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FROM THE EDITOR

Canna Mell is  and Mail lard

The word caramel  is  der ived from the Lat in 
Canna Mel l is ,  meaning sweet cane  or 
cane honey .   The f i rst  recorded use of  the 
term dates back to 1702 and today we see 
caramel ’s use entrenched in the food and 
beverage industr ies.

There is a lot  of  misinformat ion f loat ing in 
cyberspace about what caramel is and how 
i t  is  made.  The most sensat ional ist ic bi t 
of  informat ion reports that  ALL caramel is 
made through a chemical  react ion involv ing 
undesirable or harmful  sul f i tes (sulphur 
dioxide, to be more speci f ic) .   Whi le two of 
the four commonly-used caramel colors are 
created this way, caramel is also produced 
the old-fashioned way: by heat ing sugars 
or sugar sources, unt i l  they turn a golden 
or a darker shade of  brown.

This last  approach to caramel izat ion is 
what needs to be better understood by 
consumers and by the t rade.  Case in 
point :  through Rum Central  we offer  over 
150 standard types (“marks”)  of  aged rum, 
many of  them without any added caramel.  
But the fact  that  we did not add  caramel 
does not mean they are devoid of  i t :

• 	 I f  the rums are made from molasses, 
ei ther High Test (aka “virgin honey ” )
or lower grade, then some of the 
sugars f rom the or ig inal  cane ju ice 
were already transformed into caramel 
at  the sugar mi l l ,  as a resul t  of  the 
heat that  was appl ied to evaporate the 
excess water in the ju ice.   Many of  the 
aromat ic molecules associated with 
th is caramel survive fermentat ion and 
dist i l lat ion.

• 	 I f  the rums are aged in barrels that 
were toasted or charred, then there 
was caramel izat ion of  wood sugars and 
f ibers wi th in the staves.  Dur ing aging, 
the rum extracts these caramels,  a long 
with tannins and other substances.

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.

The creat ion of  new aromat ic and f lavor 
components f rom reducing sugars,  through 
the appl icat ion of  heat,  is  known as the 
Mail lard React ion  and i t  is  responsible for 
the existence of  everyday f lavors beyond 
caramel,  such as toasted bread, roasted 
coffee, baked cookies and braised meats.

Better informat ion wi l l  lead to better 
decis ions.   Those pursuing caramel- f ree 
l i festy les need to understand the di fferent 
types and sources of  caramels before 
making their  f inal  decis ions.

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

Cl i f ton Estate Spiced rum has long 
been a cur iosity for  me as I  have 
seen i t  brought home as souvenirs by 
f r iends and fel low rum connoisseurs.  
Then to my surpr ise,  a bot t le was 
given to me ear l ier  this year and I  am 
happy to share my f indings with you.  

The base rum for the product is a two 
year old rum sourced from Ant igua.  
I t  is  shipped to Nevis where the rum 
is infused with al l  natural  ingredients 
and avoids using ar t i f ic ial  f lavor ing 
or oi ls.   Af ter  the infusion process, 
the rum is blended to 80 proof and 
bot t led.

Appearance

The spiced rum is sold in a 500 mL 
barrel -shaped bot t le,  sealed with a 
synthet ic cork and dipped in black 
wax to secure the bot t le.  

The rum is an orange hued copper 
color in the bot t le and glass.   When 
I  swir led the l iquid i t  produced thick 
bands that reluctant ly dropped 
equal ly thick legs,  af ter  30 seconds. 
Then for the next few minutes the 
bands produced another ser ies of 
legs around the ent ire glass before 
f inal ly beading up.

Nose

When I  poured the l iquid in the glass, 
c innamon and orange notes waf ted 
f rom the glass.   Af ter  the glass had 
a moment to rest  I  discovered the 

Cl i f ton Estate Rum

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?  May 2019 -   6
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vibrant orange note f ront and 
center,  grounded by c love and 
other spices.

Palate 

Due to the aroma I  was not 
surpr ised that the f lavor prof i le 
of  the f i rst  sip was dominated by 
the f resh orange notes rounded 
out with the spice notes.   The 
rum has an interest ing mouth 
feel  that  carr ies a hint  of  warm 
honey at  i ts  base.   Addit ional 
sips revealed those spices to be 
nutmeg, c loves, and a dark r ich 
c innamon.  I t  is  the c innamon 
note that  carr ies the rum as i t 
fades with a nice long f inish. 

Review

I  appreciate quite a few things 
about this rum.  There is 
elegance to the balance of  the 
natural  f lavor prof i le that  lends 
i t  to succeeding where similar 
products that  use other f lavor ing 
methods have fai led.  

When visi t ing the is land of  Nevis, 
this is a product that  is  wor th 
t racking down and br inging home 
as a souvenir.
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In 2016 I  had the oppor tunity to explore 
and share with our readers two Puer to 
Angel  products that  used cane juice 
f rom the Oaxaca region of  Mexico.  
Their  latest  two releases feature rums 
made f rom the sugar cane juice f rom 
Uruapan, Mexico.  

The rum is dist i l led f rom fresh pressed 
sugar cane juice,  and dist i l led using 
Alembic Copper pot st i l ls.   The rums 
are blended down to 40% ABV for 
bot t l ing.  

The label  of  the Blanco rum states i t  is 
bot t le 1533 of  7200 created by Master 
Dist i l ler  Lazara Cor tes.

Appearance

The f rosted bot t le holds a cr ystal  c lear 
l iquid.   The back label  provides a good 
bi t  of  informat ion about the rum and 
the region of  Mexico,  where the sugar 
cane is grown and the rum is produced.  
Agitat ing the l iquid creates a band that 
immediately spins of f  fast  moving legs 
and evaporates,  leaving behind a l ine 
of  beads and residue in i ts wake.

Nose

The aroma of  this rum is not iceably 
di f ferent that  the Oaxaca version.  The 
rum del ivers a swir l  of  f ragrant vani l la, 
lemongrass, with a sl ight  hint  of  dr ied 
c i t rus and f loral  cane.  

Puer to Angel  Rum Blanco

Palate 

With the aroma I  was expect ing this 
rum to be vani l la for ward,  instead I 
was pleasant ly surpr ised for i t  to be 
much more herbaceous with the vani l la 
coming in the middle with a balance of 
pineapple and orange notes coming in 
at  the end.  

The rum has a sl ight ly but ter y mouth 
feel  and the sl ightest  t race of  residue 
across the teeth and tongue.  The 
f lavor prof i le t ransit ions smoothly and 
is not combat ive at  al l .   As the rum 
begins to fade there is a c i t rus laden 
bi t ter  twang before t ransit ioning into a 
f loral  f inish.

Review

When my contacts with Puer to Angel 
reached out to me and asked me to t r y 
their  new product,  I  was cur ious to see 
what the di f ference would be between 
the or iginal  Oaxaca version and this 
new Uruapan expression.  

Whi le I  l iked the Oaxaca, I  enjoyed 
the herbal / f loral  complexity and 
balance of  the Uruapan.  The l ight 
c i t rus notes lend i t  to do wel l  in c lassic 
prohibi t ion era cocktai ls.   Beyond the 
obvious Daiquir i ,  consider using i t  in a 
Nacional,  or  El  Presidente,  to see the 
interest ing f lavors i t  del ivers with the 
cocktai 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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COOK ING W ITH RUM
by Chef Susan Whit ley
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Spir i ted Meat Loaf
Ingredients:

•	 1 lb.  Ground Beef
•	 ½ lb.  Pork Sausage (sage f lavored)
•	 1 Whi te Onion, f ine ly chopped
•	 ¼ C. Water
•	 ¼ C. Dark or Spiced Rum
•	 1 Car rot ,  f ine ly chopped
•	 2 Sta lks Celer y,  f ine ly chopped
•	 1 Egg
•	 ¾ C. Bread Crumbs
•	 1 C. Canned Tomatoes
•	 1 C. Ketchup
•	 1 tsp.  Fine ly Chopped Gar l ic
•	 2 Tbsp. Pars ley,  f ine ly chopped
•	 2 tsp.  Worcestershi re Sauce
•	 Sal t  and Pepper to taste

Direct ions:

Preheat oven to 350°F. Mix a l l  ingredients together,  except the tomatoes, ketchup, 
water and rum.  Form into a loaf.   Put in roaster.   Pour water,  rum, tomatoes and 
ketchup over meat and cover pan.  Bake for 3 hours.   Ser ve hot .  Add 2 tablespoons of 
rum to the sauce lef t  in the pan and pour i t  over the loaf.
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Rummy-Yummy Pound Cake
Ingredients:

•	 4 St icks But ter,  wi l l  need addi t ional  to grease pans
•	 2 ½ C. Sugar
•	 7 Lrg.  Eggs
•	 4 C. Cake Flour,  s i f t  before measur ing
•	 2 Tbsp. Dark Rum

Direct ions:

But ter two 8 x 4 inch pans and set as ide, do not 
preheat oven.  In a large mix ing bowl beat but ter 
wi th e lec t r ic mixer for  2 minutes on medium speed, 
unt i l  l ightens in co lor.  S lowly add sugar to but ter unt i l 
complete ly combined. Begin mix ing mix ture again unt i l 
l ight  and f lu f f y,  approx imate ly 3 minutes.   In a separate smal l 
bowl whisky eggs unt i l  foamy and set as ide. In a separate bowl 
begin combining f lour and eggs using e lec t r ic mixer set  on low 
speed. Add the rum and beat on low speed unt i l  b lended.  D iv ide 
the bat ter between the pre -greased pans.  Smooth the tops 
wi th a spatula dipped in water.  Place both pans in the oven and 
set temperature to 275°F and bake for 30 minutes.   Increase 
temperature to 350°F and bake for an addi t ional  45 minutes. 
Inser t  a cake tester into center of  each cake to see i f  the come 
out c lean. Remove f rom oven and al low to cool  for  30 minutes. 
Whi le cakes are in the pan, you can dr izz le more rum and a l low 
cakes to absorb i t .   Inver t  pans and al low cakes to cool  for  an 
addi t ional  hour.   S l ice into hal f  inch s l ices and ser ve on p late.  
Garnish wi th whipped cream and f resh ber r ies.   For those of  you 
how can’ t  get  enough rum, soak the ber r ies in addi t ional  rum!
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Fermentation Primer
Lesson V
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Fermentat ion Primer -  Lesson V
In last  month’s lesson we discussed how yeast cel ls process pyruvate under 
anaerobic condit ions.   We explored both the A lcohol  Fermentat ion Pathway 
and the Lact ic Acid Fermentat ion Pathway.  In this month’s issue we wi l l  look 
at  the nutr i t ional /chemical  needs of  the yeast .

Q: Does yeast need nutr ients in order to carr y out fermentat ion?

The shor t  answer is “Yes”.   The fo l low-up quest ion usual ly is:  what type 
of  nutr ients and in which quant i t ies does i t  need?  Answer ing this lat ter 
quest ion is more complex:  as you are aware by now, there are many di f ferent 
var iet ies of  yeasts (the Saccharomyces cerevis iae  species alone has 
over 1,000 ident i f ied var iet ies!),  there are also many di f ferent sources of 
fermentable sugars,  each with i ts own chemical  and biological  composit ion.

In this lesson we wi l l  focus on the general  nutr i t ional  needs of  yeast ,  wi th 
the understanding that actual  needs may di f fer  for  a speci f ic  combinat ion of 
yeast species and fermentat ion media.

Nit rogen

The most impor tant yeast nutr ient  is  nei ther a v i tamin nor a mineral, 
but  rather a gas: Nit rogen.  Nit rogen (chemical  e lement symbol “N”)  is 
essent ial  to l i fe on Ear th:  i t  is  a component of  al l  proteins and i t  can be 
found in al l  l iv ing systems. Nit rogen compounds are present in organic 
mater ials,  foods, fer t i l izers,  explosives and poisons. Named af ter  the 
Greek word ni tron,  for  “nat ive soda,”  and genes  for  “ forming,”  Nit rogen is 
the f i f th most abundant element in the universe.  Ni t rogen is metabol ized 
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by yeast to synthet ize proteins and also st imulates yeast mult ip l icat ion, 
keeps yeast metabol ism act ive and prevents H2S and mercaptan format ion.  
Yeast Assimi lable Nit rogen (YAN) is composed of  ammonium ions and 
amino ac ids (except prol ine).

Vi tamins

The word “v i tamin” was coined in 1911 by the Warsaw-born biochemist 
Casimir  Funk (1884-1967).  At  the Lister Inst i tute in London, Funk isolated 
a substance that prevented nerve inf lammation (neur i t is)  in chickens raised 
on a diet  def ic ient  in that  substance. He named the substance vi tamine 
because he bel ieved i t  was necessary to l i fe and i t  was a chemical  amine. 
The “e” at  the end was later removed when i t  was recognized that v i tamins 
need not be amines.  The let ters in the names (A , B, C and so on) were 
assigned to the v i tamins in the order of  their  discovery.  The one except ion 
was vi tamin K which was assigned i ts “K” f rom “Koagulat ion” by the Danish 
researcher Henr ik Dam. 

The vi tamins most l ikely to be essent ial  for  the sat isfactor y growth of  any 
par t icular st rain of  Saccharomyces cerevisiae are ( in alphabet ical  order): 
Biot in,  Calc ium Pantothenate,  Inosi to l,  Niac in,  Pyrdoxine, Ribof lavin and 
Thiamin.

Minerals

The metal  ions most l ikely to be needed for the ef f ic ient  metabol ic funct ions 
of  Saccharomyces cerevisiae are ( in alphabet ical  order):  Calc ium, copper, 
I ron,  Magnesium, Manganese, Potassium and Zinc.

Q: What happens when the yeast lacks the nutr ients i t  needs?

Absence or reduced presence of  nutr ients can lead to yeast st ress,  result ing 
in lower ethanol  y ie lds,  longer fermentat ion t imes, product ion of  of f - f lavor 
congeners or undesirable aromas and possibly even death of  the yeast 
populat ion.  Again,  there is no general  answer that  appl ies to al l  yeast species 
or var iet ies.   Each fermentat ion must be analyzed indiv idual ly,  based on:

•	 the ferment ing mater ial  and i ts composit ion (cane juice,  High Test 
Molasses, other molasses grades, raw sugar,  etc.)

•	 the environmental  condit ions (temperature,  pH, osmot ic pressure)
•	 proper t ies of  the water being employed (minerals present in the water)
•	 species and var iety of  yeast being used
•	 yeast recyc l ing/propagat ion operat ions at  the dist i l ler y (versus the 

consistent use of  act ive dr y yeast ,  for  example)

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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Neptune Rum

I  am always look ing for new rum brands 
I  have yet to t r y,  so when my f r iend and 
Neptune Rum brand ambassador,  T imos 
Spanos, posted a pic ture of  Neptune, 
I  was int r igued to say the least .   I 
immediate ly reached out ,  and al though 
Neptune is not yet  avai lable in the U.S., 
T imos was k ind enough to send me a 
bot t le al l  the way f rom the U.K. 

