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FROM THE EDITOR

The Pursuit  of  Sweetness

The term sweet  is  used in our dai ly l ives 
to descr ibe or character ize many di fferent 
th ings:

• 	 Taste:  in juxtaposi t ion to i ts bit ter ,  sal ty 
and sour  counterparts.   In th is context  i t 
may be an at t r ibute of  a food i tem or the 
category i tsel f  ( “sweets”) .

• 	 Aroma: descr ib ing f ragrances that evoke 
the tastes associated with sweetness.

• 	 Feel ings:  descr ib ing st imul i  or  their 
sources, as being soothing to our 
intel lect  or  our emot ions.

• 	 Audi tory:  referr ing to pleasant melodies 
or voices.

• 	 Financial :  as a way to descr ibe job 
offers,  ra ises and commercial  deals.

• 	 Physical  ski l ls :  descr ib ing gol f  swings, 
str ides and other athlet ic feats.

• 	 Exagerat ing:  “he is taking his own sweet 
t ime”.

The numerous synonyms of  sweet  fur ther 
highl ight  our rel iance on this concept: 
beloved, cher ished, dar l ing,  dear,  favored, 
favor i te,  fond, loved, precious and special .

Our at t ract ion to sweet th ings may have 
or ig inated ear l ier  in our evolut ion,  as we 
recognized and fel t  the effects of  ingest ing 
easy sources of  energy,  such as honey 
and frui ts wi th higher sugar contents.  
This predi lect ion quickly took on a new 
dimension, as voices,  personal i t ies and 
transact ions could be qual i f ied based on 
how they made us feel  internal ly,  using the 
almost- innate sweetness compass.

Wines can be sweet when fermentat ion is 
stopped before al l  the sugars in the grape 
ju ice are t ransformed into alcohol .   Rums, 
however,  are str ipped of  any unfermented 
sugars when they are vapor ized and re-
condensed, leaving only a few opt ions for 
those producers want ing to del iver a sweet 

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.

d ist i l late to eager consumers:  a)  retain 
the sweet aromas of  the raw sugarcane 
ju ice or molasses, b) develop the sweet 
dimension through ester i f icat ion inside 
the casks or c)  incorporate sweetness 
(caramel and sugar)  dur ing blending.  

Regardless of  the approach, their  pursui t 
is  the same: to cater to our fascinat ion 
wi th the concept of  sweetness and 
whatever i t  is  we feel  i t  does for us.

Cheers,

Luis Ayala,  Editor and Publ isher
		  http://www.linkedin.com/in/rumconsultant



Got Rum?  February 2019 -   6

THE A NGEL’S SH A RE
by Paul Senf t

Released in late 2018, Gosl ing’s Rum 
presented i ts latest  product:  Gosl ing’s 
Papa Seal  Single Barrel  Bermuda Rum.  
This spir i t  is  molasses-based and is 
a blend of  pot  and column dist i l led 
rums that were sourced f rom three 
Car ibbean is lands and have been aged 
for a minimum of 15 years in once 
used medium char bourbon barrels in 
Bermuda. The f inal  product is blended 
to 41.5% ABV and bot t led in Bermuda.  
For Gosl ing’s f i rst  l imited rum release, 
they selected 12 barrels to release 
2,590 bot t les wor ldwide. 

Appearance

The bot t le is sold in a s l ip case package 
that focuses the l ight  and causes the 
label  and medal l ion on the f ront of  the 
bot t le easy to be easty to spot on the 
shelves.   The rum has a walnut color 
with br ight  amber highl ights both in the 
bot t le and glass.  

Swir l ing the l iquid created a thick band 
that released one wave of  fast  moving 
legs and then a second wave slowly 
forms and meanders down the glass a 
minute later.

Nose

The aroma of the rum provides hints of 
caramelized vani l la,  spice,  oak tannins, 
cherr y and overr ipe bananas.

Palate

The f i rst  s ip of  the rum igni tes the 
tongue in a swir l  of  dense charred oak 
tannins that mani fest  in the form of 
spices (c innamon and c love),  roasted 
pecans, f resh cut leather,  and aged 

Gosling’s Papa Seal

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 
craf t  T ik i  cock tai 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 
spir i t  can be as var ied as the locales they 
are f rom.  This inspired me to t ravel  wi th 
my wi fe around the Car ibbean, Central 
Amer ica,  and Uni ted States v is i t ing 
dist i l ler ies and learning about how each 
one creates their  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 providing 
their  own unique point  of  v iew, adding 
another chapter to the modern stor y of 
rum.

The desire to share th is informat ion led me 
to create w w w.RumJourney.com  where I 
share my exper iences and rev iews in the 
hopes that I  would inspire others in their 
own explorat ions.     I t  is  my wish in the 
pages of  “Got Rum?” to be your host and 
provide you wi th my impressions of  rums 
avai lable in the wor ld market .   Hopeful ly 
my tast ing notes wi l l  inspire you to t r y the 
rums and make your own opinions.  The 
wor ld is fu l l  of  good rums and the journey 
is a lways best exper ienced wi th others.  

Cheers!

Got Rum?  February 2019 -   6
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tobacco.  The sweet notes of  cooked 
bananas, brown sugar,  and tof fee come 
in,  creat ing a nice balance to the wood 
notes.   As the rum begins to fade a l ight 
bi t ter  mineral  note mani fests br ief ly as 
the oak and char notes return for  a long 
f inish.

Review

When I  think about the Gosl ing’s rum 
l ine my mind gravi tates to the Dark 
and Stormy cock tai l  and their  Black 
Seal  rum of ten used in i t .   Papa Seal  is 
c lear ly in a di f ferent category and the 
c losest thing in the Gosl ings l ine that 
resembles i t  is  the Gosl ing’s Family 
Reserve.  Whi le at  the same t ime i t  st i l l 
maintains the ident i t y of  the Gosl ing’s 
l ine.   Consider ing the age of  the rums 
used in the blends and the heavy tannin 
notes,  I  was surpr ised that there was not 
more ac idi ty in the spir i t .   The balance of 
oak and sweet notes was an impressive 
feat of  engineer ing that shows of f  the 
sk i l ls  of  the blenders.

Since the Papa Seal  bot t l ing are single 
barrel  product ,  the range of  the release 
wi l l  have var iat ions so the barrel  number 
on the bot t le is impor tant that  i t  might 
be compared to other releases.  For this 
review this rum came f rom Barrel  #001. 
This rum can be found in the Airpor t 
Duty Free stores in Bermuda and in 
select  shops across the United States. 
I f  you enjoy other Gosl ing’s re leases 
such as the Family Reserve, you may 
want to t rack this one down and give i t  a 
t r y as i t  stands in i ts own unique place 
in the product l ine. 
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Dur ing one of  our recent vacat ions we 
were vis i t ing a bot t le shop and came 
across this rum glowing on the shel f.  
The vintage sty le of  the ar twork helped 
i t  stand out along with the ruby red color 
shining f rom the l ight  of  the store.  

Cherr y is a di f f icul t  f lavor to get r ight 
in spir i ts and I  found myself  int r igued.  
Af ter  a l i t t le research I  was able to 
discover that  the rum used for this 
product was possibly sourced f rom the 
is land of  Ant igua then blended with real 
cherr ies and bot t led to 40% ABV by 
Proximo Dist i l lers of  Indiana.  

Appearance

The rum has a dense dark red color in 
the bot t le that  l ightens in the glass.   I 
swir led the l iquid and was surpr ised 
when a thick band formed that s lowly 
released equal ly thick legs.   Most of 
the legs pebbled and evaporated before 
returning to the bot tom of the glass.

Nose

The aroma has the sweet maraschino 
cherr y one would expect ,  but  hidden in 
the depths I  found notes of  green apple, 
with a wisp of  alcohol  tweaking the 
nostr i ls.

Palate 

Sipping the rum del ivered the expected 
dose of  maraschino cherr y notes that I 
found in the aroma.  Mid palate the rum 
has a bi t ter  accent that  helps ground i t 

Lola Bel le Cherry Rum

and prevents i t  f rom becoming medic inal.  
The bi te of  the alcohol  hi ts as the rum 
begins to fade with a balanced cherr y, 
ear thy mineral  f in ish.

Review

Other cherr y spir i ts I  have had tend 
to have a f inish that l ingers for  a long 
t ime and are far  too medic inal  for  me to 
enjoy.   This rum was a pleasant surpr ise 
in that  i t  did not do ei ther of  things 
and instead del ivered a wel l  rounded 
f lavor exper ience.  The balance of  the 
cherr y and ear thy-bi t ter  notes created 
something with appl icat ions beyond the 
scope of  what I  expected.  

Used cor rect ly the rum could be a good 
ingredient in an aper i t i f  rec ipe or a 
cherr y spr i t z.   I t  could also be used in 
place of  cherr y l iquor i f  the dr ink maker 
takes into account the heavier punch of 
the alcohol.   The rum can be found in 
mult ip le states as wel l  as onl ine out lets.  

I f  cherr y f lavor is something you enjoy, 
this might just  be the best cherr y 
f lavored rum in the market .

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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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

Rum
UNIVERSITY

TH
E TM

Got Rum?TM
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COOK ING W ITH RUM
by Chef Susan Whit ley
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Dark Chocolate Truf f les with Rum Liqueur
Ingredients:

•	 1 lb.  Bi t tersweet or Semisweet Chocolate
•	 1 C. Heavy Cream
•	 1/4 C. Rum Liqueur
•	 Si f ted Cocoa Powder

Direct ions:

Chop into t iny p ieces the chocolate using a kni fe (or in a food processor)  and 
place in a medium mix ing bowl.            

Heat to a s immer the heavy cream in a smal l  saucepan over medium heat then 
pour over the chocolate.  Cover the mix ing bowl wi th fo i l  and let  s i t  for  about 
4 minutes.  Using a rubber spatula or wooden spoon (whisk ing int roduces 
air  bubbles,  so avoid the whisk) st i r  gent ly unt i l  the mix ture is smooth and 
thoroughly b lended then st i r  in the rum l iqueur.

