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FROM THE EDITOR

April  Breezes

“There is no glory in star or blossom 
t i l l  looked upon by a loving eye; 

There is no fragrance in Apr i l  breezes 
t i l l  breathed with joy as they wander by”

Wil l iam Cul len Bryant
American Poet and Journal ist

Apr i l  is  upon us,  wi ldf lowers and 
warmer mornings are now the norm.  
Whether you are planning to enjoy 
the outdoors or to hide from nature 
for  a whi le (pol len al lergies anyone?), 
Apr i l  in the American Southern states 
is pret ty on the eye and is one of  my 
most enjoyable t imes of  the year.

Q2 also marks the release of  some 
industry reports that  I  l ike to keep a 
c lose eye on.  One of  these reports 
is Impact Databank’s annual  Dist i l led 
Spir i ts Hot Brands .   The 2018 report  is 
very te l l ing: 

• 	 I  bel ieve i t  is  the f i rst  t ime in many 
years that  there are NO rums in the 
top 30 spots.

• 	 Whi le Tequi la ’s top spot comes at 
number 7 (Horni tos),  the rest  of  the 
top-30 l is t  is  crowded with i t !

The report ’s cr i ter ia leaves out many 
successful  rum brands by design, as 
i t  only takes into account establ ished 
brands with double digi t  growth in 
2016, 2017 and 2018, plus a minimum 
2018 volume of  200,000 9- l i ter  cases.  
I  know many smal l /craf t  brands and 
pr ivate labels are thr iv ing,  they are 
s imply f ly ing under the radar of  th is 
report .  

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.

What I  f ind most te l l ing is the 
consumers’ preference for mainstream 
Tequi la,  some of  which is t ranslat ing 
into rums being aged or f in ished in ex-
Tequi la barrels.

Wi l l  th is become a sol id t rend?  Author 
Harold “Hal”  Bor land wrote that  “Apri l 
is  a promise that May is bound to 
keep . ”   Only t ime wi l l  te l l .

Cheers,

Luis Ayala,  Editor and Publ isher
		  http://www.linkedin.com/in/rumconsultant
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THE A NGEL’S SH A RE
by Paul Senf t

Cur iosi ty,  i t  can get you in t rouble,  or 
i t  can lead to fun discover ies.   When 
explor ing rums, cur iosi ty is a dr iv ing 
force behind every product I  choose to 
review.  Cuban produced Havana Club 
rums, of ten seen as “Forbidden Frui t ” 
in the United States of  course would 
make me cur ious since so many t imes 
I  have found that “Forbidden Frui t ”  is 
rarely wor th the t rouble.   In our recent 
t ravels I  was gi f ted this par t icular bot t le 
of  rum. The rum is created by dist i l l ing 
fermented molasses using a copper l ined 
column st i l l .   The l iquid that  is created 
dur ing this process is cal led aguardiente 
and is placed in Amer ican white oak 
barrels and aged for two years.   The 
aguardiente is removed f rom the barrels 
and f i l tered before some of i t  is  bot t led 
and sold;  whi le the rest  is  b lended with 
other rums and put back into barrels for 
addit ional  aging.  I t  is  my understanding 
that this addit ional  aging is the age that 
actual ly appears on the bot t le.    The rum 
is blended to 40% ABV and bot t led for 
local  and internat ional  sales.

Appearance

The rum label  on this product provides 
the basic informat ion about the product 
on the f ront and back labels.   The rum 
has a l ight  st raw color in both the bot t le 
and glass.   Agitat ing the l iquid creates a 
medium band that spins of f  fast  moving 
legs before quick ly evaporat ing,  leaving 
a large quant i t y of  pebbles in their  wake.

Nose

The aroma of the rum was ful l  of 
surpr ises for  me.  Nosing the aroma 
reminds me of  sweet muscadine wine, 

Havana Club Añejo 3 Años

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?  Apri l  2019 -   6
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toasted coconut,  sweet pineapple,  f resh 
cut herbaceous tobacco and ending with 
a s l ight  note of  charred oak.

Palate 

The f i rst  s ip del ivers a rush of  sweet 
f rui t ,  toasted coconut and minerals.  
Addit ional  s ips s low things down and 
i t  is  easier to def ine the f rui t  notes as 
cooked pineapple,  sweet grapes, honey, 
f resh cut oranges and a zing of  l ime.  
There are l ight  under tones of  ginger that 
is  highl ighted by a hint  of  b lack pepper, 
tobacco leaf,  charred oak and minerals 
that  mingle with the f rui t  f lavors in a 
long pleasant f in ish.

Review

This t ime cur iosi ty paid of f  in a good 
way.  I  enjoyed the complexi ty of  the 
rum and was quite comfor table sipping 
i t  neat .   However,  i t  real ly does shine in 
t radi t ional  c lassic cock tai ls as wel l  as 
other dr inks that  cal l  for  an immature 
rum.  When I  think about Donn Beach 
or Vic tor Bergeron and their  bar teams 
developing Tik i  cock tai ls back in the 
40’s and 50’s;  i t  is  easy for me to 
imagine this being the k ind of  Cuban 
rum they were using in their  rec ipes.  
This is a fun one to exper iment with and 
I  wi l l  make sure to t r y and keep a bot t le 
in stock for  the bar.   I  am wel l  aware 
for the readers outside the U.S. this is 
probably old news, but for  those of  us 
deal ing with the ongoing embargo and 
restr ic ted dist r ibut ion of  Cuban products 
in Amer ica,  i t  is  good to know i f  a product 
is wor th the luggage space. In this case 
I  def ini te ly recommend pick ing a bot t le 
up on your t ravels.
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When an establ ished and wel l  known 
rum company l ike Bacardi  re leases a 
rum l ine that shares the name of an 
establ ished global  brand you know there 
is more to the stor y.   Havana Club Añejo 
Blanco was released to the U.S. market 
in 2016 and is repor ted in the press 
documents to be based on a rec ipe that 
the Arechabala fami ly used in 1934 to 
create the or iginal  Cuban Havana Club 
product unt i l  their  rum company was 
nat ional ized by Fidel  Castro’s regime in 
1960.  When the fami ly f led Cuba and 
went into exi le,  they took the formula 
with them.  

What we see on the shelves in the United 
States is Bacardi ’s rendit ion of  that 
product af ter  they purchased the rec ipe 
f rom the Arechabala fami ly in 1994.  
In my opinion, this is one more salvo 
in their  ongoing bat t le with the Cuban 
government and Pernod Ricard in their 
decades spanning t rademark war.  

The rum in the bot t le is dist i l led in 
Puer to Rico and aged for one year in 
used Amer ican White Oak Bourbon 
barrels.   I t  is  b lended and aged in oak 
for an addit ional  two months before 
being f i l tered and bot t led at  40% ABV.

Appearance

The bot t le has a black and si lver label 
with bold tex t  that  can easi ly be spot ted 
on the shelves.   The l iquid is cr ystal 
c lear in the bot t le and glass,  showing 
the level  of  f i l t rat ion we are used to 
seeing with al l  Bacardi  products.

Havana Club Añejo Blanco

Nose

The aroma of the rum leads with 
turbinado sugar,  vani l la,  with a touch of 
c i t rus before the alcohol  note dominates 
the prof i le.

Palate 

Sipping the rum del ivers a swir l  of 
sugary vani l la,  p ineapple,  rais ins and 
l ime notes.   As these set t le some l ight 
mineral  notes of  sal t ,  sul fur  laced char, 
and raw alcohol  take over and meld with 
the other f lavors in a long f inish.

Review

The notes in the rum are combat ive when 
sipping neat,  but  proved serviceable and 
doci le in both a Cuba Libre and Daiquir i 
cock tai ls.   Found only in the United 
States as i t  would be in v io lat ion of  the 
Global  Trademark of  the Cuban Havana 
Club product;  this rum comes up shor t 
compared to Bacardi  Select ,  the nex t 
c losest product in the Bacardi  por t fo l io.  

For me the purchase and explorat ion of 
this product was one born of  cur iosi ty 
and now that the work has been done 
real ly have no interest  in revis i t ing i t  as 
there are bet ter products in the market 
with which to make cock tai ls.

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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COOKING WITH RUM
by Chef Susan Whit ley
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Spicy Rum Meatballs
Ingredients:

•	 1 lb.  Lean Ground Beef
•	 ½ lb.  Lean Ground  Pork
•	 ¾ C. Bread Crumbs
•	 2 Tbsp. Grated White Onion
•	 2 Tbsp. But ter,  melted
•	 1 tsp.  Orange Bi t ters
•	 2 tsp.  Sal t
•	 1 tsp.  Ground A l lspice
•	 1 tsp.  Mar joram
•	 ½ tsp.  Oregano
•	 1 Egg, beaten
•	 ¾ C. Dark Rum
•	 ¼ C. But ter for  Sautéing

Direct ions:

Put beef and pork meat in a bowl.   Add whi te onion and blend in melted 
but ter,  b i t ters,  seasonings, egg and rum.  Form into t iny bal ls about 1- inch 
in diameter.  Heat pan and sauté in but ter unt i l  brown. Yei lds 3 - 4 dozen meat 
bal ls.  Ser ve hot on cock tai l  p icks along wi th barbecue sauce spiked wi th rum 
to taste.
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Rum Puppies
Ingredients:

•	 1 Egg
•	 ¼ C. Whole Mi lk
•	 ¼ C. Gold Rum
•	 1 C. Bisquick Biscui t  Mix
•	 2 Tbsp. Yel low Corn Meal
•	 ¼. Tsp. Papr ika
•	 ½ tsp.  Dry Mustard
•	 1/8 tsp.  Ground Cayenne Pepper
•	 1 lb.  Miniature Sausage
•	 Use Ol ive Oi l  or  Coconut Oi l  for  deep 

f r y ing

Direct ions:

Blend egg, mi lk and rum. St i r  in the dr y 
ingredients.  Dip sausages in bat ter and f r y 
in o i l  at  375°F for about 3 minutes on each 
s ide. Ser ve hot on cock tai l  p icks.   I f  need 
to reheat ,  bake in oven at  400°F for about 
5 minutes.  Ser ves 8.
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Fermentation Primer
Lesson IV
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Fermentat ion Primer -  Lesson IV
In last  month’s lesson we discussed how yeast cel ls process pyruvate under 
aerobic condit ions.   This month’s issue explores the anaerobic processing.

Q: So, what happens to pyruvate under anaerobic condit ions within the 
yeast?