First ,  a l i t t le about the histor y of 
Neptune (not the p lanet):
Neptune is the name that the anc ient 
Romans used for the Greek God, 
Poseidon.   Poseidon was one of  12 
Olympians, and is the God of  both 
f reshwater and the sea.   Neptune is 
the Roman equivalent ,  or  counterpar t . 
Neptune was the brother of  Pluto and 
Jupi ter-  and the three of  them guarded 
over Ear th,  the heavens and the 
under wor ld.  As a superst i t ion for  safe 
t ravels,  sai lors used to pay homage to 
Neptune by of fer ing him rum overboard 
before their  sea voyages.   (Yes, they 
poured per fect ly good rum into the 
ocean!)

Richard Davies,  the founder of  Neptune 
Rum was in the bar t rade in the UK 
for 25 years- -  but  he always had a 
dream of star t ing his own l iquor brand.  
Davies vacat ioned in Flor ida of ten 
and developed a passion for paddle 
boarding and a love and respect for  the 
ocean….hence the name Neptune. I  had 
the pleasure of  speaking wi th him last 
week and this is what he to ld me:

“Neptune is an independent bot t ler.  We 
don’ t  have any commerc ial  agreements 
wi th Foursquare.  I  ver y much admire 
Richard Seale and his approach to 
t ransparency and therefore we dec ided 
to have a Foursquare rum as our f i rst 
product . 
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We purchase through a spec ial ist  rum 
suppl ier  and then we water down and 
bot t le ourselves.  We bel ieve this process 
is what sets us apar t  f rom other rums.
We are actual ly the only rum brand that 
is sole ly a Foursquare Blend. The unique 
ages we use has created the wor ld ’s most 
awarded rum of 2018. 

We are in the process of  sourc ing rum 
for our second of fer ing which should be 

avai lable by the end of  the year.  I  bel ieve 
we may move away f rom Barbados for 
th is of fer ing.  The rum wi l l  be more aged 
than the Barbados Gold and I ’m cur rent ly 
sampl ing ages in the 12 to 14 yr.  I  have 
sampled a wonder ful  35 year Jamaican 
or ig in rum and would love to bot t le that  as 
a spec ial i t y of fer ing.”

Now let ’s get to my favor i te par t ,  which of 
course is using Neptune in cock tai ls.    This 
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rum is a beaut i fu l  l ight  gold color,  and 
there is an incredib le honey/brown sugar 
e lement on the f i rst  s ip.   As i t  l ingered I 
star ted tast ing dr ied f rui ts,  l ike apr icot , 
mixed wi th the t ropical  f lavors of  coconut 
and vani l la.    I t  is  incredib ly smooth and 
del ic ious. 

I  have at tached a few cock tai l  rec ipes, one 
is mine and one created by Timos.  I  hope 
that a l l  the readers have the oppor tuni t y 
to enjoy th is except ional  rum, sooner than 
later !

WAVES OF BUBBLES

50ml Neptune
25ml Lime Juice
20ml Passion Frui t  Puree
20ml Vani l la Syrup
Top with Champagne

Method: Shake the f i rst  4 ingredients wi th 
ice and f ine st rain in a coupe glass.  Top 
wi th Brut  Champagne. Garnish wi th a l ime 
wedge.  

BARBADOS MULE

2 oz.  Neptune 
½ oz. Lime Juice
½ oz. Cinnamon Simple Syrup
6 - 8 Mint  Leaves

In a mix ing glass,  l ight ly muddle mint  wi th 
s imple syrup.  Add rum and l ime juice and 
shake wi th ice.  Pour al l  ingredients back 
into a rocks glass and top wi th 2 oz.  of 
your favor i te ginger beer.   Garnish wi th a 
mint  spr ig. 

Cr is
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(Publ isher ’s Review):  At 
Noma—four t imes named the 
wor ld ’s best restaurant— every 
dish inc ludes some form of 
fermentat ion,  whether i t ’s  a 
br ight  h i t  of  v inegar,  a deeply 
savory miso, an e lect r i f y ing 
drop of  garum, or the sweet 
intensi t y of  b lack gar l ic . 
Fermentat ion is one of  the 
foundat ions behind Noma’s 
ex t raordinar y f lavor prof i les. 

Now René Redzepi,  chef and 
co -owner of  Noma, and David 
Zi lber,  the chef who runs 
the restaurant ’s acc laimed 
fermentat ion lab,  share never-
before - revealed techniques 
to creat ing Noma’s ex tensive 
pantr y of  ferments.  And they 
do so wi th a book conceived 
spec i f ical ly to share their 
knowledge and techniques wi th 
home cooks. With more than 
500 step -by-step photographs 
and i l lust rat ions,  and wi th 
ever y rec ipe approachably 
wr i t ten and met iculously 
tested, The Noma Guide to 
Fermentat ion takes readers 
far  beyond the typical  k imchi 
and sauerkraut to inc lude koj i , 
kombuchas, shoyus, misos, 
lac to - ferments,  v inegars, 
garums, and black f rui ts and 
vegetables.  And—perhaps even more 
impor tant—it  shows how to use these 
game-changing pantr y ingredients in more 
than 100 or ig inal  rec ipes. 

Fermentat ion is a lready bui ld ing as the 
most s igni f icant new direct ion in food 
(and heal th).  With The Noma Guide to 
Fermentat ion,  i t ’s  about to be taken to a 
whole new level. 

The Noma Guide To Fermentat ion

A New York Times Bestsel ler  and named 
one of  the Best Cookbooks of  the Year 
by the Chicago Tr ibune, New York Times, 
Boston Globe, San Franc isco Chronic le, 
At lanta Journal - Const i tut ion,  Houston 
Chronic le,  Esquire,  GQ, Eater,  and more.

Hardcover :  456 pages
Publ isher :  Ar t isan; 1st  Edi t ion edi t ion
Language: Engl ish
ISBN-10: 1579657184, ISBN-13: 
978 -1579657185
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4 Rummy Ways
to Pamper Mom

On Her Day
by Margaret  Ayala

Mother ’s Day Celebrat ions 
Throughout The World

Countr ies that celebrate the second 
Sunday in May:  Austral ia,  Belgium, 

Canada, Denmark,  Finland, I taly, 
Japan, Turkey and The United States.

Countr ies that celebrate on May 
10th: Bahrain,  Hong Kong, India, 

Malaysia,  Mexico,  Oman, Pakistan, 
Qatar,  Saudi  Arabia,  Singapore and 

United Arab Emirates.

Other countr ies that celebrate 
Mother ’s Day in May:  France and 
Sweden- last  Sunday in May, South 

Afr ica- f i rst  Sunday in May.
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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: Øjvind Winge

Ear ly Li fe

The Danish genet ic ist  and mycologist 
Øjv ind Winge was born in Aarhus, the 
capi ta l  of  the Jut land peninsula,  on May 
19th,  1886. His father,  Sigf r id V ic tor 
Winge, was a lawyer,  and his mother, 
born Agno Rian, was f rom Trondhjem in 
Nor way. His Chr ist ian name, Øjv ind, is a 
Nor wegian rather than a Danish
name, and f rom his mother he probably 
also inher i ted the st reak of  stubbornness 
and independence which made up a 
conspicuous par t  of  h is personal i t y.

Winge showed his f i rst  recorded s ign 
of  independence when he began to 
study at  the Copenhagen Universi t y in 
1905, af ter  having graduated f rom the 
Marsel isborg High School  in Aarhus. His 
parents apparent ly did not encourage his 
interests in natural  h istor y,  and in order 
to fu l f i l  a promise to his fami ly,  he spent 
his f i rst  few months at  the Universi t y 
studying law. However,  h is interests in 
natural  h istor y were too deeply rooted, 
and he soon dec ided to switch to the 
Facul ty of  Sc ience.

Academic Work

Already dur ing his high school  years,  Winge had become deeply interested in mycology, 
and al though Aarhus was not at  that  t ime a Universi t y town he was for tunate enough to 
have the guidance of  two excel lent  mycologists.   One, Poul  Larsen, was a micromycete 
spec ial ist  who was then a teacher of  b io logy at  var ious Aarhus schools.  Poul  Larsen 
has publ ished a number of  impor tant papers on mycology, inc luding a monograph on 
the fungi  of  Ice land. Winge’s other mentor,  C. Ferdinandsen, was to become his l i fe long 
f r iend. Ferdinandsen was at  that  t ime a pr ivate tutor to a noble fami ly l iv ing at  the nearby 
mansion of  ‘Sophiendal ’  where Winge was a f requent v is i tor. 

Ferdinandsen later became Professor of  Plant Pathology at  the Royal  Veter inar y and 
Agr icul tural  Col lege in Copenhagen where his depar tment was nex t door to Winge’s 
Depar tment of  Genet ics.  Over a per iod of  a lmost 30 years Ferdinandsen and Winge 
cont inued to publ ish a number of  papers on mycology, the last  one being a mycological 
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f lora ( in Danish) which,  unt i l  a few years ago, was the most widely used Danish f ie ld 
handbook of  the higher fungi.  This ear ly mycological  t ra ining proved ver y useful  to Winge 
when years later he began to work on the genet ics of  yeasts.

In 1910 Winge graduated f rom the Copenhagen Universi t y wi th a ‘Mag. Sc ient .’  degree 
in botany. He had spec ial ized in mycology, and when he took his degree he had already 
publ ished, in col laborat ion wi th Ferdinandsen, s ix papers on mycological  subjects.  At  the 
Universi t y his major teachers were Eugenius Warming, the Professor of  Botany; L .  Kolderup 
Rosenvinge, the Professor of  Cryptogamic Botany, and Wi lhelm Johannsen who was 
Professor of  Plant Physio logy.

Research and Contr ibut ions

Af ter graduat ion Winge’s career was st raight for ward and can be br ief ly summar ized. He 
spent the f i rst  two years abroad studying chromosome cy to logy, f i rst  at  the Universi t y of 
Stockholm (Stockholms Hogskola) under Rosenberg and Lagerheim. From there he went 
to the Sorbonne in Par is where he studied the cy to logy of  fungi  in Dangeard’s depar tment , 
and f inal ly he went to the Uni ted States where he worked in the laborator y of  Coul ter  and 
Chamber lain in Chicago. These studies were made possib le by a grant f rom the Car lsberg 
Foundat ion.

I t  was Winge’s mycological  work which had convinced him that chromosome cy to logy, a 
f ie ld which was at  that  t ime almost unknown in Denmark,  would be of  impor tance to his 
future work.  I t  appears f rom his grant appl icat ion that a l ready at  that  t ime he real ized the 
impor tance of  chromosome cy to logy to the study of  genet ics,  something which he had 
hardly learned f rom his teacher Johannsen. However,  f rom the repor t  which he wrote to the 
Car lsberg Foundat ion upon his return to Copenhagen i t  is  ev ident that  h is sc ient i f ic  out look 
was st i l l  that  of  a mycologist  and a cy to logist .

Upon his return to Copenhagen Winge was appointed a research assistant to Professor 
Johannes Schmidt who was Director of  the Depar tment of  Physio logy at  the Car lsberg 
Laborator y.  He stayed wi th Schmidt unt i l  1921 when he was given the f i rst  chair  in genet ics 
in Denmark at  the Royal  Veter inar y and Agr icul tural  Col lege. When Schmidt died in 
1933 Winge returned to the Car lsberg Laborator y as his successor.  He ret i red f rom the 
Directorship in 1956 at  the age of  70.  However,  he cont inued to super v ise the hop and 
bar ley breeding work which he had car r ied out at  the farm ‘Nordgaarden’  s ince 1939, and 
he did not ret i re f rom this work unt i l  January 1963.

In the Char ter of  the Car lsberg Laborator ies i t  is  stated that the aim of  the laborator ies 
is ‘by independent invest igat ion to test  the doctr ines a l ready furnished by sc ience, and 
by constant s tudies to develop them into as fu l ly  a sc ient i f ic  bas is as poss ib le for  the 
operat ions of  mal t ing,  brewing and fermentat ion ’.   This Char ter has always been ver y 
l iberal ly interpreted, and the directors of  the laborator ies have ful l  f reedom to pursue basic 
research, but i t  is  expected that th is basic research has some connexion wi th problems 
re lated to the brewing industr y. 

Winge was espec ial ly wel l  qual i f ied to tack le the problems of  yeast genet ics because, 
unl ike most other genet ic ists,  he had worked on mycological  problems for more than 20 
years.  He went about the task of  developing yeast genet ics wi th great enthusiasm. He f i rst 
bui l t  up his stock cul tures,  nex t he made his tools,  new growth chambers and new gadgets 
for  micro -manipulat ion.  He was rewarded in 1935 when he could show that yeast reproduces 
sexual ly and has a regular haplophase-dip lophase cyc le (37).  This was a most impor tant 
break through in yeast b io logy. A l though i t  had been known for many years that  yeast 
spec ies sporulate,  i t  was assumed that the propagat ion was ei ther exc lusively vegetat ive 
or apomict ic .  Winge’s discovery was therefore met wi th the greatest  scept ic ism by the 
leading yeast b io logists,  notably by the Frenchman Gui l l iermond. A few years later Winge, 
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in col laborat ion wi th Ot to Laustsen, publ ished the f i rst  case of  Mendel ian segregat ion in 
yeast (40) and the road was now open to a systemat ic study of  yeast genet ics;  a f ie ld of 
genet ics which is now pursued v igorously in laborator ies al l  over the wor ld.

In the fo l lowing years Winge’s contr ibut ions to yeast genet ics compr ised -among other 
works- an invest igat ion of  a balanced lethal  system in Saccharomycodes ludwig i i ;  a 
somewhat controversia l  invest igat ion of  cy toplasmic inher i tance in yeast ;  and in the later 
years a number of  invest igat ions on the inher i tance of  fermentat ion abi l i t y  in yeast . 

The later works were al l  publ ished in col laborat ion wi th the Amer ican-born genet ic ist 
Cather ine Rober ts,  one of  the few genet ic ists who col laborated c losely wi th Winge over 
a long per iod of  years.  A l l  these invest igat ions showed Winge’s complete master y of 
formal genet ics,  and the invest igat ions on the inher i tance of  fermentat ion abi l i t y  have 
demonstrated a number of  c lear cut  examples of  the c lassical  t ypes of  gene interact ion. 
Whereas Winge was a complete master of  the methods and of  the many pi t fa l ls  of  formal 
genet ics,  he never became a biochemical  or  molecular genet ic ist  in the modern sense 
of  the word. His t ra in ing, more than 30 years back, had been in natural  h istor y (botany, 
zoology, geology and geography),  and biochemist r y had hardly been invented at  that 
t ime.

Did you know that . . .

•	 Saccharomyces cerevis iae is a budding yeast used around the wor ld by bakers, 
brewers,  winemakers and dist i l lers.   But just  because al l  these industr ies use the 
same S. cerevis iae yeast species ,  i t  does not mean they al l  use the same var iet y.