Cool  to room temperature,  st i r r ing occasional ly,  then ref r igerate for  3 to 4 
hours,  unt i l  th ick and st i f f. 

L ine a baking sheet wi th wax or parchment paper.  Measure out the ganache 
in tablespoonfuls (not heaping) and quick ly ro l l  between your palms to form 
rough spheres.  Drop each of  the spheres into a bowl of  s i f ted cocoa powder. 
Toss wi th the cocoa powder unt i l  coated, and place the spheres on the l ined 
baking sheet .  Refr igerate unt i l  ready to ser ve. Makes about 4 dozen medium 
size t ruf f les.

Photo c redi t :  w w w.foodnetwork.com



Got Rum? February 2019 -  13Got Rum? February 2019 -  13

Rum Liqueur and Chocolate Creams
Ingredients:

•	 2 oz.  Dark Chocolate
•	 2 /3 C. Double Cream
•	 2 Tbsp. Rum Liqueur
•	 Cocoa Powder
•	 Amaret t i  B iscui ts (or a lmond macaroons)

Direct ions:

Put the dark chocolate in a medium bowl.  Reser ve 
2 tablespoons of  cream. In a saucepan, mix the 
rest  of  the cream with the l iqueur.  Br ing the mix ture 
just  to boi l ,  then pour over the chocolate and mix 
unt i l  the lat ter  melts.  Div ide the cream-chocolate 
mix ture between two smal l  g lasses, set  aside to 
cool.  Whip the cream you reser ved unt i l  i t  th ickens 
and spoon careful ly into the glasses. Put in the 
f r idge for chi l l ing;  wai t  at  least  1 hour before you 
star t  decorat ing the desser ts.

Use a hear t-shaped cookie cut ter  or cut  out a hear t 
f rom a piece of  th ick paper.

Set the cookie cut ter  or the cut-out hear t  over a 
glass and s i f t  the cocoa powder over the desser ts. 
Repeat on the other g lass.  Ser ve wi th Amaret t i 
b iscui ts.

Photo c redi t :  w w w.tastycooker y.com
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Fermentation Primer
Lesson II
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Fermentat ion Primer -  Lesson II
In last  month’s lesson we explored what yeast are and we took a super f ic ial 
look at  what some of i ts contr ibut ions are in today ’s economy.

Q: Why would nature evolve an organism that wants to use i ts food 
source to produce alcohol,  rather than applying al l  that potent ial  energy 
into reproduct ion (biomass generat ion) and growth?

Fermentat ion is highly inef f ic ient  at  re leasing energy because i t  produces 
only 2 molecules of  ATP f rom one molecule of  glucose (ATP is the essent ial 
energy source of  l iv ing cel ls).   In contrast ,  most other organisms generate 36 
molecules of  ATP f rom one glucose molecule!   They do so by impor t ing the 
intermediate break-down product pyruvate  into their  mitochondr ia,  where i t  is 
metabol ized via the Krebs cyc le and oxidat ive phosphorylat ion.

Not al l  sc ient ists agree, but the leading theory explaining this metabol ic 
inef f ic iency suggests that  ferment ing yeast ’s abi l i t y  and/or preference to 
produce alcohol  al lowed i t  to “sanit ize” or ster i l ize the sur rounding area, 
k i l l ing compet ing bacter ia and fungus, guaranteeing that the food source 
would be avai lable only to i ts k in.

Q: How does fermentat ion occur within the yeast?

The t ransformat ion star ts with glycolysis:  al l  organisms have glycolysis 
occurr ing in their  cy toplasm.  The process works on glucose (6 -C),  spl i t t ing i t 
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into two 3 -C compounds. The end of  the glycolysis process y ie lds two pyruvic 
ac id (3 -C) molecules,  and a net gain of  2 ATP and two NADH per glucose 
molecule.

Under anaerobic condit ions,  the pyruvic ac id is then routed by the yeast into 
the alcohol  fermentat ion pathway, as i l lustrated below:

Q: Why release CO2?  Is this also a par t of the yeast ’s sur vival strategy?

The release of  carbon dioxide (CO2) is not a del iberate act ion by the yeast , 
i t  is  rather the result  of  the glycolysis t ransformat ion and the fact  that  CO2 
is a co -product of  that  react ion.   CO2, however,  is  a heavier gas than oxygen 
alone, thus i t  creates a buf fer between the sur face of  the fermentat ion vessel 
(tank) and the ambient air,  fur ther guaranteeing an anaerobic environment, 
conducive to the cont inuous product ion of  alcohol.

To summar ize:  yeast appear to have evolved an energy- inef f ic ient  way to 
metabol ize fermentable sugars into alcohol,  but  this st rategy has given i t 
an evolut ionary advantage, by using the result ing alcohol  to k i l l  compet ing 
organisms.  Us humans are benef i t ing immensely f rom this abi l i t y,  seldomly 
thinking about i ts unexpected or igins or i ts future!

Join us again nex t month,  as we cont inue our deep-dive into this fasc inat ing 
wor ld!
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THE MUSE OF MI  XOLOGY
by Cr is Dehlavi

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

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

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

Shaken, Not St i r red.   This is the famous 
l ine f rom James Bond, Ian Fleming’s 
f ic t ional  Br i t ish secret  ser v ice agent , 
spoken the f i rst  t ime in the f i lm 
Goldf inger.   James Bond cal led i t  a 
Mar t in i ,  but  in t ruth i t  was a Vesper…..
Vodka, Gin and K ina Li l let .  The age 
o ld quest ion st i l l  remains- -  Shaken, 
or st i r red?   I  am asked this quest ion 
of ten,  espec ial ly when inst ruct ing new 
bar tenders,  so I  dec ided to make i t  the 
subject  of  my February ar t ic le. 

There are a few t radi t ional  ways you 
can order a dr ink and I  th ink i t  is 
impor tant to discuss that f i rst :  

Neat ,  which means the bar tender is 
s imply pour ing a spir i t  into a glass f rom 
the bot t le,  wi thout ice. 

On the rocks ,  which is when the 
bar tender pours the spir i t  out  of  the 
bot t le into a glass and then adds ice.  

Up,  which s igni f ies the bar tender 
chi l l ing the dr ink f i rst  wi th ice,  and then 
pour ing i t  into a mar t in i  or  coupe glass.  
This method can be done by ei ther 
st ir r ing  i t  or  shaking  i t .

Order ing the dr ink “up ”  is  the subject 
of  th is ar t ic le,  and how do you know 
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whether to st i r  or  shake??  Wel l ,  that  depends 
on what is in your shaker.  A general  ru le of 
the thumb is th is:

I f  the ingredients in the shaker are ALL 
SPIRITS, you wi l l  want to add ice and st i r 
i t  unt i l  i t  is  co ld.    I f  the ingredients inc lude 
c i t rus,  ju ice,  syrups, dair y,  or  egg, you need 
to shake i t . 

There is some real  sc ience behind this,  and 
over the last  few years many people in the 
mixology wor ld have researched i t .   The 
f i rst  th ing you need to know is that  shaking 
a cock tai l  wi th ice not only chi l ls  i t ,  but 
a lso aerates i t  and di lutes i t .   Many cock tai l 
rec ipes account for  th is di lut ion.  The amount 
of  t ime you shake i t  depends on what is in 
the shaker.  A heavy syrup, for  instance, wi l l 
need more shaking t ime than a cock tai l  wi th 
a l ighter syrup.   I f  you are shaking wi th egg 
whi te,  you need to shake for a long t ime to 
take that goopy consistency to the l ight  and 
f luf f y tex ture you are t r y ing to achieve. Here 
is a recent analogy I  used when t r y ing to 
explain i t  to a guest at  my bar :

Imagine making an iced cof fee at  home. You 
f i l l  a g lass wi th ice,  pour in co ld cof fee, and 
½ & ½ cream. St i r  i t  and set i t  as ide. Now 
make the same dr ink but shake i t  f i rs t  wi th ice 
before pour ing i t  into the g lass.  The second 
method g ives you a wel l  mixed, f rothy iced 
cof fee.  There is a b ig d i f ference not only in 
the look but a lso the taste and mouthfeel . 
There are people out there who ask for a 
shaken Mar t in i ,  and somet imes even order 
i t  “bru ised”.  This refers to shaking the heck 
out of  i t  unt i l  there are l i t t le shards of  ice 
f loat ing on the top of  the dr ink.    This wi l l 
add a cons iderable amount of  water to i t ,  and 
perhaps for some people th is makes a mar t in i 
g lass fu l l  of  co ld g in eas ier to dr ink.  To each 
his own. 

So in regards to st i r r ing  - - -  any cock tai l  that  is 
ALL SPIRITS- - (Manhat tan, Mar t in i ,  Negroni, 
V ieux Car re,  Vesper,  etc…) is meant to be 
st i r red over ice,  and not shaken.   These are 
dr inks that showcase the spir i ts,  and the 
last  th ing you want to do is di lute and aerate 
them. By st i r r ing wi th ice,  you can absolute ly 
get that  dr ink as cold as you wish, whi le 
maintaining not only the f lavors but a lso the 
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colors.   I f  you have ever seen a shaken Manhat tan, you know 
what I  mean….i t  becomes c loudy and tastes watered down. 

Ice p lays a ro le in al l  of  th is as wel l - - -  in cock tai l  bars 
around the wor ld bar tenders have discovered that ice is an 
INGREDIENT as opposed to an af ter thought .    In my bar I 
have what we cal l  “bar ice” but I  a lso hand chip per fect ly 
c lear ice cubes for spir i ts ser ved on the rocks.  This is not 
only for  the aesthet ic purpose but a lso because that ice 
is dense and melts much s lower,  therefore not di lut ing the 
dr ink.  I t  is  a lso per fect  to use in a st i r red dr ink,  because 
depending on the type of  ice maker you have at  home or in 
your bar,  the ice may be “wet ”.    Put a couple of  cubes in 
your hand and see how quick ly your hand is wet .  This wi l l 
a lso af fect  your st i r r ing and shaking and di lute the dr ink even 
faster. 

