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from the editor

Enduring Spir its

N owadays i t  is  a lmost impossible 
to pick up a newspaper or tune 
in to a news channel  wi thout 

being bombarded with discussions 
about recessions, impending economic 
col lapses or other s igns of  f inancial 
demise.  Many industr ies have suffered as 
a resul t  of  increasing unemployment and 
the reduct ion of  communal disposable 
income associated with i t .  

As a whole,  the beverage industry has 
faced i ts share of  the chal lenges, wi th 
beer and wine taking the biggest hi ts.  
Dist i l led spir i ts,  however,  especial ly 
those pr iced at  the premium level  and 
above, have been affected the least .

I  have always bel ieved that s ipping 
spir i ts are the safest  bet in the beverage 
industry.   Beer and wine are seldom 
consumed in cocktai ls;  as such they 
offer  l imi ted f lexibi l i ty  to consumers.  
High qual i ty spir i ts,  on the other 
hand, offer  a seemingly inf in i te level 
of  f lexibi l i ty :  enjoy them on the rocks, 
straight in a sni f ter,  as the pr imary or 
secondary ingredient in a wide range of 
cocktai ls,  as a f lavor-extract ing agent in 
percolat ions and infusions, even as an 
elegant aper i t i f  or  d igest i f !

Consumers who pay above average 
pr ices for  a dist i l led spir i t ,  especial ly in 
a tough economy, wi l l  not  develop brand 
loyal ty ( i .e.  repeat business) i f  their 
expectat ions for  qual i ty in and out of 
the bott le are not met convincingly.   Our 
hyper-connected society makes i t  very 

easy to instant ly share our opinions, 
good or bad, wi th al l  our f r iends and 
relat ives wi th the push of  a few buttons.  
I t  saddens me to run across new 
dist i l led products - f rom smal l  and large 
companies al ike- that  fa l l  short  in one 
or more areas.  I t  is  as i f  the companies 
were taking their  consumers for  granted. 

I t  is  in these tough economic t imes 
that brand owners who consistent ly 
del iver value wi l l  forge the character 
and behaviors they wi l l  need to remain 
focused as the economies of  their 
countr ies inch their  way back toward 
normalcy.

Cheers unt i l  then!

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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upcoming SPIRITS events
The SIP Awards International Spirits Competit ion- San 

Clemente, CA
June 29th

sipawards.com

International Wine & Spirit  Competit ion -  Cranleigh, Surrey, 
UK

July 26th
www.iwsc.net/home

San Diego Spirits Festival – San Diego, California
August 25th – 26th 

www.sandiegospir i tsfest ival .com

Boston Cocktail  Summit – Boston, Massachusetts
October 4th – 6th

www.bostoncocktai lsummit .com

NEATTM 
Naturally Engineered Aroma TechnologyTM 

A craft glass for craft spirits 
 

 
 

Dad can enjoy his favorite Rum thru science.  
Lead-free Crystal – mouth blown in USA 

2-Pak $34.95: www.theneatglass.com 



N o 0 Ron Añejo Guatemala 
(76-Proof) .   This rum boasts 
a capt ivat ingly br i l l iant  yel low 

topaz color.   The aroma is del icate and 
wel l  balanced, comprised of  wet oak, 
caramel ized orange peel ,  semi-sweet 
chocolate and Crème Brule.  

The taste is a perfect  extension of  the 
aroma, wi th a generous, yet  smooth, 
amount of  oak and orange peel  up f ront, 
fo l lowed by sweet vani l la and ending 
with a tannic,  b i t ter  note.  

Enjoy th is rum neat or wi th one ice 
cube.

Featured Cocktail  - 
Rum Passion

Developed by David Herrero,  Rum 
Master,  creator of  Nº0

Ingredients

1 ½ oz. Nº0 Rum
Tonic Water (can subst i tute wi th Ginger 
Ale)
2 Tbsp. Maracuya (Passion frui t ) 
1 Smal l  Jalapeño Sl ice

Directions

Put the two tablespoons of  passion frui t 
in a high bal l  g lass,  then f i l l  wi th ice.  

Pour the rum over ice and f i l l  the rest 
of  the glass wi th tonic water.  Add the 
ja lapeño sl ice.  Garnish wi th an orange 
wheel.
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Combine al l 
ingredients wi th ice 
and serve in a big 
mug garnished with 
an orange sl ice and 
nutmeg.  A staple 
of  the old Br i t ish 
Royal  Navy.

B rinley Gold Shipwreck Spiced 
Rum (72-Proof,  4 Year Old) .   The 
latest  addi t ion to the excel lent  l ine 

of  products in Br in ley’s port fo l io is also 
their  boldest,  taking on the spiced rum 
category wi th a t rue aged rum.  

The color is that  of  a f iery amber topaz.  
The aroma is an invi t ing blend of  sweet 
vani l la,  c innamon, nutmeg and currants.  

Once in the palate i t  opens up smoothly, 
wi th a taste prof i le that  great ly paral le ls 
the aromat ic dimension of  the rum.  The 
f in ish is s l ight ly on the sweet s ide and 
the spices l inger effor t lessly.  

Enjoy th is rum on the rocks or as a special 
ingredient in your favor i te cocktai l .

Featured Cocktail  - 
St.  Kitts Grog

Ingredients

1 oz.  Br in ley Shipwreck
1 oz.  Br in ley Lime Rum
2 oz. Orange Juice
2 oz.  Cranberry Juice

Directions



P lantation Rum Original Dark 
(146-Proof) .   This rum has a beaut i fu l 
golden color wi th orange copper 

undertones.  When tested neat,  the aroma of 
th is over-proof rum is the way i t  should be: 
assert ive,  potent and decis ively rum-l ike.  