In the absence of  oxygen, pyruvate can fo l low two di f ferent routes, 
depending on the type of  cel l  that  is  metabol iz ing i t :

1.	 I t  can be conver ted into ethanol  and carbon dioxide through the A lcohol ic 
Fermentat ion Pathway,  or 

2.	 I t  can be conver ted into lactate through the Lact ic Ac id Fermentat ion 
Pathway.

Let ’s star t  wi th the A lcohol ic Fermentat ion Pathway:

In alcohol  fermentat ion,  NADH donates i ts e lectrons to a der ivat ive of 
pyruvate,  producing ethanol.

Going f rom pyruvate to ethanol  is  a two-step process:

1.	 In the f i rst  step, a carboxyl  group is removed f rom pyruvate and 
released in as carbon dioxide, producing a two-carbon molecule cal led 
acetaldehyde. 

2.	 In the second step, NADH passes i ts e lectrons to acetaldehyde, 
regenerat ing NAD+ and forming ethanol.

This process is i r reversible as carbon dioxide di f fuses away.
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Let ’s look now at the Lact ic Acid Fermentat ion Pathway:

In lact ic ac id fermentat ion,  NADH transfers i ts electrons direct ly to pyruvate, 
generat ing lactate as a byproduct .  Lactate,  which is just  the deprotonated 
form of lact ic ac id,  gives the process i ts name. The bacter ia that  make yogur t 
car r y out lact ic ac id fermentat ion,  as do the red blood cel ls in your body, 
which don’t  have mitochondr ia and thus can’ t  per form cel lular  respirat ion.

This process is reversible.  When oxygen is avai lable to the cel l  again the 
lactate can be conver ted back to pyruvate.

Interest ing facts about Alcoholic and Lact ic Acid Fermentat ions

•	 A lcohol ic fermentat ion is the process that causes bread dough to r ise. 
When yeast cel ls in the dough run out of  oxygen, the dough begins to 
ferment,  giv ing of f  t iny bubbles of  carbon dioxide. These bubbles are the 
air  spaces you see in a s l ice of  bread. The smal l  amount of  ethyl  alcohol 
that  is  produced in the dough evaporates when the bread is baked.

•	 Humans undergo lact ic ac id fermentat ion when the body needs a lot  of 
energy in a hurr y.  When you are spr int ing ful l  speed, for  example,  your 
cel ls wi l l  only have enough ATP stored in them to last  a few seconds. Once 
the stored ATP is used, your muscles wi l l  star t  producing ATP through 
lact ic ac id fermentat ion.  Fermentat ion makes i t  possible for  cel ls to 
cont inue generat ing ATP through glycolysis.

Join us again nex t month,  as we cont inue our deep-dive into this fasc inat ing 
wor ld!

Source: Creat ive Commons (c reat ivecommons.org) and Khan Academy (khanacademy.org)
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THE MUSE OF M I XOLOGY
by Cr is Dehlavi

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

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

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

I  just  came back f rom a week in San 
Juan, Puer to Rico and i t  was absolute ly 
amazing.  I  spent an af ternoon at  the 
Don Q dist i l ler y (nex t month’s ar t ic le), 
worked wi th the fo lks who run La 
Factor ia (one of  the top 50 bars in 
the wor ld),  and got real ly immersed 
in the cock tai l  cul ture.    One night we 
had dinner and dr inks at  Jungle Bird 
(another future ar t ic le!)  and they had 
a l i t t le table of  books and bar tools 
for  sale.  I  purchased Jef f  Ber r y ’s new 
book, Pot ions of  the Car ibbean  and I 
l i teral ly cannot put i t  down!  I f  you are 
a lover of  rum, and al l  th ings Tik i ,  you 
MUST add this book to your col lec t ion.  
The photos are incredib le and there are 
tons of  stor ies and cock tai l  rec ipes I 
have never even heard of.  

One of  the sect ions that st ruck me 
the most is about a famous bar tender 
by the name of Joe Sc ialom.   He 
encouraged people to cal l  h im “Joe 
the Bar tender ”  but he was far more 
than just  that .  Joe Sc ialom spoke 
8 languages f luent ly,  and dressed 
impeccably.   He was born in Egypt in 
1910, his father being a Sephardic Jew 
f rom I ta ly and his mother a Russian 
Jew. His father owned a pharmacy in 
Cairo,  and given that he was expected 
to take over the fami ly business, he 
studied Chemist r y in France in the 
late 1920’s.   He didn’ t  necessar i ly 
love the mix ing of  medic ines but what 
he was passionate about was mix ing 
t inc tures on hand for the purpose 
of  “making something that would 
make people cheer ful ”.  Joe made 
a name for himsel f  as a bar tender 
in Egypt ,  making cock tai ls for  ver y 
famous names inc luding Egypt ’s 
K ing Farouk, Sir  Winston Churchi l l , 
and Char les de Gaul le.  Dur ing the 
1940’s,  Conrad Hi l ton began opening 
luxur ious Hi l ton locat ions that he 
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cal led “ l i t t le Amer icas”.  Puer to Rico was 
the f i rst  proper ty and Hi l ton lef t  no stone 
unturned. I t  was cal led the Car ibe Hi l ton 
and was a 10 stor y hote l  wi th over 300 
rooms, an outdoor swimming pool,  and 
a pr ivate beach.  Guests were greeted 
wi th a beaut i fu l  cock tai l  upon ar r ival, 
the “Welcome Car ibe Hi l ton Cock tai l ”, 
one of  many t ropical  dr inks ser ved at 
th is locat ion.   Swanky and exot ic are the 
words that come to mind to descr ibe th is 
incredib le spot .  

Conrad Hi l ton knew he needed the 
r ight  person at  the helm to manage 
the bar at  The Car ibe and Joe Sc ialom 
was the per fect  f i t .  Joe was not only 
a br i l l iant  cock tai l  c raf ter,  but  he was 
also Mr.  Personal i t y- - -  and this is the 
par t  I  re late to and love so much about 
him.   He understood the impor tance of 
hospi ta l i t y……..many people can make 
a great dr ink,  but  a great bar tender is 
so much more than that .  He was quoted 
once as saying “The complete bar tender 
is a b lend of  dip lomat,  man of  the wor ld, 
father,  confessor,  f inanc ial  advisor,  and 
stor y te l ler,  wi th a dash of  educat ion”.   I 
would probably also add psychiat r ist  to 
th is l ist  but  I  cer tain ly concur and t r y to 
l ive by th is exact mantra.  Joe was also 
far  ahead of  h is t ime with his use of  local 
ingredients - - -  by today ’s standards that is 
just  expected of  a craf t  cock tai l  bar tender 
but in the 1950’s,  not  so much. Whether 
you are reading this is as a work ing 
bar tender,  a novice cock tai l  maker,  or 
just  someone who enjoys s i t t ing at  a bar, 
I  hope that you can apprec iate my af f in i t y 
for  Joe Sc ialom.  I f  I  could t ravel  back in 
t ime, I  would go spend a week learning 
f rom him! 

I  have inc luded a few rec ipes of  Joe’s 
below, as wel l  as the Car ibe welcome 
dr ink.    When I  was in Puer to Rico last 
week I  had f resh Guanabana for the f i rst 
t ime (YUM!) so I  had to inc lude one wi th i t .    
A lso - on a s ide note - Puer to Rico is a l ive 
and wel l  af ter  the devastat ion of  Hur r icane 
Mar ia,  and I  h ighly recommend i t  as a 
wonder ful  getaway.  The food and cock tai l 
scene is wor ld c lass and the beaches are 
outstanding. 
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CARIBE WELCOME COCKTAIL (Circa 1954, or iginal ly created by Ricardo Garcia)
•	 1.5 oz.  Puer to Rican Gold Rum
•	 .5 oz.  Apr icot  Brandy
•	 2 oz.  Coconut Water
•	 .5 oz.  Coco Lopez Coconut Cream
•	 .3 oz.  Fresh Lime Juice
Shake al l  ingredients wi th ice,  and i f  you are able to source a whole coconut ,  th is dr ink is 
ex t ra spec ial  when ser ved in one.  Ser ve over ice and garnish wi th l ime. 

OLD FASHIONED VOODOO (Circa 1957, by Joe Scialom)
•	 1 oz.  Puer to Rican Gold Rum
•	 1 oz.  Apr icot  Brandy
•	 2 oz.  Guanabana Juice
•	 1 oz.  Whole Mi lk
Shake this cock tai l  wi th ice and ser ve over f resh ice in an o ld fashioned glass.  Garnish 
wi th f resh grated coconut and nutmeg, and i f  f resh Guanabana is avai lable,  i t  makes a 
lovely garnish.  
• 	 Guanabana is a lso cal led soursop.   I  have bought the Jumex brand before but i t  is 
a b i t  sweet so i f  you are using that you may want to pul l  back on the amount in th is dr ink.  

TROPICAL ITCH (circa 1957, by Joe Scialom)
•	 2 oz.  Puer to Rican Light Rum
•	 1 oz.  Jamaican Dark Rum
•	 1 oz.  Vodka
•	 1 oz.  Grand Marnier
•	 6 oz.  Mango Juice
•	 .5 oz.  Fresh Lime Juice
•	 2 dashes Angostura Bi t ters
This is a giant rec ipe - - -  over e leven ounces!!   I  th ink th is is def in i te ly a dr ink for  two, so 
you wi l l  e i ther need to pour i t  into two glasses or f ind one large vessel  wi th two st raws.  
Shake al l  ingredients wel l  wi th ice and garnish wi th al l  the e laborate Tik i  garnishes you 
want ,  such as:  mint ,  p ineapple,  l ime, orchids,  etc…

Cr is
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(Publ isher ’s Review):  101 cool 
cock tai ls for  warm-weather fun.  
In the last  few years,  the moj i to 
has become a staple cock tai l  at 
summer t ime par t ies and bars 
across the countr y.  This s imple mix 
of  rum, f resh muddled mint  leaves, 
and l ime juice ser ved over ice wi th 
a splash of  soda is the per fect  dr ink 
for  cool ing down on a hot ,  sunny 
day. 

101 Moj i tos and Other Muddled 
Dr inks provides exper t  guidance 
on mix ing the per fect  moj i to,  as 
wel l  as 100 var iat ions and other 
muddled dr ink rec ipes that focus 
on f resh ingredients and plenty of 
r ipe f rui t .  In addi t ion to moj i tos, 
you’l l  f ind caip i r inhas, caip i roskas, 
crushes, and margar i tas as wel l .  In 
fac t ,  i f  you’ve got f resh f rui t  of  any 
k ind on hand, you’l l  probably f ind 
more than enough del ic ious and 
ref reshing ways to use i t . 

Inc ludes 101 rec ipes i l lust rated 
wi th br i l l iant  four- color photographs 
throughout 
Features rec ipes that emphasize 
f resh f rui t  and herbs and invent ive 
tweaks on c lassic summer dr inks.