•	 Thanks to the research f rom Dr.  Øjv ind Winge and f rom al l  the sc ient ists who’ve 
fo l lowed in his footsteps, today we have ident i f ied over 1,000 var iet ies of  S. 
cerevis iae,  each one genet ical ly unique, resul t ing in a ver y complete understanding 
of  th is yeast ’s pangenome.    The di f ferences between the var iet ies wi th in the spec ies 
has revealed previously undescr ibed evolut ionary histor y as wel l  as the dr iv ing 
forces of  genome evolut ion,  and has provided insights into the genotype –phenotype 
re lat ionship.

•	 The French sc ient ist  Louis Pasteur (1879) developed methods to keep beer f ree of 
contaminat ing moulds and bacter ia,  and he dist inguished st rains used for making 
t radi t ional  top - fermented ales f rom those used to make German bot tom-fermented 
lagers (now named S. cerevis iae and S. pastor ianus, respect ively).  In revenge for 
the Franco -Prussian war,  Pasteur did not permit  h is methods to be t ranslated into 
German, instead using them to promote the compet ing French brewing industr y.

•	 Pasteur ’s work inf luenced the development of  a new Danish industr ia l  brewer, 
Car lsberg.  Emi l  Chr ist ian Hansen (1896),  work ing in the Car lsberg Laborator ies, 
developed s ingle -colony cul tur ing methods, and his successor,  Øjv ind Winge, 
p ioneered the sc ience of  yeast genet ics in the ear ly twent ieth centur y.

•	 Over the course of  the twent ieth centur y,  the genus Saccharomyces was revised 
several  t imes. Researchers added and removed many taxa that are now placed in 
other genera re lated to Saccharomyces ( ‘Saccharomyces sensu lato’,  in contrast 
wi th ‘Saccharomyces sensu st r ic to’,  which are taxa cur rent ly assigned to the genus 
Saccharomyces).

References: B iographical  Memoirs of  Fel lows of  the Royal  Soc iety;  The Ecology and Evolut ion 
of  Non-Domest icated Saccharomyces Spec ies by Pr imrose J.  Boynton and Duncan Greig (Wi ley 
Onl ine L ibrar y);  Genome Evolut ion Across 1,011 Saccharomyces Cerevis iae Iso lates (2018 
Macmi l lan Publ ishers L imi ted)
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Marco Pier ini  -  Rum Histor ian

A HISTORY OF FRENCH RUM. 
1.  PÉRE  L A BAT

Over the last  few months,  in my ser ies 
of  ar t ic les named AND IF IT WERE THE 
FRENCH CARIBBEAN THE FIRST CR ADLE 
OF RUM? I  deal t  wi th the beginnings of  the 
French rum product ion in the Car ibbean 
in the 1640s. Now I  would l ike to te l l  the 
Histor y of  French Rum af ter the pioneer 
per iod.

Let ’s begin wi th Phi l ip P. Boucher ’s 
“France and the Amer ican Tropics  …” 
publ ished in 2008. “The f ront ier  era of 
the French Car ibbean drew to a gradual 
c lose by about 1660. In France, the Treaty 
of  the Pyrenees (1659) wi th the anc ient 
Spanish foe had f inal ly brought peace. In 
the fo l lowing years the young and v igorous 
Luis XIV asser ted that he would rule 
France wi thout intermediar ies”.  His great 
minister Jean-Bapt iste Colber t  dedicated 
great at tent ion to the mar i t ime and 
colonial  issues. “His mercant i l is ts pol ic ies 
involved inf rast ructure development,  the 
bui ld ing of  a navy and merchant mar ine, 
and suppor t  of  industr y ranging f rom si lks 
and tapestr ies to mining and forestr y.  … 

THE RUM HISTORI  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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In 1661, Louis had nine ships of  the l ine, 
none of  them the large f i rst  or  second 
raters.  By 1671, he had 119, wi th th i r t y- two 
f i rst  or  second raters.”

By 1680, the French colonies were no 
longer annexes of  the Dutch commerc ial 
empire and in the same per iod a gradual 
evolut ion of  French Car ibbean economies 
toward a sugar p lantat ion regime occur red.  
And wi th sugar,  there came rum, a lot  of  i t . 
Actual ly,  as ear ly as 1659, the Mar t in ique 
Counci l  regulated the pr ice of  rum for 
the f i rst  t ime and also t r ied to regulate 
the qual i t y of  i t :  “...On March 31, 1659, 
the Counci l  were obl igated to regulate 
the pr ice of  cane spir i ts and enjo in the 
manufacturers to only sel l  good, fa i r  and 
commerc ial  goods.”  (Adr ien Dessal les   
Histo i re générale des Ant i l les  1847). 

But ,  who was purchasing and consuming 
this new beverage?

Bernie Mandelblat t  in her seminal  essay 
“Atlant ic consumpt ion of  French Rum 
and Brandy and economic growth in the 
Seventeenth- and Eighteenth- Centur y 
Car ibbean ”  2011, wr i tes:  “There can be 
no doubt that  a great deal  of  rum was 
consumed on plantat ions by the s laves 
who were produc ing i t .  Informal ly,  s lave 
consumpt ion took place through the 
proximity of  s laves as producers,  that  is, 
through ‘ thef t ’,  as noted by p lanters and 
colonial  administ rators throughout th is 
per iod.  More formal ly,  pr imary sources 
indicate that  rum was dist r ibuted to 
s laves as par t  of  their  rat ions,  of ten in 
exchange for the food provis ions that 
s lave holders were bound to give to s laves 
but which they of ten did not provide. The 
Code noir  promulgated in 1685 contained 
ar t ic les out l in ing both these measures. 
… slave holders ‘were forbidden f rom 
giv ing s laves eau- de-vie de canne  or 

Char les de Rochefor t ,  Sugar Mi l l  1665.
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gui ld ive  as a subst i tute for  the rat ions 
out l ined in the preceding ar t ic le’.  Just  as 
s igni f icant ly,  rum was dist r ibuted to s laves 
both as a reward and also as an incent ive 
for  par t icular ly di f f icul t  or  dangerous 
work,  such as that assoc iated wi th the 
operat ion of  the sugar mi l ls  where the 
cane was in i t ia l ly  crushed and which led 
to high rates of  mut i lat ion and death.  The 
inst ruct ions lef t  for  one plantat ion manager 
dec lared that :  ‘The master of  a p lantat ion 
must ,  insofar as  possib le,  g ive a coup de 
gui ld ive  to his s laves both morning and 
night as soon as prayer is f in ished, and 

Jean- Bapt iste Labat ,  Sugar Mi l l  1722.

he should make i t  st rong: th is warms them 
and gives them the courage needed to 
work.  Other than this,  i f  a s lave per forms 
an ex traordinar y task to the sat isfact ion 
of  h is master,  he should be given another 
coup, both to inform him of  the master ’s 
approval  and to encourage him fur ther. 
Other than this rum given twice dai ly to 
s laves, masters should,  as far  as possib le, 
g ive a weekly p int  of  rum on Sundays wi th 
the dist r ibut ion of  three pounds of  meat , 
a l though care should be taken not to give 
too much, because this can be dangerous’ 
...” 
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At the end of  1600, the new 
impor tance of  sugar and rum in 
the French Car ibbean is c lear in 
the magnus opus  of  Jean-Bapt iste 
Labat ,  usual ly known as Père 
(Father)  Labat ,    “Noveau Voyage 
aux Isles de l ’Amèrique …”. Where 
Duter t re in his Histor y had devoted 
only few pages to sugar,  round 
for ty years later Pére Labat wrote 
hundreds of  pages on sugar,  sugar 
making, rum and the s lave system. 

“Born in Par is in 1663, th is 
Dominican pr iest  and former 
professor of  phi losophy and 
mathemat ics volunteered to leave 
the convent at  the Rue Saint 
Honoré for the colonies in order 
to replace deceased missionar ies 
on Mar t in ique. Ar r iv ing in 1693, he 
was assigned to the smal l  par ish 
of  Macouba and charged wi th 
reviv ing the debi l i tated grounds 
and managing a sugar p lantat ion. 
Labat ’s journey coinc ided wi th the 
height of  the sugar revolut ion in the 
Car ibbean. By the 1660s, sugar had 
become the chief  industr y in the 
Lesser Ant i l les,  and by 1685, French 
ter r i tor ies ranked second in wor ld 
sugar product ion af ter  those of  the 
Engl ish.  Labat became ex tremely 
act ive in improving sugar product ion 
techniques in the French colonies, 
contr ibut ing to the design and operat ion of 
sugar mi l ls  and ref iner ies.  As he developed 
a reputat ion as a knowledgeable manager, 
engineer,  and archi tect ,  he also directed 
the construct ion of  church proper t ies,  a 
Freemason lodge, water mi l ls,  for ts,  and 
defenses. … ascended the ranks of  the 
Dominican leadership … His enormous ego 
and unstoppable ambit ion brought about 
his downfal l ,  however,  for  he eventual ly 
became known in of f ic ia l  c i rc les as a ‘man 
o wi t ,  but  impudent and impassioned’  and 
a ‘meddler ’.  … he was sent to France 
… Later the author i t ies refused him 
readmit tance to the colonies and forbade 
him to cor respond wi th anyone there.  …
The Noveau Voyage  was publ ished in 
two edi t ions,  in 1722 and 1742, the lat ter 
appear ing four years af ter  the author ’s 
death.”  In th is way Dor is Gar raway 

int roduced Labat to us in her wel l -
documented and thought-provoking “The 
L iber t ine Colony ”  publ ished in 2005.

As regards to rum in par t icular,  according 
to A l iber t  in “La fabuleuse aventure du 
Rhum ”  2005, “Through his advice and 
his ingenui ty,  Father Labat considerably 
improved the manufactur ing,  in par t icular, 
by summoning the dist i l lat ion equipment 
f rom the Charentes region that he was able 
to adapt to manufacture rum. The alembic 
used for rum dist i l lat ion was s imply made 
up of  a copper cauldron measur ing around 
0.8m in diameter and 1.3m in height , 
topped wi th a copper capi ta l .  The lat ter 
was connected to a coi l  immersed in a 
bar re l  containing cold water which was 
constant ly ref i l led.” 

Now let ’s read some quotes f rom Père 
Labat ’s work.
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“The spir i t  we make on the Is lands wi th 
mash & sugar syrups, i t ’s  not  one of  the 
least  used dr inks,  we cal l  i t  Gui ld ive  or 
Taf f ia.  The Savages, the Negros, the lowly 
set t lers & craf tsmen are not look ing for 
another one & they lack sel f - contro l  wi th 
th is i tem, i t  is  enough for them that th is 
l iquor is st rong, v io lent & cheap; i t  doesn’ t 
mat ter whether i t ’s  harsh and unpleasant . 
I ’m not going to ta lk about i t  in another 
p lace. We take a lot  to the Spanish on the 
coast of  Caracas, Car tagena, Honduras 
& the big is lands; there is no di f ference 
wi th that  which is made f rom wine, i f  i t  is 
a careful ly stoppered glass bot t le f rom 
England & t ied wi th archal  thread or in 
cans f rom Hol land wi th ten or twelve 
f lasks.  The Engl ish also consume a lot  & 
they are not as del icate as the Spanish; 
they have invented two or three types of 
l iquors,  which us French use & abuse, ver y 
intense imitators of  the bad they see in 
our Neighbors.  The f i rst  is  cal led Sang-
gr is,  i t  is  made of  Madeira wine which is 
put in a cr ystal  or  Fayence jar  wi th sugar, 
lemon juice,  a l i t t le c innamon & powdered 
c love, lots of  nutmeg & toasted, or s l ight ly 
burnt  bread crumbs. When the l iquor is 
deemed to have taken the f lavor of  the 
ingredients,  i t  is  passed through a f ine 
l inen. Nothing is more pleasant;  the taste 
of  lemon makes i t  seem very ref reshing & 
those who invented i t  c la im that as wel l ... 
The second is Engl ish Lemonade. I t  is 
made with Canary wine which has sugar, 
lemon juice,  c innamon, nutmeg, c loves & 
a bi t  of  amber essence added to i t .  This 
dr ink is as del ic ious as i t  is  dangerous ... 
The thi rd Engl ish dr ink is Punch, i t ’s  their 
favor i te dr ink,  i t ’s  made of  two -par ts spir i t 
and one-par t  water.  “

“The rest  of  the fa i led canes, that ’s to 
say those which have been star ted on by 
rats and turn sour almost immediate ly,  the 
inside goes black ish;  they ’re absolute ly 
useless in sugar making & can only be 
used to make spir i ts.” 

 “The spir i ts we pul l  f rom the canes are 
cal led Gui ld ive.  The Savages & the Negros 
cal l  i t  Taf f ia ,  i t  is  ver y st rong, wi th an 
unpleasant smel l  & acr idness, a l i t t le 
l ike grain -based spir i ts,  which we have 
t rouble tak ing away f rom them. The place 

where we make i t  is  cal led Vinaigrer ie,  I 
don’ t  know why i t ’s  been given that name 
because i t  does not sui t  i t  in anyway. 
I  a l ready commented that i t  would be 
more f i t t ing to name i t  a Dist i lato i re... 
This p lace must be at tached or at  least 
ver y c lose to the Sugar Mi l l ,  so that  the 
mash and syrups can be taken there 
convenient ly...” 

About fermentat ion,  Labat wr i tes:  “ We f i l l 
the wash of  water  up to two thi rds,  and 
somet imes three quar ters,  and we f in ish 
f i l l ing them with syrup & mash. We cover 
them with bal is ier  leaves & put p lanks 
on top & af ter  about two or three days, 
depending on the goodness of  the mash 
or the syrup, the l iquor is fermented...” 

And here is dist i l lat ion:  “The copper 
cauldrons are around two & a hal f  feet  in 
diameter and four feet  in height .  ...When 
the cauldrons are fu l l ,  we c lose the 
opening wi th a red copper l id which must 
f i t  wel l  just  on top of  the r im, & we seal 
wi th o i ly soi l;  i t ’s  good that i t  has a l id on 
top so that i t  isn’ t  subjected to cutworms. 
I t  has an eighteen to twenty- inch long 
spout which is put into the bot tom of the 
copper or t in serpent ine which is put in 
a bar re l  for  th is purpose, wel l  c i rc led 
wi th i ron,  p laced c lose to the cauldron. 
The more coi ls the serpent ine has, the 
bet ter the spir i t .  The bar re l  where the 
serpent ine is must a lways be ref i l led wi th 
water,  to ref resh i t  ...The f i rst  l iquor which 
comes f rom the cauldron is cal led low 
water :  indeed, i t ’s  not  ver y st rong. We 
keep al l  the low water we pul l  for  the f i rst 
f ive days of  the week & ref i l l  one or two 
cauldrons wi th i t  on Saturday. The spir i t 
that  comes out then is the real  Water 
of  Li fe,  Taf f ia  or  Gui ld ive  which is ver y 
st rong & ver y v io lent .”

