
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Q: Visi t ing dist i l ler ies and their 
tast ing rooms is one of the best 
ways to learn about the people and 
the craf t  behind a brand.  Which 
dist i l ler ies did you get to visi t  this 
year and which ones are on your 
radar for next year?

This was sor t  of  an odd year for 
me as I  only managed to v is i t  one 
dist i l ler y in Saint  August ine,  Flor ida.  
For 2019, I  am hoping to v is i t  at  least 
one dist i l ler y in Boston as wel l  as 
some locat ions in Kentucky and the 
Car ibbean. 

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

Have a tour guide t rained up to 
expect technical  quest ions,  and i f  i t 
is  possible to have the guest speak 

to a staf f  member who has the 
exper t ise (and t ime) to answer the 
quest ion.  

I  bel ieve guests on a tour should 
manage their  expectat ions by 
understanding the credent ials of 
the person giv ing the tour and 
to not play stump the tour guide.  
Folks shar ing the tour with you wi l l 
apprec iate your good behavior.

Q: Rum fest ivals are great ways 
for consumers to be introduced 
to new brands and to mingle with 
enter taining brand ambassadors.  
Which fest ivals are you planning 
to at tend and which ones would 
you recommend to our readers?

Out of  the gate the Miami Rum 
Congress (miamirumcongress.com) 
in February.   The organizers have 
l ined up a great group of  speakers 
and brands for the event that  I  think 

by Margaret  Ayala
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any rum enthusiast  would enjoy 
exper iencing.  As far  as the rest  of 
the year,  I  have several  t ravel  goals 
in mind and have nothing set in stone 
at  this t ime.  

As far  as other fest ivals,  the Chicago, 
New York,  and San Francisco rum 
fests are get t ing reputat ions for  being 
qual i t y one day events.   In addit ion, 
the New England Tequi la and Rum 
fest ival  cont inues to do wel l  every 
year.

Q: What t rends, i f  any, have you 
seen emerging in the rum world?

Dur ing 2018, we saw compet i t ion 
between some of the brands real ly 
heat up.  This is leading to some 
interest ing strategic releases that are 
displaying some creat ive par tnerships 
and interest ing rum blends.  

In 2019, I  expect to see harder 
pushes by some is lands and 
their  governments to establ ish 
Geographical  Indicat ions for  their 
rums.  The GI indicates products that 
have a speci f ic  geographical  or igin 
and must meet cer tain requirements 
and standards to be considered a 
product of  that  countr y.   I  am aware 
of  cer tain brands resist ing this,  but 
i t  is  my hope the is lands get them 
establ ished.

Q: Just a month or so ago you took 
a t r ip to Cuba.  How was your rum 
experience there?

I  feel  we barely scratched the sur face 
dur ing our v is i t  to Cuba and hope to 
return for  a longer v is i t  nex t  year.   We 

enjoyed our v is i t  in Havana and our 
int roduct ion to di f ferent Cuban rums.  
A longer v is i t ,  would al low for a 
deeper dive into not only the Cuban 
wor ld of  rum, but the ar t  and culture 
as wel l .   The archi tecture and ar t 
around the c i ty was amazing.

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

As I  ment ioned, dur ing 2018 we saw 
compet i t ion between the brands 
real ly star t  to heat up as wel l  as 
the introduct ion of  more rums 
with quest ionable or igins and age 
statements.   

When you see a new rum on the 
shelves i f  you do not recognize the 
brand, think before you buy.  Do 
your homework about the brands 
and the detai ls re lated to a release.  
I f  you suspect something is of f, 
you are probably r ight  and should 
ask quest ions.   There are plenty of 
out lets v ia soc ial  media and brand 
exper iences to make inquir ies and 
learn more about the product .    We 
the consumers do not have to know 
al l  the detai ls and secrets re lated to 
a product;  but  i t  is  fair  to ask about 
the use of  addit ives,  the countr y of 
or igin;  and how an age statement is 
determined.   As the t rue character 
of  some of  the producers is revealed, 
let  your conscious be your guide, 
and use your money to suppor t 
the brands and people you bel ieve 
deserve i t .

Paul
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by Margaret  Ayala

Q: I t  is amazing that we have 
celebrated now six years with your 
cigar & rum pair ing! We can’t  thank 
you enough for ever ything you have 
shared with us and our readers!   What 
advice do you have for someone who 
is just now get t ing into the world of 
cigars and rum?  Is there a par t icular 
pair ing that you did this year that you 
would recommend they star t  with?

Yes, I  st i l l  can’ t  bel ieve how many 
years have passed, t ime spent together, 
learning about my pair ings,  i t  is  a 
fabulous f ie ld that  never ceases to amaze 
me, the complex and restr ic t ive wor ld of 
c igars and rum.

My recommendat ion for beginners is to 
bel ieve in themselves, don’ t  be int imidated by those who’ve been in the c igar 
wor ld much longer.   The great exper ience “cast le”  is  bui l t  f rom day one, and even 
a beginner ’s exper iences are valuable.   Af ter  a whi le,  looking back, they wi l l  be 
able to recognize al l  the lessons learned and they wi l l  be able to teach beginners 
as wel l .
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Q: Of al l  the pair ing you have done this year,  is there one in par t icular that 
stands out from the rest? Why?

I  th ink the pair ing that brought me the best memor ies was “Rusty Hook,”  an 
interpretat ion of  the Drambuie cock tai l  but  made with rum.  I t  made me re -
discover this cock tai l ,  which I  had abandoned for a whi le due to improper or 
over ly-sweet preparat ions.   Bel ieve i t  or  not ,  many bars can’ t  prepare i t  cor rect ly 
despite i ts s impl ic i t y.

Q: You recent ly conducted a Rum Universi ty t raining course in Panama.  
What can you tel l  us about i t  and about the people you were able to 
instruct?

I t  was a dream come true: to be able to educate upcoming inf luencers in the rum 
wor ld.   We covered rum c lassi f icat ions,  a di f f icul t  topic nowadays, s ince i t  is  hard 
to discuss i t  wi thout talk ing good or bad about speci f ic  rum brands.  The idea was 
for students to make up their  own minds, focused on each of  the rums’ potent ial  in 
di f ferent markets.   I t  worked out great ,  I  made a lot  of  new f r iends in Panama and 
I  expect to be back there in 2019, as wel l  as in other interest ing markets.