The moral  of  the stor y?   Put thought into how you chi l l 
your cock tai ls,  whether by st i r r ing or shaking…. And i f  you 
typical ly order your Mar t in i  shaken, I  ver y much encourage 
you to st i r  i t  nex t  t ime.   James Bond may have been a 
handsome, debonair,  internat ional  man of  myster y,  but  he 
was ruining that del ic ious Vesper by order ing i t  shaken!!

Cr is
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(Publ isher ’s Review):  “Around 
noon on January 15, 1919, a group 
of  f i ref ighters was play ing cards 
in Boston’s Nor th End when they 
heard a t remendous crash. I t  was 
l ike roar ing sur f,  one of  them said 
later.  L ike a runaway two -horse 
team smashing through a fence, 
said another.  A th i rd f i ref ighter 
jumped up f rom his chair  to look out 
a window-”Oh my God! ”  he shouted 
to the other men, “Run! ”

A 50 - foot- ta l l  steel  tank f i l led wi th 
2.3 mi l l ion gal lons of  molasses 
had just  co l lapsed on Boston’s 
water f ront ,  d isgorging i ts contents 
as a 15 - foot-high wave of  molasses 
that at  i ts  outset t raveled at  35 
mi les an hour.  I t  demol ished 
wooden homes, even the br ick f i re 
stat ion.  The number of  dead wasn’ t 
known for days. I t  would be years 
before a landmark cour t  bat t le 
determined who was responsib le for 
the disaster.

Stephen Puleo is author of  the 
Boston Globe best sel ler  The 
Boston I ta l ians and the cr i t ical ly 
acc laimed Dark Tide: The Great 
Boston Molasses Flood of  1919. A 
former award-winning newspaper 
repor ter and contr ibutor to 
Amer ican Histor y magazine, he 
holds a master ’s degree in histor y 
and wrote his thesis on I ta l ian immigrat ion 
and the set t lement of  Boston’s Nor th End. 
He donates a por t ion of  h is book proceeds 
to the Juveni le Diabetes Research 
Foundat ion (JDRF),  the leading char i table 
funder and advocate of  juveni le (Type 1) 
diabetes research. He and his wi fe,  Kate, 
l ive in Weymouth,  Massachuset ts.  “

Dark Tide -  The Great Boston Molasses Flood of 1919

Paperback: 273 pages
Publ isher :  Beacon Press (September 16, 
2004)
Language: Engl ish
ISBN-10: 0807050210
ISBN-13: 978 - 0807050217
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®

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

In 
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www.RumUniversity.com
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The International Leaders in
Rum Training and Consult ing
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Your One-Stop Shop 

for Aged Rums in Bulk!

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

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

•	 Aged in Amer ican or French Oak Barrels

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

•	 Single Barrels and Second Aging/Finish

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

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

•	 Low Minimums and Fast Turnaround, 
Wor ldwide Shipping

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

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

Featured Biography: Hermann Emil Louis Fischer

Hermann Emi l  Fischer was born on 
October 9,  1852, at  Euskirchen, in 
the Cologne dist r ic t .  His father was a 
successful  business man. Af ter three 
years wi th a pr ivate tutor,  Emi l  went to the 
local  school  and then spent two years at 
school  at  Wetzlar,  and two more at  Bonn 
where he passed his f inal  examinat ion 
in 1869 wi th great dist inc t ion.  His father 
wished him to enter the fami ly lumber 
business, but Emi l  wished to study the 
natural  sc iences, espec ial ly physics and, 
af ter  an unsuccessful  t r ia l  of  Emi l  in the 
business, his father – who, according to 
the laureate’s autobiography, said that 
Emi l  was too stupid to be a business man 
and had bet ter be a student – sent him in 
1871 to the Universi t y of  Bonn to study 
chemist r y.  There he at tended the lec tures 
of  Kekulé,  Engelbach and Zincke, and also 
those of  August Kundt on physics,  and of 
Paul  Groth on mineralogy.

In 1872, however,  Emi l ,  who st i l l  wished 
to study physics,  was persuaded by his 
cousin Ot to Fischer,  to go wi th him to the 
newly establ ished Universi t y of  Strasbourg, 
where Professor Rose was work ing on 
the Bunsen method of  analysis.  Here 
Fischer met Adol f  von Baeyer,  under whose 
inf luence he f inal ly dec ided to devote his l i fe to chemist r y. 

Studying under von Baeyer,  Fischer worked on the phthale in dyes which Rose had 
discovered and in 1874 he took his Ph.D. at  Strasbourg wi th a thesis on f luoresceine and 
orc in -phthale in.  In the same year he was appointed assistant inst ructor at  Strasbourg 
Universi t y and here he discovered the f i rst  hydrazine base, phenylhydrazine and 
demonstrated i ts re lat ionship to hydrazobenzene and to a sulphonic ac id descr ibed by 
Strecker and Römer.  The discovery of  phenylhydrazine, reputed to have been acc idental, 
was re lated to much of  Fischer ’s later work.

In 1888 he was asked to become Professor of  Chemist r y at  the Universi t y of  Würzburg 
and here he remained unt i l  1892, when he was asked to succeed A . W. Hofmann in the 
Chair  of  Chemist r y at  the Universi t y of  Ber l in.  Here he remained unt i l  h is death in 1919.
Fischer ’s ear ly discovery of  phenylhydrazine and i ts inf luence on his later work have 
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already been ment ioned. Whi le he was at  Munich, Fisher cont inued to work on the 
hydrazines and, work ing there wi th his cousin Ot to Fischer,  who had fo l lowed him to 
Munich, he and Ot to worked out a new theory of  the const i tut ion of  the dyes der ived f rom 
t r iphenylmethane, proving this by exper imental  work to be cor rect .

At  Er langen Fischer studied the act ive pr inc ip les of  tea,  cof fee and cocoa, namely, 
caf fe ine and theobromine, and establ ished the const i tut ion of  a ser ies of  compounds in 
th is f ie ld,  eventual ly synthesiz ing them.

The work,  however,  on which Fischer ’s fame chief ly rests,  was his studies of  the pur ines 
and the sugars.  This work,  car r ied out between 1882 and 1906 showed that var ious 
substances, l i t t le known at  that  t ime, such as adenine, xanthine, in vegetable substances, 
caf fe ine and, in animal excrete,  ur ic ac id and guanine, a l l  belonged to one homogeneous 
fami ly and could be der ived f rom one another and that they cor responded to di f ferent 
hydroxyl  and amino der ivat ives of  the same fundamental  system formed by a bicyc l ic 
ni t rogenous st ructure into which the character ist ic urea group entered. This parent 
substance, which at  f i rst  he regarded as being hypothet ical,  he cal led pur ine in 1884, and 
he synthesized i t  in 1898. Numerous ar t i f ic ia l  der ivat ives,  more or less analogous to the 
natural ly-occur r ing substances, came f rom his laborator y between 1882 and 1896.

In 1884 Fischer began his great work on the sugars,  which t ransformed the knowledge 
of  these compounds and welded the new knowledge obtained into a coherent whole. 
Even before 1880 the aldehyde formula of  g lucose had been indicated, but Fischer 
establ ished i t  by a ser ies of  t ransformat ions such as oxidat ion into aldonic ac id and 
the act ion of  phenylhydrazine which he had discovered and which made possib le the 
format ion of  the phenylhydrazones and the osazones. By passage to a common osazone, 
he establ ished the re lat ion between glucose, f ructose and mannose, which he discovered 
in 1888. In 1890, by epimer izat ion between gluconic and mannonic ac ids,  he establ ished 
the stereochemical  nature and isomery of  the sugars,  and between 1891 and 1894 he 
establ ished the stereochemical  conf igurat ion of  a l l  the known sugars and exact ly foreto ld 
the possib le isomers,  by an ingenious appl icat ion of  the theory of  the asymmetr ical 
carbon atom of Van’ t  Hof f  and Le Bel,  publ ished in 1874. Rec iprocal  syntheses between 
di f ferent hexoses by isomer izat ion and then between pentoses, hexoses, and heptoses 
by react ion of  degradat ion and synthesis proved the value of  the systemat ics he had 
establ ished. His greatest  success was his synthesis of  g lucose, f ructose and mannose in 
1890, star t ing f rom glycerol.

This monumental  work on the sugars,  car r ied out between 1884 and 1894, was ex tended 
by other work,  the most impor tant being his studies of  the glucosides.

Between 1899 and 1908 Fischer made his great contr ibut ions to knowledge of  the 
proteins.  He sought by analysis ef fect ive methods of  separat ing and ident i f y ing the 
indiv idual  amino ac ids,  discover ing a new type of  them, the cyc l ic amino ac ids:  pro l ine 
and oxyprol ine.  He also studied the synthesis of  proteins by obtaining the var ious amino 
ac ids in an opt ical ly-act ive form in order to uni te them. He was able to establ ish the 
type of  bond that would connect them together in chains,  namely,  the pept ide bond, and 
by means of  th is he obtained the dipept ides and later the t r ipept ides and polypept ides. 
In 1901 he discovered, in col laborat ion wi th Fourneau, the synthesis of  the dipept ide, 
g lycy l - g lyc ine and in that  year he also publ ished his work on the hydrolysis of  casein. 
Amino ac ids occur r ing in nature were prepared in the laborator y and new ones were 
discovered. His synthesis of  the o l igopept ides culminated in an octodecapept ide,  which 
had many character ist ics of  natural  proteins.  This and his subsequent work led to a bet ter 
understanding of  the proteins and la id the foundat ions for later studies of  them.

In addi t ion to his great work in the f ie lds already ment ioned, Fischer also studied the 
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enzymes and the chemical  substances in the l ichens which he found dur ing his f requent 
hol idays in the Black Forest ,  and also substances used in tanning and, dur ing the f inal 
years of  h is l i fe,  the fats.

Fischer was made a Prussian Geheimrat (Excel lenz),  and held honorar y doctorates of  the 
Universi t ies of  Chr ist iania,  Cambr idge (England),  Manchester and Brussels.  He was also 
awarded the Prussian Order of  Mer i t  and the Maximi l ian Order for  Ar ts and Sc iences. 
In 1902 he was awarded the Nobel Pr ize in Chemist r y for  h is work on sugar and pur ine 
syntheses.

