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from the editor

Rum’s  Cycle  of  Life

I t is hard for  me to bel ieve that 
September is already here.   The 
industry is start ing to feel  the s igns 

of  the End of  Year Rush: importers are 
t ry ing to receive their  last  shipments of 
the year,  d istr ibutors and wholesalers 
are wrapping up their  port fo l ios ahead 
of  the winter season, and suppl iers of 
dry goods (bott les,  labels,  corks,  etc.) 
are t ry ing to keep up with last  minute 
orders.

As a rum af ic ionado, winter is my least 
favor i te season, especial ly in North 
America.   Even i f  I  have a cozy f i replace, 
a good heater in my car and a nice 
s ipping rum wait ing for  me at  home, I  just 
don’ t  l ike feel ing cold.   As a member of 
the rum industry,  however,  winter is the 
t ime of  the year when most rum is sold 
and consumed.  As a resul t  of  th is,  I ’ve 
learned to also appreciate th is season, 
wi th i ts maddening rush of  orders, 
last  minute consul t ing emergencies 
and  delays due to employees (of  our 
suppl iers)  going on hol iday vacat ions.

I t  is  i ronic -even poet ic-  to th ink that 
rum, a beverage that owes i ts or ig ins 
to hot and humid tropical  c l imates,  has 
such a f inancial  impact in non-tropical 
countr ies,  especial ly when they are at 
their  coldest!

September is typical ly also the 
beginning of  the sugarcane harvest 
season in several  areas of  the USA, 
part icular ly along the gul f  coast.   So 
whi le rum distr ibutors are prepar ing to 

enter the hol iday season in the best 
shape possible,  sugarcane harvesters 
are facing their  own chal lenges (some of 
them in the form of hurr icanes or t ropical 
storms) to ensure that sugar,  sugarcane 
ju ice and molasses wi l l  cont inue to be 
avai lable,  so that the rum l i fe cycle 
never ends.

I  am grateful  for  the opportuni ty to be a 
smal l  part  of  th is cycle of  l i fe,  one that I 
appreciate more as I  meet more industry 
members,  f rom cane growers to yeast 
salespeople,  each one doing their  part 
to guarantee that the rums we enjoy so 
much wi l l  cont inue to be around.

Cheers!

Luis Ayala,  Editor and Publ isher

		  http://www.linkedin.com/in/rumconsultant

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.
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Bar tender ’s Corner
by Dr.  Ron A .  Ñejo

Is Older Always Bet ter?
When i t  comes to f ine s ipping rum, there is a common misconcept ion 
that o lder is a lways bet ter.   Nothing could be far ther f rom the t ruth: 
i t  is  a l l  about balance .

Dur ing my many t ravels,  I ’ve had the misfor tune of  running into rums 
that had been “ forgot ten” in thei r  bar re ls,  only to be acc identa l ly 
d iscovered later on.  When s ipped st ra ight ,  these rums are of ten 
too ast r ingent ,  the i r  tannic content overpower ing the senses, 
unpleasant to say the least .   But the opposi te can a lso be t rue: I ’ve 
v is i ted dist i l ler ies and have t r ied thei r  whi te rum as i t  was coming 
out of  the st i l l  and was p leasant ly surpr ised at  how enjoyable a 
good Aguard iente  can be.

I  am not say ing that whi te,  un-aged rums are bet ter than super-
aged rums, I ’m only at tempt ing to i l lust rate the point  that  balance 
can be found any where in between.  But what exact ly is th is magical 
“balance” I  keep ment ioning?  Here is a broken down v iew:

•	 The aroma has to match, at  least  par t ia l ly,  the taste and 
af ter taste.

•	 There has to be sugar y sweetness.  This is ,  af ter  a l l ,  rum, and 
i t  should remind us of  sugarcane, but the sweetness should 
be propor t ional  to the other e lements,  in order to be a good 
suppor t ing cast member rather than the leading ac tor.

•	 For aged rums, the tannic content should be re lat ive to the 
purpor ted age of  the rum.  Both the oak aroma and af ter taste need to be propor t ional  to the complex i t y 
in the palate,  s ince they should be der ived ( in legi t imate ly-aged rums) f rom wood ex t rac t ives.

•	 In the case of  whi te rums, f ru i t ,  f lora l  and spice notes should be present ,  but  should not be overpower ing.  
Vani l la should,  for  the most par t ,  be absent ,  as wel l  as g lycer in,  which is t yp ical ly added to increase 
v iscosi t y (s i lk iness) and the percept ion of  smoothness.