Q: Your bar in Chile (Red Frog Bar) is now on i ts second year.   What have 
been some of the toughest obstacles and where do you want the bar to go 
next?

I t  was and cont inues to be one of  the toughest chal lenges I ’ve faced in my l i fe, 
ful l  of  learning and with a lot  of  professional  growth.   Knowing deep inside that 
your commitment and that of  your par tners is st rong and enjoying the happiness, 
not only f rom our c l ients,  but  knowing we are suppor t ing the fami l ies of  our 
employees, al l  th is is a heavy burden to car r y,  but  a great source of  joy.   We 
str ive to cont inue, t r y ing to be bet ter each day.

Q: I  feel  that i t  is not common to see women smoking a cigar and sipping 
rum.  Do you feel the same way and what can we do to reach this impor tant 
segment of the populat ion?

I  don’ t  mean this in a sexist  way, but I  real ly l ike to meet women who are 
knowledgeable and who enjoy smoking c igars;  there is something sapiosexual 
about them that makes them unique.  I  hope to see more and more of  them in the 
future.

Q: Is there anything else you’d l ike to share with your fans?

Hopeful ly soon I ’ l l  be able to share news of  the opening of  the new bar,  the rums 
behind the bar and the pair ings I ’ l l  be prepar ing for guests,  in an un- rushed 
manner.   The pair ings for  2019 wi l l  be made f rom the new locat ion,  af ter  the last 
guests leave, when al l  that  remains to be done is opening a bot t le of  rum, pul l ing 
out a good c igar and creat ing good stor ies.   I f  you are ever in Sant iago, Chi le, 
you must stop by the bar so we can enjoy a good c igar and rum pair ing!

Phi l ip
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TE AM INTERV IE W: M ARCO PIERINI
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Q: Last year you published the much-acclaimed “American Rum” book, 
congratulat ions!  Has your l i fe changed much since then?  What feedback 
have you received from consumers and industr y members?

Thank you. Yes, there have been some changes in my l i fe.  Right now I  am 
planning  to devote more t ime and energy  to a new search  on rum and less to 
my business. I  publ ished the book one year ago and since then I  have received 
a lot  of  interest ing feedback f rom consumers and exper ts f rom Europe, Lat in 
Amer ica and elsewhere. Unfor tunately,   not  so much f rom the United States.  This 
has been a surpr ise and, obviously,  a bi t  of  a disappointment to me.  

Q: Do you have plans to publish more books?  I f  so, what can we expect and 
when?

Yes, I  do.  This year I  have publ ished a ser ies of  ar t ic les on the Or igin of  A lcohol ic 
Dist i l lat ion in the West.  The issue is fasc inat ing,  l i t t le studied and vir tual ly 
unknown to the general  publ ic.  The “ invent ion” of  alcohol ic dist i l lat ion involved 
alchemists,  phi losophers,  Franciscan f r iars etc.   and sheds new l ight  on the or igin 
of  rum too. My son and co -author Claudio is doing more research on this issue 
and we want to publ ish a book about i t ,  we hope before nex t summer.

Moreover,  as our readers know, I  have just  star ted a new l ine of  enquir y about the 
role of  the French in the histor y of  rum. I t  is  an interest ing,   hot  issue and i t  has 
already sparked of f  a l ively debate  with the par t ic ipat ion of  renowned exper ts. 
The research is in progress and I  do not know where i t  wi l l  take us. 

by Margaret  Ayala
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Q: Being an entrepreneur is not easy, let  alone researching and wri t ing 
while running La Casa del Rum.   How do you manage to f ind t ime for al l 
this?  Do you have any advice for those who want to be l ike you?

For some years I  have dedicated most of  my t ime to my business concern in 
tour ism and to La Casa del  Rum  and only par t  of  my f ree t ime to studying. 
Now, as I  have just  to ld you, I  have decided to do the opposite.  I  l ike studying 
and I  want to give histor ical  research al l  the t ime  and care i t  deserves, even i f 
i t  means  withdrawing a bi t  f rom the day- to -day running of  the business. 

Q: Which cocktail  is the most popular at La Casa del Rum?  How about 
rums ser ved neat?  Also, what rums do you current ly have in your 
por t fol io?

A great c lassic l ike Daiquir i ,  but  revis i ted using di f ferent  k inds of  good, white 
rums, among which also some Rhum Agr icole.  Many of  our customers prefer 
to dr ink rum neat,  l ike me, and for them we have a wide select ion .  Among 
the rums we have selected and bot t led under our label,  two are probably the 
most successful:  a wonder ful   Overproof rum from Barbados that we selected 
some years ago and a new, unaged rum from Mar t inique. The lat ter  is  a blend 
of  white,  young rums, most ly made f rom pure juice,  but also with a par t  made 
f rom molasses which maybe helps to make i t  much easier  to dr ink for  many 
consumers. 

Q: You have been busy doing presentat ions at di f ferent rum fest ivals this 
year.   Do you f ind the audiences have been ver y recept ive or are there 
misconcept ions that are hard to eradicate?

Usual ly the audiences are interested and recept ive.  Yes, there are some 
misconcept ions,  for  instance about aging, but I  have discovered that of ten i t  is 
a mat ter of  s imply not knowing  the fundamentals of  spir i t  making. Therefore I 
tend  to star t  by explaining the very basics,  the ABC: fermentat ion,  dist i l lat ion, 
aging, congeners etc. 

Q: Last year you mentioned a possible t rend involving the categor y of 
white rums.  Do you feel there has been a big interest in white rums or 
have you seen a dif ferent t rend emerge? 

I  th ink the facts have proved me r ight .  The market is ful l  of  new white rums. 
Many impor tant brands renowned for their  aged rums have enr iched their 
por t fo l io with white,  young rums. Even some Lat in Amer ican producers,  f rom 
countr ies where the dist i l late cannot legal ly be cal led rum unless i t  is  aged, 
have begun to release premium white rums. This means that the t rend is 
st rong.