As a good manager,  Père Labat  deals 
also wi th the economic value of  the new 
dist i l led beverage: “This product makes 
a considerable prof i t  for  the Planter : 
because by only work ing for ty- f ive weeks 
a year,  they wi l l  make s ix ty bar re ls of 
spir i t  a year.  They could sel l  at  least 
f i f t y- four bar re ls,  dr ink ing the rest  at 
home. Therefore,  f i f t y- four bar re ls wi th 
a capac i t y of  one hundred and twenty 
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pots  each should produce a thousand 
écus  which is enough to buy c lothes, 
meat ,  tools & other needs, a t roupe of  one 
hundred and twenty Negros. When you 
want to make the spir i t  bet ter,  and take 
away the too st rong smel l  & the bi t terness 
i t  has,  you have to be careful  to wash the 
cauldrons and the serpent ines,  & hang 
a bouquet of  anise or fennel  in the l id & 
renew i t  ever y t ime you load the cauldron.” 
I t  could be, roughly,  a product ion of  more 
than 10.000 l i ters per annum. 

Labat takes s laver y for  granted. Like al l 
set t lers,  he is used to the v io lence of  the 
s lave system and reassures  h is readers 
that  the scars on the back of  s laves 
“exc i ted the compassion of  those who were 
not accustumed to them; but soon one gets 
used to them.” 

Of course, somet imes unpleasant 
acc idents happen, but the good Father 
is ready wi th adequate remedies:  “The 
Rol lers b i te into the Canes wi th ease as 
soon as they are c lose to their  junct ion 
point  & pul l  them between waters.  I t  is 
impor tant that  the Negresses who feed the 
Mi l l  or  who push in the canes (because 
i t ’s  normal ly women who do this work),  do 
not touch the spot where the Rol lers hi t 
wi th their  f inger t ips;  ...  Espec ial ly at  n ight 
when, t i red for  the long day of  work,   they 
fa l l  as leep whi le pushing the canes that 
they hold in their  hands, their  f ingers get 
caught and crushed before we can rescue 
them...  On such occasions, the shor test 
remedy is to prompt ly cut  the arm with a 
st roke of  a b i l lhook; & for th is we must 
a lways have a bi l lhook on the table,  wel l 
sharpened, in case i t  is  needed. I t  is  bet ter 
to cut  of f  an arm than see a person go 
through the Rol lers of  a Mi l l .” 

Labat ’s work lef t  a large and endur ing 
legacy on French Car ibbean cul ture and 
his ver y name is to -day used as a brand 
in the rum industr y.  But his legacy is 
not the same for ever yone. “The legend 
and legacy of  Father Labat has endured 
for near ly three centur ies in the French 
Car ibbean, where he is st i l l  read by many 
Mar t in icans who re l ish his exact i tude and 
taste for  savory anecdotes of  ear ly colonial 
cul tures.  Histor ian also cont inue to read 

Labat as a reference on the histor y and 
geography of  the French Car ibbean, of ten 
tak ing his word for fac t .  Yet the Creole 
descendants of  s laves have preser ved 
his legend in the ver y realm of  spir i t  he 
so brutal ly opposed. So renowned was 
the author ’s re ign of  c ruel t y over the 
s laves that he has sur v ived in memory as 
a spir i t  condemned to wander in the hi l ls 
as punishment for  the s ins he commit ted. 
Labat has also been inter red in the 
spir i tual  archive as a form of devi l  or 
malevolent spir i t ,  th is g iv ing r ise to popular 
phrases as ‘Father Labat is going to get 
you’,  which are used to f r ighten naughty 
chi ldren” (Gar raway).

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 TA IL SCIENTIST 
By Joel  Lackovich

Got Rum?  May 2019 -   40
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THE NAV Y GROG
INTRO  DUCTION  

The Navy Grog is an endur ing cock tai l 
that  Dar win himsel f  would have been 
proud to dr ink,  document,  and research 
i ts evolut ion.  Born out of  necessi t y, 
revered and loathed by the Br i t ish Navy, 
and per fected by the avant-garde, i t  is  no 
wonder that  the dr ink has c l imbed to Tik i 
cock tai l  fandom. I f  Rum had a “Cock tai l 
Hal l  of  Fame,” the Navy Grog would 
cer tain ly be in the f i rst  int roductor y c lass, 
and l ike ly the f i rst  inductee. 

The dr ink ’s br i l l iant  design is complex 
wi th mult ip le ingredients and is iconic 
because i t  achieves Tik i  greatness wi thout 
the use of  f lavor ful  syrups. This is ver y 
unl ike the Navy Grog’s c lose re lat ives, 
the Mai Tai  and the Zombie,  both of  which 
re ly on savory organic syrups to achieve 
their  unique f lavor prof i les.   I f  you have 
prepared a Navy Grog, you wi l l  recal l  the 
presentat ion is over the top, the taste is 
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and of ten at  once, is at tended by many 
fata l  ef fec ts to thei r  morals as wel l  as thei r 
heal th,  the dai ly a l lowance of  hal f  a p int  a 
man is to be mixed wi th a quar t  of  water, 
to be mixed in one Scut t led But t  kept for 
that  purpose, and to be done upon deck, 
and in the presence of  the L ieutenant of 
the Watch, who is to see that the men are 
not defrauded of  thei r  a l lowance of  Rum; 
i t  is  to be ser ved in two ser v ings, one in 
the morning and the other in the af ternoon. 
The men that are good husbands may 
f rom the savings of  thei r  sal t  provis ions 
and bread, purchase sugar and l imes to 
make the water more palatable to them.  “— 
Admiral  Vernon’s Of f ic ia l  Order on August 
21, 1740 on Her Majesty ’s Ship Bur ford in 
the Por t  Royal  Harbor.

Admiral  Vernon’s of f ic ia l  order,  which was 
made f rom necessi t y due to issues wi th 
sai lor  conduct ,  and the absence of  beer 
and wine in the New Wor ld,  qui te f rank ly 
may have been the f i rst  documented 
cock tai l  rec ipe.  However,  the masses 
at  the t ime were not as fond of  Admiral 
Vernon’s formula.  Unhappy wi th the order, 
the sai lors,  who to that  point  had been 
given a tot  (dram) of  neat rum dai ly,  quick ly 
labeled Admiral  Vernon, “Old Grogram,” 

undeniably st r ik ing,  and the preparat ion 
immor tal.

MATERIALS & METHODS

Don the Beachcomber – 1941 rec ipe (1)

Rum – 1.0 oz (30 mL) Light White Rum
Rum – 1.0 oz (30 mL) Demerara Rum
Rum – 1.0 oz (30 mL) Dark Rum
Fresh Lime Juice – 0.75 oz (22.5 mL) 
Fresh White Grapefrui t  Juice – 0.75 oz 
(22.5 mL)
Soda Water – 0.75 oz (22.5 mL)
*Honey – 1.0 oz (30 mL)

(* Note:  To prepare:  dissolve 1-par t  honey 
in 1-par t  warm water,  and let  cool)

(1) Before prepar ing the cock tai l ,  the Navy 
Grog, an ice cone needs to be made. The 
ice cone can be made by one of  two ways:

•	 First ,  by packing f inely shaved ice into 
a p i lsner g lass and running a chopst ick 
down the middle to make a hole for  a 
st raw and then removing the packed ice 
f rom the pi lsner g lass.  Then removing 
the chopst ick f rom the cone and f reeze 
the cone overnight .

•	 Second, by using a Beachbum Berr y ’s 
Navy Grog ice molding tool  and 
f reezing the cone for four hours unt i l 
f rozen.

(2) Af ter the Navy Grog ice cone is made, 
f i l l  a cock tai l  shaker wi th some ice,  and 
add the f resh l ime juice,  f resh whi te 
grapefrui t  ju ice,  soda water,  honey, and the 
3 Rums.

(3) Nex t shake the cock tai l  v igorously and 
st rain into a rocks glass or double rocks 
glass containing the Navy Grog ice cone 
wi th a st raw, preferably a bamboo one, 
running through the cone.

DISCUSSION

Histor ical Or igin

“To the captains of  the squadron! Whereas 
the pernic ious custom of the seamen 
dr ink ing thei r  a l lowance of  Rum in drams 
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later shor tened to “Grog,”  af ter  the type 
of  fabr ic in the coat that  the Admiral 
wore.  The mix ture of  Rum and water was 
also coined, “Grog,”  and thus became 
the foundat ion for  the Navy Grog cock tai l 
today.  And al though detested, Admiral 
Vernon’s dec is ion may have ver y wel l 
saved a mult i tude of  Br i t ish sai lor ’s l ives, 
at  least  the sai lor ’s that  opted out of  sal t 
provis ions and bread and went wi th sugar 
and l imes.

Dur ing this age of  discovery in the 18th 
centur y,  thousands upon thousands of 
seamen died of  scur vy.  The main physical 
symptom of scur vy is the dis integrat ion of 
the body and this is because one of  the 
major ef fects of  scur vy is that  the body 
can no longer produce col lagen, the glue 
of  the body ’s cel ls (3).  Star t ing wi th ulcers 
and bl isters,  the disease quick ly erodes 
the body ’s organs, whi le also creat ing 
intense and damaging psychological 
harm to the v ic t ims who of ten suf fer f rom 
seizures.  Much l ike the Daiquir i  and the 
Moj i to’s abi l i t y  to thwar t  the ef fects of 
scur vy,  the c i t rus component int roduced to 
the Grog by the naval  sai lor ’s that  added 
l ime were able to f ight  of f  the ef fects of  the 
v ic ious disease. But i t  was not unt i l  1746, 
that  an of f ic ia l  connect ion between c i t rus 
and scur vy was discovered, when Scot t ish 
physic ian James Lind proved in one of  the 
f i rst  contro l led medical  exper iments that 
c i t rus f rui ts were an ef fect ive cure for  the 
i l lness (4).

Fast for ward to 1941, Don the 
Beachcomber,  a lso known as “The 
Founding Father ”  of  T ik i  Cul ture,  evolved 
the “Grog” cock tai l  to the “Navy Grog” 
cock tai l  in his Hol lywood Restaurant ,  and 
i t  became an instant success. However, 
h is famous Navy Grog rec ipe was almost 
lost  in t ime because Don never shared his 
rec ipe ingredients wi th anyone, not even 
his bar tenders,  and wrote in code in rec ipe 
notebooks. I t  was not unt i l  Jef f  Ber r y,  a lso 
known as Beachbum Berr y,  discovered 
and cracked the code in the 1990’s that 
the c lassic cock tai l  was formal ly returned 
to mixology. The wor ld learned that Don 
replaced “Navy Strength Rum” and the 
other Grog ingredients that  were avai lable 
dur ing the Colonial  area, wi th three 

dist inc t  t ypes of  Rum and more modern 
exper imental  ingredients.  He also added 
the infamous Navy Grog ice cone which 
seemed almost impossib le to make unt i l 
Jef f  Ber r y inter v iewed a former bar tender 
of  Don the Beachcomber.   Tony Ramos, 
an ex-Beachcomber bar tender,  who once 
made Navy Grogs for Frank Sinatra in Palm 
Spr ings, recal led making the infamous ice 
cone by packing down f inely shaved ice in 
a Pi lsners glass and plac ing a chopst ick 
down the center,  removing i t  later to 
leave a hole for  the st raw. In the end, the 
evolut ion of  the Grog to the Navy Grog 
and i ts return to contemporar y Tik i  cul ture, 
a long wi th the mani festat ion of  the Mai Tai 
and Zombie cock tai ls,  became known as 
the Holy Tr in i t y of  cock tai ls.  Thus, the t rue 
foundat ion of  the Tik i  cock tai l  movement is 
here to stay.

Flavor Prof i le

The Navy Grog’s use of  a l ight  (whi te) 
rum, a heavy (dark) rum, and a Demerara 
rum is fasc inat ing,  and each provides a 
s igni f icant physical  ef fec t  on the proper t ies 
of  the dr ink!  The l ight  rum used in the 
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cock tai l ,  whi le absent of  any s igni f icant 
esters because i t  is  a low-congener rum, 
p lays i ts par t  by not only adding s igni f icant 
a lcohol  content to the dr ink,  but  a lso by 
adding to the br ightness of  the cock tai l . 
L ight  rum is t ransparent which means i t 
a l lows l ight  to pass through so that objects 
behind can be dist inc t ly seen. However, 
when l ight  rum is added wi th the other 
act ive ingredients to make the Navy Grog, 
the dr ink becomes t ranslucent ,  which 
means the cock tai l  a l lows l ight  to pass 
through, scat ter ing the l ight  just  enough 
that images on the other s ide cannot been 
seen c lear ly.  I f  l ight  rum were not added to 
the Navy Grog, the cock tai l  would easi ly 
be opaque, which means no l ight  would be 
able to pass through. However,  thanks to 
l ight  rum i t  is  a wonder ful  contr ibutor to 
the Navy Grog’s magni f icent golden color.

The addi t ion of  a heavy-bodied (dark) 
rum to the Navy Grog was much more 
st rategic for  taste than aesthet ic beauty. 
Heavy rums, l ike the dark rum added 
to the Navy Grog, are r ich in f lavor and 
contain a fa i r  number of  esters which 
contr ibute to the f rui t fu l  aroma of  the 
cock tai l .  A l though there ex ist  low-congener 
dark rums by s imply adding caramel for 
color ing,  for  the most par t  dark rums at ta in 
their  co lor through the process of  aging 
and being stored in char red oak casks. 
The resul t ing f lavor of  the rum f rom this 
process becomes more complex and adds 
a more sweet and pleasant essence to al l 
cock tai ls,  inc luding the Navy Grog. 

Like the addi t ion of  a high-congener dark 
rum to the Navy Grog, the addi t ion of 
Demerara rum to the cock tai l  equal ly adds 
sweet and r ich aromas. Demerara is a 
rum loaded wi th complex f lavor ful  esters 
and made f rom sugar cane located on 
the banks of  the Demarara River.   I f  rum 
were jewelr y,  i t  would be the pear l  of  the 
Guyana. Some of the rum f rom this region 
is st i l l  manufactured today using wooden 
st i l ls ,  which add arguably in some par t  to 
the unique f lavor prof i le of  the rum, along 
wi th the coastal  ecosystem where the 
t radi t ional  fermentat ion,  dist i l lat ion,  aging, 
and blending processes are st i l l  conducted 
today in the same manner as hundreds of 
years ear l ier.

But as impor tant as the di f ferent rums 
are to the Navy Grog cock tai l ,  equal ly 
impor tant are the ingredients that  Don the 
Beachcomber used to craf t  the cock tai l . 
The addi t ion of  l ime juice,  grapefrui t  ju ice, 
and honey to the dr ink add mult ip le layers 
of  complexi t y:

•	 L ime juice,  a c i t rus ju ice wi th a pH of 
2.8 is an ac id which adds tar tness to 
the cock tai l  and contains near ly twice 
as much Ci t r ic ac id than a grapefrui t . 

•	 The grapefrui t ,  which can also be qui te 
tar t  depending on the t ime of  the year 
i t  is  p icked and the var iety of  grapefrui t 
used, has ten t imes the amount of 
sugar as a l ime and adds nice balance 
of  sweet and sour to the Navy Grog 
(5).  Fur ther adding to f lavor prof i le 
of  the Navy Grog, grapefrui t  ju ice 
also contains a terpene, an organic 
compound produced by a p lant that 
g ives of f  an odor to protect  a p lant f rom 
predators,  cal led grapefrui t  mercaptan 
that inf luences the taste and odor of 
grapefrui t  ju ice the most ,  and thus the 
cock tai l  as wel l .