Blending rums is an ar t .   Why e lse would they cal l  the h ighly sk i l led people in charge of  doing so “Master 
B lenders”?  Apprec iat ing ar t fu l ly-b lended rums, thank ful ly,  does not require as much t ra in ing, just  a basic 
understanding of  rum.

So are o lder rums bet ter than younger ones?  In the hands of  sk i l led masters,  the answer t yp ical ly is “yes”.  
I  say t yp ical ly,  because there are s i tuat ions when even the most sk i l led b lenders can’ t  do much wi thout 
c rossing legal  or  eth ical  boundar ies.   Take for example,  the case of  a smal l  d ist i l ler y that  only has 20 bar re ls 
of  12 year o ld rum, a l l  other bar re ls are for  rums that are much younger.   The owners of  the dist i l ler y want 
to se l l  the rum as a 12 year o ld rum, but when the Master B lender t r ies i t  neat ,  i t  is  too dr y and tannic .   The 
Master B lender wants to add some younger rums to the b lend, to increase the f ru i t iness and sweetness, but 
do ing so would legal ly prevent the rum f rom being so ld as a 12 year o ld product in the USA.  The o lder the 
rums one is work ing wi th,  the h igher the interest  in preser v ing thei r  age, which l imi ts drast ical ly the b lending 
opt ions to balance the f in ished product .

Now that you know th is,  I  hope you have a greater apprec iat ion of  what i t  takes to of fer  good rums to 
consumers.   When you are lucky enough to run across an o ld rum that is per fec t ly balanced, you wi l l  be able 
to enjoy i t  even more than before.

Cheers!

Dr. Ron is a seasoned bar tender completely devoted to explor ing the many facets of 
rum.  I t  has been said that  he has rum running through his veins.   He is used to ser ving 
up f ine spir i ts and words of  wisdom to al l  those lucky enough to f ind an open seat at  his 
bar.   For tunately for  us,  Dr.  Ron has agreed to be a regular contr ibutor to “Got Rum?” 
magazine, where he wi l l  happi ly answer quest ions on topics ranging from mixology to 

relat ionships and et iquet te.
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S tarr Ultra Superior Light African 
Rum (80-Proof) .  This whi te rum 
from Mauri t ius comes in an elegant 

ruby-colored, pyramid-shaped bott le.  

The aroma is that  of  rum dist i l led to a 
high proof ( low congener level) ,  wi th a 
touch of  sweet vani l la and caraway.  

The body is l ight ,  a lmost vodka- l ike 
and, once in the palate,  the rum opens 
up to reveal  notes of  spices,  including 
cinnamon and nutmeg.  The f in ish is 
protracted and semi-sweet,  wi th hints of 
cardamom.

This rum is neutral  enough to be a 
versat i le mixer,  the bott le alone is sure 
to be the center of  at tent ion at  any 
gather ing.   This is a perfect  t ransi t ion 
rum for vodka dr inkers looking for a 
guiding Starr  to explore the rum world.

Featured Cocktail  -
Blue Maurit ius

Created by Nick O’Connor,  Apotheke (NYC)

Ingredients:

2 oz.   Starr  Afr ican Rum
1 oz.  Blended Fresh Blueberr ies (appx 
10-14 berr ies muddled)
½ oz.  Fresh Lime Juice
¼ oz.  Agave Nectar
¼ oz.  Ginger Syrup

Direct ions:

Shake al l  ingredients wi th ice.   Serve 
on the rocks.  Garnish wi th a 3 blueberry 
skewer.
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The Angel’s Share
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C lément Créole Shrubb Liqueur 
D’Orange (80-Proof) .  This rum 
l iqueur has a gent le straw color 

wi th per idot  hues.

The leading aroma is that  of  the most 
invi t ing and freshest oranges, harvested 
at  the peak of  their  sweetness, fo l lowed 
by hints of  honeysuckle and cinnamon.  

The body is th ick and viscous.  Once in 
the palate,  i t  opens up very honey- l ike, 
wi th f loral  and herbal  notes,  fo l lowed 
by spicy c innamon hints that  warm up 
the palate and f in ishes with tantal iz ing 
caramel ized orange peel . 

This rum l iqueur is an excel lent  subst i tute 
for  the more tradi t ional  bar-back orange 
staples,  such as,  Cointreau and Grand 
Marnier.   A great digest i f  that  can also 
be served chi l led in place of  ice wines.
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P lantation Extra Old Barbados Rum 
(80-Proof) .   This rum celebrates the 
20th anniversary of  Cognac Ferrand. 