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

I f  I  may, I  would l ike to invi te the readers of  GOT RUM? to fo l low my Blog: 
www.therumhistor ian.com

Marco
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Q: What are some of the most 
notewor thy rum stor ies (news) you 
repor ted to our readers dur ing this year 
and what made them so relevant to you?

I  th ink the big news this year came f rom 
the is land of  Barbados and the is land of 
Jamaica.

On Barbados, Richard Seale,  the pur ist 
behind the Foursquare Dist i l ler y,  has spent 
over twenty years per fect ing his ar t  and 
the sc ience of  b lending column and pot st i l l 
rums. His real  magic comes in the var ious 
bar re ls and aging techniques he uses 
to create his Except ional  Cask Ser ies, 
inc luding such legendary expressions as 
Tr iptych, Cr i ter ion and Dominus. I  have 
lost  t rack of  how many Dist i l ler/Dist i l ler y of 
the Year Awards he has won in 2018.

But on the other s ide of  the is land, new 
l i fe is being injected into the West Indies 
Rum Dist i l ler y.  A lexandre Gabr ie l ,  the man 
behind Cognac Fer rand and Plantat ion 
Rums bought the dist i l ler y in 2017. 
Previously,  West Indies was producer 
of  bulk rums for companies l ike Mal ibu. 
Before the purchase, Gabr ie l  would buy 
interest ing rums f rom around the wor ld 

and age them in cognac bar re ls in France. 
Now he can produce his own rums. Gabr ie l 
is  determined to return the dist i l ler y to i ts 
previous her i tage and has resur rected an 
o ld batch st i l l  to create the heavier rums 
that have not been made there in years. 

Twelve -hundred mi les away on the is land 
of  Jamaica, there are two legendar y 
dist i l ler ies famous for their  t radi t ional 
Jamaican pot-st i l l  rums. In the same deal 
that  he acquired West Indies,  Gabr ie l  a lso 
purchased one thi rd of  the Clarendon and 
Long Pond dist i l ler ies.  Af ter  much work 
and a f i re,  both dist i l ler ies are up and 
running again.  Gabr ie l  used marks f rom 
both dist i l ler ies to create his newest rum, 
Xaymaca.

I  th ink rum dr inkers can expect amazing 
rums f rom these two masters and these 
three dist i l ler ies in the years to come.

Q: You are always on the quest to f ind 
new rum books.  Are there any hard- to -
f ind books you are struggling to get?  
Which has been your favor i te this year 
and why?

There has been one book that I  have 
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been af ter  for  several  years.  With help 
f rom a ver y nice lady in Par is,  I  was 
f inal ly able to t rack down a copy of  Les 
Plantat ions Saint  James 250 Ans by Jean-
Louis Donnadieu and Marc Sassier.  This 
beaut i fu l  book was publ ished in 2015 to 
celebrate the 250 Anniversar y of  Rhum 
Saint  James. I t  is  approximately 10 by 10 
inches, has 256 pages and is beaut i fu l ly 
i l lust rated wi th o ld photographs, paint ings 
and labels.  The book covers the histor y 
of  rhum product ion on Mar t in ique as wel l 
the histor y of  Saint  James. Marc Sassier 
is the Chief  Oenologist  at  Saint  James 
and wr i tes wi th author i t y.  To learn more 
about Marc Sassier and Saint  James, see 
Margaret  Ayala’s inter v iews wi th him in the 
November 2017 and November 2018 issues 
of  “Got Rum?”.

2018 brought several  rum books to the 
shelves.  Rum - The Complete Guide, The 
Bar tenders Guide to Rum, the Spir i t  of 
Rum and 101 Rums to Tr y Before You Die 
were basical ly l is ts of  the author ’s favor i te 
rums. Of these I  l ike 101 Rums the best . 
Smal l ,  4 -1/2 x 6 inches, 225 pages, Ian 
Bux ton’s book has the most interest ing 
select ion of  rums and conc ise wr i t ing 
that  combines histor y,  descr ipt ion and 
wi t .  I  a lso l iked Bryce Bauer ’s t ravelogue 
research in his book, The New Rum.

Q: Did you at tend any rum fest ivals this 
year?  I f  so, how did they compare to 
your exper ience at last year ’s Cal i fornia 
Rum Fest ival and do you plan to at tend 
any rum fest ivals in 2019?

Did manage to make a marathon one-
day t r ip to Chicago to at tend the Chicago 
Rum Fest ival.  I  f lew out of  Denver at  6:00 
AM on a rainy Saturday morning in Apr i l . 
Got to rainy Chicago, took the L to Rick 
Bayless’s Mexican Brewpub, Cruz Blanca, 
for  some pre - rum sustenance and made i t 
to the Rum Fest ival  by 1:00 PM. Squeezed 
in s ix hours of  rum tast ing and enjoyed 
lec tures f rom Richard Seale,  Bai ler  Pr yor 
and Ian Bur re l l .  Caught an Uber back 
to Midway A irpor t  and managed to run 
through the airpor t  and get the last  seat 
on my Southwest f l ight  back to Denver.  My 
head hi t  the pi l low back home just  shor t  of 
midnight .  My bucket l ist  inc ludes one of  the 

two fest ivals in Miami,  RumFest in England 
and another v is i t  to San Franc isco.

Q: You are an accomplished brewer 
(even i f  you won’t  admit i t)  and I ’m sure 
you’ve seen craf t  brewers barrel -aging 
their beer.   What are your favor i te rum 
barrel  aged beers?

I t  has been a fami ly t radi t ion in my house 
to fo l low Thanksgiv ing dinner wi th a bot t le 
of  Avery Brewing Company ’s Rumpkin. 
This b ig pumpkin ale (16.3% ABV) is aged 
in rum bar re ls and is fu l l  of  pumpkin /Fal l 
spices.  I t  is  a great way to c lose out the 
day. This summer,  Avery also re leased 
Plank ’d,  an Imper ia l  Coconut Por ter that 
is  aged in rum bar re ls.  At  16.2% ABV, th is 
might be another way to c lose out a big 
meal.  Founders Brewing is just  now coming 
into Colorado and I  am anxiously await ing 
their  Imper ia l  IPA cal led Bar re l  Runner.  Big 
and hoppy, th is beer comes in at  ‘only ’  11% 
ABV.  I  have been searching for a bot t le of 
New Hol land’s 20th Anniversar y Amer ican 
A le.  Released last  November,  the beer 
was brewed in celebrat ion of  twenty years 
of  brewing at  New Hol land and comes in 
at  a whopping 20% ABV and in 22 ounce 
bot t les.  Those c lever New Holanders.