With such dr inks and var iat ions as 
Blood Orange Moj i to,  Pomegranate 
Mandar in Moj i to,  Concorde Grape 
Sage Caipir inha, Watermelon Basi l 
Lemonade, Blackber r y Grappa 
Smash, and the c lassic Old 
Fashioned.

Whether you’re hanging out in the 
backyard,  lounging by the pool,  or  eat ing 
at  an outdoor restaurant ,  the moj i to and i ts 
muddled cousins make the per fect  summer 
dr inks.

101 Mojitos & Other Muddled Drinks

Hardcover :  128 pages
Publ isher :  Houghton Mi f f l in Harcour t ;  1 
edi t ion (February 11, 2011)
Language: Engl ish
ISBN-13: 978 - 0470505212
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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: Hans von Euler- Chelpin

Ear ly Li fe

Hans von Euler- Chelpin was born 
on February 15, 1873, at  Augsburg. 
His father,  who was then a captain 
in the Royal  Bavar ian Regiment ,  was 
t ransfer red to Munich and von Euler-
Chelpin spent most of  h is chi ldhood 
not far  away wi th his grandmother at 
Wasserburg.  Af ter going to school  at 
Munich, Wurzburg and Ulm, he studied 
ar t  f rom 1891 unt i l  1893 at  the Munich 
Academy of  Paint ing,  f i rst  under Schmid-
Reut te and later under Lenbach, whose 
gi f ted and power ful  personal i t y great ly 
inf luenced him. 

His desire to study problems of  colour 
and espec ial ly the colour of  the spectrum 
led von Euler- Chelpin to begin,  in 1893, 
the study of  sc ience. He therefore went 
to the Universi t y of  Ber l in to study 
chemist r y under Emi l  Fischer and 
A . Rosenheim, and physics under E. 
Warburg and Max Planck; and in 1895 
he took his doctorate at  the Universi t y 
of  Ber l in.   He then took a shor t  course 
in physical  chemist r y in Ber l in and 
went ,  af ter  th is,  to the Universi t y of 
Göt t ingen to work f rom 1896 unt i l  1897 
under W. Nernst .  In the summer of 
1897 he went to work in the laborator y 
of  Svante Ar rhenius in Stockholm and 
was appointed assistant there.  In 1898 
he qual i f ied as Pr ivatdozent in physical 
chemist r y in the Royal  Univers i t y at  Stockholm, and in 1899 he was appointed as such in 
that  Univers i t y.  Between 1899 and 1900 he v is i ted the laborator y of  van ‘ t  Hof f.  Both van 
‘ t  Hof f  and Nernst great ly inf luenced his sc ient i f ic  development.

Subsequent ly,  v is i ts to the laborator ies of  A .  Hantzsch and J.  Thie le conf i rmed his 
interest  in organic chemist r y and he then began to work on this subject ,  par t ly in 
col laborat ion wi th Astr id Cleve, who was his wi fe at  that  t ime. Dur ing this per iod he 
v is i ted the laborator ies of  E.  Buchner in Ber l in and G. Ber t rand at  the Pasteur Inst i tute in 
Par is.
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Academic Work

In 1906 he was appointed Professor of  General  and Organic Chemist r y in the Royal 
Univers i t y,  Stockholm. In 1929 the Knut and A l ice Wal lenberg Foundat ion and the 
Internat ional  Educat ion Board of  the Rockefel ler  Foundat ion establ ished in Stockholm the 
Vi tamin Inst i tute and Inst i tute of  Biochemist r y,  and von Euler- Chelpin was appointed as 
i ts Director.  In 1941 he ret i red f rom teaching, but cont inued his researches.

Von Euler- Chelpin’s f i rst  b iochemical  work was publ ished in 1904. I ts subject  was the 
act ion of  enzymes considered in re lat ion to his ear l ier  work on catalysis.  This ear l ier 
work had won him, in 1898 the Lindblom Pr ize of  the German Academy of  Sc iences for 
a paper on the cataly t ic hydrolysis of  substrates by sal t  format ion wi th the catalyst , 
work which he later developed fur ther in col laborat ion wi th E. Rudberg and A . Ölander. 
From 1906 onwards, von Euler- Chelpin was chief ly concerned wi th physico -chemical 
and biochemical  problems, publ ishing, f rom 1908 to 1909, the resul ts of  h is work on the 
chemist r y of  p lants,  and in 1915 the resul ts of  h is col laborat ion wi th P. Lindner on the 
chemist r y of  the fungi.  From 1925 unt i l  1930 he worked on the chemist r y of  enzymes.

An impor tant par t  of  von Euler- Chelpin’s work was done in col laborat ion wi th K . 
Josephson on the enzymes saccharase and catalase. The work he had begun in 1905 
on fermentat ion was spec ial ized in his Inst i tute to phosphory lat ion,  and the f i rst  phases 
of  fermentat ion and their  catalysis were studied, wi th spec ial  at tent ion to co -zymase 
and also re lated act ivators.  In th is lat ter  work K. Myrback played a great par t .  An 
impor tant resul t  of  h is work wi th his col laborators on co -zymase was his c lar i f icat ion of 
i ts  st ructure,  other conc lusions being 
conf i rmed by Lord Todd in 1956.

In 1924 von Euler- Chelpin began his 
numerous studies of  the v i tamins in 
col laborat ion wi th B. von Euler,  Paul 
Kar rer and Margareta Rydbom, wi th 
whom he car r ied out ,  in 1928 a study of 
the marked v i tamin A act iv i t y of  carotene. 
His work on fermentat ion and general 
enzyme chemist r y was cont inued in the 
Inst i tute establ ished in Stockholm by the 
Wal lenberg and Rockefel ler  Foundat ions, 
spec ial  at tent ion being given to the use 
of  enzyme chemist r y for  the study of 
heredi t y and the blood serum.

Nobel Pr ize

In 1929 von Euler- Chelpin was awarded 
jo int ly wi th Ar thur Harden, the Nobel 
Pr ize for  Chemist r y for  h is work on 
alcohol ic fermentat ion.  In 1914 he had 
publ ished a book on the chemist r y 
of  yeast and alcohol ic fermentat ion. 
Between 1925 and 1934 he embodied the 
resul ts of  h is ver y ex tensive research in 
enzymology in his monograph ent i t led 
Chemie der Enzyme,  which was the f i rst 
modern monograph on this subject .  In 
1957 he publ ished wi th B. Eister t  a book 
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on the chemist r y and biochemist r y of  reductones. With C. Mar t ius he had succeeded in 
prepar ing t r iose - reductone. In 1958 he v is i ted Japan and publ ished a monograph on the 
reductones in col laborat ion wi th Professor K . Yamafuj i  and Drs.  Namura and Adachi.

Later in 1935 von Euler- Chelpin invest igated the biochemist r y of  tumours and espec ial ly 
studied the nuc le ic ac ids in tumours by means of  label led compounds by a technique 
he invented in col laborat ion wi th G. de Hevesy. On tumours he publ ished two impor tant 
monographs, one ent i t led the Biochemist r y of  Tumours,  wr i t ten in col laborat ion wi th 
Boleslaw Skarzynski  of  Cracow and publ ished in 1942 and the other ent i t led The 
Chemotherapy and Prophylax is of  Cancer,  publ ished in 1962.

A careful  teacher and a f r iend to al l  who worked wi th him, von Euler- Chelpin has inspired 
and exer ted great inf luence on many workers in the f ie ld of  b iochemist r y.   He was a 
Fel low of  the Academies of  Sc iences of  Bangalore,  Ber l in,  Munich, Rome, Par is,  V ienna, 
Copenhagen, Hels ink i ,  Moscow, Leningrad, Hal le,  Göt t ingen, Tokio and New Delhi.  He 
was also a Member of  the Royal  Swedish Academy of  Sc iences, the Royal  Swedish 
Academy of  Engineer ing Sc iences, the Royal  Inst i tut ion,  London, the Finnish Academy 
of  Sc iences, and the Academy of  Sc iences of  New Delhi ,  a Foreign Member of  the 
Max Planck Soc iety,  a Cor responding Member of  the Academy of  Sc iences, Par is,  and 
an honorar y member of  the Academies of  Sc iences of  Hels ink i  and Japan, the Indian 
Academy of  Sc iences, the Chemical  Soc iet ies of  France, I ta ly and Ber l in,  and of  the 
Japanese Cancer Assoc iat ion,  Tokio.  He held honorar y doctorates of  the Universi t ies 
of  Stockholm, Zur ich,  Athens, K ie l ,  Berne, Tur in,  and Rutgers and New Brunswick 
Universi t ies.  In 1959, he was awarded the Grand Cross for Federal  Ser v ices wi th Star, 
Germany.

Von Euler- Chelpin marr ied twice.  His f i rst  wi fe,  Astr id Cleve, is ment ioned above. They 
had f ive chi ldren. In 1913 he marr ied El isabeth Baroness af  Ugglas,  who col laborated 
wi th him in his work.  There were four chi ldren by th is marr iage.  He died in Stockholm on 
November 6,  1964, at  the age of  91.

Did you know that . . .

The environment of  the enzyme and the substrate can af fect  the speed of  the react ion. 
In some cases the environment can cause the enzyme to stop work ing or even unravel. 
When an enzyme stops work ing we cal l  i t  “denatured.”  Here are some things that can 
af fect  enzyme act iv i t y: 
•	 Temperature -  The temperature can af fect  the react ion rate.  The higher the 

temperature,  the faster the react ion wi l l  occur.  However,  at  some point  the 
temperature wi l l  become so high that the enzyme wi l l  denature and stop work ing.

•	 pH -  In many cases the pH level,  or  ac idi t y,  of  the environment around the enzyme and 
substrate can af fect  the react ion rate.  An ex treme pH (high or low) wi l l  t ypical ly s low 
the react ion or even stop the react ion al together.

•	 Concentrat ion -  A higher concentrat ion of  substrate or enzyme can increase the 
react ion rate.

•	 Inhib i tors -  Inhib i tors are molecules that  are spec ial ly made to stop the act iv i t y of 
enzymes. They may just  s low down the react ion or stop i t  a l together.  Some inhibi tors 
bond wi th the enzyme causing i t  to change shape and not work cor rect ly.  The opposi te 
of  an inhib i tor  is  an act ivator which can help to speed up the react ion.
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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 ?

6. CONCLUSION:  THE CR A DLES OF 
RUM

In this last  ar t ic le I  wi l l  t r y to sum up the 
outcome of my research into the ro le of 
the French Car ibbean in the f i rst  steps of 
commerc ial  product ion of  rum. 

In the 1620s and 1630s, the French began 
to set t le in the Car ibbean. In those years, 
they had known Amer ica and i ts resources 
for wel l  over a centur y.  In par t icular,  they 
had a long exper ience of   t ravel l ing to and 
t rading wi th Brazi l ,  the greatest  producer 
of  sugar of  the age. And we know that in 
Brazi l  rum was already produced, at  least 
f rom the beginning of  1600s.