The in i t ia l  nosing reveals cured frui ts,  wet 
oak and a touch of  hol iday spices.   In the 
palate i t  propagates through the taste buds 
rapidly,  yet  smoothly,  leaving behind a warm 
si lky glow, r ich wi th caramel and spice.   The 
af ter taste is protracted and on the dry s ide.  

A great rum for overproof af ic ionados, and for 
those looking to boost their  dai ly cocktai ls.

Featured Cocktail  -  Zombie
(by Don The Beachcomber,  1934, adapted 

by Jeff  “Beachbum” Berry)

Ingredients

3/4 oz.  Fresh Lime Juice
3/4 oz.  Don’s Mix*
3/4 oz.  Fee Brothers Falernum
1 ½ oz. Gold Puerto Rican Rum
1 ½ oz. Plantat ion Jamaican Rum
1 oz. Plantat ion Overproof Dark Rum
Dash Angostura Bi t ters
6 drops (1/8 tsp.)  Pernod
1 tsp.  Grenadine
6 oz.  (3/4 cup) Crushed Ice

Direct ions

Put everything in a blender.   Blend at  h igh 
speed for no more than 5 seconds.  Pour 
into a chimney glass.  Add ice cubes to 
f i l l .   Garnish wi th a mint  spr ig.  *DON’S 
MIX:  2 parts whi te grapefrui t  ju ice to 1 part 
c innamon-infused sugar syrup.
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Ingredients

1 ½ oz. Sea Is land 
Gold Rum
½ oz. Orange Juice
Splash of  Lemon 
Lime Soda

Directions

Pour al l  of  the 
ingredients over ice 
and garnish wi th an 
orange sl ice.

S ea Island Gold Rum (80-Proof).  
Dist i l led and bott led by Firef ly 
Dist i l lery in South Carol ina,  USA, 

th is rum features a l ight  golden color 
and a v ibrant aroma adorned with notes 
of  c i t rus spice.  

The in i t ia l  assessment reveals scents 
of  p ineapples and lemons, fo l lowed by 
t races of  vani l la and butterscotch.  

In the palate i t  opens up a bi t  peppery 
but quickly thereafter i ts sweet 
character comes forward.  The f in ish is 
straightforward and a bi t  on the dry s ide.  

Enjoy th is rum mixed in your favor i te 
cocktai l ;  i t  adds a nice touch to s imple 
c i t rus cocktai ls such as Moj i tos and 
Daiquir is.

Featured Cocktail  - 
Sea Island Sunset



THE WORLD SPECIALIST FOR 
MANUFACTURING AND DECORATING 

HIGH-END AND LUXURY BOTTLES

Your best partner in premiumisation

OUR EXPERTISE : ADDING VALUE 
TO YOUR BRAND
Saverglass offers technical solutions and
advices to differenciate your products,
such as personalisation through high level
decoration processes. 

A WIDE RANGE OF PRODUCTS 
AND SERVICES
Saverglass proposes a complete
range of services from conception
to manufacturing and decoration
through a large collection of over
300 designs available that will meet 
all your needs.

Place de la Gare

60960 FEUQUIERES France

Tél .  :  +33 (0)3 44 46 45 45

Mai l  :  info@saverglass .com

www.saverg las s .com
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Discover This Authentic Rum Treasure.

Master
Piece
BottleIn  a

For Zafra we hand selected American Oak 
casks, to ensure their optimal condition in 
preparation for aging this extraordinary 
rum. These casks are carefully cellared 
under the watchful eye of our Master 
Ronero, where the rum interacts with the 
oak casks and is masterfully blended, into 
this fine 21 year old “Master Reserve”. 

www.zafrarum.com
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Q:  What is your educat ional background?

A: I  grew up in a farm in Burgundy France. I  learned 
how to make wine f rom my Grandfather and have 
been har vest ing ever y year s ince I  can walk .  My 
dream was to run my own spi r i t  company (my fee l ing 
was that most technica l  progress for w ine was done 
but far  f rom i t  for  f ine sp i r i ts where I  could make a 
d i f ference).  I  don’ t  handle autocrat ic author i t y wel l 
so I  knew I  had to rum my own l i t t le shack. This is 
the reason I  dec ided to study business which I  d id 
in a French Business School  w i th ass ignment in 
NY and Tokyo. I  fe l t  th is would g ive me the too ls to 
run my own business. I  love product ion and found 
that th is is where I  be long. However,  w i thout a good 
sense of  f inance there is no good spi r i ts because i t ’s 
expensive to produce the best and to keep doing so.

Q: In addi t ion to your Cognacs, Mathi lde Liqueurs 
and Ci tadel le Gin, you also carr y Plantat ion 
Rums in your por t fol io.   Why did you decide to 
add Plantat ion rums to your por t fol io and when 
did this occur?