Q: Have you ever made a rum barrel 
aged beer?

Funny, you should ask.  A local  brewery 
in Denver opens up their  professional 
equipment to amateurs for  a quar ter ly 
compet i t ion.  The beer that  sel ls the best 
is then brewed in a fu l l  product ion batch. 
Recent ly I  brewed a t radi t ional  Yorkshire 
Old A le.  The rec ipe cal ls for  Br i t ish 
Molasses and aging in rum bar re ls.  Since 
I  didn’ t  happen to have any empty rum 
bar re ls ly ing around, I  used rum bar re ls 
chips for  f lavor.  A l i t t le ex t ra rum helped 
both the chips and the brewer.

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

May your g lass and your hear t  be f i l led 
wi th the spir i ts of  the Hol idays!

Mike
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In 2016, for  the Annual  Team Inter v iew 
for “Got Rum?” Magazine, Margaret 
and Luis Ayala asked me i f  I  had any 
rum-related t r ips on my bucket l ist .  I 
ment ioned that I  wanted to go to Texas, 
tour their  Rum Central  b lending fac i l i t y 
and turn the tables and inter v iew them. 
Fast for ward two years and I  am on a 
mission, a three -day t r ip focused on 
rum and barbeque. Thursday is the 
obl igator y day spent eat ing and hanging 
out wi th my re lat ives.   On Fr iday,  I 
wai t  in l ine for  three and a hal f  hours 
at  Frank l in Barbeque to t r y his famous 
br isket .  Yes, i t ’s  that  good! Saturday 
is rum day. I t ’s  been a busy product ion 
week for the Ayalas,  but they are 
grac ious enough to take me to Rum 
Central  on their  day of f,  g ive me a tour 
and submit  themselves to my endless 
quest ions.

As we head Nor th -East f rom Aust in,  the countr yside consists of  ro l l ing hi l ls,  Oak and 
Mesqui te t rees and cactus.  We pul l  up to a large metal  bui ld ing that has a smal l  s ign that 
reads “RUM CENTR AL, By Appointment Only ”.  We get out of  the car and Luis guides me 
over to the wel l  pump house. In order to get water for  b lending and dai ly use, they have 
to pump i t  f rom deep beneath the Texas l imestone. As he points out a l l  the equipment, 
he casual ly says “keep an eye out for  rat t lesnakes”.  What? Mesqui te t rees,  cactus and 
rat t lesnakes are not usual ly th ings you would assoc iate wi th rum, but I  push on.

Margaret  opens the door to the main bui ld ing,  the f i rst  whi f fs of  rum come out the door 
and I  te l l  mysel f  th is is going to be good. The f i rst  th ing you see is a conference table 
wi th e ight comfor table leather chairs.  There is a smal l  st i l l  on the back shel f,  wi th large 
bar re ls on ei ther s ide.  Then I  see the bot t les.  On the r ight  s ide there are three shelves 
that wrap around two wal ls and hold 1,200 bot t les of  rum. Just  about ever y brand I 
can recal l  is  there,  as wel l  as labels that  have long come and gone. Every thing f rom 
Ron Jeremey to a spec ial  anniversar y re lease f rom Appleton that was only sold at  the 
dist i l ler y.  These are the reference marks.  On the lef t  s ide are more shelves,  but these 
hold about 150 smal l  ident ical  bot t les that  bear s imple whi te labels.  These are samples of 
some of the rums they stock and use to create custom blends.

As we move into the laborator y,  we pass a group of  tables wi th several  b lends in process 
and another table wi th laborator y inst ruments.   We then come to a large steel  door wi th a 
s ign that reads: Danger – Flammable.   Before opening the door,  Luis turns to me.

Luis:  So, we always have this l ight  of f  and we smel l  and test  levels before we turn l ights 
on just  because i f  there are leaks and there are vapors,  those vapors may be explosive, 
so always before we come through here into the Rum Room, we take a moment to smel l 
to make sure i t  is  safe.  Imagine that overnight ,  a bar re l  star ts leak ing...

He opens the door and the aroma is,  wel l ,  intox icat ing.  I t ’s  that  wonder ful  smel l  that 
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any v is i tor  enjoys when they f i rst  walk into the aging warehouse at  a dist i l ler y.  Margaret 
wakes me out of  my daze and nudges me far ther into the warehouse. To my r ight  is  an 
impressive Reverse Osmosis System to f i l ter  the wel l  water f rom outs ide and a 1,500 
gal lon storage tank for holding the processed water.  There are several  pumps on the f loor 
and hoses everywhere. In the middle is a large blending tank where the di f ferent marks 
wi l l  be combined. I  ask about the scale at  the bot tom of the tank and Luis explains.

Luis:  A lcohol ’s volume is af fected by the ambient temperature,  i t  easi ly contracts on 
cold days and i t  expands on hot days.  For th is reason we cannot use f low meters or 
volumetr ic gauges, instead we calculate rum by weight and proof.   The load cel ls /scales 
al low us to take volume out of  the equat ion,  resul t ing in more accurate processing.

In the center of  the room is the f i rst  of  several  ta l l  shelv ing uni ts,  the k ind you would f ind 
at  any big -box retai l  warehouse, f i l led wi th three rows of  commerc ial  totes,  each holding 
1,000 l i ters (275 gal lons) of  rum. To my lef t  are two racks of  bar re ls.

Luis:  These bar re ls here are ex- r ye,  r ye whiskey bar re ls f rom Heaven Hi l ls.  We are 
f in ishing some of our rum in Rye whiskey bar re ls for  a spec ial  formulat ion.    These other 
bar re ls are ex-Bourbon, some of them also f rom Heaven Hi l l .  The same rum you can 
f in ish in r ye bar re ls wi l l  have a di f ferent f lavor than when i t  is  f in ished in bourbon bar re ls.  
When you combine them in di f ferent propor t ions,  you get di f ferent prof i les.