At the age of  18,  before he went to the Universi t y of  Bonn, Fischer suf fered f rom 
gastr i t is,  which at tacked him again towards the end of  h is tenure of  the Chair  at  Er langen 
and caused him to refuse a tempt ing of fer  to fo l low Vic tor Meyer at  the Federal  Technical 
Univers i t y at  Zur ich and to take a year ’s leave of  absence before he went ,  in 1888, to 
Würzburg.  Possib ly th is af f l ic t ion was the forerunner of  the cancer f rom which he died.
Throughout his l i fe he was wel l  ser ved by his excel lent  memory,  which enabled him, 
al though he was not a natural ly good speaker,  to memor ize manuscr ipts of  lec tures that 
he had wr i t ten.

He was par t icular ly happy at  Würzburg where he enjoyed walks among the hi l ls  and he 
also made f requent v is i ts to the Black Forest .  His administ rat ive work,  espec ial ly when 
he went to Ber l in,  revealed him as a tenac ious campaigner for  the establ ishment of 
sc ient i f ic  foundat ions,  not only in chemist r y,  but  in other f ie lds of  work as wel l .  His keen 
understanding of  sc ient i f ic  problems, his intui t ion and love of  t ruth and his insistence on 
exper imental  proof of  hypotheses, marked him as one of  the t ru ly great sc ient ists of  a l l 
t ime.

In 1888 Fischer marr ied Agnes Ger lach, daughter of  J.  von Ger lach, Professor of 
Anatomy at  Er langen. Unhappi ly his wi fe died seven years af ter  their  marr iage. They had 
three sons, one of  whom was k i l led in the First  Wor ld War;  another took his own l i fe at 
the age of  25 as a resul t  of  compulsor y mi l i tar y t ra in ing. The thi rd son, Hermann Ot to 
Laurenz Fischer,  who died in 1960, was Professor of  Biochemist r y in the Universi t y of 
Cal i fornia at  Berkeley.

When Fischer died in 1919, the Emi l  Fischer Memor ial  Medal was inst i tuted by the 
German Chemical  Soc iety.

Source: From Nobel Lec tures,  Chemist r y 1901-1921, Elsev ier Publ ish ing Company, Amsterdam, 1966.

Did you know that . . .

•	 ...  many names of  chemical  react ions and concepts are named af ter  Fischer? 

Fischer indole synthesis,  Fischer project ion,  Fischer oxazole synthesis,  Fischer 
pept ide synthesis,  Fischer phenylhydrazine and oxazone react ion,  Fischer reduct ion, 
Fischer– Speier ester i f icat ion and Fischer g lycosidat ion

•	 ...  Fischer ’s work on sugars and on the ester i f icat ion of  a lcohols have had the most 
profound impact in the fermentat ion of  a lcohol  and in the aging of  a l l  d ist i l led spir i ts, 
inc luding rum?
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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 ?

4. OF MICE A ND RUM

In the three ar t ic les already publ ished in 
th is ser ies,  we have seen that ,  according 
to some contemporar y sources, commerc ial 
product ion of  rum may have begun in Saint-
Chr istophe, Mar t in ique and other French 
is lands a few years before i t  got  going in 
Br i t ish Barbados. Moreover,  we have also 
seen that when the French began to set t le 
in the Car ibbean in the 1620s and 1630s, 
they knew Amer ica and i ts resources wel l , 
and that a t rue dist i l l ing industr y had been 
wel l - establ ished in France for some t ime.

Now, I  wish to go back to a number of 
contemporar y French sources. 

The Capuchin f r iar  Hyac inthe de Caen 
came to Saint- Chr istophe in 1633 wi th a 
brother f r iar  fo l lowing Pier re d ’Esnambuc, 
the founder of  the colony, and par t ic ipated 
in the ear ly colonizat ion of  Mar t in ique in 
1635. He later met Dominican missionary 
Raymond Breton, the great anthropologist 
and ethnologist ,  author of  the f i rst 

THE RUM HISTO RI AN
by Marco Pier in i

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

 
I  got  a degree in Phi losophy in Florence and 
I  studied Pol i t ical  Sc ience in Madr id,  but 
my real  passion has always been histor y. 
Through histor y I  have always t r ied to know 
the wor ld.   L i fe brought me to work in tour ism, 
event organizat ion and vocat ional  t ra in ing. 
Then I  d iscovered rum. I  cofounded La Casa 
del  Rum, that  ran a beach bar and selec ted 
premium rums.

And f inal ly I  have returned back to my in i t ia l 
passion: h istor y,  but  now i t  is  the histor y 
of  rum. Because rum is not only a great 
dist i l late,  i t ’s  a wor ld.  Produced in scores 
of  countr ies,  by thousands of  companies, 
wi th an ex t raordinar y var iety of  aromas and 
f lavors;  i t  has a ter r ib le and fasc inat ing 
histor y,  made of  s laves and pi rates,  imper ia l 
f leets and revolut ions.
 
A l l  th is I  t r y to cover in th is co lumn, in my FB 
prof i le:  www.facebook /marco.p ier in i .3 and in 
my new Blog: w w w.therumhistor ian.com
 
I  have publ ished a book on Amazon:
 
“AMERICAN RUM - A Shor t  H is tor y of  Rum 
in Ear ly Amer ica”.
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Car ibbean-French dic t ionary;  he went 
back to France some years later,  and then 
returned to the Car ibbean. He and other 
brothers of  h is order c lashed wi th the local 
author i t ies in Saint- Chr istophe, and he 
was ar rested and expel led f rom the is land 
in 1646. He went ashore in Guadalupe 
wi th another f r iar,  and nothing fur ther was 
heard of  them.

In 1641, de Caen wrote his “Relat ion des 
î les de Saint- Chr is tophe, Gardelouppe et 
la Mar t in ique…”, which was not publ ished 
unt i l  the year 1932. In th is work we may 
read:

“Les cannes à sucre y étant cu l t ivées, i l 
y  avra p lus grande occupat ion à fa i re les 
sucres,  pr inc ipalement dans les î les de la 
Gardelouppe ou la Mar t in ique, qui  pour ront 
un jour fourni r  la France  …” That is,  more 
or less:

“As sugarcane is cul t ivated in th is p lace, 

there wi l l  be p lenty of  work making sugar, 
pr imar i ly on the is lands of  Guadeloupe and 
Mar t in ique, that  wi l l  one day be able to 
supply France …”

So sugarcane was already being grown on 
the is lands, and grew wel l  there,  in 1641. 

Fol lowing a lengthy descr ipt ion of  cassava, 
the ouïcou  that  was made f rom i t  and i ts 
uses, de Caen then wrote:  “De ce breuvage, 
se fa i t  encore de l ’eau- de-v ie propre pour 
le pays  …”  that  is,  “From this beverage, 
they even make their  own water of  l i fe in the 
countr y…”, whi le,  he wrote,  i t  was impossib le 
to grow grapevines there.

Sugarcane was therefore already being 
grown on the French is lands of  the 
Car ibbean in 1641, but not grapevines, and 
wine had to be impor ted. So what was the 
brùle -ventre  which,  according to Buton, the 
s laves made much use of ;  a dist i l late of 
ouïcou? We don’ t  know. 

Pier re d ’Esnambuc founding the co lony of  Mar t in ique, by Théodore Gudin.  
Col lec t ions du château de Versai l les.
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Now, let  us reread, in v iew of  the above, 
a passage f rom Maur i le de Saint-Michel ’s 
“Voyage des Is les Camercanes en 
l ’Amér ique ”,  publ ished in 1652: 

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

In 1652 the is landers were therefore 
already dist i l l ing sugarcane wine to 
make rum, and also dist i l led Oüicou and 
Masbi,  that  is,  fermented beverages the 
nat ives t radi t ional ly made f rom cassava 

Statue of  Pier re d ’Esnambuc in Mar t in ique

and potatoes. This was not an iso lated 
case, but widespread pract ice.  As F.H. 
Smith wr i tes in “Car ibbean Rum ”  (2005), 
“Before the large -scale t ransi t ion to sugar 
product ion in the 1640s, colonists in the 
Car ibbean exper imented wi th the alcohol ic 
potent ia l  of  var ious local  p lants.  … Dist i l l ing 
immediate ly became a central  e lement of  the 
French Car ibbean sugar industr y.  In 1644, 
Benjamin Da Costa,  a Dutch Jew f rom Brazi l , 
int roduced sugar making equipment and, 
perhaps, the f i rst  a lembics,  into Mar t in ique. 
Yet ,  a manuscr ipt  f rom Mar t in ique dated 
1640 when the colony was only f ive years 
o ld,  stated, ‘ the s laves are fond of  a st rong 
eau de v ie that  they cal l  brùle ventre 
[stomach burner] ’.  A l though brùle ventre 
somet imes refer red to French brandy, the 
comparat ive use of  the term hints at  a 
local ly made concoct ion other than impor ted 
brandy. In the contex t  of  the Car ibbean, 
brùle ventre was l ike ly a dist i l led sugarcane-
based alcohol ic beverage and suggested 
that rum dist i l l ing preceded Da Costa’s 
ar r ival  in 1644.”

Now here is a hypothesis which I  cannot 
prove, but wish to propose anyway: in 
the ear ly years of  French (and Br i t ish) 
colonizat ion of  the Car ibbean, the number 
of  European colonists and Afr ican s laves 
was l imi ted, whi le the indigenous populat ion 
was numerous. So the best way to get st rong 
dr ink cheap would have been to dist i l  ouïcou 
and other fermented beverages t radi t ional ly 
made by indigenous peoples.  Later, 
however,  the number of  French colonists 
and, espec ial ly,  the number of  s laves grew 
rapidly,  whi le the indigenous populat ion 
cont inued to drop as an ef fect  of  war, 
disease and other fac tors.  This may have 
been one of  the factors that  led the colonists 
to ferment and dist i l  the by-products of 
sugarcane, which was by now widely grown, 
to obtain an abundant ,  cheap spir i t .