•	 Honey is a potent natural  sweetener, 
espec ial ly when added to a cock tai l 
wi th ingredients that  are not as sweet . 
Composed pr imar i ly of  the sugar ’s 
g lucose and f ructose, i t  is  the f ructose 
content in honey that is the largest 
contr ibutor to sweetness and inf luences 
the taste prof i le of  the cock tai l 
s igni f icant ly. 

NUTRITION

Long gone are the days where the Navy 
Grog’s predecessor,  “The Grog,”  was 
needed to enhance the preser vat ion of 
dr ink ing water on Br i t ish ships dur ing 
colonial  t imes, as wel l  as maintain a 
sai lor ’s heal th to prevent scur vy.  Today, 
the Navy Grog is a fanc i fu l  and st rong 
Tik i  cock tai l ,  and yet re lat ive ly heal thy. 
The cock tai l  contains a reasonable 283 
calor ies per 7.5 oz iced cock tai l  (6).  But 
beware, many modern versions of  the Navy 
Grog now inc lude s imple syrup to bui ld 
and enhance sweetness. This wi l l  account 
for  a higher sugar count in the cock tai l 
than the t radi t ional  rec ipe required, and 
due to the st rong alcohol  content of  the 



Got Rum? May 2019 -  45

Navy Grog, th is can play t r icks on your 
body ’s b lood sugar levels.  Dr ink ing rum, or 
a lcohol  in general,  may cause your b lood 
sugar to e i ther r ise or fa l l  depending on 
volume consumpt ion. Obviously adding 
s imple syrup wi l l  increase blood sugar 
and dr ink ing alcohol  in general  wi l l  do 
th is as wel l .  However,  excess alcohol,  and 
cock tai ls l ike the Navy Grog, may lower 
your b lood sugar causing hypoglycemia 
(7).  So always make sure to understand 
what ingredients are being used in the 
preparat ion of  a Navy Grog i f  b lood sugar 
level  is  impor tant to you.

NUTRITION FACTS
(Amount Per 1 Fl  oz)

Calor ies:  			   37.73
Total  Fat : 			   0 g
Cholestero l: 			   0 mg
Sodium:			   0.27 mg
Total  Carbohydrates: 	 2.8 g
Dietar y Fiber : 		  0 g
Sugar : 				   2.13 g

CONCLUSION

The Navy Grog stands ta l l  amongst both 
modern-day craf t  Rum cock tai ls and 
t radi t ional  T ik i  cock tai ls.  The dr ink is an 
example of  how a cock tai l ,  deeply- rooted 
in histor y f rom the colonial  era and once 
known as “The Grog”,  can be pul led f rom 
obscur i t y to contemporar y cr i t ical  acc laim. 
Thanks to the Tik i  movement and i ts 
redef in i t ion of  the cock tai l  wi th one l ight 
( low-congener)  rum and two heavier (high-
congener)  rums, th is a lmost forgot ten 
cock tai l  was resur rected. The Navy Grog is 
not only an impor tant par t  of  rum histor y, 
but  a t imeless cock tai l  that  wi l l  cont inue to 
be enjoyed by many for count less years to 
come.
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ANGOSTUR A

The Tr in idad & Tobago Guardian has repor ted that 
af¬ ter an a l¬most year- long in¬ves¬t i¬ga¬t ion, 
Genevieve Jod¬han has re -s igned as CEO of 
An¬gos¬tu¬ra.  The paper stated that Jod¬han, who 
has been on ad¬min¬ is¬ t ra¬ t ive leave s ince last 
Oc¬to¬ber,  was the sub¬ jec t  of  two sep¬a¬rate 
au¬di ts which ex¬am¬ined the award of  con¬trac ts 
amount¬ ing to over one mi l¬ l ion dol¬ lars to 
MH Tac¬t i¬cal  Re¬sponse Group, New Or¬der 
Se¬cu¬r i¬ ty Ser¬vices and Cor¬po¬rate As¬set 
Pro¬tec¬t ion,  a l l  a l igned to Sgt Mark Her¬nan¬dez, 
a key mem¬ber of  the Spe¬c ia l  Op¬er¬a¬t ions 
Re¬sponse Team, a uni t  of  the T&T Po¬l ice 
Ser¬vice.  Whi le Jod¬han was em¬pow¬ered to 
author ize con¬trac ts up to the sum of $500,000 
wi th¬out board ap¬proval ,  the con¬trac ts un¬der 
re¬view ex¬ceed¬ed that sum and were not 
in keep¬ing wi th a di¬rec¬t ive of  the board. 
Ac¬cord¬ ing to the com¬pa¬ny ’s pro¬cure¬ment 
prac¬t ice,  i t  was usu¬al  to in¬vi te three ten¬ders 
for  pub¬ l ic con¬trac ts to en¬sure t rans¬paren¬cy. 
The com¬pa¬ny has ap¬point¬ed Ex¬ec¬u¬t ive 
Man¬ag¬er- Op¬er¬a¬t ions,  Ian Forbes, to ac t  as 

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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CEO as the com¬pa¬ny be¬gins the process to f ind a 
sui t¬able re¬place -ment .  ht tp: //w w w.angostura.com

MOUNT GAY

Mount Gay has announced the appointment of 
Trudiann Branker as i ts new Master B lender.  Trudiann 
has been a key member of  Mount Gay ’s Qual i t y 
Assurance team and has worked ver y c losely wi th 
A l len Smith,  ret i r ing Master B lender.  A graduate of 
The Siebel  Inst i tute and the Inst i tute of  Brewing and 
Dist i l l ing,  Branker adds more than 11 years work ing 
in the spi r i ts indust r y.   In a Facebook post ,  Smith said 
“Af ter over 25 years of  devot ion to the magni f icent 
brand that is Mount Gay, an impor tant chapter in 
my l i fe is coming to a c lose. When I  became Master 
B lender in 2005, i t  was the p innac le of  my career ;  a 
t rue recogni t ion of  my work and dedicat ion.  Then, 
in 2009, I  had the p leasure of  exper ienc ing the 
launch of  one of  my greatest  c reat ions:  Mount Gay 
1703 Master Selec t .  Today, I  leave wi th an enormous 
sense of  pr ide.  In a l l  these years,  I  have a lways been 
commit ted to ser v ing Mount Gay by ensur ing the 
excel lence of  our rums are looked af ter  wi th great 
care.  Before I  go,  I  would l ike to warmly welcome our 
new Master B lender,  as she steps into my posi t ion 
ensur ing the longevi t y of  our incomparable Mount 
Gay rum. For a Master B lender,  there is nothing 
more sat is f y ing than to see your work perpetuated by 
somebody that you have t ra ined and fami l iar ized wi th 
the techniques and secrets which have shaped our 
success. She has b ig shoes to f i l l ,  but  I ’m conf ident 
her passion, dedicat ion and love for Mount Gay rum 
wi l l  sh ine for years to come.”  Branker responded in 
her own post :  “ I t  is  an honor for  me to fo l low in A l len’s 
footsteps. I t  is  f rom him that I  learnt  the t remendous 
savoir- fa i re which a l lows us to c reate one of  the best 
rums in the wor ld ever y day. I t  is  wi th great pr ide that 
I  become Mount Gay ’s Master B lender,  and I  humbly 
jo in th is prest ig ious l ine to keep Mount Gay going, 
to c reate new t reasures,  expand our rums and invent 
new blends.”  w w w.mountgayrum.com

LAMB’S SPICED RUM

Pernod Ricard UK is re launching Lamb’s Spiced Rum 
wi th a new design and more golden l iquid.  The new 
design wi l l  increase awareness amongst younger 
consumers wi th i ts bo ld,  v ibrant and eye -catching 
new label ,  which Pernod Ricard hopes wi l l  s tand-
out at  the point  of  purchase and behind the bar. 
The design targets a younger audience of  men and 
women, aged 18 -28 years o ld,  g iv ing Lamb’s Spiced 
the oppor tuni t y to re invent i tse l f  as a bo ld and 
p lay fu l  brand for those want ing to t r y a new Spiced 
Rum. The brand’s her i tage has been mainta ined 
through references to founder,  A l f red Lamb, and the 
bot t le’s unique, hexagonal  shape, which is a huge 
di f ferent iator against  compet i tors.  Toni  Ingram, Head 
of  Market ing for  Lamb’s Navy Rum, says: “The new 
look for Lamb’s Spiced is a c lear break f rom the 
ex ist ing branding wi th edgy and rebel l ious aspects, 

which wi l l  appeal  to a younger adul t  audience who 
we know are seek ing exper iences and are open to 
tak ing r isks.  We’re not shy ing away f rom the fac t  the 
new label  a ims to recrui t  more females into a rapid ly 
growing segment for  the Rum categor y.  Consumer 
feedback to date has been highly posi t ive and the 
new bot t le has a c lear p lace at  the center of  soc ia l 
occasions.”  ht tp: //w w w.lambsnavyrum.com/

BACARDI

Bacardi  rum is usher ing in the spr ing season wi th 
the launch of  i ts  most ref reshing f lavor innovat ion 
yet ,  Bacardi  L ime. Regarded as one of  the top 
choices for f ru i t  infus ions in beverages and the 
most popular f ru i t  purchased to be pai red wi th rum, 
L ime was the obvious choice for the new Bacardi 
f lavor innovat ion.  “As soon as the weather warms 
up, people are ready to take thei r  dr inks outs ide, 
whether i t  is  for  an outdoor barbecue, par t y on 
the beach or happy hour on a roof top bar,  Bacardi 
L ime is the per fec t  complement to these spr ing 
and summer t ime occasions,”  said Rober to Ramirez 
Laverde, VP, Bacardi  for  Nor th Amer ica.  “ We have 
watched the f lavor space grow year af ter  year and 
we know that consumers are going to embrace th is 
new infused rum, espec ia l ly when they ’re on the hunt 
for  a ref reshing new cock tai l .”  Just  l ike the other 
f lavors,  Bacardi  L ime begins wi th a base of  Bacardi 
Super ior  whi te rum and is then infused wi th natural 
l ime f lavors,  prov id ing an intense f lavor wi th aromas 
of  l ime zest and natura l  br ight  c i t rus notes.  For those 
look ing for a lower calor ie cock tai l  a l ternat ive,  one 
ounce of  Bacardi  L ime, when mixed wi th soda, is only 
74 calor ies.  w w w.bacardi .com

MONTANYA DISTILLERS

Montanya Dist i l lers is now par t  of  the BigFish 
p lat form, an innovat ive way for consumers to buy 
craf t  sp i r i ts made in the U.S. and around the wor ld. 
Many craf t  brands are not so ld in local  l iquor stores 
due to dist r ibut ion laws making i t  prohib i t ive,  which 
means many l iquor stores mainly car r y mainst ream 
products.  B igFish st r ives to b low the l id of f  th is 
cur rent model through i ts mobi le p lat form and i ts 
r igorous vet t ing process. The p lat form makes i t 
easier for  consumers to shop for and learn about 
c raf t  sp i r i ts and then have the product de l ivered to 
thei r  home. Cur rent ly,  B igFish is only avai lab le for 
I l l ino is res idents,  however Flor ida is opening up by 
the end of  the year.  I t  a lso hopes to ship to numerous 
other states by ear ly nex t year.  “B igFish is real ly 
exemplar y of  a new way of  se l l ing a lcohol  in the 
U.S.,”  noted Karen Hosk in,  Montanya’s co - founder, 
owner and CEO. “They are focused on craf t  d ist i l lers 
and tak ing an ent i re ly new approach. Typical ly,  we 
buy spi r i ts by walk ing into a store.  What is on the 
shel f  is  what you get ,  and i t  can be hard for  reta i lers 
to take chances on smal ler  brands when shel f  space 
is t ight .  You don’ t  get  much informat ion except what 
is on the label.  B igFish prov ides deeper background 
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about each dist i l ler y they car r y,  as wel l  as rec ipes. 
I t ’s  such an informed way to buy, which we apprec iate 
as a smal l  producer.”  B igFish cur rent ly of fers 
Montanya’s Oro, Plat ino,  and Exc lus iva.  Exc lus iva is 
a l imi ted re lease, which had only been avai lab le in 
Colorado, however,  B igFish opens the market ,  g iv ing 
people an addi t ional  way to buy the rum. Montanya 
bar re l  ages Exc lus iva for  three years,  two -and-a-
hal f  in an Amer ican Whi te Oak bar re l  that  prev iously 
aged Colorado whiskey. “At B igFish,  our miss ion is 
to prov ide consumers wi th unprecedented access to 
the f inest  c raf t  sp i r i ts avai lab le f rom independent 
d ist i l lers,”  said Michael  Weiss,  COO, and Founder 
of  B igFish.  “Par tner ing wi th Montanya is a g iant step 
for ward for us in that  regard.  With the i r  dedicat ion 
to the process of  making rum, not to ment ion the 
super ior  qual i t y of  the spi r i ts they produce, Montanya 
is a pr ime example of  the excel lence we st r ive to 
prov ide for our customers.”  MontanyaRum.com;  
ht tps: //bfspi r i ts .com. 

CAMPARI UK

For the f i rst  t ime ever,  Campar i  UK launches Meet 
the Masters,  a bespoke spi r i ts -wor ld exper ience 
that br ings together more than 140 -years of  ta lent 
and exper t ise f rom four internat ional ly- renowned 
and respected Master B lenders and D ist i l lers to 
one luxur ious London locat ion,  where guests wi l l 
immerse themselves in unr iva l led knowledge of 
sp i r i ts and cock tai ls .  From  May 14th to 16th,  the 
Master D ist i l lers and Blenders behind Wi ld Turkey 
Bourbon, Appleton Estate Rum, Grand Marnier and 
Glen Grant S ingle Mal t  Scotch Whisky wi l l  uni te to 
share thei r  unparal le led knowledge and exper ience, 
a unique oppor tuni t y to learn f rom the best in the 
business. The speakers wi l l  be:
•	 Joy Spence of  Appleton Estate Jamaica Rum, 

the f i rst  woman to ho ld the posi t ion of  Master 
B lender in the spi r i ts indust r y.  In 2018, Joy was 
chosen to receive the Nat ional  Medal for  Sc ience 
and Technology at  the Nat ional  Medal for  Sc ience 
and Technology and Innovat ion Awards in her 
home countr y of  Jamaica, chosen f rom a f ie ld of 
Jamaican indust r y luminar ies.

•	 Eddie Russel l  of  Wi ld Turkey Bourbon, the son 
of  legendar y Master D ist i l ler  J immy Russel l ,  and 
the th i rd generat ion Russel l  to work at  the Wi ld 
Turkey Dist i l ler y in Kentucky.  In 2010, Eddie 
jo ined his father and other greats in the Bourbon 
indust r y when he was inducted into the i l lust r ious 
Kentucky Bourbon Hal l  of  Fame™.