I  am stunned by the var iety of  rums and want to grab a glass and star t  opening taps, but 
Margaret ,  being the pragmat ist  that  she is,  guides me back to the conference room to 
star t  the inter v iew.  She does have a glass of  rum wait ing for  me.

I  remember that  around 2000, I  became interested in rum and was desperate to f ind 
books on the subject .  There were several  vers ions of  Ed Hamil ton’s Complete Guide to 
Rum and Rum – Yesterday and Today,  by Bar ty-K ing and Massel  and that was i t .  Then 
I  read that some fo lks in Texas, Rum Runner Press,   were wr i t ing a new book ent i t led 
The Rum Exper ience.  I  must have bugged the Ayalas twice a month for  the nex t year, 
wonder ing when the book was going to be done. And I  bugged them again when the 
second book, The Encyc lopedia of  Rum Dr inks ,  was being wr i t ten.

Mike: So, how did Rum Runner Press star t? 

Margaret :  Many years ago, Luis and I  star ted t ravel l ing through the Car ibbean and 
Central  Amer ica,  v is i t ing as many rum dist i l ler ies as we could.   We also made a point 
to ta lk to the technical  people and to the owners whenever possib le.   Luis was raised 
in a wine and brandy-produc ing area of  Mexico,  and he was already fami l iar  wi th the 
technical  aspects of  a lcohol  product ion.   We were pleasant ly surpr ised by the openness 
and warmth we received and dec ided to share our exper iences wi th the wor ld,  in the form 
of a book.  At  f i rst  we didn’ t  know how/who would publ ish i t ,  but  that  didn’ t  stop us f rom 
wr i t ing.   Years later,  we were given a contract  by a large academic publ isher,  but  that 
ended up not work ing wel l  and, instead of  let t ing the project  die,  we dec ided to sel f -
publ ish.   But instead of  using an exist ing pr int ing house, we dec ided to learn how to pr int , 
b ind and publ ish ourselves!   That was the bir th of  Rum Runner Press,  but now we do 
much more than pr int ing and publ ishing.
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Mike: Today Rum Runner Press,  the parent company, inc ludes “Got Rum?” Magazine, 
Rum Consult ing,  Rum Universi t y and Rum Central.  How did that  happen?

Margaret :  Af ter  we publ ished our f i rst  book, we star ted get t ing requests to help 
dist i l ler ies wi th di f ferent aspects of  their  product ions.   Ear ly successes led to more and 
longer- term engagements and word of  mouth took care of  the rest .   We quick ly real ized 
that the rum industr y was in desperate need for formal ized t raining, but doing so one-on-
one was not ef f ic ient ,  th is was the bir th of  The Rum Universi t y,  which now of fers courses 
in many countr ies and in assoc iat ion wi th many exist ing inst i tut ions.  

Luis:  Training people about the rum industr y then led to new brand owners want ing to 
launch their  own pr ivate labels,  so we star ted get t ing requests for  bulk rums and for 
b lending ser v ices.   At  f i rst  we worked in -s i tu wi th selected dist i l ler ies,  t r y ing to b lend 
rums for our c l ients,  st raight out of  their  fac i l i t ies.   But ex ist ing dist i l ler ies somet imes 
cannot or do not want to deviate f rom spec i f ic 
fermentat ion and dist i l lat ion sty les,  so th is 
approach always had l imi tat ions.   We dec ided 
that we needed to have our own Dist i l led Spir i ts 
Plant ,  where we could store rum f rom many 
di f ferent dist i l ler ies,  g iv ing us the f lex ib i l i t y  to 
b lend them at wi l l ,  wi thout compromising our 
c l ients’  or  suppl iers’  inte l lec tual  proper ty.   This 
was the bir th of  Rum Central ,  where we now have 
rum f rom over a dozen di f ferent countr ies.

Mike: Let ’s ta lk about the Magazine. I  have copies going back to January of  2002. When 
did i t  star t  and what was the goal  of  the magazine?

Margaret :  The f i rst  issue of  “Got Rum?” -which was in i t ia l ly 
a newslet ter-  appeared in May of  2001.  The format was ver y 
s imple and st raight for ward, we didn’ t  know i f  we were going 
to have an audience and, i f  so,  would i t  be t rade people or 
consumers.   The magazine now has a bet ter format and a 
c learer target ,  a l l  thanks to years of  at tent ion to what our 
readers want .   The magazine does not need the income f rom 
adver t isers in order to sur v ive,  which gives us the power of 
object iv i t y lacked by other publ icat ions in the industr y.   Through 
the years we’ve also been for tunate to at t ract  and retain the 
help of  contr ibut ing wr i ters such as you, who help us del iver 
the qual i t y content we desire.   Luis and I  own the company, but 
the magazine would not be possib le wi thout our excel lent  team, 
which real ly means that the team owns i t .

Mike: One of  your most popular Rum Universi t y courses is a 5 -day, hands-on course.  
What does i t  cover?

Luis:  As rum consul tants,  we have been for tunate enough to be ful ly-booked for many 
years.   Whi le th is is great for  us,  there were always potent ia l  c l ients we could not get 
to,  due to t ime l imi tat ions.   We looked c losely at  the chal lenge and dec ided we needed a 
way for us to share knowledge wi th many people at  the same t ime, whi le st i l l  a l lowing the 
indiv iduals to ask c lar i f y ing quest ions (which you can’ t  do through pr inted mater ia l).   The 
obvious answer was to host t ra ining, where we could present comprehensive informat ion 
and t ie i t  to pract ical  exerc ises that could be the foundat ion for  successful  rum 
businesses.  We of fer  a l l  of  th is informat ion to c l ients,  on-s i te,  at  their  dist i l ler ies,  but  our 
5 -Day Rum Course, which we of fer  through the Moonshine Universi t y in Kentucky,  a l lows 
us to s imultaneously interact  wi th a larger group.  The course has been wel l - received 
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and nex t year we’l l  be of fer ing i t  for  the 5th st raight year.   Many of  our graduates are now 
running their  own craf t  d ist i l ler ies.   Here is a br ief  over v iew of  what we cover dur ing the 
course:

•	 Day 1 – The Business of  Rum
•	 Day 2 – The Classi f icat ions of  Rum
•	 Day 3 – The Ar t  of  Rum Making
•	 Day 4 – Histor y and Sc ience of  the Bar re l
•	 Day 5 – Essent ia l  Rum Laborator y,  Int roduct ion 

to Rum Blending

Mike:  What were some of the f i rst  consul t ing jobs and what do you of fer  today?