When the French set t led in the Car ibbean, 
they already had a long and successful 
commerc ial  exper ience of  produc ing and 
expor t ing eau- de-vie de v in,  water of  l i fe 
f rom wine, on a large scale.  Or,  to say i t 
in another way, in the 1620s and 1630s 
the business of  dist i l l ing had been wel l 

THE RUM H ISTORI 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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establ ished in France for some t ime.

Af ter th is shor t  h istor ic int roduct ion,  here 
are some contemporar y French documents.

1.  Minutes of  the Assembly of  the 
Company ’s Stakeholders,  13 August 1639. 
“Regarding the request made by Jean 
Faguet in order that  the Company grant 
him for s ix years an exc lusive l icense 
to make water of  l i fe on the is lands of 
Mar t in ique and Saint- Chr istophe, both 
f rom wine and any other f rui t  or  legumes 
that he wi l l  be able to grow or f ind 
through his ingenui ty and industr iousness 
on the above-ment ioned is lands, … 
the aforement ioned Faguet is granted 
exc lusive l icense to make water of  l i fe on 
the aforement ioned is lands, using what 
grows on them, for  s ix years,  on condi t ion 
that he pays to the Company the X Xth 
par t  of  the water of  l i fe he wi l l  produce, 
wi th ever ybody else being banned f rom  

produc ing i t  on the two is lands dur ing said 
per iod under penalty of  conf iscat ion of  the 
water of  l i fe they have produced and a f ine 
of  a thousand pounds of  tobacco.” 

2.  Jacques Bouton “Repor t  on the 
set t lement of  the French af ter  the year 
1635 ”  publ ished in 1640.  “They [ the 
s laves] are fond of  a st rong water of  l i fe 
that  they cal l  stomach burner ”. 

3.  Minutes of  the Assembly of  the 
Company ’s Stakeholders,  7 January 
1643. “Regarding the requests submit ted 
by Captain Flament ,  let ters in his favour 
wi l l  be wr i t ten to Mr Auber t  on the is land 
of  Guadeloupe and to Mr de Leumont, 
intendant general  of  the af fa i rs of  the 
Company on Saint  Chr istophe. He wi l l 
be granted permission to make water of 
l i fe for  a per iod of  three years wi thout 
prejudice to the publ ic f reedom to produce 
i t  as i t  is  common, and to ship i t  f rom 

Jean Bapt iste du Ter t re,  Sugar Mi l l  in Mar t in ica.   B ib l iothèque Nat ionale de France, 1667-1671.
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France to the is lands.”  In other words, 
the Company grants Captain Flament 
permission to produce spir i ts,  but  not 
exc lusively.  Other colonists are spec i f ical ly 
a l lowed the r ight  to cont inue produc ing 
them, as evident ly they had been doing for 
some t ime.

We cannot be complete ly sure,  though, 
that  the water of  l i fe quoted in these 
documents was actual ly rum. Even before 
the Europeans ar r ived, the nat ives made 
var ious fermented beverages and the 
set t lers drank them for want of  any thing 
bet ter.  We know that the Europeans 
dist i l led these beverages but i t  is  probable 
that  they also produced a spir i t  f rom sugar 
cane, that  is,  rum. Because there was 
sugar cane in the French is lands.

4.  Hyac inthe de Caen “Relat ion des î les 
de Saint- Chr is tophe, Gardelouppe et  la 
Mar t in ique… ”,  1641. “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…”

5. Maur i le de Saint-Michel  “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 
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sugarcane wine, and I  wi l l  soon te l l  you 
how i t  is  produced; others f rom Oüicou; 
others f rom Masbi.”  Here there can be no 
doubt whatsoever :  Maur i le de Saint  Michel 
te l ls  us c lear ly that  on Saint-  Chr istophe 
several  t ypes of  spir i ts were produced 
regular ly,  among which one made f rom 
sugarcane: RUM. 

6.  Jean Bapt iste Du Ter t re,  “Histo i re 
générale des is les de Chr is tophe, de la 
Guadeloupe, et  le Mar t in ique et  autres ” 
publ ished in 1654.  “Another great bounty 
is obtained f rom this sugarcane; because 
f rom i t  excel lent  water of  l i fe is produced, 
which is sold at  a high pr ice in the 
countr y.”

7.   Jean Bapt iste Du Ter t re “Histo i re 
générale des Ant i l les habi tées par los 
Francois ”  publ ished in   1667. “Nei ther 
the crushed cane nor the scum that is 
removed f rom the second and thi rd sugar 
boi l ing cauldrons is useless.  The scum is 
reser ved in a t rough where i t  is  kept to 
make eau- de-vie,  or  brandy. The s laves 
prepare an intox icat ing dr ink f rom i t ,  and i t 
se l ls qui te wel l  on the is lands; sugar syrup 
also sel ls qui te wel l  because i t  is  used in 
making spice bread in Europe. I  have also 
seen i t  boi led together wi th ouicou  which 
renders a dr ink even st ronger than the best 
Flemish beer.   As for  the crushed cane, 
i t  is  fed to the pigs which fat tens them 
and gives the meat and lard an excel lent 
f lavor.  The juice f rom crushed sugar cane 
which isn’ t  t ipped quick ly enough into the 
boi l ing cauldrons, goes sour immediate ly, 
and when this is mixed wi th water the 
preparat ion is cal led vesou,  which also 
sel ls wel l  on the is lands. A l l  these l i t t le 
t r icks contr ibute s igni f icant ly to a wel l - run 
sugar p lantat ion.”  (t ranslated by Bernie 
Mandelblat t  in “Atlant ic consumpt ion of 
French Rum and Brandy and the economic 
growth in the Seventeenth- and Eighteenth- 
Centur y Car ibbean ”  2011) Then, speaking 
about the s laves, he wr i tes:  “They are not 
g iven water of  l i fe to dr ink,  except when 
they are obl iged to do ver y hard work, 
or  when they are p lant ing tobacco under 
pour ing rain.  Water of  l i fe has been a bi t 
more common on the is lands s ince sugar 
star ted to be produced there,  thanks to 
the secret  which has been discovered of 

making i t  f rom the sk imming taken f rom the 
cauldrons …”

Therefore,  in two di f ferent French 
books, de Saint-Michel ’s “Voyage des 
Is les Camercanes en l ’Amér ique ”  and 
Du Ter t re’s “Histo i re générale des is les 
de Chr is tophe, de la Guadeloupe, et  le 
Mar t in ique et  autres ”  ,  both publ ished 
a few years before Ligon’s,  we can f ind 
the ear l iest  indisputable evidence of  rum 
product ion in the Car ibbean. Can we then 
state that  the French were the f i rst  and 
that Barbados came in second? No, we 
can’ t ,  not  yet  at  least .  There are other 
Engl ish documents in Barbados, o lder 
than Ligon’s book, but less c lear,  which 
ought to be studied thoroughly.  And I  don’ t 
know whether i t ’s  wor th i t ,  in any case i t 
would be merely a mat ter of  few years.  
But now we can say wi th cer tainty that , 
in the race to grow sugar and produce 
rum commercial ly in the Car ibbean, 
the French and the English got to the 
f inishing l ine together.  And that both 
learnt f rom Por tuguese Brazi l . 

In our modern wor ld the cul tural  hegemony 
of  the Engl ish language is a fact . 
Moreover,  for  centur ies the Br i t ish were by 
far  the biggest producers and consumers 
of  rum. A l l  th is explains why the at tent ion 
of  academics,  popular izers and enthusiasts 
has focused on Barbados and much less 
on Saint- Chr istophe and Mar t in ique. 
But the histor ic t ruth is that  the French 
Car ibbean and English Barbados have 
been together the f i rst cradles of rum.

But i f  large scale commerc ial  product ion of 
rum star ted at  the same t ime in the French 
and Engl ish Car ibbean, why did rum later 
become a typical ly Br i t ish spir i t  ? In other 
words,  why didn’ t  the French producers 
have the same success as their  Engl ish 
neighbors and r ivals? We’l l  endeavor to 
f ind an answer to th is quest ion through a 
new research dedicated to French Rum’s 
Ear ly Histor y. 

See you nex t month.

Marco Pier in i
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Hel lo,  my name is Joel  Lackovich.  I  f i rs t 
became a Rum af ic ionado whi le bar tending 
at  the legendar y Washington DC hotspot , 
NATION, in the late 90 ’s.  Ser v ing hundreds 
of  pat rons each night ,  I  a lways held a spec ia l 
p lace in my hear t  for  Rum, whether I  grabbed a 
bot t le f rom the ra i l  or  f rom the top shel f. 

Today, wi th over 20 years of  exper ience in 
the f ie ld of  l i fe sc iences, and degrees in 
B iotechnology, Chemist r y,  and Microbio logy 
f rom the Univers i t y of  Flor ida,  and an MBA 
f rom the Jack Welch Management Inst i tute, 
I  br ing a unique b lend of  both sc ience and 
human perspect ive to how I  look at  Rum, and 
the cock tai ls we a l l  enjoy.  The ingredients, 
the preparat ion,  and the physical  proper t ies 
that  const i tute a Rum cock tai l  fasc inate me. I 
hope you enjoy my co lumn where I  d issect a 
di f ferent Rum cock tai l  each month and explore 
i ts wonder.

Joel  Lackovich ( joe l@gotrum.com)

Marco Pier ini  -  Rum Histor ianTHE COCK TAIL SCIENTIST 
By Joel  Lackovich
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The Tradi t i onal Mo jito
I NTRO DUCT I ON

The Tradi t ional  Moj i to is a t rue c lassic 
cock tai l ,  that  when prepared cor rect ly, 
you can taste the hard work of  the ar t isan 
in ever y s ip.  Per fect ly i l lust rat ing the 
phenotypic beauty of  a hand-craf ted 
cock tai l ,  the Moj i to is as v isual ly p leasant 
to the eye as i t  is  del ic iously tasteful  to the 
pal let .  Thus, i t  is  easy to see why when 
order ing the Moj i to,  one can quick ly turn 
into two!