I t  features a deep reddish-amber color that 
shimmers f rom the sl ightest  provocat ion.  

The aroma is mult id imensional  yet 
seamlessly- integrated, vaci l lat ing between 
r ich f ru i t ,  sweet wet oak and pastry spices.  
The body is medium and the mouth feel  is 
s i lky.   In the palate th is Bajan rum opens up 
smoothly,  the taste being a t rue ref lect ion of 
the aroma.  The f in ish is delectable,  enjoyably 
warm and sat isfactor i ly  protracted.

This rum is a must-have for al l  rum 
connoisseurs.   I t  should be exper ienced 
neat,  in a sni f ter,  to fu l ly  appreciate the 
ski l l  involved in i ts blending.  Tobacco 
af ic ionados wi l l  enjoy pair ing i t  wi th long-

f i l ler,  natural  wrapper c igars that 
feature l ight ,  creamy notes.

Featured Cocktail  -
El  Presidente

Ingredients:

1 1/2 oz.  Plantat ion Rum XO 
20th Anniversary
1/2 oz.  Pierre Ferrand Dry 
Curacao
3/4 oz.  French Vermouth
1 dash Grenadine

Direct ions:

St i r  ingredients wel l  wi th 
cracked ice,  then strain into a 
chi l led cocktai l  g lass.  Garnish 

wi th a twist  of  orange.
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A ppleton Jamaican Independence 
Reserve (90-Proof,  50 Year Old) .   This 
rare rum features a very at t ract ive reddish 

c i t r ine color wi th glowing pol ished copper 
undertones.  The aroma is t rue to Appleton’s 
dist i l lat ion t radi t ion,  h igh in esters and other 
congeners but,  unl ike most of  the younger 
rums in the Appleton l ine,  the oak plays 
a substant ia l  and dominat ing role.

The in i t ia l  nosing reveals succulent 
wet oak with heavy brandy- l ike notes 
of  cherr ies and rais ins.   These aromas 
are quickly fo l lowed by r ich layers of 
p ineapple,  pears and blood oranges. 
Al l  of  these elements combine together 
to suggest a rum much sweeter than 
previously exper ienced from Appleton.  

Pr ior  to tast ing,  we mental ly 
prepare our senses to expect and 
appreciate the high proof of 
th is rum.  Once in the palate, 
the rum opens up as warmly 
as was expected, but not 
as sweet ly as the aroma 
suggested, wi th tannic and 
spicy notes dominat ing the 
foreground, s lowly y ie ld ing 
to wet oak and ending with 
essence of  dr ied f ru i ts, 
pr imari ly pears and quince.  

The f in ish is protracted 
and dry,  wi th some spice 
and smoke notes,  which 
are the resul t  of  the 
prolonged aging of  the 
wood extract ives.

The rum is a ver i table 
l iquid piece of  h istory. 
Every rum enthusiast 
should t ry i t  at  some point 
as a crowning achievement 
of  their  passion.
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Q:  How did you get star ted in the rum industr y?

A: Mike - In 2008, I  had a chance to get into a new venture and 
I  spoke to my wi fe,  Stac ie,  about opening our own dist i l ler y.  
She thought I  would be good at  c reat ing and se l l ing spi r i ts (go 
f igure) and so we star ted look ing for a business par tner.  

I  knew Mi les through my son, Adam.  Our sons p layed soccer 
on the same c lub team.  Mi les and I  would usual ly tag a long 
on the out of  state tournaments and spend t ime together.   I 
to ld h im I  was interested in opening a dist i l ler y and he said 
he was interested as wel l .   We became par tners.   Mi les owns 
a bui ld ing on South Congress near R ivers ide Dr ive and we 
p lanned to bui ld a dist i l ler y on that locat ion….hence the name 
“South Congress Dist i l ler y ”.   When we star ted to ta lk to the 
c i t y of  Aust in,  i t  became apparent that  the locat ion was going 
to be too rest r ic t ive for  a commerc ia l  d ist i l ler y….so we star ted 
look ing around Aust in for  a locat ion.   We had bought a 50 
gal lon pot st i l l  to prac t ice dist i l l ing wi th and needed a p lace 
to store i t  unt i l  we found our locat ion.   Mi les suggested we 
store the st i l l  in h is dad’s donkey barn out in Manor.   Whi le we 
were dropping of f  the equipment ,  I  s tar ted look ing around….
the barn was smal l  and packed fu l l  of  stuf f,  but  there was 
water and e lec t r ic i t y….I  said,  “Mi les,  ask your dad i f  we can 
use the barn”...