Margaret :  Some of our ear l ier  consul t ing contracts were wi th large, mult i -nat ional 
dist i l ler ies,  assessing organolept ic aspects of  their  inventor ies,  work ing wi th their 
product ion personnel  to maintain ex ist ing brands or to develop new ones.  In some cases 
we were brought in to t roubleshoot qual i t y problems and somet imes just  to brainstorm 
about brand st rategies.

Luis:  Today we do much more.  For example,  we spend qui te a bi t  of  t ime reviewing 
business plans for potent ia l  new dist i l ler ies,  then moving into implementat ion and 
expansion for some of them, then M&A (Merger and Acquis i t ion) for  a few others.  

Mike: Do you ever ta lk someone out of  opening their  own dist i l ler y?

Luis:  Yes, qui te of ten!   Some people want to “ ret i re”  and think i t  would be fun to open and 
operate a dist i l ler y in their  spare t ime.  Others are not prepared to to lerate the f inanc ial 
r isk of  doing so, when al l  they p lan to sel l  is  a few cases of  bot t les each week, to tour ists 
who stop by their  shops.  For some c l ients,  we star t  by developing pr ivate labels for  them 
and, once they ’ve proved that they can sel l  the rum, we then design the craf t  d ist i l ler ies 
they need in order to ferment ,  dist i l l  and age the product themselves, wi thout impact ing 
the prof i le as they migrate f rom buying our rum to making i t . 

Mike: So you of fer  help developing pr ivate labels,  what other ser v ices do you of fer 
through Rum Central?

Margaret :  Our standard rum marks are al l  avai lable “as- is”.   A l l  you need is the proper 
permits and you can come select  the marks you want and we’l l  ship them to you r ight 
away.  We can also custom blend marks or f in ish them ( in Bourbon, Cognac, Rye, Tequi la 
or Wine bar re ls).   Exist ing dist i l ler ies also send us samples of  their  rums and we create 
custom blends to help them achieve di f ferent sty les.

Mike: Why would someone come to you as opposed to deal ing direct ly wi th a dist i l ler y?

Margaret :  When you go to a dist i l ler y,  let ’s say in Jamaica, a l l  they are going to be able 
to of fer  are the “marks” they make.  I f  you want a b lend that inc ludes rums they don’ t 
make, then you are out of  luck.   So, i f  you want a b lend of  Jamaican rum and Brazi l ian 
Cachaça, for  example,  you won’ t  be able to buy i t  f rom a suppl ier  in e i ther one of  those 
countr ies.   You’d have to order separate containers f rom them and blend them at your 
own fac i l i t y  or  at  a th i rd par ty ’s.   Because of  the f re ight costs involved, you’d have to 
order fu l l  containers of  each, other wise you have to div ide al l  the t ranspor tat ion costs 
by a smal l  number of  l i ters /gal lons,  dr iv ing your costs up unnecessar i ly.   This approach 
s imply does not work when you are t r y ing to develop a proof of  concept .

Luis:  Chefs are only as good as what is in the pantr y and how fami l iar  they are wi th 
those “ ingredients” (a.k.a.  rum inventor y).   At  Rum Central  we are t r y ing to have a 

Got Rum? December 2018 -  59



Got Rum?  December 2018 -   60

pantr y fu l ly-stocked wi th rums of  di f ferent congener levels,  f rom di f ferent geographical 
or ig ins,  aged and f in ished in a mult i tude of  casks,  so that we can blend them in di f ferent 
propor t ions,  cater ing to what our c l ients want .   Because we already have the inventor ies, 
our c l ients can have us do that b lending and can order f rom us in smal l  enough quant i t ies 
that  they can prove the v iabi l i t y  of  a commerc ial  venture wi thout r isk ing a lot  of  capi ta l . 

Margaret :  Another reason why i t  is  a bad idea to deal  di rect ly wi th a s ingle dist i l ler y is 
that  they may suddenly dec ide to stop sel l ing you or may inform you that the pr ice wi l l  go 
up considerably.   I f  your brand re l ies 100% on that dist i l ler y,  then you f ind yoursel f  in a 
bad s i tuat ion.   Rum Central  of fers a couple of  di f ferent solut ions:  a)  by having inventor y 
already, the c l ients get a “buf fer ”  that  is  not immediate ly af fected by supply-s ide 
problems and b) by of fer ing regional  or  mult i - d ist i l ler y b lends, the c l ients have less r isk 
and more growth potent ia l .   But we also of fer  a few single -dist i l ler y rums.

Mike: Let ’s ta lk about developing a custom blend. Say I  want you to create the per fect 
rum for a Mai Tai,  Mike’s Miraculous Mai Tai  Mixer.  Where would we star t?

Luis:  I t ’s  happened before and our answer is that 
we are nei ther mixologists nor bar tenders.  You 
te l l  us which rum or rums combined made the 
best Mai Tai  for  you. I f  we have equivalent rums 
here,  we wi l l  combine them in the propor t ions you 
to ld us.  Or you can send us a sample wi th the 
propor t ions that you l ike,  a l ready mixed. We then 
analyze the sample and see what rums we have 
that are s imi lar,  This we can do, and we have done 
i t  many t imes. The c learer-def ined target ,  the 
less consul t ing hours you are going to pay for.  We 
charge a b lending fee. I f  you change your mind 
hal f  way through the process, and now you want a 
rum to make a Scorpion, or a Moj i to or a Daiquir i , 
we don’ t  mind changing direct ions but ever y hour 
spent is charged to your project .  The bet ter-
def ined the goal  is,  the fewer discussions we are 
going to have whether we’ve ar r ived at  the goal  or 
not .  I f  we have a target that  has a def in i te color, 
a congener and tannic level,  and sweetness level, 
those are measurable and quant i f iable through 
inst rumentat ion,  so we know when we are there. 
Then i f  the sensory dimension matches, then you 
can’ t  say that we have missed the target .