But now let  us return to Maur i le de Saint-
Michel.  Af ter  descr ib ing how sugar is made, 
he wr i tes:  “Quand aux cannes rongées par 
les rats;  ausquels Monsieur le General 
donne la chasse tant qu’  i l  peut ,  avec ses 
chiés;  on en fa i t  un breuvage, qu’ i ls  nommèr 
Vin de canne; … Monsieur le General  en 
fa ic t  rempl i r  des pippes, & en ret i re grand 
prof i t ,  en les fa isant vendre és magazins.  I l 
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est p lus aggreable à boi re,  qu ‘ i l  n’est  sain.” 
That is,  “ When the canes have been gnawed 
by mice, which the General  hunts as much 
as he can wi th his dogs, a beverage is made 
f rom them, refer red to as cane wine … The 
General  has bar re ls f i l led wi th i t ,  and he 
earns a great prof i t  f rom i t ,  having i t  so ld 
in the shops. I t  is  more pleasurable than 
heal thy to dr ink.”

And so Mar t in ique was not exempt f rom the 
plague of  mice! These words are reminiscent 
of  Richard Ligon’s descr ipt ion of  Barbados. 
Mice were most l ike ly not nat ive to the 
is lands but brought over on European 
ships.  They had few natural  enemies in the 
Car ibbean, and the sugarcane plantat ions 
of fered them a v i r tual ly l imi t less amount 
of  food. A l l  the sources of  the day repor t 
that  mice were ver y numerous, infest ing the 
colonists’  homes and plantat ions,  a t rue 
plague. The problem was so ser ious there 
were s laves whose work consisted ent i re ly of 
hunt ing them, who were rewarded  a bot t le 
of  rum for ever y 50 mice they k i l led.

I t  is  c lear that  in the French is lands, as 
in Barbados, the product ion of  a lcohol ic 
beverages made f rom sugarcane gave r ise 
to an economical ly s igni f icant t rade. And 
i t  would appear that  in order to make this 
dr ink,  which we now cal l  rum, the people 
of  the French is lands used the worst 
qual i t y cane, gnawed by mice, and not the 
sk immings of  the cauldrons as in Barbados.

And now al low me a histor ic digression not 
st r ic t ly l inked wi th rum. The histor y of  the 
Br i t ish colonizat ion of  the Amer icas is by far 
bet ter known than the s imultaneous French 
colonisat ion.  And many of  the authors who 
have publ ished impor tant works on Br i t ish 
colonisat ion tend, whether consc iously or 
not ,  to t reat  i t  as a unique phenomenon. 
Yet the two colonial  enterpr ises were ver y 
s imi lar,  as were the soc iet ies they created in 
the Car ibbean. 

The French and the Br i t ish were both look ing 
for the same thing: t ropical  products that 
would al low them to get r ich quick ly.  Some 
of the colonists did get r ich,  even ver y r ich, 
but  the major i t y of  them had ver y hard l ives, 
and the mor tal i t y rate was high for a l l .  They 
even had s imi lar  tastes;  both,  for  example, 
loved pineapple. 

The French and the Br i t ish also faced the 
same problems. They had to deal  wi th an 
al ien and of ten host i le natural  wor ld;  they 
suf fered the devastat ion of  hur r icanes 
and ear thquakes; and they suf fered f rom 
hor r ib le new diseases and an oppressive 
c l imate. 

What ’s more, they were l iv ing in a state of 
permanent war :  Engl ish and French fought 
each other,  and both fought the Spanish, 
the pirates and the Car ib.  Even dur ing rare 
t imes of  peace, the r ich feared the mass 
of  indentured ser vants,  and al l  the whi tes 
feared a revol t  of  the increasingly numerous 
s laves.

To escape f rom this hel l  on ear th,  both 
Engl ish and French set t lers sought obl iv ion 
in alcohol.  When Maur i le de Saint-Michel 
wr i tes “Never before have I  seen a countr y 
where somet imes more d iverse k inds 
of  beverages can be found than on S. 
Chr is tophe ”,  we are reminded of  Richard 
Ligon, who, in his much bet ter-known “A 
True and Exact H is tor y of  the Is land of 
Barbados ”,  te l ls  us how much the Br i t ish 
p lantat ion owners in Barbados drank. 

In shor t ,  the French colonisat ion of  the 
Amer icas was much l ike the Br i t ish one. 
With one impor tant di f ference: in numbers. 
According to Phi l ip P. Boucher,  in his 
seminal  “FR ANCE AND THE AMERICAN 
TROPICS TO 1700. Tropics of  D iscontent ” 
(2008),  “French migrat ion across the 
At lant ic in the ear ly modern era was 
comparat ively smal l .  G lobal  est imates 
suggest a f igure of  60,000 to 100,000 
leaving for the Amer icas in the years 1500 -
1760, as compared to 746,000 Br i t ish 
subjects,  678,000 Spaniards,  and even 
523,000 f rom thin ly populated Por tugal. 
France at  the same t ime had the largest 
populat ion by far  of  any European state, 
some eighteen to twenty mi l l ion.  Only the 
Dutch, wi th some 20,000 migrants,  t ra i led 
France among the big f ive imper ia l  powers.” 

And the low number of  set t lers may have 
been the st ructural  weakness in the French 
colonizat ion of  the Amer icas. 

That ’s a l l  for  now; more to come in March!

Marco Pier in i
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Nothing says “romance” l ike champagne and strawberr ies.  
But t rue “rum-ance” can only be achieved one way...



Got Rum? February 2019 -  37Got Rum? February 2019 -  37

Got  Rum?
®



Got Rum?  February 2019 -   38Got Rum?  January 2019 -   38

Got Rum? TM

Got Rum?  February 2019 -   38



Got Rum? February 2019 -  39

Got Rum? TM

Got Rum? February 2019 -  39

Cupid’s Kiss
1 oz Cruzan Raspberr y Rum
1 oz Canadian Club Whisky

Cranberr y Juice
Fi l l  h ighbal l  g lass with ice.  Add rum and whisky,  f i l l  wi th juice,  and st i r.

Key to the Hear t
(cock tai l  developed by A l  Nelson, head mixologist  at  the Sunset Pier at 

Ocean Key Resor t  in Key West)

In a pint  glass f i l led with ice,  add the fo l lowing:
3/4 oz Mount Gay Rum (or your favor i te gold rum) 

1/2 oz Peach Schnapps
1/2 of  Mal ibu Coconut Rum

1 oz of  Orange Juice
3/4 oz Pineapple Juice
3/4 oz Cranberr y Juice

A dash of  Angostura Bit ters
Shake wel l  unt i l  very cold and then strain into a highbal l  or  Double Col l ins 

glass f i l led with ice.  Top with a splash of  great champagne l ike Veuve 
Cl icquot and garnish with cherr y.

The Superior Love Potion
50 ml White Rum 

12.5 ml Crème de Cacao
1 Scoop Strawberr y Ice Cream (or sorbet) 

5 ml Par fai t  Amour Liqueur
25 ml Lime Juice
25 ml Champagne

Shake al l  of  the ingredients together unt i l  the ice cream/sorbet dissolves. 
Pour the champagne into a f lute and then single strain the gelato mix on 
top. Garnish with a single Maraschino cherr y and grated dark chocolate.

Between the Sheets
25 ml White Rum 
25 ml Cointreau

25 ml Brandy
25 ml Lemon Juice

Mix al l  of  the ingredients in a shaker,  then double strain into a f rosted 
Mar t ini  g lass.
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KULEANA RUM SHACK

The fo lks behind Kuleana Rum Works have jo ined 
forces wi th the cul inar y exper ts at  Umeke’s 
Restaurants to create the Kuleana Rum Shack 
in the Queens’  Marketp lace on the Big Is land 
of  Hawai i .  Using the highest qual i t y B ig Is land 
ingredients,  the team has created a menu that 
of fers real,  local  food that comes f rom the Big 
Is land. When customers dine at  the Kuleana 
Rum Shack they wi l l  savor food that people of 
th is is land have been eat ing in their  own homes 
for generat ions whi le a lso enjoy ing outstanding 
and unique cock tai ls made wi th Kuleana Rum 
and other wor ld - c lass spir i ts.  The name Kuleana 
refers to a set  of  r ights,  based upon responsib i l i t y. 
When a person accepts their  Kuleana, they do i t 
wi th del iberate intent and personal  accountabi l i t y, 
and Kuleana Rum is intent ional ly drawing on 
Polynesian master y of  sugarcane cul t ivat ion as an 
ident i t y for  their  brand. The idea for the dist i l ler y 
came as a resul t  of  a t r ip to Mar t in ique that co -
founder Steve Jef ferson and his wi fe Jack ie took 
in 2006. They noted the s imi lar i t ies that  the 

Rum in the new s
by Mike Kunetka

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 me an emai l  to:  Mike@gotrum.com.
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Big Is land shared wi th Mar t in ique – vo lcanic 
is land, same lat i tude, st rong histor y of  sugar 
cane cul t ivat ion.  Then they ran into Noa Lincoln 
and his body of  work on indigenous Hawai ian 
sugarcane var iet ies.  L incoln shared cut t ings 
f rom 40 var iet ies of  sugarcanes that he and his 
assoc iates had col lec ted f rom throughout the 
state and DNA tested. The spec ies are uniquely 
Hawai ian heir loom canes, a l l  of  which are der ived 
f rom canoe plants (p lants that  were brought to 
Hawai i  by Polynesian set t lers in their  canoes).  
At  Kuleana Rum Works,  they hand cut and ju ice 
the di f ferent var iet ies of  kō (heir loom Hawai ian 
sugarcane),  each wi th i ts own color and f lavor 
prof i le,  which they grow on their  farm in Kohala, 
Hawai i .  The dist i l lers then make i t  into Kuleana 
Hawai ian Rum Agr ico le,  a deep, del ic ious rum 
at the dist i l ler y in Kawaihae. They then put 
some f rom each batch into Cognac bar re ls to 
age and eventual ly become their  Hawai ian Aged 
Rum Agr ico le.  Second, they b lend rums f rom 
around the wor ld which are careful ly chosen 
for their  pur i t y and r ich taste into del ic ious 
and f lavor fu l  rums that make cock tai ls and l ips 
s ing.  Their  Huihui  rum blends a del ic ious,  l ight , 
molasses-based Papua New Guinea rum wi th 
their  Kuleana Hawai ian Rum Agr ico le and an 
except ional  Agr ico le f rom Mar t in ique to create 
a super dr inkable rum that has more than a hint 
of  exot ic .  Nanea is their  aged b lend and is made 
by b lending three careful ly se lec ted, var iously-
aged rums f rom around the wor ld to del iver 
superb depth,  balance, and character.  ht tps: //
kuleanarum.com