A :  Mi les - I  w ish I  could say that we began our miss ion to c reate 
the absolute best rum known to man.  The t ruth is we stumbled 
on the idea because of  a bar re l  of  b lackst rap molasses in our 
barn.   Our or ig inal  idea was to make Tequi la f rom Agave grown 
in Tamaul ipas,  Mexico.   Unfor tunate ly,  due to the cur rent drug 
wars we put that  idea on permanent ho ld.  

Armed wi th our new l icenses and a great desi re to d ist i l l ,  a 
bar re l  of  b lack st rap molasses that lay wai t ing in my Dads barn 
seemed to be the t icket .    I t  had been s i t t ing there for  years.  

Learning that b lackst rap had a h igh concentrat ion of  sugar,  we dec ided to exper iment .   We added b lackst rap to 
water,  threw in some yeast and a week later we had a rum wash.  We f i red up our smal l  s t i l l  for  the f i rst  t ime.  
A l though our in i t ia l  rum was bad our cur ios i t y and desi re to produce rum peaked.  With our new di rec t ion and 
a desi re to learn we were of f  on a new endeavor — Rum.  

A:   Mike - At that  point  I  was so naive I  d idn’ t  even real ize there were a l ready two Texas rums on the market .  
Once we real ized we weren’ t  go ing to be the f i rst  Texas rum, the obsession became to t r y and be the best…
so about a year was spent t r y ing di f ferent d ist i l l ing methods, yeast ,  techniques, processes, etc…tast ing and 
smel l ing as many other rums as possib le.   I t  was a lot  harder and took a lot  more t ime than I  in i t ia l ly  thought 
i t  would.

A:  Mi les - You would th ink that  acquir ing sugar in a state once so connected to the sugar indust r y would be 
easy.  Not so!   Only one major sugar mi l l  remains in Texas. Our molasses comes f rom cane grown by the Santa 

EXCLUSIVE INTERVIEW
South Congress Dist i l ler y

I t  is  f ina l ly n ice to see rum dist i l ler ies popping up in Texas, prac t ica l ly in 
our own backyard.  We are ver y p leased to have the oppor tuni t y to inter v iew 
Mr.  Mike Jak le and Mr.  Wi l l is  “Mi les” Ponder IV,  owners of  South Congress 
Dist i l ler y.   We want to congratulate them on thei r  d ist i l ler y which is just 
mi les f rom our of f ice and thank them for tak ing the t ime out of  thei r  busy 
schedule to share wi th our readers thei r  h istor y and exper iences.

Publ ishers
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Lef t  to R ight :  M ike Jak le and 
Wi l l is  “ M i les” Ponder IV
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Rosa Sugar Cane Growers Assoc iat ion.   The cane is then 
processed in the only remaining sugar mi l l  — Rio Grande 
Val ley,  Sugar Growers,  Inc.  in Santa Rosa, Texas.

A:  Mike - And developing the package….that was as 
di f f icu l t  as coming up wi th the product .   We owe a lot  to 
Ray Longor ia,  Mike Thomas, Mat thew Bai ley and Stac ie for 
c reat ing our package.  A lot  of  hard work,  indeed…but in 
the end, i t  was a l l  wor th i t . 

Knowing nothing about the spi r i ts business, I  ca l led my 
f r iend Mike Whi te ley.   He int roduced me to Henr y Mathis, 
a sales rep for G lazer ’s.   Henr y was ver y pat ient  as I 
bombarded him wi th quest ions for about an hour before 
he f inal ly said,  “ I  got ta go…give me your card”.   About 
three weeks later,  Henr y cal led,  said he was out near our 
d ist i l ler y and asked i f  he could stop by a long wi th Dale 
St r ick land of  G lazer ’s.   They thought the product and 
package were great…and, low and behold,  a few weeks 
later we were par t  of  the Glazer ’s fami ly.

Q:  What product (s) do you current ly produce?

A:  Cur rent ly we produce Whi te Hat Premium Texas Rum.  

Q: What has been the market ’s response to your 
product?

A: We have been ver y for tunate….the rum is se l l ing wel l .  
Even fo lks who are non- rum dr inkers l ike the product .   The miss ion now is to get as many people as possib le 
to taste our rum and t r y to conver t  them to loyal  Whi te Hat Rum dr inkers.