Margaret :  We’ve had people who came in and had 
no idea about the rum industr y.  They just  know 
they want a product .  Where do you star t  wi th that?  We normal ly star t  wi th sty les.  We wi l l 
star t  wi th the l ight  end, which inc ludes Cuban, Central  Amer ican Sty le,  then we go into 
Guyanese, Jamaican, and then we get into the French Agr icoles,  just  to get an idea of 
what their  pal let  is  leaning towards. This helps us real ize,  for  example,  that  th is person 
l ikes l ight  congener rums, so we then el iminate ever y thing e lse.  Somet imes they think 
they are open to al l  opt ions and we have to help them nar row that down.

Mike: But you are nar rowing i t  down to a sty le.  In theory you could b lend something f rom 
two or more sty les and make something that appeals to them.

Margaret :  Cor rect .  In some cases, the c l ients say I  l ike the complexi t y of  th is one, but I 
l ike the f rui t iness of  that  one. Those are not ions that we can actual ly use. In our minds 
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we are th ink ing okay so they do l ike a l i t t le b i t  of  congeners,  where they thought they 
didn’ t .  I  k inda l ike th is taste over here,  but I  don’ t  l ike the smel l .  Those are c lues for us to 
star t  nar rowing the choices.  Then we star t  g iv ing them some guidance wi thout inf luence. 
We do not want to inf luence their  dec is ions,  but hear ing the words they are t r y ing to 
communicate wi th,  over the years we have star ted to understand.  

Mike: Okay, let ’s t r y another approach. Let ’s say that I  want to develop a fu l l -bodied rum 
that would appeal  to my f r iends who are whiskey lovers.  Where would we star t?

Luis:  Not a l l  whiskey lovers agree on which whiskey is the best ,  so we would have to 
star t  by ask ing which par t icular products they hold in high regard.   Then we analyze 
those products organolept ical ly and quant i tat ive ly to determine things such as:  t ype of 
bar re l ,  congener t ypes and levels,  addi t ives - i f  any-,  etc.   Once we have an idea of  which 
of  those t rai ts can be repl icated in a rum, we develop a round of  prototypes and see i f 
we can val idate our assumpt ions.  This process is i terat ive and usual ly gets us to the 
target in 2-5 rounds.  The biggest chal lenge we have is vocabular y:  even though we may 
speak the same language as our c l ients,  we have no contro l  over what the spec i f ic  words 
mean to each indiv idual.   For some people “dr y ” means tannic,  for  others i t  mean bi t ter, 
for  others i t  may be peppery.   Over the years we have developed our own method for 
t ranscending this l imi tat ion and now we have tools that  help us do exact ly that .

Mike: When you are creat ing a b lend, do you have to let  i t  s i t  for  a whi le? Can you work 
on more than one blend at  a t ime?

Luis:  Yes, you usual ly have to let  them si t .   Through the years we’ve learned which marks 
require more rest ing t ime than others.   High-esters rums, for  example,  have a propensi t y 
to dissoc iate and cross-ester i f y,  which requires t ime.  Not let t ing the blends rest  (not 
knowing they have to) may resul t  in unstable/ inaccurate products being sent to c l ients.  

Margaret :  Oh, yes,  we HAVE to work on mult ip le b lends at  the same t ime.  As you 
saw in the lab,  we have three formulat ion stat ions,  each one ful ly-equipped, and each 
stat ion capable of  handl ing up to 6 di f ferent formulat ions at  the same t ime.  Having good 
vent i lat ion and good power of  concentrat ion are essent ia l  to keep things f rom get t ing out 
of  contro l .

Mike: When you have a target in mind, do you two always agree on the blend you just 
made?

Margaret :  Luis is bet ter at  def in ing the base or foundat ion for  the rums we are 
formulat ing,  espec ial ly i f  we are developing against  a target sent to us by a c l ient .   He 
“sees” the congener composi t ions ver y c lear ly.   Once he is done wi th the base, I  normal ly 
f ine tune i t  a b i t  and only then wi l l  both of  us be happy wi th i t .   For the most par t  we 
agree blends are ready about 99% of the t ime.

Luis:  Yes, for  me f lavors and aromas have shapes, tex tures and colors.   I  know this 
sounds weird,  but  that  is  how I  process the informat ion internal ly.   Compar ing the aroma 
of  two samples then becomes a v isual  compar ison of  these elements.  

Mike: Luis,  how do you “see” a rum? Do the shapes change as you combine marks in a 
b lend? Can you accurate ly remember the “shape” of  b lend f rom years ago?

Luis:  The condi t ion is cal led synesthes ia  and those of  us who have i t  are cal led 
synesthetes.   For most of  my l i fe I  thought ever yone perceived the wor ld the same way I 
do,  i t  was not unt i l  I  star ted ask ing people about what colors they assoc iate wi th numbers 
and about the shapes of  the smel ls they perceive that I  real ized I  was get t ing di f ferent 
exper iences than the average person.  But l i fe is about doing the most wi th what you 
have, so I ’ve turned i t  into an advantage, work ing as a b lender.   Some of our c l ients have 
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asked us for  help ident i f y ing odd smel ls that  appear in some of their  dist i l lates.   Those 
chal lenges are always fun because I  get  to memor ize the shapes I ’m interested in,  and 
then I  spend hours,  somet imes days, smel l ing around sugar mi l ls  and dist i l ler ies,  look ing 
for the sources.

Mike: Many people ta lk about the “premiumizat ion” of  rum and how i t  has already ar r ived 
or is about to.   What are your thoughts on this subject?

Luis:  What most people don’ t  real ize is that  “premium,” as def ined by the Dist i l led 
Spir i ts Counci l  of  the Uni ted States,  is  a pr ice -based categor izat ion,  not a qual i t y-based 
one.  Obviously,  you’d expect qual i t y to go up as the retai l  pr ice of  a product does, but 
expensive glass bot t les,  fancy labels and pr icey market ing campaigns can al l  contr ibute 
to the increased f inal  pr ice of  a rum, wi thout that  pr ice hike represent ing a propor t ional 
increase in the qual i t y of  the rum inside the bot t le.   Are we seeing pr ice -based 
premiumizat ion?  Yes.  Are we seeing qual i t y-based premiumizat ion?  At a ver y smal l -
scale,  as a subset of  the “craf t ”  segment,  the answer is a lso yes. 