A: Cognac Fer rand is run l ike a farm in many aspects. 
In a farm you “make do” and you have to be savvy. 
Tradi t ional ly,  At  Cognac Fer rand we make Cognac. 
The Fer rand fami ly has been doing so for at  least 
3 centur ies.  Natura l ly,  we have many good qual i t y 
casks (a new cognac cask costs around 1000 US$ 
and is bui l t  l ike a p iece of  furn i ture).  When these 
casks need to be changed, we have to f ind a new l i fe 
for  the cask. We a lso made a lot  of  barbeque wi th 
these casks (tastes pret t y good….but what a waste 
of  good casks).  One day I  thought that  there would 
be much bet ter th ings to do wi th them. They were 
st i l l  good and the staves gorged wi th good Pier re 
Fer rand Cognac. So I  s tar ted to contac t  d is t i l le r ies 
in the Car ibbean. I  had immediate interest  and to 
my surpr ise good respond to the fac t  that  they were 
ac tual ly FERR AND casks. We shipped these casks to 
d i f ferent is lands and rum dist i l l ing count r ies.  I  must 
admit  that ,  when you are a Cognac producer,  you 

th ink that  Cognac is the k ing of  the h i l l  and the other 
sp i r i ts are t r y ing to be. Wel l ,  I  got  to taste wonder fu l 
rums. I  fe l l  in love for the second t ime (my f i rs t  love 
being Cognac).  One day, one of  our customer had 
problems to pay us so we swapped Casks for Rum. 
I  sh ipped i t  back to Cognac and our ce l lar  master 
and I  s tar ted to work wi th th is rum the way we would 
wi th a f ine Cognac. There is a 500 year o ld t radi t ion 
of  aging in Cognac so we know a th ing or two about 
the technique. I t  is  fa i r  to say that in the Car ibbean, 
genera l ly,  cask aging is a re lat ive ly new th ing whi le 
in Cognac ce l lar  masters have been passing secrets 
and techniques for centur ies.

This is real ly when the st y le of  PL ANTATION Rums 
was def ined. Fine hand-p icked rums f in ished in a 
Cognac Cask wi th the “e levage” method.

Technical  note en “Elevage”:  In French, we 
have 2 terms for say ing “aging” a sp i r i t .  There is 
“ ve i l l issement ”  which l i tera l ly means “aging” but 
we a lso have “e levage”.  “ Vei l l issement ”  is  when 
you just  put  a sp i r i t  in a cask,  shut i t  c lose and 
wai t  5 years (or whatever is your goal)  then open 
the casks, b lend, reduce wi th water and bot t le.  For 
us i t ’s  a bruta l  way. “Elevage” would t rans late to 
something l ike “nur tur ing”.  This is when you look 
at  ever y stage of  the aging ver y carefu l ly.  This 
means that we choose each cask in connect ion 
wi th the rum i t  is  go ing to receive (e i ther a new 
cask for more tannins or an o ld one for aging wi th 
l ighter tannins or a restaved cask that has new 
and o ld staves for medium tannins).  When the rum 
is bar re led then we are go ing to taste i t  ever y 2 
months to make sure i t  evo lves wel l .  I f  i t  needs a b i t 
of  sp ice notes we t ransfer the bar re l  f rom a humid 
to a dr y ce l lar  (we have 8 d i f ferent ce l lars for  th is 
purpose).  On the cont rar y,  i f  i t ’s  a b i t  too snappy 
then we take i t  to a humid ce l lar.  I f  i t  needs more 
tannins then we t ransfer i t  to a restaved cask. A lso, 
l ike any other f ine sp i r i ts ,  the hydrat ion of  rum is a 
ver y impor tant th ing.  Most of ten i t  is  done too fast 
somet ime in one pour ! ! ! .  For Plantat ion i t  is  tak ing 

Got Rum? - Exclusive Interview

F ew rums in recent histor y have 
captured the respect and admirat ion of 
industr y cr i t ics and consumers the way 

Plantat ion Rums have.  Danc ing e legant ly 
between the Cognac and the Rum wor lds, 
a l l  Plantat ion products of fer  fu l l - f lavored, 
complex and inv i t ing ways to tantal ize the 
taste buds.

We thank Mr.  A lexander Gabr ie l ,  President 
of  Cognac Fer rand, for  tak ing the t ime to 
share his v iews and exper iences wi th our 
readers.

Publ ishers
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months i f  not  years,  2 to 3% at a t ime wi th water that 
is  tota l ly pure and a lso aged in a cask in order not 
to have any shock to the rum so i t  remains intac t 
in i ts f lavors.  You can’ t  do a l l  of  th is in a normal 
aging ce l lar.  In fac t ,  you can te l l  r ight  away when 
you enter a ce l lar.  I f  the casks are standing and 
shut c lose (of ten 4 to a palet te),  there is no way 
that you can do “e levage”;  i t  is  a s imple aging. I f 
the casks are lay ing on the i r  s ide and the “bonde” 
(the ho le of  the cask) accessib le then, chances are 
the ce l lar-master in charge is do ing “e levage”.  I t 
is  much cost l ier  in t ime, space and know-how but 
the d i f ference is t remendous.  I t  is  l ike ra is ing a 
chi ld.  You take care of  the chi ld,  do the home work, 
take h im/her to the game, g ive h im/her lessons on 
d i f ferent f ie ld etc…

Q:  How many types of rum are in the Plantat ion 
Rums categor y and could you l ist  them out 
for our readers?  Of this l ist ,  is there one in 
par t icular that stands out to be recognized?  
And i f  so, why?

A:  There are many PL ANTATION rums. To me I  l ive 
th is as a rum adventure.  I t ’s  a range that is a l ive 
and growing. We have 3 categor ies:

•  THE BLENDS: Here we not only apply our 
technique about aging, we a lso use our b lending 
know how; I t  is  fa i r  to say that Cognac has mastered 
the technique of  b lending and we use th is here: 

-  PL ANTATION GR ANDE RESERVE 5 YEARS, a 
b lend of  Barbados rums aged a minimum of 5 years 
(p lus one year in Cognac). 