Q:  Do you have any plans for developing addi t ional rums in the near future?

A: We are interested in developing other products…we’ve ta lked about some opt ions for d i f ferent rum 
products inc luding a h igh qual i t y wel l  rum.  But ,  the grow th in rum r ight  now is in the “premium” products 
and we would love to c raf t  a ver y n ice aged rum.  Maybe we’l l  do both.

Q:  Could you descr ibe to our readers your ever yday act ivi t ies? In other words, how much t ime do 
you dedicate to administ rat ive, market ing and product ion?

A:  We’re probably l ike ever y other star t  up micro dist i l ler y.   Ear ly on, a l l  of  our t ime was spent on acquir ing 
and set t ing up the equipment .   Then the miss ion became product development ,  making sure consistency 
was mainta ined.  Now, the goal  is  to increase sales,  get t ing our rum in l iquor stores,  work ing weekends, 
conduct ing tast ings in l iquor stores and sponsor ing events in the area.

Q:  What have been some of the greatest chal lenges/obstacles you have encountered thus far as a 
micro dist i l ler? 

A: Mike -  Lots of  chal lenges…but lots of  reward as wel l .   Some of my greatest  chal lenges: understanding 
federal  repor t ing requirements (f i l l ing them out cor rec t ly and on t ime),  understanding state/ federal  ru les and 
regulat ions,  but most of  a l l  increasing demand and ensur ing we can handle the increase on the product ion 
end.

A: Mi les - Get t ing consumers to se lec t  our rum.  There are lots of  labels in l iquor stores.   Making someone 
selec t  ours is a chal lenge.  And, get t ing bars and restaurants to pour Whi te Hat is a major chal lenge.  
A l though bar owners l ike to promote local / Texas products the key to product turnover is to c reate a pr ice 
point  that  wi l l  a l low bars to help promote i t  by consuming i t .   O ther wise i t  can s i t  on the shel f  longer than 
you l ike.

Got Rum? September 2012 -  15
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Beaut i fu l ,  a l l  copper,  250 ga l lon Vendome St i l l
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dis·t i l l·ery: noun \di-ˈst i - lə - rē

A: a place where sugar- r ich ingredients are transformed into 
alcohol.

B:  a black hole that  absorbs the l ives and resources of  those 
at tempting to star t  or  manage A .

I f  you can relate to either of  the above def ini t ions, 
we would l ike to make your l i fe easier.

We of fer bulk or bot t led rum (pr ivate label),  white or 
aged in ex-Bourbon or other specialty casks.

Supplement or expand your brand por t fol io with ease.

For addit ional  informat ion:
RumSolut ions@GotRum.com

White Rum -  Aged rum -  spiced rum -  specialty rum
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Q:  Do you have any advice for anyone who is 
consider ing star t ing his /her own dist i l ler y in 
the USA?

A: Mike -  I  thought I  was pret t y smar t  when I 
got  into th is business….but af ter  3 ½  years I 
real ized I  wasn’ t  as smar t  as I  thought I  was.  
For some reason, I  thought that  once we were 
p icked up by a major d ist r ibutor,  i t  would be 
ra in ing money in the barn….not the case.  This is 
just  l ike any other star t  up business so you must 
have stay ing power.   Be prepared to spend a few 
years set t ing up and developing your product .  
Then, af ter  you’re p icked up by a dist r ibutor, 
another couple of  years before you can ac tual ly 
pay yoursel f.  My f r iend, Pat Prendergast of  Mesa 
Winer y,  once to ld me, “Mike…congratulat ions…
you guys have produced a great product and a 
wonder fu l  package…you just  completed step one 
of  ten! ”   What?!?  

This is a compet i t ive business wi th a lot  of  great 
choices for consumers.   There are ver y ta lented 
newcomers ar r iv ing into the f ray.   My advice 
would be to know what your n iche is going to be 
and focus on the product .   Make something that 
you would be proud to cal l  your own.  A lso,  make 
sure and scale your d ist i l ler y so you have decent 
product ion capabi l i t ies.  B igger,  in th is case, is 
usual ly bet ter.

A: Mi les - Know your product and your audience.   
I f  you are p lanning to se l l  a reta i l  product ,  d iscuss 
sales vo lumes wi th your local  l iquor stores and 
check to see how others in your categor y are 
doing.  Then, do what you can to pr ice yoursel f 
appropr iate ly whi le c reat ing a look that wi l l  s tand 
out .    Easy to say!   Look, fee l  and pr ice is a tough 
balance.