However,  to thoroughly enjoy the Moj i to, 
one must fo l low a sc ient i f ic  formula dur ing 
preparat ion to ensure the per fect  outcome. 
Within the conf ines of  th is popular cock tai l 
l ies t rue s igni f icance as to i ts preparat ion 
and ingredients.  Both are equal ly impor tant 
to the cock tai l ’s  outcome and i ts f lavor ful 
prof i le.  Prepared incor rect ly,  and the taste 
can be qui te repugnant ,  leaving even an 
avid Moj i to enthusiast  regret t ing they 
ordered a Moj i to in a restaurant or bar.
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of the name of the cock tai l  is  up for much 
debate,  the Moj i to’s internat ional  acc laim 
owes much of  i ts  popular i t y to Ernest 
Hemingway, who was known to enjoy them at 
La Bodegui ta del  Medio,  a local  Cuban bar. 
James Bond in the 2002 movie,  “Die Another 
Day,”  l ikewise e levated the cock tai l ’s 
reputat ion when he ordered a Moj i to instead 
of  a mar t in i .  I t  is  through these two pop 
cul ture icons’  apprec iat ions for  the Moj i to 
that  we are re - int roduced to th is muddled 
cock tai l .

M u ddli   ng

The technique of  muddl ing used in the 
archi tecture of  the Moj i to is a t rue labor 
of  love that has t ies to anc ient histor y.  A 
wooden muddler is used to muddle the mint 
leaves to bui ld the cock tai l .  The wooden 
muddler,  which looks l ike a wooden dowel 
or a smal l  basebal l  bat  is  a t ype of  pest le. 
A pest le is a tool  that  has been around 
for thousands of  years, 
used normal ly wi th a 
mor tar in both food and 
medical  appl icat ions for 
gr inding spices,  herbs, 
and medic ines. In the 
wor ld of  cock tai ls,  the f i rst 
t ime a bar tender used a 
wooden pest le to make 
a Moj i to cock tai l  would 
be analogous to man 
discover ing f i re for  the f i rst 
t ime, and i t  would have 
been epic!  Unfor tunately, 
i t  is  ver y easy to spoi l  a 
Moj i to by over muddl ing, 
and this is the devi l  in 
the detai ls why many of 
us have had a ghast ly 
exper ience wi th the Moj i to. 

So why does over-muddl ing 
ef fect  the taste of  the 
Moj i to? Unbeknownst to 
many, i t  has to do wi th 
mint ,  or  Mentha ,  as i t 
is  known sc ient i f ical ly. 
There are over 20 
di f ferent spec ies of  the 
genus Mentha  and al l  of 
them contain chlorophyl l 
and carotenoids which 
are phy tochemicals. 

MATERIALS AND METHODS

Rum – 1.5 oz (60 mL) Light White Rum
Sugar – 2 tsp (8 gr)  White Sugar
Lime – 1 tsp (Juice of  ½ Lime)
Fresh Mint  Leaves – 6 to 12
Soda Water

Gent ly muddle,  using a wooden muddler,  the 
mint  leaves in the cock tai l  g lass wi th the 
sugar and l ime juice. 

Fi l l  the glass wi th ice.
Pour the Rum into the glass.
Fi l l  wi th soda water and st i r.
Garnish wi th Mint  Leaves.

DISCUSSION

Prepar ing a t radi t ional  Moj i to is a journey. 
A l though made with just  f ive s imple 
ingredients,  when i t  is  not  prepared cor rect ly, 
the resul t  can be more l ike a sc ience 
exper iment gone wrong than a del ic ious 
cock tai l .  The t ime and a preparat ion involved 
cannot be over emphasized. When making a 
Moj i to,  pat ience is a v i r tue,  and the resul t ing 
taste is a t rue measurement of  the level  of 
pat ience of  the preparer.

Hi  sto ri  cal  o ri  g i n

But f i rst ,  before analyzing the preparat ion 
and dissect ing the ingredients of  the cock tai l , 
we must understand how the t radi t ional 
Moj i to came to f rui t ion.  The Moj i to was the 
f i rst  cock tai l  to combine ar t ist r y and sc ience. 
As craf tsman- l ike as the Moj i to cock tai l  is 
considered today, i ts or ig inal  ingredients 
and or ig in may have been out of  necessi t y. 
Much l ike the Daiquir i ,  a p leasant cock tai l 
exper ience was l ike ly not the in i t ia l  sought 
outcome. According to legend, the Moj i to 
has roots dat ing back to the 1500’s when Sir 
Franc is Drake, an infamous Naval  Captain 
who ser ved under Queen El izabeth the First ’s 
f lag,  combined a high-congener rum cal led 
aguardiente  wi th sugar,  l ime, and mint .  He is 
said to have coined i t ,  “El  Draque” or “The 
Drake” (1).   L ike the Daiquir i ’s  incept ion,  the 
concoct ion was l ike ly developed to al lev iate 
the ef fects of  scur vy and dysenter y.   As Sir 
Franc is Drake was using Cuba as an is land 
base dur ing th is per iod of  h istor y,  th is is 
l ike ly how the foundat ion of  the dr ink was 
int roduced to the Is land, or the dr ink was 
int roduced to the man.  And whi le the or ig in 
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Phy tochemicals are chemicals produced 
by p lants that  p lay a ro le in the bio logical 
ac t iv i t y,  p lant  growth,  and plant defense 
against  compet i tors,  pathogens, or predators 
(2).  Simply look at  a mint  leaf  and you wi l l 
see plant veins containing chlorophyl l  and 
carotenoids which are known to be bi t ter 
tast ing.  In fac t ,  dur ing a recent study, 
Mentha spicata  (spearmint),  which is one 
of  the more popular mint  var iet ies used in 
the preparat ion of  a Moj i to,  was found to 
have the highest content of  carotenoids, 
compared to other spec ies in the Mentha 
genus (3).  Thus, when prepar ing the Moj i to, 
many bel ieve to re lease the aromat ic 
compounds of  the sought-af ter  mint  taste, 
that  dr i l l ing the mint  leaves wi th the wooden 
muddler is required. V io lent ly shredding 
Mentha  wi l l  re lease phy tochemicals dur ing 
the cock tai l  preparat ion process and 
i r revocably harm the f lavor prof i le of  the 
Moj i to,  not  to ment ion al low for t iny p ieces 
of  mint  to f ind their  way in between your 
teeth when you dr ink the cock tai l .  Instead, to 
protect  the sc ient i f ic  and ar t isanal  integr i t y 
of  the Moj i to,  only a couple gent le turns of 
the wooden pest le against  the mint  leaves 
are required to re lease the mint ’s f lavor. 

Flav o r Pro fil e

Because the modern Moj i to uses Light 
( low-congener)  Rum which lacks a st rong 
sui te of  esters,  which are more common 
in heavier rums, the cock tai l  re l ies on 
other ingredients to give i t  is  character ist ic 
delectable taste.  Lime Juice,  Sugar,  and 
Mint  (Mentha)  a l l  p lay an integral  ro le in the 
f lavor prof i le of  the Moj i to.  Through the act 
of  muddl ing dur ing the in i t ia l  preparat ion 
of  the cock tai l ,  L ime Juice,  Sugar,  and 
Mint  a l l  react  wi th one another.  The use of 
Lime Juice,  which is a s igni f icant ly st rong 
c i t r ic  ac id and key indicator of  sourness, is 
balanced wi th the sweetening proper t ies of 
sugar,  much l ike in the Daiquir i .  However, 
by adding Mint ,  menthol  is  int roduced. 
Menthol  is  a terpene alcohol  and is the main 
act ive ingredient of  mint .  In nature,  Mentha 
produces menthol  as a deter rent to insects 
to protect  i tse l f.  However,  when consumed 
by humans, menthol  makes our mouths feel 
cool  because menthol  b inds to and t r iggers 
the cold sensi t ive TPRM8 receptors in our 
mouths (4).  Thus, i t  is  imperat ive that  gent le 
muddl ing is exerc ised to re lease this act ive 

chemical  ingredient to ensure our Moj i to’s 
taste cool  and minty.

NUTRITION

Mentha ,  spec i f ical ly spearmint  (Mentha 
spicata),  one of  the common base ingredients 
of  the Moj i to,  possesses several  b io logical 
ac t iv i t ies that  have been l inked to fo lk lor ic 
medic ine. I t  has been prescr ibed over the 
centur ies as t reatment for  colds and upper-
respirator y t ract  infect ions,  as wel l  as a 
t reatment for  stomach-aches. Whi le there 
lacks t rue sc ient i f ic  ev idence to suppor t 
these uses of  Mentha,  the use of  Mentha  to 
enhance cock tai ls is wel l  documented.  Whi le 
the use of  Mentha  in the Moj i to dist inguishes 
i t  nutr i t ional ly f rom i ts cousin,  the Daquir i , 
the Moj i to cock tai l  is  a heal thy cock tai l 
containing only 205 calor ies per 8 oz (5).

NUTRITION FACTS 
(Amount Per 1 f l  oz)

Calor ies:  			   25.63
Total  Fat :  			   0.01 g
Cholestero l: 			   0 mg
Potassium: 			   6.25 mg
Total  Carbohydrates:  	 3.63 g
Dietar y Fiber : 		  0.15 g
Sugar : 				   3.25 g

CONCLUSION

The t radi t ional  Moj i to is a cock tai l  that  has 
deep colonial  roots and remained re lat ive ly 
unknown to the modern wor ld unt i l  the 20th 
centur y.  Prepared cor rect ly and careful ly,  the 
Moj i to is a ref reshing cock tai l ,  and the use of 
the wooden pest le in the preparat ion of  the 
Moj i to is a t rue testament of  a bygone tool 
maintaining a t imeless usage in a modern 
great cock tai l .
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MONTANYA DISTILLERS

V&B, a high-end curated bout ique in France that 
se l ls spir i ts ,  wine, and beer,  now sel ls Montanya 
Dist i l lers in 180 of  i ts  locat ions.  Montanya’s Oro 
and Plat ino are both avai lable in V&B’s 150 stores 
and i ts 30 tast ing bars as par t  of  V&B’s “Born to 
Be Craf t ”  por t fo l io.  The rums are shipped in bulk 
to Spain where they are bot t led and then shipped 
on to France, help ing to make the overseas 
par tnership a business and environmental 
success. According to Minte l ,  which t racks and 
analyzes new CPG products,  more than hal f  of 
consumers in France f ind craf t  d ist i l lers more 
appeal ing than larger brands. This demand stems 
f rom exc i tement for  authent ic ,  less processed, 
and more dist inc t ive spir i ts.  “Montanya is an ideal 
f i t  for  what the market c raves in France, and much 
of  the EU, r ight  now,” remarked Karen Hoskin, 
co -owner and co - founder of  Montanya Dist i l lers. 
“ V&B real ly sets an internat ional  t rend wi th how 
they approach beer,  wine, and spir i ts ,  so we’re 
honored to par tner wi th them. They take a real ly 
unique, mi l lennia l -sty le approach. Instead of 