Margaret :  Consumer educat ion wi l l  be the 
catalyst  of  change.  So far,  the major i t y of 
consumers are not interested in nor are they 
able to recognize/apprec iate any thing other 
than ver y l ight  rum, but th ings are s lowly 
changing.  The Rum Universi t y and our own 
of fer ings through Rum Central  are star t ing 
to have an impact ,  as we are educat ing 
the brand owners and also of fer ing the 
rum marks that a l low for Bourbon, Brandy 
and Tequi la dr inkers to make an enjoyable 
t ransi t ion into the rum wor ld.

Mike: One last  quest ion.  As you know I  am a 
big col lec tor of  books on rum. You, too,  have 
an amazing l ibrar y at  Rum Central.  What 
aspect of  rum do you think has not been 
proper ly covered in a book yet? What would 
be the per fect  rum book for you?

Luis:  I  th ink a rum book wr i t ten by someone 
who actual ly ferments,  dist i l ls  and ages rum 
for a l iv ing would be great .   Unfor tunately 
such publ icat ions -when avai lable - tend to cover only the sty le/brand of  the employer, 
and tend to disparage rums f rom their  compet i tors.   I  a lso imagine that employers would 
not want sensi t ive data to be publ ished, but that  real ly is what would make the book 
interest ing,  for  example,  how do they contro l  bacter ia l  infect ions dur ing fermentat ion?  
Such books, however,  have a ver y l imi ted audience, so i t  is  hard for  t radi t ional  pr int ing 
companies to be interested in publ ishing them. 

Mike: Thank you Luis and Margaret  for  the inter v iew, I  hope this wi l l  be Par t  I  of  many!

Luis and Margaret :  You are welcome Mike!  We are look ing for ward to i t !
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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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Reserva Limitada Pair ing

Another year is coming to an end and this one was 
spec ial  to me, marked by the speed wi th which i t  f lew 
by and because of  how fast  I  had to put together th is 
pair ing.   This year was also f i l led wi th pair ings made 
with c lassic cock tai ls l ike the Rusty Nai l  (rusty hook 
version) and the Rum Manhat tan.  In a few pair ings, 
the c igars took center stage, which is not surpr is ing, 
but I  remember them as i f  I  had smoked them last 
week.

December caught me by surpr ise for  several  reasons, 
one was the Rum Universi t y Level  1 course, which I 
taught for  the f i rst  t ime in Panama City,  Panama.  I t 
turned out fantast ic and i t  opened up new markets.  
I ’m also about to open up my own rum bar,  upstairs 
f rom Red Frog in Sant iago.  Despi te Red Frog being 
in operat ion for  three years,  we have st ruggled wi th 
the business because the economy in Chi le is not as 
st rong as i t  appears to be.  Having said al l  th is,  i t  has 
been an outstanding year,  one f i l led wi th promises of 
even greater success for 2019.

I  must say that I  st ruggled to put together a pair ing 
wor thy of  December.   Many of  the rum bot t les I  have 
avai lable did not pass the test  when I  t r ied the rums 
neat ,  so I  returned to the rum version of  a c lassic 
cock tai l:  the Old Fashioned.

The rum I  selected is the Bacardi  Gran Reser va 
Limitada, a rum I  tasted and purchased for the f i rst 
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t ime at  Duty Free in Puer to Rico,  in an ant ique presentat ion,  which I  prefer much bet ter 
than the cur rent presentat ion,  but we are to ld that  the rum inside both is supposed to be 
the same.  The or ig inal  bot t le was consumed at  a tast ing of  the “Toby and Lulu” c lub,  which 
is a c lub of  c igar smokers that  I  run as a brotherhood and which we wi l l  be re -act ivat ing 
upon launching my rum bar.

I  se lected a Champagne Noir  c igar f rom Perdomo Reser ve, a Nicaraguan tobacco through 
and through, but not as aggressive as i t  appearance suggests.   I t  is  ro l led ver y wel l  and has 
per fect  head and foot .   The c igar did not draw ver y wel l  dur ing the f i rst  th i rd,  but  th is due 
to the format (Toro,  6 x 50).   I t  was also smoother than I  expected, g iven the Nicaraguan 
tobaccos.

The cock tai l  is  made according to the c lassic rec ipe, caramel iz ing the brown sugar that  was 
previously mixed wi th Angostura Bi t ters.   I  then added 2 ½ oz of  Ron Bacardi  Gran Reser va 
Limitada.  The f i rst  few sips of  the cock tai l  had st rong herbal  and f resh notes,  which turned 
into leather and toasted hay (qui te l i teral ly,  s imi lar  to when you burn dr y grass).

As I  smoke my way into the second thi rd,  the sweetness f rom the cock tai l  becomes more 
apparent ,  g iv ing the rum a smoother and longer f in ish.

Depending on the amount of  sugar we add to the rec ipe, the f in ish can be even smoother, 
h ighl ight ing the notes of  caramel or panela,  whi le the herbal  notes become more those of 
chamomile,  which was per fect  to accompany the increasing intensi t y of  the tobacco.

As a personal  choice,  not necessar i ly  as par t  of  the pair ing,  I  incorporated a cup of  espresso 
and a touch of  Ron Col ibr í  f rom Panama, which is a basic ar t isanal  rum bot t led at  h igh 
proof,  which makes i t  the ideal  way to end a pair ing l ike th is one.

I  hope this end of  year br ings everyone a lot  of  pair ings and pair ing oppor tuni t ies that  turn 
out fantast ic .   I  a lso hope that a l l  my readers wi l l  f ind inspirat ion in nex t year ’s pair ings 
so they can create unforget table memor ies of  their  own.  I  wish al l  much success, and 
hopeful ly the accompl ishments wi l l  a lso be accompanied by rum, which would make them 
even bet ter !

Regards,
Phi l ip I l i  Barake
#GR CigarPair ing
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