-  PL ANTATION GR AN AÑEJO: i t ’s  a b lend of 
Guatemala rum. I  love Guatemala rum and wanted 
to show our take on i t .

-  PL ANTATION ORIGINAL OVERPROOF, 73%alc .  I t 
is  purposely f rom Tr in idad because when you have a 
h igher proof you intensi f y the taste exper ience. So 
i f  you choose a BIG rum l ike a Jamaïca h igh esters 
and you dr ink i t  overproof you need a fork and an 
kni fe to dr ink i t .  I  a lways expla in that  intensi t y of 
taste is the taste e lements of  a sp i r i t  ( in %) t imes the 
proof.  I f  you have a tota l ly neut ra l  sp i r i t ,  whatever 

is the proof the resul t  w i l l  be neut ra l .  I f  you have 
a sp i r i ts w i th a lot  of  taste e lements then each 
% of a lc more wi l l  show impor tant concent rat ion. 
So the ar t  of  the ce l lar  master is to f ind the r ight 
balance. At Plantat ion we are not interested in the 
neut ra l  rums. For us a rum has to have f lavors and 
taste.  The most de l icate we have is Tr in idad so i t 
handles wel l  the concent rat ion of  a h igher proof. 
73% is st rong but ,  even i f  you t r y i t  neat i t  should be 
balanced and good.

-  PL ANTATION 20th ANNIVERSARY: th is rum is the 
only one that I  d id not b lend mysel f.  I t  was done as 
a surpr ise by our ce l lar  master for  the par t y of  my 
20 th year at  the he lm of  Cognac Fer rand. One cask. 
I t ’s  a rather exuberant rum ( in ret rospect ,  I  am st i l l 
t r y ing to f igure out what he was t r y ing to te l l  me 
wi th th is rum…). I t ’s  a rum that requi res a lot  of  work 
f rom the ce l lar  master ;  I t  was a good surpr ise and 
a great g i f t .  I  to ld Fred, “ I  hope you kept a l l  your 
notes,  we are go ing to make th is rum again.”  He 
was proud and he should be. I  l iked i t  so much that 
I  dec ided to inc lude i t  in our range.

-  SURPRISE: we are now launching a PL ANTATION 
3 STARS which is a whi te rum b lend of  3 is lands. 

•  THE PL ANTATION VINTAGES (we cal l  i t  the Yel low 
labe l  because of  the co lor of  the label):  There are 
a range of  9 rums that are a l l  a s ing le v intage f rom 
a s ing le is land or a s ing le count r y.  When a v intage 
runs out we go to the nex t good one. When there is 
no nex t good one in a par t icu lar count r y we s imply 
stop. I t ’s  e i ther great or i t ’s  not .  For the fu l l  range 
p lease check our web s i te.

•  THE PL ANTATION SINGLE CASKS (the b lack 
labe l):  I t ’s  a co l lec t ion of  VERY l imi ted of fer ings, 
usual ly no more than a cask each. We re lease i t 
once a year.  A lso,  whi le a l l  Plantat ion rums are 
double woods (bourbon cask aging in the Car ibbean 
and Cognac cask aging in France),  some s ing le 
casks are t r ip le wood aging. For instance a Tr in idad 
aged in Bourbon, Cognac and Calvados cask that 
we are re leasing th is year in Europe. We usual ly 
do 15 d i f ferent casks a year here in Europe. Due to 
the fac t  that  we are not real ly equipped for hav ing a 
label  approved in the USA for such a smal l  quant i t y, 



unfor tunate ly there are not many s ing le casks mak ing i t  to the USA . We are t r y ing our best to have more. 
Other wise you wi l l  have to come and see me here to taste i t  !

Q:  Thus far,  has the addi t ion of Plantat ion rums in your por t fol io been a successful move on your par t?

I t  w i l l  probably sound naïve but we did not c reate PL ANTATION as a business move. I t  was out of  sheer way 
of  l i fe goes and passion. Once we star ted, we poured ourse lves into i t .  We wanted to make the best rum in the 
wor ld that ’s a l l .

A :  We got lucky and have a n ice cul t  fo l lowing for Plantat ion.  I  of ten meet passionate people at  tast ings coming 
to me eager ly,  te l l ing me that they have c lose to the whole co l lec t ion of  Plantat ion look ing at  each new batch; I 
recent ly met someone in Denmark who ac tual ly has more h istor ic Plantat ion rums than us at  the estate!  I  love 
these people,  I  th ink that  we are f rom the same “ t r ibe”.  Thei r  apprec iat ion is a b ig pat on the back to me and 
a lso one of  the th ings that keeps me going. The best there is .  We usual ly end up ta lk ing for a long t ime. 

Thanks to a l l  these passionate people Plantat ion is do ing ver y wel l . 

Q:  What has been your perspect ive about the rum industr y and has i t  changed since adding rums to 
your por t fol io?

A: More and more people are interested by f ine rums. This was not t rue even 5 years ago. I  know because we 
have been at  i t  w i th Plantat ion for  more than 15 years.   I t  is  an exc i t ing t ime. 

Q:  Have you seen any changes in consumer palates over 
the years? Have you had to adjust your rum l ineup to keep 
up wi th changing pat terns in the market ,  or has your target 
market remained unchanged over the years?