Rum in the ne ws
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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paying for something you’ve never tasted, they ’ve 
set up tast ing bars focused on exposing consumers 
to new things. I t ’s  a tota l ly di f ferent and exc i t ing 
exper ience than what we of ten f ind in the U.S.”  
At  V&B, tast ings are held around large tables 
to encourage conversat ions and connect ions, 
you won’ t  f ind tables and chairs.  They also host 
tast ing workshops, par t ies,  concer ts,  and spor ts 
rebroadcasts.  Montanya Dist i l lers is one of  only 
a few Amer ican craf t  spi r i ts so ld at  V&B, thanks 
in par t  to Montanya’s s imple ingredients,  which 
inc ludes non- GMO sugar cane, mountain spr ing 
water,  and yeast ;  nothing ar t i f ic ia l .  Montanya’s 
f resh approach to rum also helps.  Montanya’s 
sty le of  rum is general ly l ighter,  dr ier,  less funky, 
and more oak for ward than many pot-dist i l led 
rums. Nex t up for Montanya, dist r ibut ion into the 
UK, which Montanya s lates for  later th is year. 
www.MontanyaRum.com

BANDITTI CLUB – GLASGOW SPICED RUM

Bandi t t i  Club is the latest  addi t ion to Glasgow 
Dist i l ler y ’s growing range of  award-winning 
premium brands such as Makar g in and 1770 
whisky.  Bandi t t i  Club refers to a co l lec t ion of 
enthusiast ic par tygoers that  would meet in local 
publ ic houses in Glasgow in the late 1700’s and 
ear ly 1800’s to s ing,  eat ,  p lay music and, of 
course, dr ink into the wee hours of  the morning. 
Bandi t t i  Club is made using rum dist i l led f rom 
f reshly pressed sugar cane ju ice on the Is land of 
Madeira.  The rum is then matured and spiced in 
Glasgow. Aged for up to 12 months in oak casks, 
the rum is spiced wi th a selec t ion of  f resh t ropical 
f ru i t  and exot ic spices,  inc luding p ineapple, 
orange, cacao and al lsp ice.  Natural  sweetness 
and warm spice on the nose, Bandi t t i  opens up to 
toasted p ineapple and orange on the palate wi th 
notes of  c love and anise that lead to a long spicy 
f in ish.  Mike Hayward, co - founder of  The Glasgow 
Dist i l ler y Company, said:  “The c i t y of  G lasgow 
has a st rong histor ical  connect ion wi th rum and 
therefore i t  fe l t  r ight  that  we br ing our own brand 
to market .  We bel ieve now is a per fec t  t ime to 
jo in the growing number of  rums in the market ,  as 
consumers seek to fur ther explore and discover 
new dr ink ing exper iences. Bandi t t i  Club of fers 
a premium, al l -natural  product wi th no added 
sugars or co lor ings,  which we bel ieve stands up 
st rongly a longside the best spiced rums cur rent ly 
avai lable.”  www.glasgowdist i l ler y.com

MOUNT GAY RUM

Mount Gay has marked i ts 316th anniversar y 
as the wor ld ’s o ldest operat ing rum dist i l ler y 
by showing apprec iat ion to i ts valuable staf f 
members,  c l ients and customers.  The company 

celebrated in f ine sty le wi th a ser ies of  events 
inc luding v is i ts to c l ients and customers at  bars 
and rum shops, a staf f  apprec iat ion event and 
a massive product sale for  the publ ic .  Speaking 
at  the staf f  apprec iat ion,  Managing Direc tor 
Raphael  Gr ison said that  316 years was a great 
accompl ishment and explained that the company 
wanted to say a huge ‘ thank-you’  to a l l  who made 
i t  possib le to mark the s igni f icant mi lestone. “The 
rum shop crawl gave us the oppor tuni t y to meet 
wi th our customers one -on-one to thank them for 
pushing our brand and to a lso get a bet ter ins ight 
into what is happening in the t rade,”  he said.

“The sale at  our dist r ibut ion center was our way to 
say thanks and give -back to our loyal  customers 
and c l ients,  by providing the oppor tuni t y for  them 
to purchase their  favor i te products at  a reduced 
pr ice.”  St ressing that the celebrat ions could not 
be complete wi thout acknowledging Mount Gay ’s 
dedicated staf f  members for  their  contr ibut ion 
throughout the years,  Gr isoni  to ld them, “ I  want 
to s incere ly thank each of  you for your input 
and commitment .  I t  is  t ru ly apprec iated. Three 
hundred and s ix teen years are s igni f icant and 
cause for ce lebrat ion.  Each of  you has p layed a 
ver y impor tant ro le in get t ing us to th is mi lestone 
and we should al l  be ver y proud.”  He added, 
“There is a p ioneer mindset at  Mount Gay and we 
intend to keep that going. Yes, we are the o ldest 
but we do not intend to rest  on our laure ls.  We 
intend to cont inue to be innovat ive,  engage our 
customers and keep our brand v is ib le as we look 
for ward to celebrat ing many more years.”  ht tps: //
www.mountgayrum.com/

RHUM SAINT JAMES

Af ter three years of  development ,  Rhum Saint 
James has re leased Saint  James Aromat ic Cock tai l 
B i t ters.  I t  is  c reated using a base of  sugarcane 
alcohol,  which is macerated wi th p lants and spices 
such as wormwood, gent ian,  quinquina, angel ica 
f lower,  caraway, cor iander and ginger.  Stephen 
Mar t in,  Brand Ambassador,  researched histor ical 
pharmacist ,  d ist i l ler  and bar tender manuals to 
develop the f inal  rec ipe. The new product was 
showcased at  ProWein in Düsseldor f  last  month 
at  the stand of  brand owner La Mar t in iquaise/
Bardinet .  Produced in Mar t in ique, Saint  James 
is the wor ld ’s best-sel l ing agr ico le rhum, wi th a 
dist r ibut ion footpr int  in more than 50 countr ies.  
ht tp: //www.saint james- rum.com

TIPPY COW RUM CREAM

To cont inue the momentum f rom a sales jump of 
more than 25 percent in 2018, Midwest Custom 
Bot t l ing has int roduced a whole new look for i ts 
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complete l ine of  nostalg ic f lavors,  which inc ludes 
Orange Cream, Chocolate Shake, Vani l la Sof t 
Ser ve and Shamrock Mint .  “The new dressed-
up packaging bet ter communicates T ippy Cow’s 
qual i t y and provides a bot t le display that  real ly 
stands out on a back bar.  The new look increases 
consumer recogni t ion of  the brand as a high-
qual i t y c ream l iqueur whi le co lor fu l ly conveying 
each of  T ippy Cow’s long- loved nostalg ic f lavors 
found ins ide ever y bot t le.”   B lended wi th the f inest 
Car ibbean rum and the f reshest real  dair y c ream 
f rom Wisconsin,  T ippy Cow f lavors l ike Orange 
Cream, Chocolate Shake, Vani l la Sof t  Ser ve and 
Shamrock Mint  are reminiscent of  iconic sweet 
c reamy f lavors.    Consumers say they remind 
them of a Dreamsic le,  a Wendy ’s Frosty,  a Dair y 
Queen Sof t  Ser ve and a Shamrock Shake. 
ht tp: // t ippy-cow.com

AMERICAN DISTILLING INSTITUTE

The 16th annual  Amer ican Dist i l l ing Inst i tute 
Craf t  Spir i ts Conference & Expo was held March 
18 -21, 2019 here in Denver.  The compet i t ion 
recognizes excel lence in the glass f rom dist i l lers 
and b lenders that  are produc ing some of the 
wor ld ’s f inest  ar t isan spir i ts.  ADI Judging has 
expanded to accept US and Internat ional  ent r ies 
in a l l  c lasses and categor ies of  d ist i l led spir i ts , 
RTDs, cock tai l  b i t ters,  aper i t i fs  and for t i f ied 
wines f rom smal l  and medium size producers. 
Spir i ts awards are handed out in c lasses inc luding 
agave, brandy, g in,  l iqueur,  rum, spec ia l t y,  vodka 
and whiskey. The scor ing of  spi r i ts is based on 
a 100 -point  system and each judge assigns an 
overal l  score which is cor re lated to a medal 
recommendat ion or no medal recommendat ion for 
each spir i t .  Below 70 no medal is recommended, 
70 -79 for a bronze, 80 - 89 for s i lver,  and 90 -100 
for gold.  Af ter  a l l  the spir i ts in a f l ight  have been 
scored the ent i re panel  awards double gold,  go ld, 
s i lver or bronze medals for  spir i ts judged wor thy 
of  recogni t ion.  I t  is  not  uncommon for no spir i t  in 
a f l ight  to receive a medal.  Once al l  the spir i ts in 
a par t icular spir i t  categor y have been judged, the 
“Best of  Categor y ” designat ion is awarded to a 
spir i t  the judges ident i f ied as the best example of 
that  categor y entered into the ent i re compet i t ion. 
For example,  the Best Classic Gin,  the Best 
B lended Bourbon, the Best Ci t rus Liqueur,  etc . 
Once al l  of  the spir i ts for  a par t icular c lass have 
been judged, the “Best of  Class” designat ion wi l l 
be awarded for both US and Internat ional  spi r i ts in 
a par t icular spir i t  c lass,  such as Best US Whiskey 
or Best Internat ional  Brandy. To be e l ig ib le for 
a Best of  Class award, a spir i t  must have been 
awarded both a gold or double -gold medal and 
“Best of  Categor y.”  This year,  the Best of  Class 

awards for B lended Rum went to V irago Spir i ts for 
their  Four-Por t  Rum. Best in Class for  Dist i l led 
Spir i t  went to Pennsylvania Pure Dist i l ler ies for 
their  Rum 105. Best of  Categor y for  Flavored 
Rum went to Easts ide Dist i l l ing’s Hue-Hue Cof fee 
Rum. Best in Categor y for  Column St i l l  Rum went 
to Her i tage Dist i l l ing Company for their  Cask 
Club Dist i l ler ’s Reser ve Rum.  Best in Categor y 
for  Internat ional  Pot St i l l  Rum went to Proof 
and Wood for their  The Funk Rum. NJoy Spir i ts 
Dist i l ler y won a Gold Medal for  their  Mermaid 
Rum, an overproof rum. Cutwater Spir i ts won a 
Gold Medal for  their  Bar re l  Aged Rum, a b lend 
of  Pot & Column St i l l  rums. Is lamorada Dist i l l ing 
won a Gold Medal for  Reser ve Rum Single Bar re l , 
a Pot St i l l  rum. ht tps: //d ist i l l ing.com/

SHOTS BOX

Shots Box, a monthly subscr ipt ion box featur ing 
spir i ts samples,  has launched, connect ing craf t 
d ist i l ler ies to people nat ionwide, providing 
consumers a new way to discover and taste 
craf t  spi r i ts in sample s izes before making the 
commitment to buy a fu l l - s ized bot t le.  With Shots 
Box, consumers have the oppor tuni t y to taste 
unique spir i ts f i rst  and then can purchase a fu l l -
s ized bot t le f rom the Shots Box websi te or retai l 
store,  a l lowing them to af fordably discover their 
dr ink of  choice.  The company ’s goal  is  not only 
to help consumers discover new brands but a lso 
of fer  local  d ist i l ler ies,  who may not have wide 
dist r ibut ion or market ing,  the oppor tuni t y to reach 
a wider audience.