•	 Pat r ick Raguenaud of  Grand Marnier,  whose 
fami ly have been involved in the Cognac indust r y 
s ince 1627. Pat r ick jo ined Grand Marnier as 
Master B lender in 2004, overseeing the purchase, 
aging and b lending of  French Cognac, as wel l 
as the impor tant product ion of  the b i t ter  orange 
essence.

•	 Dennis Malco lm of  G len Grant ,  who has worked at 
G len Grant for  over f ive decades and has over 45 
years of  exper ience in the Whisky indust r y.  Born 

in the grounds of  G len Grant in 1946, Dennis has 
worked for G len Grant for  over f ive decades and 
is one of  the longest ser v ing Master D ist i l lers in 
Scot land.

Tak ing p lace at  Car l ton House Ter race in London’s 
May fai r,  Meet the Masters is an oppor tuni t y for  guests 
f rom the dr inks indust r y and beyond to learn about 
the her i tage behind some of the most exc i t ing spi r i t 
brands, as wel l  as the Masters’  v iew on the latest 
indust r y t rends. The event wi l l  of fer  tast ing sessions 
wi th each Master,  panel  d iscussions, and the chance 
to explore each of  the brands in a stunning set t ing 
ref lec t ing each spi r i t ’s  unique personal i t y.  Guests wi l l 
learn the complex i t ies and versat i l i t y  of  each brand, 
showcasing how Campar i  Group’s iconic dr inks are 
the per fec t  addi t ion to any cock tai l .  “Meet the Masters 
is an incredib ly impor tant moment in t ime; i t ’s  a f i rs t -
of - i ts -k ind oppor tuni t y for  the indust r y to meet four 
of  the unique personal i t ies and exper ts behind some 
of our most iconic ,  premium spi r i t  brands, jo ined 
together for  the f i rst  t ime ever in London,”  says Brad 
Madigan, managing di rec tor at  Campar i  UK. “ With 
over 140 -years of  shared exper ience in the spi r i ts 
indust r y between them, Meet the Masters is a must-
at tend for those who are ser ious about sp i r i ts ,  the 
stor ies behind them, and hungr y to know more, in a 
unique and int imate set t ing.  We can’ t  wai t  to open 
the doors to guests and ra ise a g lass to our Master 
D ist i l lers and Blenders! ”  ht tp: //w w w.campar iuk.com/

BOUKMAN RHUM

I t  a l l  began in 1791 at  a secret  ceremony, where 
Dut t y Boukman swore an oath to l iber t y,  sealed i t 
w i th rum and sparked the revolut ion that f reed 
Haï t i .  Two centur ies later,  Boukman honors Haï t i ’s 
r ich t radi t ion of  Cla i r in Trempè, handcraf ted spiced 
‘ rhum’.   Boukman Botanical  Rhum is der ived f rom 
two of  Hai t i ’s  best  rhum ter ro i rs,  the r ich cane 
f ie lds of  Cro ix des Bouquets in the south and the 
nor thern cane f ie lds around Cap Haï t ien,  scene of 
Dut t y Boukman’s rebel l ion.  Boukman uses only the 
best rhum agr ico le,  d ist i l led f rom the f resh ju ice of 
sugar cane, and infuse i t  w i th botanicals and barks, 
many of  them nat ive to Haï t i  and foraged in the wi ld.  
These inc lude bois bandé, zou’devant ,  campèche, 
bo is cochon, oak, a l lsp ice,  c love, vani l la ,  b i t ter 
a lmond and c innamon. The resul t  is  a dr y,  intense, 
and complex spi r i t  w i th an e legant f in ish.  Today, 
Boukman Botanical  Rhum aims to help Haï t i  ‘get  up, 
stand up’  and re invests in programs to help the sugar 
cane communi t ies l ive wi th digni t y and fa i rness. From 
i ts incept ion,  Boukman Rhum has been work ing in 
c lose par tnership wi th Hai t i  Futur,  a registered non-
prof i t  w i th branches in Hai t i ,  the USA and France.  
A propor t ion of  Boukman prof i ts go di rec t ly to Hai t i 
Futur,  which is t ransforming educat ion in Hai t i  w i th 
i ts d ig i ta l  c lassroom program.  Hai t i  Futur is an 
organizat ion that a ims to develop qual i t y educat ion 
and suppor t  ent repreneurship in Hai t i ,  whi le 
promot ing Hai t ian cul ture.  ht tp: //boukmanrhum.com/; 
(ht tp: //w w w.hai t i futur.org),
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DIPLOMATICO

Venezuelan rum brand, D ip lomát ico,  has re leased the 
th i rd and f inal  rum in i ts D ist i l ler y Col lec t ion ser ies, 
No. 3 Pot St i l l  Rum. No. 3 wi l l  jo in No. 1 – Batch 
Ket t le Rum and No. 2 – Barbet rum in the ser ies.  Each 
of  these rums demonstrates the di f ferent d ist i l lat ion 
methods used to c reate the brand’s range of  rums. 
The copper pot st i l ls ,  or ig inal ly used in Scot land to 
make whisky,  were brought to Dip lomat ico’s La Mie l 
D ist i l ler y in 1959. Jon L ister,  UK brand ambassador 
for  D ip lomát ico to ld Spir i t  Business “The rum is 
essent ia l ly  a look behind the cur ta in to show the 
f lavor prof i le behind the t radi t ional  range. I t ’s  not  to 
replace any thing in our por t fo l io,  i t ’s  to suppor t  and 
showcase the t radi t ional  range.”
ht tp: // rondip lomat ico.com

TR ADER VIC’S

Trader V ic ’s has named Rhet t  Rosen as Chief 
Execut ive Of f icer of  the iconic restaurant group. 
In h is new ro le,  Rosen wi l l  be responsib le for 
a l l  s t rategic development ,  brand innovat ion and 
leadership in i t iat ives for  the famed t ik i  brand’s 
expanding por t fo l io.  Rosen wi l l  a lso oversee the 
cont inued grow th of  Trader V ic ’s Mexican inspi red 
brand, Señor Pico,  wi th the new locat ion set to open 
in Dubai  later th is year.  “ We are exc i ted that Rhet t  has 
agreed to lead Trader V ic ’s internat ional  por t fo l io, 
and are conf ident that  h is indust r y knowledge, 
st rong leadership sk i l ls  and ex tensive hospi ta l i t y 
exper ience wi l l  usher in a new chapter for  the brand,” 
said Char les C. McGet t igan, Chairman. “Rhet t ’s deep 
understanding of  two st rategical ly impor tant areas, 
brand ident i t y and g lobal  market potent ia l ,  makes 
him an ideal  choice to dr ive innovat ion for  the iconic 
85 -year o ld brand.”  ht tp: // t rader v ics.com/

NEWFOUNDLAND DISTILLERY COMPANY

The Newfoundland Dist i l ler y Company has added 
another award to i ts t rophy case, as the company ’s 
Chaga rum was named the best sp iced rum in Canada 
at  the Wor ld Rum Awards in London.  Peter Wi lk ins, 
co - founder of  the Clarke’s Beach dist i l ler y,  says the 
award is a spec ia l  honor.  “ I  th ink i t ’s  a ver y b ig deal,” 
he said.  “They don’ t  g ive that many medals out , 
because some of the compet i t ions,  they g ive a lot 
of  medals out ,  whereas there,  we were the only rum 
that won an award for the whole of  Canada.”  Wi lk ins 
said the rum f rom Guyana is infused wi th Chaga, a 
fungus that grows on b i rch t rees, foraged f rom centra l 
New foundland. “ I t ’s  a b i t  l ike a mushroom, but more 
l ike a t ruf f le and i t  grows on the bark and you can 
only har vest i t  in the winter when i t ’s  dormant ,”  he 
said.  “ I t  g ives a b i t  of  ear th iness and r ichness to the 
rum. We’ve had to cal l  i t  a sp iced rum because i f 
you have any f lavor ings in i t ,  you’ve got to def ine i t , 
so i t ’s  not  real ly a spiced rum, i t ’s  more l ike a new 
dark rum.” But the award is not the f i rst  accolade 
for the rum. Wi lk ins said the company ’s Chaga rum 
and Aquavi t  both won s i lver medals th is year at  the 

San Franc isco Wor ld Spir i t  compet i t ion.   ht tps: //
thenew foundlanddist i l ler y.com/

TANDUAY RUM

From among thousands of  sp i r i ts across the g lobe, 
Tanduay Double Rum was judged as one of  the best 
by the Wine & Spir i ts Wholesalers of  Amer ica and 
the 2019 San Franc isco Wor ld Spir i ts Compet i t ion 
(SFWSC). Tanduay Double Rum received the 
gold medal f rom the Wine & Spir i ts Wholesalers 
of  Amer ica and the s i lver medal in the SFWSC. 
A lmost 3,000 spi r i ts jo ined the lat ter ’s compet i t ion 
th is year,  the largest in i ts 19 -year h istor y.  Luc io 
“Bong” Tan, president and chief  operat ing of f icer of 
Tanduay Dist i l lers,  Inc.  to ld the Mani l la Standard 
“ We are honored to receive these awards. They are 
testaments to our commitment to making wor ld - c lass 
products and highl ight ing the craf tsmanship of  the 
Fi l ip ino.”  Double Rum is a b lend of  2 aged reser ved 
components,  16 -year-o ld rum and 5 -year-o ld rum 
that are aged in the bar re l  for  another 2 years and 
is produced in smal l  batches. I t  is  a “s ipping rum” 
that be longs to the cognac level  of  sp i r i ts .  “Tanduay 
Double Rum embodies the value of  pay ing t r ibute to 
a l l  the men and women behind Tanduay ’s success, 
one that is d ist inc t ly Fi l ip ino.  I t  is  Fi l ip ino rum at i ts 
f inest ,  one that is met iculously c raf ted and wi l l  sure ly 
sat is f y the discerning taste of  rum connoisseurs 
around the wor ld,”  Tan said.  Tanduay has l ikewise 
received top honors for  i ts other sp i r i ts .  Tanduay 
Whi te Rum and Tanduay Dark Rhum received the 
gold medal f rom the Wine & Spir i ts Wholesalers of 
Amer ica and Tanduay Asian Rum Gold and Tanduay 
Boracay Cappucc ino Flavored Rum were awarded 
s i lver medals.  The SFWSC l ikewise honored Tanduay 
Asian Rum Gold,  Tanduay Asian Rum Si lver,  Tanduay 
Boracay Cappucc ino Flavored Rum, and Tanduay 
Whi te Rum wi th s i lver medals.  Both Tanduay Dark 
Rhum and Tanduay Boracay Coconut Flavored Rum 
received bronze medals.  ht tps: // tanduay.com/

NELSON’S GREENBRIER DISTILLERY

Engl ish g in producer Nelson’s Dist i l ler y has 
bolstered i ts por t fo l io wi th the re lease of  two 
exc lus ive rums. Each spi r i t  is  a b lend of  three 
indiv idual  rums, carefu l ly handpicked f rom Nor th 
Amer ican countr ies such as Barbados, Jamaica and 
the Dominican Republ ic .   Nei l  Har r ison, founder 
and master d ist i l ler,  to ld of  h is de l ight  ahead of 
the rums re lease. “we know that rum is the nex t 
b ig t rend here in the UK, espec ia l ly f lavored rum,” 
expla ined Har r ison. “As a for ward th ink ing, proact ive 
business, we wanted to ensure that our expansion 
not only inc ludes the development of  our s ignature 
g in range, but a lso p laces us f i rmly at  the foref ront 
of  the is exc i t ing new marketp lace.”  Bot ted at  42.5% 
ABV, the b lend is aged in oak bar re ls for  three years 
to establ ish a dist inc t  aroma before being mixed 
wi th natural  f lavor ings such as p ineapple.  ht tps: //
greenbr ierdist i l ler y.com/
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Attention Rum Dist i l lers, 
Sugarcane Farmers, Sugar 
Mills,  Cocktail  Bars, Brand 
Owners and Ambassadors:

Submit  informat ion regarding your 
company ’s ef for ts towards making this 
wor ld a bet ter p lace to l ive.   Winners wi l l 
be featured in the December 2019 issue of 
“Got Rum?”.   Categor ies inc lude, but are 
not l imi ted to:

•	 Carbon Neutral  and/or Zero Waste
•	 Leadership/Community Ser v ice
•	 Organic,  Non-GMO, Fair  Trade
•	 Use of  Solar/ Wind Energy
•	 Ocean or River Cleanup

Submit  your nominee by wr i t ing to:  news@
gotrum.com

Presented by The Rum University™ and 
“Got Rum?” Magazine.
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Q: What is your ful l  name, t i t le, 
company name and company locat ion?

My Ful l  Name is Er ic W. Olson, owner and 
craf t  d ist i l ler  of  Central  Coast Dist i l ler y.  
We are located in the hear t  of  Cal i fornia 
Central  Coast wine countr y,  in the smal l 
town of  Atascadero wi th in the county of 
San Luis Obispo.

Q: You have a formidable background in 
the cul inar y wor ld.   Can you tel l  us what 
at t racted you ini t ia l ly to that industr y?

Food and wine are in my DNA! I t  dates 
back three generat ions to my paternal 
grandfather who was a chef and worked 
his way through logging camp k i tchens 
in Cal i fornia.    Road s ide restaurants led 
him to Ar izona eventual ly landing him 
in Southern Texas where he boarded 

Ex clusi ve INTERV IE W

I  am absolute ly 
del ighted to share 
th is inter v iew wi th our 
readers.   Er ic is the 
embodiment of  passion 
and dedicat ion,  h is 
achievements are wel l -
earned rewards for 
a l l  the p lanning and 
hard work he pours 
into his endeavors.  
As “craf t ”  becomes 
more commonplace, 
dist i l lers who are 
actual ly passionate 
about qual i t y,  not 
just  income, r ise above their  compet i tors,  
rewarding consumers and inspir ing their 
peers.

Margaret  Ayala,  Publ isher

by Margaret  Ayala

Er ic W. Olson, owner and craf t  d ist i l ler  of  Centra l  Coast D ist i l ler y,  Cal i forn ia.
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and worked in several  gal leys of  vessels 
leaving the por ts.  My dear mother,  a home 
economist  and model,  was the f i rst  “chef ” 
on T V out of  Sacramento,  Cal i fornia where 
she was te levised l ive on air  for  a program 
sponsored by General  Elect r ic promot ing 
cooking appl iances. I   remember watching 
her prepare wonder ful  meals on the local 
channel  but being young, I  turned my 
nose toward fast  food.  My father,  whi le 
not formal ly t ra ined in F&B, was a novice 
wine maker,  and enjoyed dabbl ing in 
the product ion of  hard c ider.   He had an 
excel lent  palate and missed his cal l ing as 
a food cr i t ic .

I t  was inevi table that  one day the gene 
would k ick in….i t  d id!   I t  was dur ing my 
t ravels abroad (whi le enl isted wi th the 
Uni ted States Army) that  my interest 
peaked and took me to study the cul inar y 

ar ts in 22 countr ies.   Food, wine and t ravel 
became the dr iv ing force in my l i fe.