A: I  am a “one t r ick pony ”.  I  do what I  th ink I  do best and I  s t ick 
to i t .  I  somet imes say that we are the jewelers of  f ine sp i r i ts . 
Luck i ly,  the market has gone that way. I t  is  sheer luck but we take 
i t .  Not a l l  the market is go ing th is way but the bet ter rum dr inker 
is a spec ia l  dr inker and he is out there.  I t  is  great because we can 
do what we love and make a l iv ing whi le do ing i t .

There is def in i te ly a desi re to have rum wi th taste and st y le.  O f 
course the “vodka rums” the ones wi th not so much taste are st i l l 
successfu l  and we respect th is .  This be ing said,  we see a market 
of  d iscerning dr inkers who want to enjoy rum to the fu l lest .  This 
means fu l l  bodied rums and not as sweet .  There is a quest for 
complex i t y and st y le.  This is what we are about .

Q: Could you descr ibe to our readers your ever yday act iv i t ies? 
In other words, how much t ime do you dedicate to product 
development ,  research, market ing, etc .?

A: I t ’s  ver y s imple.  We are a fami ly business centered on 
product ion.  I  l ive at  the house in the center of  the estate.  My 
“commute” to the of f ice is none because home and work is the 
same. For instance, our b lending hal l  and rum aging ce l lar  is  10 
yards f rom the house. I t  happens that I  have an idea at  n ight and 
I  wake up and go to the b lending hal l  and t r y something.

The day usual ly s tar ts wi th a tast ing session of  about 70 Rums 
or Cognacs (remember,  we are nur tur ing these casks!) .  Then a 
fu l l  rev iew on the day ’s b lending work.  Then ever y day issues 
depending on the season. I f  i t ’s  d is t i l la t ion t ime, we have to cut  the 
heads at  8:00 AM sharp.  We usual ly br ing cof fee and c ro issants 
for  r ight  af ter  i t  is  done. I f  i t ’s  har vest ,  i t  s tar ts ver y ear ly in the 
morning (4 or 5am). Then some of f ice work,  answer ing emai ls , 
meet ing wi th our team etc ...  L ike many others,  I  am also par t  of 
the local  l i fe.  I  am e lec ted at  the Syndicate of  Cognac Houses. 
I  of ten welcome a f r iend at  the estate,  an impor ter,  a reta i ler  or 
bar tender f rom France or another count r y and we spend some 
t ime together.  Lunch and dinner at  the local  restaurants,  I  l ike to 

Exclusive Interview - continued
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eat out .  I t ’s  a v i l lage, we don’ t  have so many restaurants 
here and I  know them al l . 

Our products are so ld to connoisseurs in 50 count r ies 
some days star t  ear ly wi th ca l ls to our par tners in Asia 
and f in ishes late wi th ca l ls to the USA .

In the spr ing and summer the days are long so I  l ike to 
f in ish the day rowing on the Charente r iver wi th a few 
f r iends. Not wi th the Cognac Ci t y rowing team because 
they are young and spor t y but w i th a few f r iends at  the 
Jarnac team. We l ike good spor t  fo l lowed by a good 
meal.

I  a lso t rave l  in other count r ies for  presentat ions of  our 
products or lec tures at  cer ta in shows and convent ions 
on the subjec t  of  Rum, Cognac or G in.

Q:  Do you have any plans of expanding your 
por t fol io wi th other rum products?

A: Of course, Plantat ion is a co l lec t ion.  We do s ing le 
v intage rums and s ing le casks as wel l  (what we cal l  the 
ye l low labels and the b lack labels).  So the feast never 
stops…

Q: In a l l  of the years you have spent in the industr y, 
what are some of the biggest changes (good or bad) 
that you have wi tnessed?

A: Oh boy, I  have been at  i t  for  23 years.  Many changes 
in many count r ies.  Overa l l ,   I  can say that on the 
consumer end there is a search for Rums and spi r i ts in 
genera l  w i th more taste and st y le.  Spi r i ts that  are one 
of  a k ind and that are produced wi th greater care.  I t  is 
becoming meaningfu l  and I  l ike th is .  20 years ago, you 
had the scotch dr inker,  the bourbon dr inker,  the past is 
dr inker,  the g in dr inker.  One person usual ly a lways 
ordered the same dr ink and the same spi r i t .  Must 
have been bor ing.  Now people are explor ing wi th the i r 
pa late.  I t ’s  l ike re - d iscover ing one of  the senses we 
a lways had. Good rum is def in i te ly benef i t ing f rom that .

In a sense, i t  is  a paradox because on the product ion 
end, there is more and more concent rat ion as wel l  as 
on the d ist r ibutor end. 20 years ago I  was wonder ing 
i f  pass ionate guys l ike us,  l iv ing nex t to a few pot 
s t i l ls  and a (whole) bunch of  smal l  casks were not a 
d isappear ing breed. Were we the last  of  the (sp i r i ted) 
Mohicans 20 years ago i t  was not an easy cal l  to make. 
For tunate ly the consumer has dec ided other wise. Now 
there is a c raf t  d is t i l le r  born ever y day. I  love i t .  I  was 
inv i ted to speak at  the last  AMERICAN DISTILLING 
INSTITUTE event in the USA last  year and I  loved the 
energy,  the desi re to c reate.  This is wonder fu l .  When 
I  s tar ted we were no more than a handfu l  of  guys 
scat tered in d i f ferent count r ies.  L ike my good f r iend 
Huber t  Germain - Robin in Cal i forn ia. 

I t ’s  a good fee l ing to go f rom being the last  of  the 
Mohicans to be the f i rs t  of  a new movement . 

Q: What has been your greatest chal lenge/obstacle 
you have encountered thus far? 