“The best spir i ts ,  in my opinion, are f rom craf t 
d ist i l ler ies which is why I  am exc i ted to announce 
the launch of  Shots Box,”  said J.C. Stock,  CEO 
and co - founder of  Shots Box. “Our subscr ipt ion 
ser v ice del ivers samples of  the best l iquors f rom 
around the countr y and connects our subscr ibers 
by let t ing them share exper iences and thoughts 
onl ine.  We want consumers to discover new 
favor i tes and enjoy the process of  becoming a 
bet ter- informed alcohol  consumer.”

Subscr ibers wi l l  have the oppor tuni t y to exchange 
authent ic rev iews of  products and share their 
thoughts,  rec ipes and more across the Shots 
Box onl ine p lat form. Their  se lec t ion wi l l  inc lude 
al l  sp i r i ts ,  inc luding rums. Coming soon they wi l l 
have 4 craf t  rums coming f rom a craf t  brand in 
Mexico.  ht tps: //shotsbox.com/

DRUNK MUNK TIKI BAR

The Drunk Munk, a t ik i  bar and restaurant that 
ser ves Polynesian- themed food and dr inks has 
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opened in O ld Towne Scotsdale in Ar izona. 
Drunk Munk wi l l  ser ve dinner seven days a 
week and of fer  weekend brunch and lunch. The 
restaurant is located on the corner of  6th Avenue 
and Stetson Dr ive,  in the bui ld ing occupied for 
21 years by Cowboy Ciao. Drunk Munk ’s dinner 
menu of fers ever y thing f rom pot-st ickers to 
Mexican st reet corn,  though most dishes take a 
t ropical  approach, even i f  just  in name. Star ters 
inc lude sweet coconut shr imp wi th sweet chi le 
orange sauce, Hul i  Hul i  chicken, shr imp or 
shor t  r ib skewers,  Beachcomber spinach and 
ar t ichoke dip,  and Tuna tostada wi th sweet 
soy,  scal l ions,  guacamole,  green salsa,  p ick led 
onion and s l iced ja lapeño. The rest  of  the food 
opt ions inc lude salads, burgers and sandwiches, 
raw sushi  ro l ls  and s ignature p lates.  Cock tai l 
se lec t ions inc lude f rozen dr inks l ike A lmond Joy 
made wi th coconut rum, a lmond l iqueur,  coconut 
c ream and pineapple and the Horchatalada made 
wi th horchata vodka and topped wi th c innamon. 
Par tygoers a lso wi l l  have the opt ion to indulge 
in large - format cock tai ls.  The l is t  inc ludes The 
Grot to,  a c lam shel l  f i l led wi th rum, orange, 
p ineapple,  lemon, l ime and b lue curacao. The 
shareable dr ink is pr iced per person and each 
shel l  can hold up to 160 ounces of  booze. ht tps: //
drunkmunk.com/

THREE NEW COCKTAIL BOOKS

I  found three new cock tai l  books on Amazon last 
month and wi th a few quick keyst rokes, the dark 
Pr ime del iver y t ruck had them on my doorstep 
in two days. I  love mix ing new dr inks for  f r iends 
at  smal l  d inner par t ies,  but  when summer comes 
and the par t ies grow in s ize,  one can get stuck 
at  the bar a l l  n ight .  The f i rst  two books deal  wi th 
batch cock tai ls ,  which sounded l ike the per fec t 
so lut ion (no pun intended) to th is problem.  

Batch Cocktai ls: Make-Ahead Pi tcher Dr inks 
for Ever y Occasion  by Maggie Hof fman is 
f rom Ten Speed Press.  I t  is  9 -1/4”H x 6 -1/2 ” W 
and has 160 pages. The 65 rec ipes are div ided 
among seven chapters:   Herbal  & Floral;  Frui t y & 
Tar t ;  Spicy;  Savor y & Smoky; B i t ter ;  Boozy and 
A lcohol  Free. There are sect ions on Tools & Tips 
and s imple syrups.  Dur ing a recent b l izzard in 
Colorado, we enjoyed a batch of  the spicy Fya 
Bal l ,  a combinat ion of  Smith and Cross, Pineapple 
ju ice and Thai  Chi le syrup. Maggie Hof fman is 
the author of  The One-Bot t le Cock tai l .  She wr i tes 
about cock tai ls ,  wine, and beer for  the James 
Beard Award-winning websi te Ser ious Eats, 
where she founded the dr inks sect ion in 2011 
and ser ved as managing edi tor.  Hof fman has 
wr i t ten for  Wine Enthusiast ,  the San Franc isco 

Chronic le,  and San Franc isco magazine, as wel l 
as the websi tes of  Saveur,  Food & Wine, and 
others.  ht tps: //maggiejhof fman.wordpress.com/

Batched & Bot t led: Cocktai ls to Make Ahead 
by Max & Noel Venning is f rom Quadr i l le 
Publ ishing, an impr int  of  Hardie Grant Publ ishing. 
I t  is  9 -1/2 ”H x 6 -3/4” W and has 192 pages. I t ’s 
50 rec ipes are div ided among four chapters, 
one for each season, Spr ing,  Summer,  Autumn 
and Winter.  Max & Noel are brothers f rom 
Manchester and owners of  the Three Sheets bar 
in Dalston, London. Their  rec ipes are invent ive 
and int roduce (at  least  to me) some interest ing 
ingredients.  I  was amazed how many t imes I  had 
to Google th is i tem or that .  They cover exc i t ing 
cock tai l -making techniques l ike carbonat ing,  fat-
washing, c lar i f icat ion and fermentat ion wi thout 
using expensive,  sc ient i f ic - t ype equipment .

Tiki:  Modern Tropical Cocktai ls  by Shannon 
Must ipher is publ ished by Rizzol i  Internat ional 
Publ icat ions.  I t  is  8 -1/2 ”H x 6 -1/2 ” W and has 
192 pages. The 95 rec ipes are assembled 
in n ine chapters;  Foundat ional  Dr inks (the 
jumping-of f  point  for  a l l  T ik i  dr inks);  Essent ia l 
T ik i  Classics (Planters Punch, Mai Tai ,  Zombie, 
etc .);  Sours (some of the ear l iest  examples of 
c raf t  cock tai ls);  Long Dr inks and Coolers (spir i ts 
being lengthened by ju ices,  carbonat ion or both); 
Fier y,  Savor y & Bi t ter  (edgier,  more adventurous 
dr inks);  Frozen and Blended (these are the 
dr inks that made Tik i  both famous and infamous); 
and Communal Dr inks (bowls and punches, T ik i 
vers ion of  batch dr inks).  The book c loses wi th 
notes on rums,  ingredients,  too ls,  techniques 
and music.   I  l iked th is book. I t  won’ t  replace 
my two copies of  Mar t in & Rebecca Cate’s 
Smuggler ’s Cove (an autographed copy s i ts on 
the book shel f  and the work ing copy rests behind 
the bar,  scuf fed, sta ined and wi th a few pages 
stuck together),  but  i t  does have a nice col lec t ion 
of  rec ipes, f rom t radi t ional  to exper imental ,  f rom 
simple to compl icated, f rom safe to adventurous. 
Shannon Must ipher is a spir i ts educator, 
cock tai l  consul tant ,  and exper t  on the topic of 
rum and cane spir i ts.  She has poured cock tai ls 
in set t ings ranging f rom neighborhood pubs to 
Michel in -star red restaurants,  and is a founding 
member of  the Cane Club Col lec t ive,  which 
fosters knowledge and apprec iat ion for  rum 
through educat ional  seminars for  the consumer 
and t rade. Her wr i t ing and rec ipes have been 
featured in a number of  publ icat ions,  inc luding 
Punch, Esquire,  New York Magazine, The V i l lage 
Voice,  and Liquor.com. www.shannonmust ipher.
com



Got Rum?  Apri l  2019 -   44

What is your ful l  name, t i t le,  company 
name and company locat ion?

My name is Michael  Kazanowski,  I  am the 
Co-Founder and CEO of High Five Spir i ts 
in Petoskey, Michigan.

Q: Can you tel l  us a l i t t le bi t  about High 
Five Spir i ts and what inspired you to 
star t  your own dist i l ler y?

High Five Spir i ts was a dream my twin 
brother,  Adam and I  had a few years back 
when we were l iv ing in Breckenr idge 
Colorado. We were both honest ly k ind 
of  lost  af ter  we graduated f rom Michigan 
State and moved out to Breckenr idge in 
hopes of  f inding ourselves.   We got lucky 
one day when we met a dist i l ler,  Paul 
Dunning f rom Denver,  who opened our 
eyes to the spir i t  industr y.  Paul  inv i ted us 

Ex clusiv e 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.   I t  is  amazing 
to see what happens 
when f ree spir i ts 
devote themselves 
to the pursui t  of  l i fe 
ideals through the 
dist i l lat ion and shar ing 
of  e l ix i rs that ,  not 
surpr is ingly,  embody 
the phi losophies of 
their  c reators.   Those 
scared to fo l low 
their  dreams wi l l  f ind 
inspirat ion and comfor t  in th is success stor y. 
Cheers!

Margaret  Ayala,  Publ isher

by Margaret  Ayala

Michael  Kazanowski ,  Co -Founder and CEO of High Five Spir i ts in Petoskey, Michigan.
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down to his dist i l ler y and we were instant ly 
hooked on the idea of  star t ing our own 
dist i l ler y in our favor i te p lace on Ear th: 
Petoskey, Michigan. Easier said then 
done, we were 2 k ids wi th no money, no 
exper ience, but we had a passion to create 
a dist i l ler y that  catered to the f ree -spir i ted, 
adventure -seekers l ike ourselves.

Q: What have been some of the biggest 
chal lenges you have faced, on your 
journey to opening up the dist i l ler y?