SPIRIT UNION DISTILLERY

Amsterdam’s new Spir i t  Union Dist i l ler y wanted to 
br ing a ‘contemporar y,  real  and honest approach 
to rum, tapping into the fu l l  f lavor potent ia l  of 
rum’.  Their  f i rst  product ,  Union 55, was inspired 
by the ways in which top Michel in -star chefs,  and 
wor ld - c lass mixologists combine use mineral  sal t 
to enhance f lavors.  They infused smooth cask-
aged Barbados rum wi th f ive del icate botanicals, 
and rounded i t  of f  wi th a touch of  organic sal t . 
Inspired by ways in which gin dist i l lers make use 
of  botanicals,  they have added f ive of  the f inest 
botanicals f rom the land. Cardamom and Cloves 
both wi th a high level  of  f ragrance add complex i t y 
to c i t rus for ward dr inks.  Peruvian Cacao, Vani l la 
and A lmonds add del icate honeyed nut t iness to 
the rum. Then they add a touch of  organic Añana 
Sea sal t  to the rum. I ts great pur i t y and natural 
mineral  content ensure i t  per fec t ly complements 
the natural  sweetness of  the rum, creat ing a 
s ignature,  fu l ler  f lavor.  They have taken great 
care ex t rac t ing al l  essent ia l ,  de l icate f lavors 

f rom the botanicals.  Through a f ive step s low 
macerat ion process, which takes f i f t y- f ive days 
to complete,  they have managed to capture an 
ar ray of  f lavor,  resul t ing in a taste unparal le led 
in rum. Ruben Maduro, the man behind Spir i t 
Union, says “ the stor y behind each of  our spir i ts 
star ts wi th the color fu l  wor ld of  herbs and spices 
and how they can create v ibrant tastes.  Making 
a del ic ious dr ink is a b i t  l ike cooking a del ic ious 
meal;  you need to combine tex tures and tastes 
to create a memorable exper ience. So we 
star t  wi th the f lavor k ick we’re t r y ing to create 
then repl icate i t  by explor ing the vast wor ld of 
botanicals and infusions. Each ingredient needs 
to be infused or dist i l led for  the r ight  length 
of  t ime. Del icate aromat ic f lowers,  leaves and 
seeds need less infusion t ime. Harder f ru i ts, 
roots and barks need longer.  I t ’s  one of  the 
reasons why each batch car r ies i ts own unique 
number.”  www.union55rum.com

MOUNT GAY

On Januar y 16th a f i re erupted at  the Mount 
Gay Dist i l ler y in St Lucy, Barbados. Loop News 
Barbados repor ted th i r t y- f ive f i remen and f ive 
t rucks f rom the Barbados Fire Ser v ice responded 
to bat t le the b laze. “Ar r iv ing on the scene we 
discovered that i t  was an alcohol  tank that was 
involved in the f i re.  The tank normal ly holds 
around 300,000 gal lons of  a lcohol  and we were 
informed that i t  was about hal f - fu l l ,”  Henderson 
Patr ick,  Deputy Chief  Of f icer of  the Barbados 
Fire Ser v ice to ld local  media in the wake of 
the inc ident .  “The roof of  the tank has been 
ruptured, a l lowing the f lames to escape,”  said 
Deputy Chief  Fi re Of f icer Henderson Patr ick, 
who added that f i re of f icers were apply ing 
alcohol  resistant foam to the tank. Barbados 
Today repor ted the day af ter  the f i re that  the 
company ’s managing di rec tor,  Raphaël  Gr isoni, 
heaped praises on the Barbados Fire Ser v ice for 
i ts response to,  and contro l  of  the f i re at  the 
p lant on Wednesday, and to staf f  on s i te for  their 
handl ing of  the s i tuat ion.  The f i re,  which star ted 
in a tank contain ing approx imately 150,000 l i ters 
(not gal lons,  as was or ig inal ly repor ted) of  non-
aged rum, resul ted in no damage to the rest 
of  the dist i l ler y,  which is up and running, said 
Gr isoni.“The f i re star ted in the ear ly af ternoon 
and the f i re ser v ice responded quick ly wi th 
four tenders,  two spec ia l  vehic les and 30 -plus 
of f icers under the command of  Deputy Chief  Fi re 
Of f icer Henderson Patr ick,  who used water and 
foam to contro l  and contain the conf lagrat ion,” 
said Gr isoni.  He did not g ive an est imate of  the 
damage caused by the f i re,  which of f ic ia ls said 
star ted around 2 p.m. and was under contro l  by 
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5 p.m. “ We take th is oppor tuni t y to publ ic ly g ive 
kudos to and thank the personnel  for  the great 
job done and to our staf f  for  their  management of 
the s i tuat ion,  inc luding proper evacuat ion and the 
moni tor ing and shar ing of  informat ion,”  he said, 
whi le adding that the company “ is st i l l  car r y ing 
out invest igat ions to determine what caused the 
f i re”.  The deputy f i re chief  had indicated that i t 
would take some t ime to gather a l l  the informat ion 
to determine the cause of  the f i re.  On Facebook, 
Mount Gay posted that ‘a f i re occur red at  our 
dist i l ler y home in St .  Lucy,  Barbados. We’re 
happy to announce that there were no in jur ies 
and the f i re was ex t inguished. A l l ’s  wel l  and the 
rum’s swel l !  ‘.  w w w.mountgayrum.com

ZOMBIE VILLAGE

The Future Bars Group, the people behind such 
c lassic dr ink ing establ ishments as Bourbon 
& Branch, Local  Edi t ion and Rickhouse, have 
opened the Zombie V i l lage in the Tender lo in 
Dist r ic t  of  San Franc isco, in the space former ly 
housing the Amer ican- themed Tradi t ion.  This 
is their  second voyage into the wor ld of  T ik i .  In 
2016, the Future Bars group opened Pagan Idol 
on Bush Street .  Zombie V i l lage takes i ts name 
f rom an Oakland t ik i  bar owned by Skipper Kent 
wi th the same name, which was located across 
the st reet f rom the or ig inal  Trader V ic ’s.  “ We 
wanted to br ing awareness to one of  the most 
under rated or ig inal  t ik i  bars,”  Future Bars’  Danie l 
“Doc” Parks to ld Eater SF. “The name, decor,  and 
c lassic dr inks wi l l  be par t  of  that .  With Pagan Idol, 
we’re upholding that c lassic mid-centur y T ik i  bar 
aesthet ic of  Trader V ic and Don the Beachcomber. 
So, for  Zombie V i l lage, we wanted to do another 
T ik i  hero,  [Sk ipper Kent] .”  Parks to ld Eater h is 
vers ion of  Zombie V i l lage wi l l  be an homage to 
Kent ,  a bay area legend whose dedicat ion to t ik i 
led him to sai l  h is boat to the Polynesian is lands 
to co l lec t  t ik i  objec ts for  h is bars.  “ We wanted to 
br ing awareness to one of  the most under rated 
or ig inal  t ik i  bars,”  Parks to ld Eater.  “The name, 
decor,  and c lassic dr inks wi l l  be par t  of  that .” 
T ik i  ar t is ts l ike Bamboo Ben and Ivan Mora are 
construc t ing large scale insta l lat ions and car v ings 
for the space. Zombie V i l lage, which opened 
quiet ly in December and celebrated wi th a r ibbon 
cut t ing in Januar y,  is  indeed v i l lage -s ized, and 
div ided into three areas. There’s a main,  thatched 
bar under s imulated stars,  a candle l i t  cave in 
the back, and an upstai rs lof t  (ascend past fake 
banyan t rees) wi th a second bar dubbed “Doc’s 
Voodoo Lounge.”  Back downstai rs,  e ight  T ik i  huts 
of  var ious s izes can be reser ved onl ine for  semi -
pr ivate dr ink ing. www.thezombievi l lage.com