A: There are chal lenges ever y day. I  s tar ted do ing th is 
when I  was 23 passionate and, in ret rospect “a b i t ” 
adventurous. I  grew up at  product ion so I  knew that 
equipment and technique was key for product ion so we 

did invest a lot  and probably too much too fast .  Now we 
are happy we did i t  but  we had some s leepless n ights. 
Now we re - invest ever y penny we make. 

On the technica l  f ront  I  a lways l ike to push the l imi t  for 
me and for my team. They real ly are good spor ts to be 
put t ing up wi th me a l l  these years.  I  admi t ,  I  am never 
tota l ly sat is f ied. 

I  w i l l  te l l  you a secret :  I  have been work ing for 5 years 
on a smoky rum. I  have the exact taste in my mind. I t 
is  s tuck there.  I  won’ t  be tota l ly happy unt i l  i t  is  made. 
We have t r ied and t r ied again and again.  I  know the 
techniques, of  course, but I  want th is taste and no 
other.  We wi l l  get  there,  even i f  i t  takes another 5 years 
of  work and research.

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: I t  rea l ly depends on the day and t ime of  the day. You 
would probably star t  w i th a f l ight  of  20 to 25 rums and 
cask sampl ings.  Af ter that ,  an authent ic Mai Tai  maybe. 
Or an o ld one on the rocks.  R ight now my wi fe,  Debbie, 
is  reading David Wondr ich book “Punch” for  the second 
t ime so we dr ink a LOT of great punches, be l ieve me 
(thank you David,  you are the best !) .  Last  weekend 
she organized at  the house a fundraiser for  a school  in 
Niger.  I t  went real ly wel l ,  (we helped f inance 3 teachers 
and 9 students).  I  th ink that  the punch Debbie ser ved 
that n ight was inst rumenta l  to the success….

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

A: L i fe is shor t  espec ia l ly when you enjoy i t ,  so keep 
dr ink ing good rum. NEVER compromise to a bad one. 
And i f  you have not t r ied Plantat ion,  t r y one and let  me 
know what you th ink.
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TH
E 

TOP
5WAYS TO FE A ST YOU R

FAT HER ON H IS DAY
Father ’s Day in June Throughout the World:

First  Sunday in June:  L i thuania

Second Sunday in June:  Aust r ia and Belg ium

Third Sunday in June:  Argent ina,  Ant igua, Bahamas, Bangladesh, Barbados, 
Bel ize,  Bulgar ia,  Canada, Chi le,  People’s Republ ic of  China, Colombia,  Costa 
Rica, Cuba, Cyprus,  Czech Republ ic ,  Ecuador,  Eth iopia,  France, Ghana, 
Greece, Guyana, Hong Kong, Hungar y,  India,  I re land, Jamaica, Japan, Malaysia, 
Malta,  Maur i t ius,  Myanmar,  Mexico,  Nether lands, Pak istan, Panama, Paraguay, 
Peru,  Phi l ipp ines, Puer to Rico,  Saint  V incent and the Grenadines, S ingapore, 
S lovak ia,  South Af r ica,  Sr i  Lanka, Swi t zer land, Tr in idad and Tobago, Turkey, 
United K ingdom, Uni ted States,  Ukraine, Venezuela and Zimbabwe.

Last Sunday in June:  Hai t i

June 5th: Denmark		 June 17th: El Salvador 		  June 20th:  Bulgaria	

June 21st :   Guatemala 		 June 23rd:  Nicaragua, Poland and Uganda

by Margaret  Ayala
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5

YO -HO -HO A N D A BO T T LE OF RU M!
Find a n ice bot t le of  aged, premium rum, wrap i t  up and give i t  to 
your father.   Then help h im consume i t ,  just  remember to let  h im 
have the last  drop!

DON COLLI NS ’  LONSDA LE RU M CIGA R 

COCK TA I L SE T

RU M A PPA R EL

OA K BA R R EL ICE CH E S T
(Opposi te page) This huge cooler is made f rom a re inforced, l ined 
oak bar re l  that  is  water t ight  and durable.  I t  is  a unique way to keep 
cases of  bot t les or cans co ld for  your nex t barbecue or pat io event . 
I t  comes wi th a convenient drain spout ,  h inge suppor ted l id.  An 18 -
inch wrought i ron stand or so l id oak stand (bar re l  horse) are opt ions.  
41” height X 36” width X 26” d iameter.

w w w . t h e o a k b a r r e l c o m p a n y . c o m

Nothing p leases par t y guests more 
than sk i l l fu l ly  prepared cock tai ls , 
and nothing p leases mixo logists 
more than having the r ight  too ls 
and ingredients.   The set inc ludes: 
Shaker,  J igger,  St ra iner,  St i r  St ick, 
Bot t le Stopper,  Ice Tong, Corkscrew, 
Ut i l i t y  Kni fe and Dr ip r ing.

w w w. g o t r u m . c o m /s t o r e . h t m l

For a l l  those who know what 
they want and what they need, 
there is a fu l l  l ine of  “Got Rum?” 
and “a - Rum-a- therapy ” appare l , 
inc luding shi r ts ,  aprons, bags, 
hats and much more.  V is i t  the 
of f ic ia l  s tore at :

w w w . g o t r u m . c o m /s t o r e . h t m l

The wrapper of  th is c igar is cured in Puer to Rico’s 
f inest  Ron del  Bar r i l i to three star rum.  Between the 
subt lety of  the oak and the r ich f lavor of  the rum, th is 
c igar wi l l  not  d issappoint .