Two of the biggest chal lenges we faced 
were lack of  knowledge and funding. When 
we f i rst  had the idea to star t  our dist i l ler y, 
we though “oh sure i t  wi l l  be easy to get a 
bank loan...”  turns out i t  is  ex t remely hard.  
I  d idn’ t  even have credi t  at  the t ime so we 
were quick ly re jected f rom every loan we 
appl ied for.  Looking back now tho, i t  was 
these chal lenges that shaped our company 

and who we are today. Unwi l l ing to give 
up on our dream, my brother and I  had the 
idea to sel l  h is car and move into our van 
and star ted t ravel l ing the countr y work ing 
at  music fest ivals.  I t  was over the nex t 3 
summers work ing at  these fest ivals that 
our ent i re out look on l i fe shi f ted.  Whi le on 
the road we met so many people l ike us 
wi th no money or possessions but what 
they did have was a s imple enjoyment for 
l i fe and al l  that  i t  of fered. I t  taught us to 
s low down and enjoy the l i t t le th ings, we 
didn’ t  care about making money as much 
as we cared about spreading love and 
making memor ies.  Our f i rst  ever product is 
cal led Gypsy Vodka and i t  pays homage to 
our journey and the people we met along 
the way.

Q: Do you have any advice for someone 
who is consider ing opening up their 
own dist i l ler y?
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Don’t  be deter red by what the “ industr y 
professionals”  te l l  you. We were to ld over 
and over that  we would never be able to 
successful ly make and launch our vodka 
wi th the $50k we saved over the 3 years 
work ing at  music fest ivals.  We were always 
being compared to other dist i l ler ies that 
have mi l l ions of  dol lars in their  budgets, 
but  that  led to us being creat ive and being 
more hands on. We had no choice but to do 
every thing on our own, the grass- roots way 
which in my opinion makes what we are 
doing more spec ial  because i ts our ver y 
own creat ion al l  the way thru.  Fol low your 
hear t ,  fo l low your passion, and never give 
up. When you achieve your goal  of  opening 
your own dist i l ler y shi f t  your at tent ion to 
sales.  You might have the best product in 
the wor ld,  but  i f  you aren’ t  ac t ive ly going 
out and sel l ing i t ,  no one wi l l  ever t r y i t .

Q: You are best known for your Gypsy 
Vodka, but you also have a gin and a 
rum in your por t fol io.  What can you tel l 
us about the rum?

Mackinac Is land Rum is our newest 
product in our por t fo l io,  but  i t  is  quick ly 
becoming one of  my favor i tes.  We have a 
best f r iend who was born and raised in the 
Br i t ish V irgin Is lands and unfor tunately 
lost  ever y thing af ter  Hur r icane I rma. She 
moved up to Petoskey to get out of  the 
chaos and that ’s when we dec ided that i t 
would be s i l ly  to not use her rum exper t ise 
and make our own. But we didn’ t  just 
want to make any o ld rum, we wanted to 
produce a rum that spoke to the beauty 
and uniqueness of  our home. 

We sampled rums f rom al l  around the wor ld 
and f inal ly got lucky and got our hands 
on an 8 year bourbon bar re l  aged rum, 
that  was t ruly out of  th is wor ld.  When we 
star ted to p lay wi th the rum i t  had amazing 
bourbon character ist ics,  you could taste 
the oak and char f lavors immediate ly,  but 
we wanted to do more to br ing out the 
taste of  Mackinac Is land, which is famous 
for fudge. Instead of  dumping boat loads of 
sugar to sweeten our rum, we developed a 
b lend of  chocolate fudge that we get f rom 
Murdicks on Mackinac Is land, c innamon, 
and nutmeg which makes Mackinac Is land 

Rum the per fect  s ipping rum for rum and 
bourbon dr inkers al ike. 

Q: Histor ical ly speaking, rum has been 
the spir i t  of choice for sai lors and 
adventurers. Your brand and ideology 
cater to free- spir i ted explorers, isn’ t 
this a match made in heaven?

I t  real ly is a match made in heaven. 
Growing up on the Great Lakes has given 
us the oppor tuni t y to get out and explore 
the natural  beauty of  our great state and 
Mackinac Is land Rum pays homage to 
that .  In fac t  on every bot t le i t  says,  “At the 
crossroads of  the Great Lakes is a refuge 
for a l l  sai lors seeking shel ter  f rom the 
bust le & gr ind of  naut ical  l i fe.”  I t ’s  a p lace 
to pause, to ref lec t ,  and to raise a glass 
wi th those we love most . 

Our handcraf ted Great Lakes sty le rum, 
f in ished wi th Mackinac Is land Fudge, is a 
warm greet ing and a f r iendly postcard f rom 
Mackinac Is land, a sai lors’  t rue paradise.

Q: Do you have signature rum cocktai ls? 
I f  yes, which one is the most popular?

Yes, and i t  has quick ly become one of  our 
most popular cock tai ls.  We have been 
making a rum sty le o ld fashion that we 
cal l  a Hemingway’s O ld Fashion.  Ernest 
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Hemingway spent his summers in Petoskey 
and actual ly wrote one of  h is books in our 
cur rent bui ld ing,  so we fe l t  the need to 
pay respect to him with th is cock tai l .  We 
smoke a rocks glass over a cedar p lank 
to give the o ld fashion more bourbon 
character ist ics,  then we muddle a f resh 
orange wi th s imple syrup and bi t ters into 
our rum and garnish wi th a roasted orange 
peel  and a piece of  chocolate fudge.

Q: Where are your products avai lable 
for purchase?

We are cur rent ly only sel l ing our rum and 
gin in Michigan but have been approached 
by dist r ibutors in Colorado, I l l inois,  Flor ida 
and Ohio.   Our vodka is cur rent ly sold in 
Colorado, Michigan, and soon to be Br i t ish 
Columbia (f ingers crossed!).  So please be 
on the look out for  our del ic ious,  one of  a 

k ind spir i ts to come to a bar or store near 
you!

Q: Do you also dist i l l  or plan to of fer 
other spir i ts in addi t ion to rum, gin and 
vodka?

We love to p lay around and exper iment 
in our dist i l ler y,  so we are constant ly 
t r y ing to come up wi th new products.  We 
re leased an Apple Pie Vodka this winter, 
which quick ly became our top sel ler  out 
of  our tast ing room over the hol idays.  I t 
is  t ru ly unique and unl ike any thing e lse 
avai lable on the market .  We plan on 
re leasing a bourbon bar re l  aged gin,  that 
we cal l  Foss i l ized Gin,  nex t  month.  We 
pul led the f i rst  few bar re ls out and tasted 
the f inal  product for  the f i rst  t ime this 
month and we were ex tremely p leased wi th 
how i t  turned out .  We are also in the f inal 
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stages of  launching our canned cock tai l 
l ine which wi l l  inc lude a summer punch and 
2 low-calor ie,  super c lean cock tai ls l ike a 
Moscow mule and gin and juice.

Q: Do you of fer tours of your dist i l ler y?

We love to show people what we do, i f  you 
are ever in the area and would l ike to stop 
by p lease just  ask or come say hi  at  our 
tast ing room.

Q: I f  people want to contact you, how 
may they reach you?

The best way to reach me is v ia emai l  at 
vodkatwins@highf ivespir i ts.com

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

I  just  wanted to say thank you so much 
for the oppor tuni t y to share my stor y and 
exper ience in the alcohol  wor ld.  My brother 
and I  did not have the most normal entr y 
into th is industr y,  but  I  th ink that  is why 
we love i t  so much. We star ted in the back 
of  a van at  music fest ivals and now have 
a dist i l ler y in our dream locat ion,  I  th ink i t 
just  shows you that i f  2 young hippies can 
make i t  in th is industr y anyone can. 

There wi l l  a lways be people te l l ing you 
along the way that you won’ t  make i t ,  use 
that as fuel  to fo l low your passion, work 
hard,  chase your dreams, and never be 
discouraged.

Margaret:  thank you again Mike, I  wish 
you and your team much success!



Visit  www.gotrum.com, click on “shop”
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CIGAR & RUM PAIR I NG
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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AP Rumtini

Not too long ago I  helped a f r iend har vest 
peaches f rom her t rees,  which y ie lded a 
high crop.  I t  reminded me of  one of  my 
t r ips to Aust in,  Texas, where I  wi tnessed 
how passionate people are about their 
(Freder icksburg) peaches, so I  thought long 
and hard about a s imple -yet- tasty cock tai l  I 
could make for th is month’s pair ing.

I  drew inspirat ion f rom the AP Rumtini:  the 
“AP” comes f rom “Apple -Peach” because 
i t  uses both of  these juices in equal 
propor t ions,  t ypical ly st raining the ju ices 
twice to avoid having pulp when ser ved.

The rum I  selected was Santa Teresa 1796, 
which provides us wi th a wel l -balanced 
prof i le.   I f  you want your cock tai l  to be more 
on the sweet s ide,  you can subst i tute the 
Santa Teresa for a Dip lomat ico or Zacapa 
Solera 23.  My preference is more al igned 
wi th the Santa Teresa, so th is is what we 
are going to use.  The ingredients are as 
fo l lows, we’l l  use the cock tai l  shaker and a 
Mar t in i  g lass:

AP Rumtini

•	 3 oz.  Santa Teresa 1976 Rum
•	 1 ½ oz. Apple Juice
•	 1 ½ oz.  Peach Juice

Add one large ice cube to the shaker,  a long 
wi th the rum and f rui t  ju ices.   St i r  ever y thing 
whi le you chi l l  the Mar t in i  g lass ( i f  you don’ t 

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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chi l l  i t ,  the cock tai l  wi l l  get  warm ver y quick ly).   Depending on the ju ices you use and on 
your st i r r ing,  you may develop foam f rom the juices,  th is foam wi l l  help you decorate the 
cock tai l ,  you can even add grated nutmeg or other garnishes.

The c igar I  chose was a Magnum 50 f rom H. Upmann, one of  the Cuba’s o ld c lassics,  50 
x 160, re leased in 2008 to accompany the successful  Magnum 46.  Whi le i t  has a st rong 
character overal l ,  i t  a lso has a mi ld s ide that becomes wel l - rounded and complex as you 
progress dur ing the smoking session.  I  have a few of  these c igars that  were re leased in 
2014.

The combinat ion between the c igar and the cock tai l  was per fect ,  hard to imagine i t  being 
bet ter.   The cock tai l  remained cool  and wel l -balanced and, in my opinion, the sweeter rums 
would not have worked as wel l .

The c igar is a lso at  i ts  peak: e legant ,  devoid of  an aggressive concentrat ion of  ammonia 
(thanks to the humidor aging).   This c igar prof i le is per fect  for  th is cock tai l ,  so stay away 
f rom more aggressive tobaccos.

I  hope you can recreate th is pair ing at  home.  I f  you have f resh juices avai lable,  the cock tai l 
wi l l  be even more balanced and f resh.  Feel  f ree to subst i tute the apple ju ice for  another 
one of  your preference, just  keep the peach one intact ,  as i t  is  the source of  the cock tai l ’s 
unique personal i t y.

Phi l ip I l i  Barake
#GRCigarPair ing
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