PUSSERS

There is an o ld adage that says i t  is  hard to 
improve on per fec t ion,  but Pusser ’s has proven 
that wrong wi th the rere lease of  i ts  iconic “Crown 
Jewel ”  15 -year-o ld spir i t .  The smal l -batch 15 -
year o ld,  which Forbes Magazine has dubbed 
“ the s ingle mal t  of  rum,” has been reformulated, 
repacked and avai lable in l imi ted supply.  “ We 
dec ided to re -package the 15 -year o ld b lend for 
two reasons; f i rst ,  the cost of  the raw wooden 
pot st i l l  15 -year o ld component had increased 
s igni f icant ly,  and secondly,  the column-st i l led 
component of  the b lend previously suppl ied 
by Tr in idad Dist i l lers was no longer avai lable 
to us when they made the st rategic dec is ion 
to stop expor t ing their  aged rum stocks,”  said 
Pussers’  CEO Gar y Rogalsk i .  “ We replaced th is 
component wi th a s imi lar  rum f rom Guyana, 
which was again s igni f icant ly more expensive. 
This required an increase in the consumer 
pr ice on what is arguably the best rum in the 
wor ld;  so we thought i t  deser ved a bot t le,  label 
and display box more in sync wi th i ts ‘Crown 
Jewel ’  stature.”  Rogalsk i  added that a l though 
the “chemist r y ”  of  the o ld and the new is exact ly 
the same, the dist i l ler y ’s sensor y panel ists,  as 
wel l  as most rum connoisseurs,  have found the 
new vers ion to be a tad less sweet than the o ld, 
and therefore bet ter.  The previous i terat ion of 
the 15 -year o ld has won major,  internat ional 
awards inc luding Wor ld Rum Awards. Given the 
rar i t y of  the 15 -year o ld wooden pot st i l l  s tocks, 
we were only able to produce 3,000 cases of 
th is product for  wor ldwide dist r ibut ion (1,000 
U.S.,1,000 UK and 1,000 for the rest  of  Europe), 
so i t  is  except ional ly rare,”  added Rogalsk i .   “ We 
ant ic ipate i t  wi l l  p ick up where the previous 15 -
year o ld lef t  of f  and take i t  to an even higher 
level.”  I t  is  impor ted domest ical ly by Shaw Ross 
Internat ional  Impor ters,  LLC.  Pusser ’s Rum is 
produced in st r ic t  accordance wi th Admiral t y 
b lending spec i f icat ions last  used by the Royal 
Navy for issue to i ts f leet ,  a t radi t ion which 
began in 1655 when i t  f i rst  ser ved rum as i ts 
spir i t  of  choice,  wi th ex t ra “ tots”  being of fered 
before and af ter  some of the most infamous 
bat t les in h istor y.  In massive wood pot st i l ls , 
approaching 300 years o ld,  Pusser ’s cont inues 
to produce l iquid histor y wi thout the aid of 
f lavor ing agents and is 100 percent natural . 
Pusser ’s Rum is h ighly decorated and has taken 
several  Gold Medals in the highly acc la imed 
Internat ional  Wine & Spir i ts Fest ival  and the San 
Franc isco Wor ld Spir i ts Compet i t ion.  Pusser ’s 
Rum Limited is a Br i t ish V irg in Is land Company 
wi th administ rat ive of f ices in Char leston, South 
Carol ina.  ht tp: //pussersrum.com
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SPEYSIDE – DICTADOR RUM

The Press and Journal  Newspaper in Nor thern 
Scot land repor ted the f i rst  spi r i t  other than whisky 
to come out of  G lenfarc las,  one of  Scot land’s 
o ldest dist i l ler ies,  has gone on sale at  Har rods 
for £1,300 a bot t le.  G lenfarc las Dist i l ler y,  at 
Bal l indal loch on Speyside, impor ted the rum f rom 
South Amer ica under an innovat ive par tnership 
wi th Colombian company Dic tador.  I t  was then 
stored in whisky casks to g ive i t  the Glenfarc las 
twist  that  Cal lum Fraser,  the dist i l ler y ’s 
product ion manager,  was look ing for.  The f i rst 
batch of  a 347-bot t le product ion run of  D ic tador 
Glenfarc las 1972 rum sold out quick ly,  despi te 
the hef t y pr ice tag.  “ I t ’s  pret t y spec ia l  stuf f,” 
said Mr.  Fraser,  who jo ined Glenfarc las owner 
J&G Grant in December 2012 having already 
c locked up more than 20 years in the whisky 
industr y.  J&G Grant had no p lans to divers i f y 
f rom whisky unt i l  i t  was approached by Dic tador, 
which makes rum in Car tagena on Columbia’s 
Car ibbean coast ,  and also produces cof fee and 
c igars.  D ic tador was look ing for sui table par tners 
for  i ts p ioneer ing 2 Masters projec t ,  which is 
mar r y ing the rum to premier brands of  whisky, 
cognac, Champagne, Armagnac and French wine 
to create unique expressions. I t  is  the f i rst  t ime a 
spir i t  other than whisky has lef t  the o ld Scot t ish 
dist i l ler y,  which was founded in 1836. Since 
1865, the operat ion has been owned and run by 
just  one fami ly – the Grants – who acquired i t  for 
about £512. The dist i l ler y is now in the hands of 
the f i f th and s ix th generat ions of  the fami ly.  John 
Grant ,  who jo ined Glenfarc las in 1973, is the 
cur rent chairman. His son, George, is di rec tor of 
sales.  The dist i l ler y is produc ing about 480,000 
gal lons of  s ingle mal t  whisky a year on average, 
though i t  has made more. Most of  the whisky 
is expor ted, wi th Germany, Taiwan and the US 
among i ts b iggest markets amid steadi ly growing 
global  demand. G lenfarc las is one of  only a few 
dist i l ler ies in Scot land to remain fami ly owned 
and managed. Mr.  Fraser said i t  was also the 
only whisky maker re ly ing 100% on di rec t  f i red 
st i l ls .  The t ime-honored product ion sk i l ls  at 
G lenfarc las are a b ig draw for the 18,000 -20,000 
people who f lock to i ts v is i tor  center ever y year. 
www.dic tador.com,  w w w.glenfarc las.com

SOGGY DOLLAR RUM

Tucked away in White Bay on the Br i t ish V irg in 
Is land of  Jost  Van Dyke, Soggy Dol lar  is  the 
Bir thplace of  the or ig inal  paink i l ler  rum dr ink. 
The bar is famous among Car ibbean t ravelers for 
i ts unblemished casual  v ibe and pr ist ine whi te 
sand dock- f ree beach. Patrons swim f rom their 

boats and spend a few Soggy Dol lars enjoy ing 
th is ideal  concoct ion of  f lavors and atmosphere. 
The per fec t  escape f rom real i t y.  Now they have 
their  own rums to make Paink i l lers.  Their  O ld 
Dark Rum is aged to per fec t ion and t r ip le dist i l led 
wi th sugar molasses, vani l la,  and caramel aged in 
oak cask for a smooth r ich f lavor and deep golden 
color.  Their  Is land Spiced Rum is born f rom their 
smooth Dark Rum, infused wi th a secret  b lend 
of  oak, vani l la,  coconut ,  p ineapple,  orange, 
nutmeg and other nat ive spices.  ht tps: //www.
soggydol lar rum.comm

SEBAGO LAKE DISTILLERY

Sebago Lake Dist i l ler y has announced that i ts 
Spider Is land Rum has won a coveted Gold Medal 
at  the 2018 Ar t isan Spir i ts Awards. Ar t isan Awards 
is an annual  compet i t ion that  showcases spir i ts 
f rom around the wor ld,  made in the t radi t ional  way, 
by people who t ru ly love what they do, c raf tsmen, 
c reat ing rare,  handmade, organic,  s ingle bar re l 
products that  keep consistency year af ter  year. 
Ar t isan Awards employs exper ts in each categor y 
to judge through b l ind tast ings of  each product 
submit ted.  Dan Davis,  Head Dist i l ler  at  Sebago 
Lake, to ld Chi l led Magazine “ We bel ieve the 
passion that we have shared s ince our dream f i rst 
took shape is ev ident in ever y drop of  Sebago 
Lake Rums. We are honored that the Ar t isan 
Awards recognize th is passion and dedicat ion in 
our Spider Is land Rum. Winning a gold medal is 
a testament to our commitment to consistent ly 
produc ing and del iver ing outstanding rums.”  He 
descr ibes Spider Is land Spice Rum as their  bo ldest 
of fer ing yet .   This Rum is molasses for ward and, 
l ike a ver y o ld whisk(e)y,  f in ishes wi th a wee bi t 
of  heat on the fat  par t  of  your tongue.  Great for 
s ipping by a smoky campf i re and tough enough 
to go a few rounds wi th your favor i te mixer.  In 
addi t ion to Spider Is land, Sebago Lake of fers 
three other rums. Their  Or ig inal  Rum is c raf ted in 
smal l  batches r ight  there in Maine and they use 
only the f inest  natural  ingredients that  they can 
f ind.  A b lend of  f ive careful ly se lec ted aromat ics 
and a spec ia l  Caramel infusion give Or ig inal 
Rum i ts dist inc t ive co lor and amazingly f ragrant 
notes.  Their  KOPI Cof fee Rum uses some of 
their  f inest  rum as a base and then adds custom 
roasted Indonesian Sumatra for  a subt le cof fee 
f lavor that  is  intended not to cover up the rum, 
but to s imply enhance i t .  Sebago’s Por t land Rum 
has al l  the oaky goodness of  o ld Bourbon, some 
spic iness f rom the Rye that former ly inhabi ted 
these bar re ls,  and the fu l l  mouthfeel  and caramel 
goodness you would expect f rom this 100% pot 
st i l l  Rum. www.sebagolakedist i l ler y.com
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Q: Please state your name, t i t le /
company name (i f  any) and locat ion.

Toby A . Ty ler,  Master Blender,  Rum 
Blending Consultant ,  Restaurant 
Consul tant and Music ian -  Harbour Is land, 
Bahamas.

Q: You are or iginal ly f rom Austral ia but 
are now residing in the Bahamas. How 
did this happen?

I  met my ex-wi fe back in 1996 in Sydney, 
Austral ia.  She’s Bahamian.  She had an o ld
rundown proper ty on Harbour Is land which 
we dec ided to put on the market and
sel l .   We came to the Bahamas in ear ly 
1997 to put the proper ty on the market , 
but  we never did!  I  ta lked her into keeping 
the proper ty,  which had an exist ing 

E xclusi ve INTERV IE W

I t  g ives me great 
p leasure to share 
th is inter v iew wi th 
a l l  our readers.   The 
inspirat ion for  a 
rum blend can come 
f rom many di f ferent 
p laces.  In the case of 
Toby Ty ler,  he draws 
inspirat ion f rom his 
deep exper ience in 
the food and beverage 
industr y.   Knowing his 
musical  background, I 
wouldn’ t  be surpr ised 
i f  he also channeled 
some of h is inner Bob Mar ley for  h is latest 
c reat ion.   Cheers!

Margaret  Ayala,  Publ isher

by Margaret  Ayala

Toby A . Ty ler,  Master B lender & Rum Blending Consul tant -  Harbour Is land, Bahamas.



Got Rum? February 2019 -  45

smal l  restaurant and a seven room hotel. 
Both were in pret ty bad shape and in 
need of  some tender lov ing care.   So we 
remodeled them and we turned them into 
a ver y successful  restaurant and bout ique 
hote l  which received great reviews af ter 
complet ion.  