25 c igars per bundle for  only USD $141.38.  Order yours 
at  w w w.don-col l ins.com.
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RUM IN HISTORY

1509

1544

1647
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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  JUNE 

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

1694 1831 1842
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The Rum Lab
Making a Papaya Rum -
the perfect  gift  for Dad

Rum l iqueurs are more than just  wonder ful 
digest i fs:  they are also excel lent  ways to 
turn ordinar y gather ings into ex t raordinar y 
reunions.  They are also a great way to add 
a spec ial  touch to midaf ternoon cof fees, 
teas and desser ts.   This rec ipe is easy to 
make and can last  up to 2 weeks when kept 
proper ly ref r igerated.

Papaya Rum 
(f rom “Cordials From Your K itchen”)

Ingredients

1 C. Sugar
1 C. Water
3 C. Ripe Papaya, th in ly s l iced
3 C. Light Rum
2 Tbsp. Honey
2 tsp.  Frui t  Protector

Instruct ions

Make a s imple syrup by combining the sugar 
and water,  br ing the mix ture to a boi l  whi le 
st i r r ing constant ly.   Turn of f  the heat and let 
the syrup cool  down to room temperature.  

Div ide s l iced papaya between two c lean 
1-quar t  jars.   A lso div ide evenly the s imple 
syrup, rum, honey and f rui t  protector 
between the two jars.   Cover and let  stand 
in a cool,  dark p lace for 3 to 4 weeks.

Strain the l iquid through a f ine mesh, 
then crush the remaining sol ids to ex t ract 
addi t ional  ju ices and f lavor.   St rain the 
pulp through the mesh and discard the 
remaining sol ids.   Transfer the rum l iqueur 
into a c lean jar,  cover i t  and let  i t  stand for 
1 to 2 days before rack ing or f i l ter ing into 
i ts f inal  container.   Add s imple syrup or rum 
to f ine tune the f inal  taste.
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Papaya f rui t  heal th benef i ts

•	 The f ru i t  is  ver y low in ca lor ies ( just  39 ca l /100 g) 
and conta ins no cho lestero l;  but  is  a r ich source 
of  phy to -nut r ients,  minera ls ,  and v i tamins.

•	 Conta ins sof t ,  eas i ly d igest ib le pulp / f lesh wi th 
good amount of  so lub le d ietar y f iber that  he lps to 
have normal bowel movements;  thereby reduc ing 
const ipat ion.

•	 Has one of  the h ighest v i tamin - C leve ls among 
f ru i ts ,  i t  p rov ides about 103% of DR A , more than 
in oranges or lemons.

•	 I t  is  a lso an exce l lent  source of  V i tamin -A 
(prov ides 1094 IU/100 g) and f lavonoids 
l ike beta carotenes, lu te in,  zeaxanth in and 
c r yptoxanth ins. 

•	 Papaya f ru i t  is  a lso r ich in many essent ia l 
B - complex v i tamins such as Fo l ic ac id, 
pyr idox ine (v i tamin B - 6),  r ibof lav in,  and th iamin 
(v i tamin B -1). 

•	 Fresh papaya a lso conta ins good amount of 
potass ium (257 mg per 100 g) and ca lc ium. 
Potass ium is an impor tant component of  ce l l  and 
body f lu ids and he lps cont ro l l ing hear t  rate and 
b lood pressure counter ing ef fec ts of  sodium.

•	 Papaya has been proven natura l  remedy for 
many a i lments.  In t radi t ional  medic ine, papaya 
seeds are ant i - in f lammator y,  ant i -paras i t ic ,  and 
analges ic ,  and they are used to t reat  s tomach 
aches and r ingworm infec t ions.

ht tp: //w w w.nut r i t ion -and-you.com/papaya- f ru i t .html

Papaya Rum Smoothie

Ingredients

1/2 C. Cubed Fresh Papaya
1/2 C. Crushed Ice
1 1/2 Shot Glasses Papaya Rum (rec ipe previous 
page)
1 Shot Glass of  Water

Instruct ions

Combine al l  ingredients in a b lender and blend for 
about 30 seconds, or unt i l  the tex ture is smooth.  
Ser ve in a stemmed glass and garnish wi th your 
favor i te t ropical  f rui t .
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The H istor y  and Science of  the Barrel
Lesson 6 :  Cur ing the Wood

Welcome to Lesson 6 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.

The Importance of Wood Curing

A common misconception among industry 
neophytes is that rum barrels can be constructed 
using oak staves from a recently-milled tree.  
While it is possible to do so, it is not done for 
three main reasons:

•	 When an oak tree is first cut, over half of 
the weight of the wood obtained is water.  
As this water evaporates, the wood will 
undergo physical changes (i.e. shrinkage), 
which will result in severe leakage if the 
barrel is assembled with the wet wood.

•	 When the oak is naturally cured (exposed 
to naturally-occurring weather patterns), light, 
humidity and fungal activity break down tannins into smaller fragments, releasing ellagic 
acid.

•	 During curing, undesirable extractives in the wood migrate to the surface and are naturally 
leached away.

And what is the importance of ellagic acid?  Ellagic acid is converted by plants and trees into 
a form of tannin known as ellagitannins or ellagic tannins.  Ellagic tannins are glucosides 
which are readily hydrolyzed by water to regenerate ellagic acid.
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An example of  a vescalag in molecule
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The first two (and the most common) ellagic tannins to be identified are vescalagin and 
castalagin. Subsequently, six additional water-soluble ellagic tannins (roburins A-E and 
grandinin) were also identified (Du Penhoat et al., 1991) as dimers of vescalagin or castalagin 
and/or characterised by the addition of a pentose residue to said molecules.