Q:  I f  I  came to a par ty at your house and ask 
for a rum- based cocktai l ,  what are you l ikely 
to of fer me?

A: Mike -  I  would ser ve you a Vesper #2 created 
by Jeremy Corn.  Rec ipe: 1oz. Whi te Hat Rum, 
2oz. London Dr y Gin,  1/2oz. L i l let  B lanc, 2 dashes 
Lemon Bi t ters and a th ick cut  lemon twist….shake 
and ser ve st ra ight up.  

A :  Mi les - I  would of fer  one of  three: Gosl ing’s 
Ginger Beer and Whi te Hat Rum on a hot day 
in the sun, Mexican Coke and Whi te Hat Rum 
(TEXMEX) any t ime or for  brunch or a B loody 
Mar y made wi th Whi te Hat Rum. 

Q:  I f  people want to contact you or want to 
know how to get a hold of your rum, how may 
they reach you?

A: Send us an emai l  at  Mike@whitehat rum.com 
and Mi les@whitehat rum.com.

Q:  Is there a par t icular message or comment 
you would l ike to share wi th our readers?

A: Mike - I  would just  l ike to say how gratefu l  I  am 
to be in th is business.  I t ’s  in my b lood now and 
I  can’ t  see mysel f  do ing any thing e lse.   I ’ve met 
a lot  of  great people;  inc luding Mat thew Bai ley 
of  St .  Louis L i tho,  David Parker of  Tr icor Braun, 
Dale St r ick land of  G lazer ’s,  Brock Wagner of  St . 
Arnold ’s Brewer y (I ’m a beer nut)   and, of  course, 
Luis and Margaret  Ayala.   I  have been able to get 
my son, Aust in,  invo lved in the business and he 
loves i t .   And I  get  to work wi th Stac ie and Mi les 
on bui ld ing our own business.  We’re st i l l  the new 
k ids on the b lock and are far  f rom “making i t ”….
but wi th a l i t t le luck we’l l  be around for a long 
t ime to come.

A: Mi les - I  would l ike to thank the Rio Grande val ley 
Sugar Cane Growers Assoc iat ion,  par t icular ly 
Edward Mathers and Lance Swanburg.  Without 
the Assoc iat ion’s ef for t  to grow qual i t y sugar 
cane our product would not be the same. 
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cont inued f rom page 15

The rum pat ient ly ages ins ide the suspended bar re ls
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RUM IN HISTORY

1522 1567

1559
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E v e r  w o n d e re d  w h a t  h a p p e n e d  i n 
t h e  m o n t h  o f  SEPTEMBER 

t h ro u g h o u t  h i s to r y?

1747 1813 1862
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T he  Ma y an  ca lendar
mar k s  2 0 1 2

as  a  spec ia l  y ear. . .

. . .  a  V E R Y  spec ia l
y ear  i n deed !
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a n d  d i s t r i b u t o r s 

w o r l w i d e
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The H istor y  and Science of  the Barrel
Lesson 9 :  Rum Transformation I ns ide the Barrel

Welcome to Lesson 9 of 12 of the Rum University’s latest course!   You can find 
previous lessons of this course by visiting the Archives page on www.GotRum.
com, you can also find additional courses and material on the university’s official 

website at www.RumUniversity.com.

Modern Day Alchemy

The sugarcane alcohol is in the barrel, patiently awaiting for “aging” to 
take place.  What exactly will happen and how long will it take?  
Describing what will happen is relatively straightforward, but 
defining how long it takes is much harder.  There are 
many variables to consider: type of wood used, type 
of char or toast, the aging warehouse’s climate 
and, last but not least, the type of alcohol the 
barrels are filled with (light, medium or 
heavy).

What the alcohol will lose as it is 
converted into rum:

•	 Very light (volatile) alcohols will be the first ones 
to evaporate.  These alcohols are thinner and 
more easily absorbed and perspired through the 
oak staves.

•	 Because of the above, the proof of the alcohol will decline with the passing of the years.  
The highest loss will come in the first year, and losses after the second or third year will 
level out, as long as the barrel remains structurally sound and as long as the warehouse 
manager has a good practice for topping off barrels regularly (once to twice a year).

•	 Some aromas will be lost, especially when aging in charred oak barrels, due to the odor-
absorbing effect of the inner surface carbon.
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What the alcohol will gain as it is converted into rum:

•	 Light to dark amber color.  Toasted barrels will take longer time to impart color, while 
charred barrels will do so faster.