With my pr ior  years of  exper ience in the 
restaurant industr y,  I  ended up br inging 
in chefs f rom Sydney, Austral ia.   We 
focused on having an impressive wine l ist 
(I  was a pr ivate wine curator),  bar,  food 
and hote l  accommodat ions making i t  a 
high-end getaway.  I t  was dur ing these 
accompl ishments that  I  turned my focus to 
spir i ts and began col lec t ing rum.

Q: You are a renowned wine cel lar 
curator and restaurant consultant .  How 
does that exper ience t ie in wi th rum?

I ’ve been around the restaurant and food 
business al l  of  my l i fe and professional ly 
s ince 1988 and wi th the proper ty here in 
the Bahamas being a restaurant ,  I  bui l t 
a st rong ex tensive wine l ist  and a great 
brown spir i ts col lec t ion.  I  never understood 
rum unt i l  moving here.  My f i rst  int roduct ion 
to rum was when a dear f r iend of  mine, 
Har vey, t ravel led to Cuba and brought back 
a bot t le of  Havana Club 15.  I  tasted the 
rum and that changed the game for me. I t 
changed my l i fe di rect ion!   I t  total ly caught 
me of f  guard as I  was a scotch dr ink ing 
guy and I  st i l l  remember the beauty and 
the balance plus not being over ly sweet .

Basical ly af ter  t r y ing the Cuban 15 year 
o ld I  star ted look ing around and star ted 
to col lec t  rums whenever and wherever 
I  t ravel led.  Tast ing my col lec t ing that I 
had and to understand what I  was real ly 
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look ing for in a b lend.  I  a lso recal l  that 
af ter  inter v iews about my ex tensive award 
winning wine l ist  I  would then get asked 
“why such a large rum col lec t ion? ”  Then 
I  would go through my col lec t ion and t r y 
a few rums with the repor ters and would 
speak of  my passion.  Twice I  was to ld 
“you seem to know so much about rum you 
should make your own! ”   This was around 
2004 -2005 and as my mother always to ld 
me “son, you can do any thing you want in 
th is wor ld -  fo l low your passion! ”   So I  did.

Q: Your f i rst rum, Afrohead, was a huge 
success, wi th i ts iconic presentat ion 
and f lavor prof i le,  but you were recent ly 
in the rum news because of your launch 
of a di f ferent rum: One Drop. What can 
you tel l  us about this new project?

Afrohead has been around for about 12 
years now here in the Bahamas. I t  entered 
into the US market in 2015 and i t  was 
ex tremely wel l  received. 

Now ‘One Drop’  – I  was work ing on a s ide 
project  in mid-2017. I  was asked to have 
the blend be Jamaican juice.  Af ter about 4 
months I  was to ld the project  was “put on 
the back burner ”.  So I  kept the b lend in my 
pocket .  

At  about the same t ime, some great f r iends 
of  mine, Joe and I thal ia El ison, moved 
back to the is land.  They had been away 
for s ix years l iv ing in New York Ci ty.  Joe 
had sold his business there,  but kept his 
brand name and logo. We were ta lk ing 
mid-January last  year and I  to ld him I  had 
a b lend but the project  had stopped.  Joe 
ment ioned he st i l l  had, f rom many years 
ago, his logo and design that had never 
been used so we dec ided to combine them. 
I t  was just  the r ight  t ime, the r ight  p lace - 
th ings just  a l igned.  I  re -worked the blend 
and dec ided on bot t les.  We then had the 
blend shipped here to Harbor Is land where 
we did al l  the hand bot t l ing,  hand waxing 
and label l ing. 

This is the exact same way Afrohead Rum 
had star ted, in the back room of a 200 year 
o ld bui ld ing using the exact same hand 
pump and tubing. In the nose and taste, 
the b lend to ld you i t  was obviously der ived 

f rom Jamaican juice,  but I  wanted to put a 
twist  to the blend.  

I  used my inspirat ion f rom my Scotch 
dr ink ing days so I  wanted the f in ish to have 
more of  a whisky- l ike character.   So the 
rum star ts out l ike most Jamaican rums, 
but has a dr ier  f in ish,  which is exact ly 
what I  wanted.  We worked on the f in ish, 
pumped up the proof and I  knew then i t 
was r ight .  

My mentor a lways to ld me to t rust  my 
palate and so this was the beginning of 
‘One Drop’.

Q: Given the success you had with 
Afrohead, were you surpr ised at al l 
about ‘One Drop’ being named “2018 
Best New Rum of the Year” by Car ibbean 
Journal?
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I t  was a total  surpr ise!  I  was aware that 
Car ibbean Journal  reviewed ‘One Drop,’ 
but  not aware at  a l l  about being in a 
compet i t ion of  200 rums and turning up as 
#1. 

I  was ver y del iberate wi th Afrohead blends 
and ver y del iberate wi th the ‘One Drop’ 
b lend so I ’m happy that people get my take 
on what I  do.  I t  cer tain ly was humbl ing.  

With Af rohead blends, their  f lavor prof i les 
and what they achieved, gave me the 
conf idence to go af ter  the f lavor prof i le I 
t ru ly wanted for ‘One Drop’.

Q: Where are Afrohead and One Drop 
current ly being distr ibuted?

Afrohead is now in 12 states in the USA - 
check out -  www.af roheadrums.com.

‘One Drop’  is  cur rent ly only avai lable in 
the Bahamas.  We are in ta lks wi th people 
at  present and intend to eventual ly spread 
dist r ibut ion.

Q: Are you planning any addit ions to the 
One Drop l ine? I f  so, what are they and 
when do you expect to release them?

Yes.  I ’m cur rent ly work ing on a Gold Rum 
as wel l  as a smal l  batch 4 year o ld Rum 
that was also aged in Tequi la bar re ls for  an 
addi t ional  3 years.   Super interest ing,  just 
need to make sure the blend s ings before i t 
is  ready for bot t l ing and put in the hands of 
the consumers.  

I  hope to have both b lends ready for 
re lease the f i rst  par t  of  March 2019.  Both 
b lends are c lose to f inal  approval  and I ’m 
just  f inal iz ing on bot t le select ion.

Q: What advise do you have for 
someone who is new to the rum world? 
How should they go about get t ing their 
bear ings?

I f  you enjoy Bourbons, Whisk ies,  Cognacs 
and other brown spir i ts,  Rum is a great 
a l ternat ive.   So, star t  wi th buying a good 
qual i t y aged rum, say more than 8 -10 years 
o ld. 

I f  you’re new to the rum industr y,  I 
recommend you star t  wi th the same. In my 
opinion, rum is the most versat i le brown 
spir i t  so i t ’s  an easy step to take, but just 
star t  tast ing and you wi l l  f ind what works 
for  your palate.

Q: What is the best way for people to 
contact you?

Through my websi te -  www.tobyaty ler.com

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

Trust your palate -  dr ink what you love and 
cram every exper ience you can into l i fe!

Margaret:  Again Toby, thank you so 
much for this oppor tuni ty and I  wish 
you al l  the best wi th your current 
por t fol io and those to come. Keep us 
posted!

Cheers!
Margaret  E. Ayala



Visit  www.gotrum.com, click on “shop”
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CIGAR & RUM PA IR ING
by Phi l ip I l i  Barake
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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; 

2019
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Sangria

Being on the opposi te hemisphere f rom 
most of  my readers,  I  know that our seasons 
are reversed.  And whi le most of  you are in 
the midst  of  winter,  we’ve had a st retch of 
days wi th 34 degrees C (93 F),  so I  cannot 
even think of  a hot cock tai l .   Instead I  opted 
for a ref reshing and f rui t y Sangría,  using a 
base of  wine and rum.

Here is the rec ipe:

•	 6 ½ oz.  (187 mL) Red Wine
•	 6 ½ oz.  Ron Brugal  X V, Reser va 

Exc lusiva
•	 1 ½ oz.  Simple Syrup
•	 1 oz.  Pomegrante Juice
•	 Fresh f rui t ,  l ike st rawberr ies, 

b lueber r ies,  raspber r ies and a s l ice of 
orange for garnish.

The technique involved is ref reshingly 
s imple:  pour al l  l iquid ingredients into a 
large shaker wi th large ice cubes.  Gent ly 
st i r  and opt ional ly add a few drops of 
b i t ters.   Transfer contents into a large 
bowl -shaped glass ( l ike a Hur r icane glass).  
Decorate to your l ik ing using the f rui ts you 
have avai lable.   Some of you may think I 
went overboard wi th the f rui t ,  but  i t  was 
del iberate,  based on what I  had.

For the c igar I  se lected a Perdomo, Lot 
number 23 f rom the Este lí  val ley,  f rom 
Nicaragua.  The format is “Gordo” or 
“Gordi to”  (4.5 x 60),  wi th a medium body, 

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).

Phi l ip
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possib ly even l ight  or  del icate in i ts f i rst  th i rd.   The in i t ia l  inspect ion of  the c igar suggests 
that  the wrapper is not t ypical ly Nicaraguan and, upon fur ther research, i t  is  in fac t  f rom 
Connect icut  seed.  The smoking intensi t y at  i ts  peak does not exceed the medium-body 
mark.

This pair ing is ver y s imple and is per fect  for  l ight  c igars:  f resh and f rui t y f rom the sangr ia 
and creamy and rounded f rom the c igar.

I f  you don’ t  have al l  the ingredients for  th is pair ing,  just  keep in mind that pair ings involv ing 
sangr ia or f resh f rui ts should not be car r ied out using aggressive tobaccos.  Had I  not 
found this Perdomo f rom Nicaragua, I  would have opted for a c lassic Dominican Republ ic 
c igar,  but  th is “Gordo” wi th Connect icut  wrapper per formed fabulously.

I  hope that you can enjoy th is pair ing when the temperatures in your area warm up.  The 
sangr ia made with rum is not only ref reshing in a hot day, but the l inger ing rum notes at  the 
end make i t  a per fect  aper i t i f.

Phi l ip I l i  Barake
#GRCigarPair ing
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