Many studies have suggested that ellagic tannins are involved in the oxidation process of 
wines.  Similar studies have not confirmed this for spirits, but available evidence suggests 
a similar behavior.  When ellagic tannins are present in a solution, they quickly absorb the 
dissolved oxygen and facilitate the hydroperoxidation of the constituents.

While sun and open air aid in the curing of the cut wood, they can be detrimental to the logs 
prior to milling.  For this reason, many mills have installed sprinkler systems in special areas 
of their yards, to keep logs evenly wet until they are ready to be processed.  The logs are kept 
this way, with their bark intact, until then.

The total length of the barrel-building process, starting with the storage of the logs, the curing 
time for the planks after milling the logs and the fabrication time of the barrel can be of up to 
three years.  This puts a heavy financial burden on cooperages, which need to invest heavily 
in raw materials and storage space in order to stay in business.

Next month’s lesson: Barrel Fabrication
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Planks stacked for a i r  dr y ing
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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 

RUM TECHNIQUES

Mil 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.

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  15

vol·a·t i le
adjec t ive

\ˈvä- lə - tə l ,  espec ia l ly Br i t ish -ˌt ī (- ə) l \

Def ini t ion

1: readi ly vapor izab le at  a re lat ive ly low temperature 

2:  f ly ing or hav ing the power to f ly 

3 a:  l ighthear ted, l ive ly b:  eas i ly aroused <vo lat i le suspic ions> c:  tending to erupt into 
v io lence :  exp los ive <a vo lat i le temper> 

4 a:  unable to ho ld the at tent ion f ixed because of  an inherent l ightness or f ick leness 
of  d ispos i t ion b:  charac ter ized by or subjec t  to rap id or unexpected change <a vo lat i le 
market> 

5:  d i f f icu l t  to capture or ho ld permanent ly :  evanescent ,  t rans i tor y 

Origin

French, f rom Lat in vo lat i l is ,  f rom vo lare  to f ly.  

First  Known Use: 1605
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continued on page 29



Coming up NEXT...

AUGUST 2012
Join us as we explore the wonder ful 
Car ibbean rum dest inat ion of 
Grenada.  We wi l l  have inter v iews 
wi th master dist i l lers,  rev iews of  the 
local  rums plus in -depth coverage 
of  cul inar y and cul tural  aspects of 
Grenada that are sure to make your 
nex t v is i t  a per fect  10.

You won’ t  want to miss th is issue, 
so make sure you have 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  w w w.gotrum.com ,  c l ick 
on “ register now” and fo l low the 
inst ruct ions on the screen.

Share your favor i te Grenadian 
cock tai l  and dish rec ipes wi th 
us!  Send v ia emai l  to Margaret@
gotrum.com  for  a chance to be 
inc luded in th is issue.

J ULY 2012
We wi l l  be reviewing c i t rus rums, 
barbeque and rum, as wel l  as, 
coverage and resul ts of  the f i rst 
ever rum event held in Madr id, 
Spain (Congreso del  Ron).   We’l l 
a lso br ing you a new and exc i t ing 
Rum Universi t y lesson and 
addi t ional  exc lusive content .

You won’ t  want to miss th is issue, 
so make sure you have 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  w w w.gotrum.com ,  c l ick 
on “ register now” and fo l low the 
inst ruct ions on the screen.

Do you have a favor i te c i t rus rum 
or rum-based barbeque rec ipe 
you would l ike to share wi th 
our readers? Send an emai l  to 
Margaret@gotrum.com .
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continued f rom page 27

Don’t  miss July ’s issue, where we wi l l  begin coverage of 
Analy t ical  Tests for  rum samples.
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The CIGAR The RUM

Garo Habano -  La 
Preferencia

A t ruly regal  smoke, La 
Preferenc ia displays a f inesse 
and ref inement not exper ienced 
in many years. 

This f ine c igar is e legant ly put 
together wi th a Nicaraguan 
f i l ler  and wrapper and a Habano 
Honduras binder.  

The smoker is f i rst  int roduced 
to th is c igar wi th cof fee -bean 
notes fo l lowed by per fect ly 
layered leather,  sof t  spice and 
cashew notes,  a l l  harmoniously 
combined to produce a broad, 
mouth- f i l l ing f lavor set . 

An excel lent  f ind,  rewarding by 
i tse l f  or  accompanying a f ine 
s ipping rum.

Havana Club Selección de 
Maestros Rum

This rum is a combinat ion of 
hand-picked bar re ls that  were 
set as ide by the Rum Masters, 
b lended together and then aged 
again in spec ia l ly se lec ted 
bar re ls.   The chosen bar re ls 
were se lec ted based on thei r 
aromat ic potent ia l  of  the wood, 
where the rum wi l l  develop i ts 
character and complex i t y.   The 
co lor of  th is rum is that  of  warm 
amber hue wi th a deep red 
g low.  The aroma opens wi th 
toasted pecans and spices wi th 
t races of  tobacco and oak.  On 
the palate,  the rum opens wi th 
cocoa, cof fee, sweet tobacco 
and brown spices and f in ishes 
wi th a p leasant smoked oak, 
sp ices and candied f ru i ts.   This 
rum is best enjoyed by rum 
connoisseurs as a s ipping rum, 
neat or on the rocks.

Pairing Tobacco & RUM
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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!