Q: What was your inspirat ion to open 
and operate your own dist i l ler y?

I  have been for tunate enough to work and 
ser ve in var ious leadership capac i t ies at 
some of  Cal i fornia’s most dist inguished 
luxur y resor ts and c lubs.  Such proper t ies 
as Ojai  Val ley Inn & Spa and Pebble Beach 
Resor ts set  the bar high and ser ved to 
form my sk i l ls  and temperament to lead 
each area wi thin my scope, to create 
exc i t ing and creat ive menus, recrui t 
and hire the team that could meet the 
chal lenge, and to operate wi th f inanc ial 
success.  Operat ing successful  Food & 
Beverage out lets require t i re less hours of 
commitment and quick ly becomes a “young 
man’s spor t ”.   So how does one stay wi th in 
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his passion and st i l l  t ransi t ion to a posi t ion 
that a l lots for  more t ime to enjoy l i fe and 
fami ly?  For me, dist i l lat ion was a natural 
f i t  and I  set  to cooking spir i ts and found 
mysel f  t ru ly passionate about i t .  

Opening my own dist i l ler y had to inc lude 
operat ing a tast ing room, ser v ing up 
craf t  cock tai ls and a food element .  This 
provides me the means to cul t ivate my 
passions manageably.   So I  sought to 
resource great schools and t raining 
programs to learn the ar t .   I  bel ieve that 
wi th great t ra in ing and a lot  of  hard work 
you can accompl ish much and “wi th a ton 
of  prayers to the man upstairs”  as the 
countr y song says.

Q: What are some of the similar i t ies 
and/or di f ferences between the cul inar y 
and the spir i ts wor lds?

There are many ways these two wor lds 
cross.   In the pastr y k i tchen, spir i ts are 
a fundamental  arsenal;  nothing makes a 
desser t  pop more than a good spir i t .   When 
work ing as an Execut ive Chef at  a fa i r ly 
large resor t ,  I  recal l  having two of f ices 
and both where wel l  stocked wi th spir i ts 
accessib le for  use in a good rec ipe as wel l 
as for  consumpt ion around an occasional 
chefs table af ter  a ver y long shi f t  and 
c leanup.

When I  f i rst  star ted in the cul inar y f ie ld, 
c lassical  French t raining was foundat ional 
to our school ing and inc luded the heavy 
use of  egg yolks,  c rème and spir i ts.  Today, 
wi th a greater understanding of  the heal th 
ef fects brought about by the f i rst  two, we 
have toned them down, yet  spir i ts have 
now been taken to a higher advantage 
point .   For example,  in my ear ly days of 
cooking, Execut ive Chefs would regard 
Tequi la as a waste spir i t  and a saved 
punishment for  the cook that messed up 
an order on the l ine.  You messed up an 
order,  you drank a shot!   Tequi la was a 
cheap harsh spir i t .    Today, Tequi la ranks 
wi th some of the f ine Scotch Whisk ies and 
Cognac /Brandy.

Today, the emergence of  craf t  cock tai l ing 
have jo ined the ranks and in some 
cases are beginning to stand shoulder 

to shoulder alongside the cul inar y ar ts 
through the bir th of  “mixology ”.   So much 
of  what goes into an excel lent  cock tai l  now 
star ts in the k i tchen wi th the preparat ion 
of  f resh squeezed juices,  garnishments 
of  f rui ts,  vegetables,  dehydrated sea 
elements,  infused sugar,  house made 
el ix i rs /b i t ters and spec ial ized ice cubes.  
Creat ing c lassics wi th a twist  or  ones 
unique concoct ion has evolved into i ts own 
unique element of  cul inar y creat iv i t y. 
  
Wor lds,  both spir i ts and cul inar y,  have run 
a div ine cul tural  paral le l  throughout the 
ages; they don’ t  concern themselves, wi th 
soc ial  st ructures,  bar r iers,  past  records/
mistakes or the amounts of  ink on one’s 
sk in,  but  lean to smal l  c raf t  ar t ist r y, 
ser v ice and a never-ending dr ive to be 
top per formers of  their  profession and 
sk i l l .   I  have found passion prevai ls for 
both the craf t  d ist i l ler  and cul inar ian and 
both are dr iven by i t .   I  can honest ly say I 
exper ience an exhi larat ing rush f rom both.

Q: What is your dai ly rout ine at the 
dist i l ler y?

As a chef and dist i l ler,  I  am ver y aware 
that fundamental ly I  am cooking a volat i le 
product which means checks and reviews 
of  your work ing environment is cr i t ical.  
Fi rst  th ing I  do is walk the dist i l ler y,  smel l 
for  leaks,  obser ve and get a feel  for  the 
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place. I f  fermentat ion is happening I  am 
mindful  of  CO2.  I f  there is a task to be 
done that requires e lect r ic i t y and alcohol 
vapors are present ,  I  have to ask mysel f  i f 
that  task can be accompl ished by hand.

On product ion days I  move to tast ing the 
fermentat ions and focusing on cooking 
the alcohol  in product ion:  Gin,  Vodka, 
Rum, Whiskey and in the future Brandy.  
Whi le dist i l lat ion is in process, I  work on 
making my “ to do” l ist  or  wr i t ing up goals, 
l is tening to books on tape, create new 
dr ink menus, dr ive dist r ibut ion sales,  shine 
up the st i l ls  in the tast ing room and give 
a f r iendly wave to those who peer through 
the window to encourage engagement and 
ex tend a hand of  welcome.  Other t ime is 
f i l led wi th widening my gaze and prepar ing 
for the nex t educat ional  exper ience we 
wi l l  be of fer ing in our c lassroom.  That is 
the mental  s ide.  To get physical  there are 

mash tons to be c leaned, water c i rculat ion 
systems to be maintained, pal lets of 
bot t les to be hand labeled, f i l led and 
stored.

Bot t l ing days are met wi th proof ing, 
measur ing, f i l l ing,  seal ing and inventor y. 

Af ter  a fu l l  day ’s work on Thursdays, 
Fr idays and Saturdays i t ’s  t ime to prepare 
to open for business!  Because we not 
only of fer  tast ings but are l icensed to mix 
cock tai ls,  there is a fu l l  bar set  up.  Some 
of th is inc ludes preparat ion of  a l l  that 
goes into a craf t  cock tai l;  ju ic ing,  f resh 
garnishments,  spec ial  ice;  and of  course, 
there is the point  of  sales and check the 
music,  l ight ing,  c lean f loor,  bathrooms, 
and restock the pret ty bot t le packaging for 
bot t le sales through the tast ing room.

With a smal l  footpr int ,  seat ing is l imi ted 
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in our tast ing room which natural ly 
creates an int imate atmosphere and 
instant f r iendships.  Our overal l  goal  is 
to connect wi th the customer,  f ind their 
favor i te spir i t  and gain a commit ted fan. 
We have garnered a st rong fo l lowing 
wi thin our local  county so we work hard 
to ensure regular communicat ions wi th 
our fo l lowers regarding upcoming soc ial 
and educat ional  events through soc ial 
media and promot ional  mater ia ls that  are 
inc luded wi th their  packaged purchases.  
At  t imes these may inc lude compl imentar y 
dehydrated garnishments and rec ipes.  
Af ter  the fun has ended,  i t ’s  t ime to c lean 
up f rom the par ty,  secure the bar and 
count the change.

Q: How did you acquire the ini t ia l 
knowledge to get star ted with 
fermentat ion and dist i l lat ion and what 
have you done since then to improve on 
your techniques?

My f i rst  memory re lat ing to dist i l l ing,  as 
I  recal l ,  was as a young boy v is i t ing my 
mother ’s fami ly on their  ranch in Eureka, 
Cal i fornia.   With c lose to 500 acres to 
explore,  my cur iosi t y ran wi ld!   Whi le 
sur veying a cavern I  stumbled upon what I 
know today as a pot st i l l  wi th a copper coi l . 
I  guess I  missed the tast ing.

Twenty years later I  found mysel f  in the 
food and beverage business t ravel ing 
countr ies wor ldwide learning al l  that  I 
could and educat ing mysel f.  My t ravels 
abroad took me to dist i l lers on back roads 
not wel l  t raveled and into smal l  v i l lages 
in France, Germany, Thai land, Chi le and 
Japan.

My f i rst  study of  fermentat ion was at 
Richemont Swit zer land’s Master Baker 
School.  I  was taught to work wi th sour 
dough star ters and ferment ing foods such 
as cabbage for k imchi  and sauerkraut .  
More recent ly,  when work ing under more 
sustainable pract ices,  I  found mysel f 
pul l ing wi ld yeast st rain of f  organic rais ins 
to use as a leavening agent when creat ing 
an acorn pancake rec ipe. Through the 
fermentat ion of  raw local  honey, I  have 
produced mead that was featured in our 
downtown ar t  fest ival  for  the purpose 

of  educat ing the publ ic on the grave 
impor tance of  saving the bees.

Since my dec is ion to open a dist i l ler y, 
I  have fo l lowed much of  the same path 
and cont inue to absorb as much as I  can 
by s i t t ing at  the feet of  those who have 
been successful  at  doing i t .   I  have taken 
advance dist i l l ing courses in Utah at  New 
Wor ld Dist i l ler y,  Classes in Texas (I ron 
Root Dist i l ler y),  a few in Washington 
State at  both c i t y col leges and dist i l ler ies 
such as Three Howl Dist i l ler y in Seat t le 
and one of  my favor i tes at  Gig Harbor 
Her i tage Dist i l ler y.  Moonshine Universi t y 
remains my favor i te p lace to hang my 
toke. The 5 -Day Rum Course by The Rum 
Universi t y is hands down the best dist i l l ing 
c lass out there.  There was so much to 
take in and was not l imi ted to s imply rum 
but ser ved to broaden our reper to i re on 
spir i ts in general.  In addi t ion,  i t  of fered 
the oppor tuni t y to network ing wi th others 
in the dist i l ler y business wor ldwide.  We 
captured the latest  and greatest  aged 
rums and s ipped them in a c lassroom 
set t ing.   Def in i te ly one to at tend for so 
many reasons.  Honest ly,  I  never thought 
Kentucky could be so much fun and being 
on the Whiskey Trai l  was fasc inat ing and 
wor th stay ing in town an ex tra day.

My overal l  favor i te fermentat ion c lass was 
also through the Moonshine Universi t y 
and taught by Dr.  Patr ick Heist  where we 
studied the impact of  the var ious unique 
yeast st rains.   I t  was interest ing to learn 
the sc ience and i ts impact on product ion 
which in turn ef fects prof i tabi l i t y. 

Q: Where did you get your inspirat ion to 
name your products “Forager”?

A “ forager ”  is  a hunter and gatherer who 
searches for a natural  source of  food 
wi thin his /her sur roundings.  The wi ldcraf t 
of  foraging is a learned ar t  in ident i f y ing, 
har vest ing and consuming the abundant 
proper t ies ear th has avai led us organical ly.  
There are three e lements to foraging: 
spir i tual,  medic inal  and nutr i t ional  sur v ival. 

I  am a descendant of  the Fi t zels fami ly, 
h istor ical ly noted as the f i rst  druggist  in 
Cal i fornia,  way back when Eureka was 
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the capi ta l  of  Cal i fornia.   I  learned the 
craf t  f rom my great aunts and unc les who 
l ived of f  of  the land and of ten foraged for 
natural  cures for  their  apothecary.

As a chef,  I  dug deeper than “ farm to 
table”.   I t  was natural  for  me to gather f rom 
the natural  resources in my cooking.  This 
kept our menu f resh and seasonal:  the 
way God intended.  More recent ly th is has 
become of great interest  and I  have had 
the oppor tuni t y to lead the media through 
the process as wel l  as take groups out to 
explore th is lost  ar t .   I t  is  a wonder ful ly 
unique exper ience! 

Dur ing my food t ruck ing days, whi le in 
t ransi t  to our nex t stop I  would pul l  of f 
the s ide of  the road and al low our team to 
forage.  Ser vers and chefs har vested s ide 
by s ide and we used these local  har vests 
to garnish the meals we ser ved up later 
down the road.  

San Luis Obispo County,  where I  reside, 
of fers a bounty of  wi ld botanicals.   Many 
of  which are natural  cures for  the over 
indulgence of  a lcohol,  such as mi lk th ist le, 
which inspires the l iver (and also the 
secret  ingredient in a rock star energy 
dr ink),  st inging net t les for  your k idneys and 
our local  wi l low bark ser ves as a natural 
aspir in.   Nature seemed to foresee the 
vast number of  v ineyards and winer ies long 
before we did!

Suf f ice i t  to say,  I  am a natural  born 
forager and I  have incorporated this fami ly 
inher i ted craf t  into so many aspects of  my 
l i fe.   Today as a dist i l ler,  my convic t ions 
are to cont inue to br ing God’s gi f ts f rom 
the ear th’s bount ies into al l  that  I  produce 
using as many natural  products into my 
product ion in season.  Some of these 
botanicals are used in our Gin such as wi ld 
bay leaf,  e lderber r y and juniper.   Within 
our dist i l ler y we have created a l iv ing 
wal l  growing our own herbs,  a loe vera 
and edib le f lowers to be used in both our 
cul inar y preparat ions,  as wel l  as,  our craf t 
cock tai ls.   So I  guess you can say we do a 
bi t  of  foraging in our own tast ing room!

Q: What rum do you current ly have in 
your por t fol io?

Our 90 -proof Forager Rum Finished in 
Bourbon Barrels  is  balanced in f lavor 
wi th a dist inc t  complexi t y,  h ints of  t ropical 
f rui ts of  p ineapple.   Our Rum wi l l  conver t  a 
devout Bourbon dr inker to rum!  

Q: Forager Rum is aged in ver y small 
barrels,  5 gal lons instead of the 
t radi t ional 50 - 55 gal lon barrels.   Did 
you choose the smaller barrel  only for 
pract ical reasons or are there other 
advantages?

Smal l  oak bar re ls can be a great way to 
quick ly age spir i ts,  espec ial ly whiskey, 
rum, tequi la and bourbon.  Because they 
expose a greater sur face area per volume 
of  l iquid to the wood, they can more 
quick ly di f fuse the woody f lavor of  oak –a 
product of  l ignin,  vani l l in,  and smal l  t races 
of  tannins that  are ex tracted f rom the cel l 
wal ls of  the wood– throughout the dr ink 
inside, resul t ing in a f inely aged spir i t .
Five -gal lon bar re ls are also easy to move 
on top of  tables for  bot t l ing or for  a quick 
impromptu tast ing.    They are also easy 
to store and wi th our smal l  footpr int ,  we 
have to use every inch of  space al lot ted to 
us.   I  use a standard l iquor cage to store 
my f ive -gal lon bar re ls.  They f i t  per fect ly 
and are f i rmly secure in the cages.  Liv ing 
in ear thquake countr y,  cages secure the 
product nicely.

Af ter the whiskey bar re ls are used and the 
tannins are removed we reuse the bar re l 
to age our rum.  This is a ver y sustainable 
pract ice and impar ts another dimensional 
aspect to the spir i t .