•	 Tannins.  French Oak barrels that are toasted light to medium will impart the highest 
concentration of tannins.  Charred American Oak barrels will take the longest.

•	 Other wood extractives will be delivered to the rum, resulting in increased mouth 
complexity and prolonged aftertaste.  Lighter char levels tend to show more fruit esters 
and spice notes while darker char levels will extract more vanilla flavors and color into 
the rum.

•	 Complexity.  The aromas and flavors mentioned in the previous bullets will continue to 
react with the oxygen inside the barrel, transforming into additional compounds.

When we stop to carefully analyze each and every step described above, it is hard not to 
compare the aging of rum to modern day alchemy (the art of transforming base metals into 
gold).

Next month: Lesson 10 - Oak Barrel Alternatives

Our special thanks to Independent Stave Company for their support in our research of oak.
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An a lchemist  at  work
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RUM TECHNIQUES

Did you enjoy this  ar ticle?   Do you want  to  read more?
Make sure to get the July issue, where we’l l  cont inue this interest ing topic 
with the sect ion t i t led “General  Remarks On Tast ing.”

The Organoleptic  Assessment  of  Rum -  Par t  18

A s part  of  our commitment to 
educate industry members 
and consumers al ike,  we are 

pleased to re-publ ish content f rom 
“A guide book for the organoleptic 
assessment of rum , ”  by A. P. 
Saranin.  

The guide was or ig inal ly publ ished in 
Bundaberg, Queensland, Austral ia, 
and is a detai led work cover ing the 
del icate job of  formal ly evaluat ing 
rums and rum samples.

Our grat i tude goes out to Dr.  Alex 
Saranin and the f ine people at  The 

Mi l laquin Sugar Co. Ltd.  and The 
Bundaberg Dist i l l ing Co. Ltd. ,  for 
making this mater ia l  avai lable to us.

Each issue of  “Got Rum?” wi l l  include 
addi t ional  pages of  th is guidebook 
unt i l  a l l  the pages have been 
publ ished.  At  that  point  we wi l l  move 
on to another piece of  h istor ical ly-
s igni f icant mater ia l .

As always, we want your suggest ions 
for future topics,  so we can cont inue 
br inging you the most relevant 
informat ion possible.

pun·gent
adjec t ive

\ˈpən- jənt \

Def ini t ion

a: causing a sharp or i r r i tat ing sensat ion;  espec ial ly:  acr id 

b:  having an intense f lavor or odor

Origin

Lat in pungent - ,  pungens ,  present par t ic ip le of  pungere  to pr ick,  st ing; 
ak in to Lat in pugnus f is t ,  pugnare  to f ight ,  Greek pygmē f is t

First  Known Use: 1597
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continued on page 29

Don’t  miss October ’s issue, where we wi l l  cover Preference Tests.

Addi t ional  didact ic mater ia l  is  avai lable in e lect ronic format for  f ree 
f rom The Rum Universi t y (www.RumUniversi t y.com).



Coming up NEXT...

OCTOBER 2012
This issue wi l l  be a Hal loween and 
Fal l  theme, featur ing some spiced 
rums, spooky cock tai ls and a 
discussion about oak al ternat ives 
and un-acceptable shor tcuts.

You won’ t  want to miss th is issue, 
so make sure you are subscr ibed 
to our mai l ing l ist  in order to 
receive not i f icat ions about new 
issues and spec ial  events.  Simply 
v is i t  www.gotrum.com, c l ick on 
“Register Now” and fo l low the 
inst ruct ions on the screen.

Share your favor i te spiced rum 
and/or spooky cock tai l  wi th us! 
Send v ia emai l  to Margaret@
gotrum.com for a chance to be 
inc luded in th is issue.

NOVEMBER 2012
In th is issue we wi l l  be featur ing 
Premium Rums, f rom their 
days in the bar re ls in the aging 
warehouses to the f i l led sni f ter  in 
your hand.

You won’ t  want to miss th is issue, 
so make sure you are subscr ibed 
to our mai l ing l ist  in order to 
receive not i f icat ions about new 
issues and spec ial  events.  Simply 
v is i t  www.gotrum.com, c l ick on 
“Register Now” and fo l low the 
inst ruct ions on the screen.