Q: Forager rum just won a Double Gold 
medal at the Denver Internat ional Spir i ts 
Compet i t ion, congratulat ions!  Did you 
expect to get this level of recognit ion 
this soon?

My chef exper ience led me to enter many 
nat ional  and internat ional  compet i t ions.  I t 
was natural  for  me and I  honest ly enjoyed 
winning.  Who doesn’ t?  One local  paper 
wrote “he wins ever y thing”.   In real i t y, 
the bigger goal  is  to produce spir i ts at 
the p lat inum level.    This provides me a 
stage in which I  can compete wi th the 
big boys because I  know I  can never beat 
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them in volume.  I  have always enjoyed 
a good heal thy compet i t ion and cont inue 
to chal lenge mysel f  to meet or exceed my 
l imi ts.   I  have a ver y s imple formula: 

1.	 Get highly educated in the dist i l ler y 
business.

2.	 Network wi th al l  master dist i l ler y 
craf tsmen and/or their  number two.

3.	 Study t radi t ional  methods and use any 
high tech, cut t ing edge oppor tuni t y you 
can.

4.	 A l ign yoursel f  wi th a st rong Branding 
and Packaging Company that 
understands, your brand and has 
the creat iv i t y to project  i t !   We were 
for tunate to work wi th Mark Ol iver Inc 
out of  Solvang Cal i fornia.

5.	 Cont inue to taste excel lent  spr i ts by 
v is i t ing wor ldwide dist i l ler ies;  and 

6.	 Memor ize the judges notes,  not ing 
necessary cor rect ions and apply them!  

In al l  honesty,  I  submit ted two of  my four 
spir i ts into th is compet i t ion to obtain 
feedback f rom the judges.  I  d id not expect 
to p lace in th is ranking r ight  out the gate.  

Q: You also produce Vodka, Gin and 
Bourbon.  What can you tel l  us about 
them?

Vodka Made from Raw Honey, 89 proof :
We produce a Vodka made f rom raw local 
honey.  We resource this honey f rom the 
beekeeper down the road.  These bees 
forage wi thin a 6 -mi le radius and the 
honey goes f rom the bee keeper ’s hand to 
mine. We use a French Champaign yeast 
and ferment i t  in c losed fermentat ion for 
at  least  two weeks. Forager Vodka has 
hints of  wi ld meadow f lowers,  toyon ber r ies 
and star th ist le.   Our products suppor t  the 
bees, local  ar t ists for  the label  and our 
bot t les are Amer ican made which suppor t 
our countr y and minimize the carbon foot 
pr int .  The Vodka stands up in a three -
dimensional  cock tai l  and incorporates wel l 
wi th craf t  Tequi las.   Our Forager Vodka 
took a s i lver in the same Internat ional 
Compet i t ion held in Denver and I  have wel l 
noted cor rect ions based on the judges 
notes.   I  can’ t  wai t  to submit  to the nex t 
chal lenge.
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Gin, 89 proof:  Nex t to the Rum is our 
Forager Gin,  which is one of  the favor i tes 
in our tast ing room. Super c lean wi th an 
easy f loral  f in ish.   I t  is  made with 100% 
organic ingredients and whi le not yet 
cer t i f ied organic we are in the f inal  phase 
of  our appl icat ion process both through 
the Cal i fornia Depar tment of  Publ ic Heal th 
(CDPH) and the Cal i fornia Cer t i f ied 
Organic Farmers (CCOF).   We hope to be 
ful ly cer t i f ied th is summer at  which t ime we 
can note the organic cer t i f icat ion on our 
bot t les.

In our tast ing room, we ser ve our Gin wi th 
an organic b lack cur rent tea wi th Meyer 
agave and foraged garnishment.

I  need to note that  ice is so impor tant 
to the integr i t y of  a spir i t  ser ved on the 
rocks.   Cubes should be substant ia l  in 
s ize to reduce water ing down the spir i t 
and the water used is cr i t ical  to ensure no 
impar t ing of  f lavor.   I  h ighly recommend 

reversed osmosis or spr ing water be used 
to make your cubes. Leave the c i t y water 
to cool ing towers!

Bourbon Whiskey, 80 proof: Forager 
Bourbon Whiskey is made f rom qual i t y 
corn,  r ye and bar ley.  We use a whiskey 
yeast sourced through FermSolut ions (Dr. 
Pat).   We store our whiskey in 5 -gal lon 
new oak bar re ls for  one year.

Grain based Bourbon is made through an 
open fermentat ion and al l  natural  ageing 
process and placed in new bar re ls.  Our 
goal  was to go af ter  the female market .  
Since i ts int roduct ion we have garnered a 
fo l lowing that suppor ts our goal  to increase 
the ranks.

Q: Where are your products current ly 
avai lable for purchase?

Like any spir i ts sold,  we are required to 
go through a three - t iered system which 
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means we can sel l  a designated number 
of  bot t les direct  to consumer through our 
tast ing room or through a dist r ibutor of 
a lcohol.   As a smal l  c raf t  d ist i l ler y we have 
par tnered wi th Liberat ion Dist r ibutors as 
our product dist r ibutor.   We have recent ly 
engaged with some luxur y resor ts and 
high-end restaurants and lounges wi thin 
the State of  Cal i fornia.   We look to car r y 
our spir i ts in p laces that share s imi lar 
convic t ions toward food sourc ing, ear th 
preser vat ion and a heal thy l i festy le.  

Q: Do you plan to add new rums to your 
por t fol io?

Yes, we do plan on a Rum Blanco which 
I  envis ion as a cross between a Lat in 
Amer ican rum with a bi t  of  h igh esters 
reminiscent of  a Jamaican sty le dark rum.  
That is a rum we can dance to!

We are present ly exper iment ing wi th 
dunder p i ts to be used for the product ion 
of  our Rum Blanco. In addi t ion,  we wi l l  use 
a spent rum bar re l  to stuf f  wi th granulated 
cane sugar to age in the bar re l  to later 
ex t ract  the granulated sugar and use on 
the r im of  the glass of  our b lanco rum dr ink 
and crank up the Lat in music!

I ’m also look ing to ro l l  out  a spiced rum for 
the hol idays for r ich high calor ic dr inks, 
dark spiced soaked rum cakes and f i re 
s ide s ipping.

Q: At your dist i l ler y you of fer tast ing, 
ei ther neat or in signature cocktai ls.  
Can you tel l  us more about these 
tast ings?  What can guests expect 
when they arr ive?  What is the cost and 
should people make reser vat ions?

At the dist i l ler y we of fer  a four f l ight 
tast ing for  $20 per person and wave the 
fee wi th the purchase of  a bot t le.   Our 
bot t les retai l  for  $40.  Our tast ing room 
is also l icensed to  mix up  and of fer 
seasonal  mixed dr inks (adding spir i ts f rom 
other local  dist i l ler ies),  ice cold beer f rom 
some of our local  c raf t  brewer ies,  wine by 
the glass f rom some of our unique local 
bout ique wine producers,  and dr inks for 
the designated dr iver,  l ike organic cof fee 
and red bul l  shots.  In keeping wi th our 

Forager pract ices,  our menu rotates wi th 
the seasonal i t y of  the ear th,  keeping 
i t  f resh and natural.    A couple noted 
favor i tes are: 

1.	 Roasted Pear Moji to  made with oven 
roasted pear-  muddled wi th mint ,  a 
squeeze of  f resh l ime and a dash of 
bar re l  aged whiskey maple syrup and 
Forage Rum with a splash of  Momma 
Boy Apple Cider. 

2.	 Strawberr y Basil  Margar i ta  made with 
our Forager Vodka f rom Raw Honey – 
Muddle the st rawberr ies and basi l ,  add 
the Forager Vodka, topped wi th house 
made Margar i ta e l ix i r  and topped wi th 
s l iced st rawberr ies. 

We are s imple and unpretent ious in our 
presentat ion,  creat ing a comfor table 
environment to re lax and enjoy both 
food and spir i t .  When you walk through 
our doors expect a warm welcome and 
inv i tat ion to taste our spir i ts neat or in 
a seasonal  craf t  cock tai l .   Our tast ing 
room is pet i t  in s ize,  warm in atmosphere 
and has been play ful ly refer red to as 
the “bee box”.   On a busy night you wi l l 
exper ience a comfor table gather ing,  l ive ly 
conversat ion and occasional ly standing 
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room only.   No reser vat ions required.  Our 
tast ing room hours are Thursdays/Fr idays 
5 -9pm and Saturdays 3 -9pm.  Monday 
through Wednesday we are open for 
spec ial  events and wi l l  take reser vat ion for 
tast ing.

We regular ly host spec ial  educat ion and 
soc ial  events ranging f rom face to face 
interact ion wi th our local  beekeeper and 
a surpr ise int roduct ion to the queen bee, 
a c lass on creat ing c lassic cock tai ls, 
or  a cock tai l  and food pair ing.   Most of 
our events can be resourced f rom our 
websi te or @centralcoastdist i l ler y forager.  
Reser vat ions for spec ial  events are highly 
recommended. When our door is open, you 
are welcome.

Q: What advice do you have for people 
who dream to own a dist i l ler y?

Use your capi ta l  wisely.   Don’ t  be dazzled 
wi th the beauty of  a high pr iced st i l l . 
A large st i l l  can’ t  produce a smal l  test 
run.   Star t  wi th something smal l  and high 
qual i t y.   Take the t ime to work at  a smal l 
c raf t  d ist i l ler y for  at  least  a few weeks.  

Educate yoursel f.  Enrol l  in my Int roduct ion 
to Dist i l lat ion c lass through the Cal Poly 
San Luis Obispo Cont inued Summer 
Educat ion program.  ht tp: //ex tended.
calpoly.edu/Programs/Li fe -and- Culture/
brewing.html

Learn the t rade and ask a lot  of  quest ions.  
Join and meet wi th fo lks that  are act ive in 
the business of  dist i l l ing spir i ts.  Have an 
end in mind. What are you going to make? 
What is i t  going to taste l ike? Who is your 
consumer/market? Determine who you want 
to compete against .   Most impor tant ly,  be 
passionate about i t  or  don’ t  do i t  at  a l l !  
  
Q: I f  people want to contact you, how 
may they reach you?

They can v is i t  our websi te at 
www.centralcoastdist i l ler y.net ,  emai l  me 
at  chefer ic@centralcoastdist i l ler y.net or 
cal l  by phone 805.901.6094.  I ’d love to 
connect .

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

Just want to get a ver y hear t fe l t  thank you 
at  “Got Rum?” for  the awesome oppor tuni t y 
to share my stor y,  passion and interest  in 
the wor ld of  Rum.

Much l ike the r ise of  and respect of 
Tequi la,  Rum is tak ing i ts p lace on 
the stage. Straight Bourbon whiskey 
is about at  i ts  saturat ion point ,  good 
aged bourbon inventor ies are low, many 
whiskey dist i l ler ies have been purchased 
by foreign investors only to seek prof i t 
over except ional  qual i t y.   Pure Vodka has 
been a star,  but  now f i l ls  the pages of  the 
dist r ibut ion catalogues. A good f loral  Gin 
was in,  but  Rum is the new humm and I ’ l l 
take some of that  bar re l  aged Rum any day 
of  the week!

Margaret:  Thank you again Er ic,  for 
shar ing your stor y and passion with 
our readers!  I  wish you much success 
and recognit ion for what you are doing, 
you are elevat ing craf t  dist i l l ing into 
gourmet dist i l l ing!



Visit  www.gotrum.com, click on “shop”



Got Rum?  May 2019 -   64

CIGAR & RUM PA IRING
by Phi l ip I l i  Barake

Got Rum?  May 2019 -   64



Got Rum? May 2019 -  65

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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Classic vs Classic

For th is month’s pair ing I  dec ided to prepare 
two c lassic cock tai ls that  ever yone should 
be ready to make at  home.  I  a lso dec ided 
to pair  the cock tai ls wi th a c igar that  could 
be smoked within 30 minutes.

For both cock tai ls I ’ l l  be using Flor de Caña 
18 Year Old Rum f rom Nicaragua.  When 
t r ied neat ,  i t  is  ver y dr inkable,  s i lky,  has 
caramel and mi ld oak notes.   The ex-whiskey 
bar re ls provide wel l - rounded background 
notes that a l low for the lengthy aging to 
take place wi thout being overpower ing.

The f i rst  cock tai l  is  a Rum Manhat tan, we’ve 
used this rec ipe in the past and i t  lends 
i tse l f  ver y wel l  for  th is t ype of  rum, al lowing 
i t  to shine through.

Rum Manhat tan

3 oz.  Flor de Caña 18
1 oz.  Vermouth Rosso

Use an easy to f ind Vermouth,  so you can 
always keep one at  home.  I f  using an 
opened bot t le of  Vermouth,  just  make sure 
i t  is  in good condi t ion f i rst .   Vermouth,  l ike 
al l  wines, can become oxidized over t ime.

The second cock tai l  is  a crowd-pleaser :  the 
Rum Negroni.   Making a Negroni  wi th rum 
resul ts in a more agreeable cock tai l  and 
i t  normal ly uses only three ingredients in 
equal  propor t ions.   For the rum version, just 

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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l ike for  the Boulevardier (Amer ican Whiskey 
Negroni),  you can increase s l ight ly the 
amount of  rum.  

Rum Negroni

1 ½ oz. Flor de Caña 18
1 oz.  Vermouth Rosso

1 oz.  Campar i

For the c igar I  chose the Ar turo Fuente 
Gran Reser va Chateau Natural  (50 x 4 ½), 
which should last  about 30 minutes.   I t  is 
made with a b lend of  tobacco leaves f rom 
di f ferent countr ies and has a medium body 
that should be ideal  for  both cock tai ls.

We wi l l  do the pair ing s imultaneously wi th 
both rums, to see how i t  unfo lds dur ing 
the f i rst  and second thi rds of  the smoking 
session.

As I  l ight  up the c igar,  the tobacco notes 
begin to permeate my senses and I  f ind 
that  the Rum Manhat tan is a per fect  match: 
the rum is bold enough to r ise above the 
Vermouth and the mi ldness of  the f i rst  th i rd 
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o f  the c igar al lows the rum to take center 
stage.  The Rum Negroni  is  a bi t  more 
complex at  f i rst ,  even though i t  is  balanced 
af ter  increasing the amount of  rum, as I 
explained ear l ier.

The smoking t ime is shor t  and tak ing turns 
s ipping both cock tai ls actual ly rounds up 
the exper ience, making i t  more enjoyable.  
As the session progresses the Rum 
Negroni  star ts to take the lead, of fset t ing 
the increase in intensi t y f rom the tobacco, 
reaching an excel lent  balance by the end 
of  the second thi rd,  as I  expected f rom the 
beginning.

Some people may think i t  is  a cr ime to mix 
a rum of th is age in cock tai ls,  but  when 
prepared wi th the cor rect  propor t ions,  the 
resul ts are excel lent .   I  hope you are able 
to f ind the ingredients so you can repl icate 
th is pair ing.

Phi l ip I l i  Barake
#GRCigarPair ing