Share your favor i te premium rum 
and/or premium cock tai l  wi th us! 
Send v ia emai l  to Margaret@
gotrum.com for a chance to be 
inc luded in th is issue.
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continued f rom page 27



Pairing Tobacco & RUM

M y name is Phi l ip I l i 
Barake, Sommelier 
by t rade.  As a 

resul t  of  work ing wi th 
selected restaurants and 
wine producers in Chi le, 
I  star ted developing a 
passion for dist i l led spir 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 Central  Amer ican 
countr ies,  as wel l  as,  rum 
dist i l ler ies and tobacco 
growers.

But my passion for spir 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 Sommelier  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 Sommelier :  d iscussing pair 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  bel ieve a pair 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 
pleasure of  t r y ing new things (or exper ienc ing 
known things in new ways).

The Warm Hour

F or this nex t pair ing,  I  am 
going to recommend a per fect 
combinat ion that I  tend to 

assoc iate wi th the winter season 
because I  can’ t  imagine dr ink ing i t  at 
any other t ime of  the year.

One of  the most enjoyable moments 
af ter  dinner is when I  complete my 
meal wi th a sni f ter  of  Pedro X iménez 
Sher r y.  For th is occasion, I  am 
going to incorporate one of  their 
sher r ies that  complete ly dazzled me 
in a previous t r ip to Andalucía.  I  am 
refer r ing to Pedro X iménez Santa 
Ana Sher r y of  the Emi l io Hidalgo 
winer y.  Not only for  i ts histor y and 
anc ient solera aging process, but 

a lso for  the qual i t y of  the product that  stays long 
in the mouth,  wi th e legant notes of  f igs b lended 
wi th subt le hints of  ra is ins.  A l l  of  these notes are 
wrapped up wi th character ist ics of  f ine aging. 
Just  a s ingle glass of  th is sher r y wi l l  prepare my 
palate in the best way possib le for  what is yet  to 
come.

Having these pleasant and enjoyable sensat ions 
of  the sher r y in my palate,  I  then proceed to take 
my f i rst  smoke of  the c igar.  For th is pair ing,  I 
have chosen a mar velous Nicaraguan c igar f rom 
the Padrón brand. There are many grat i f y ing 
exper iences wi thin the ar ray of  products of  the 
Padrón l ine,  but in th is case, I  am going to go to 
one that I  f ind to be ver y agreeable and complex, 
the Imper ia l  Ser ies 1964 wi th a 54 r ing gauge 
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and 6 inches in length.  This c igar 
wi l l  g ive me about an hour ’s wor th 
of  enjoyment making i t  ideal  for 
the t ransi t ion between the sher r y 

and my choice of  rum for th is 
combinat ion.

I  have selected a rum that has both a good expression 
and blends wel l  f rom the notes der ived f rom i ts 
aging, one that is wel l - c raf ted using high qual i t y 
pr ime ingredients and then f in ished in l ight ly toasted 
Amer ican oak bar re ls that  were once used to age 
Amer ican Whiskeys. What I  am talk ing about here 
is Botrán Reser ve Rum, a b lend of  up to 14 year o ld 
rums that were aged in these bar re ls high up in the 
mountains of  Guatemala.

The c igar begins to warm up re leasing i ts in i t ia l 
f lavors that  are sof t  and elegant ,  indicat ive of 
f ine tobacco. These f lavors begin to intermingle 
wi th the subt le notes of  the rum reminding me of 
the sweet nectar f rom the aging in the bar re ls 
and the e legant notes that st i l l  l inger in my 
palate f rom the in i t ia l  s ips of  the sher r y.

This harmonious exper ience creates a warm 
explosion of  f lavors that  I  wi l l  wi tness as 
I  cont inue to draw in the tobacco that 
repeatedly demonstrates i ts many layers.

Enjoy!

Phi l ip I l i  Barake
Cigar Sommelier
Phi l ip@GotRum.com

The RUM

The CIGAR

Botrán Reserve -  Guatemala

Padrón 19 6 4 Ser ies ,  Imper ia l 
(6 x 5 4) -  Nicaragua
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Rum Runner Press,  Inc.
Serving the Rum Industry’s Needs for Almost Two Decades

w w w. R u m R u n n e r P r e s s .co m

•	 Premium Rum Formulat ions

•	 Pr ivate Brand Development

•	 Supply Chain Management

•	 USA Label Approvals & Import ing

•	 Competit ive & Organolept ic Analysis

•	 Training & Cert i f icat ion Programs

•	 Consumer & Corporate Events

•	 Bulk Rum Sourcing

•	 Rum Mixology

      . . .and much more!


