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from the editor

Mysterious  Nature

W elcome to March!  The name “March” 
comes from Mars,  the ant ique 
Roman god of  war.   In the ear ly 

Roman days, March marked the beginning 
of  the year,  as i t  coincided with the arr ival 
of  spr ing.   Since recorded history,  mankind 
has fought many wars,  some between 
urbanizat ions,  some against  i l lness and 
some against  nature and the elements.   The 
“war”  against  nature has taken many forms, 
f rom the taming of  r ivers to harnessing 
wind power.   Sometimes these acts have 
had immediate negat ive consequences, 
such as the “dust bowl”  cr is is that  aff l ic ted 
inhabi tants of  southern Plains of  the USA in 
the 1930s.  Today, these acts of  conquest 
are st i l l  being at tempted, ei ther in the form 
of genet ic engineer ing of  crops, sub-soi l 
i r r igat ion pract ices or through the select ive 
introduct ion of  species of  insects aimed at 
removing pests f rom areas of  interest .

Our successes in these at tempts to control 
nature are measured in higher crop yields 
or faster t imes to market.   Nature,  however, 
is  not wi l l ing to rel inquish al l  i ts  secrets to 
us qui te yet .   Take, for  example,  the case of 
Baudoinia Compniacensis ,  a lso known as the 
black,  sooty “whiskey fungus” that  is  known 
to permeate the environment surrounding 
alcohol  aging warehouses.  According to 
scient ists,  there are between 1.5 and 5 
mi l l ion species of  fungi  on earth.   Of these 
only about 100,000 have been named and 
fewer even have been sequenced part ia l ly 
or  total ly.

Another example of  how nature st i l l  holds the 
key to many secrets,  is  the myster ious and 
elusive biological  or ig in of  Saccharomyces 
pastor ianus ,  a yeast responsible for  the 
product ion of  one of  the best recognized 
sty les of  beer around the wor ld:  the lager.  
Unt i l  a couple of  years ago, i t  was known 
that the cold-tolerant yeast was a fusion 
of  Saccharomyces cereviase  (used qui te 
extensively in the rum industry)  and an 

unknown yeast.   Bavar ia,  home of lager 
beers,  was of ten (and qui te natural ly) 
the only geographical  area invest igated 
when searching for the evasive l ink,  unt i l , 
a few years ago, the l ink was ident i f ied as 
Saccharomyces eubayanus ,  thr iv ing in the 
sugar r ich environment of  the Patagonia,  in 
South America!

These are just  a couple of  examples of  how, 
despi te our geographic dominion of  the 
planet,  nature remains today as un-explored 
as i t  was a couple of  centur ies ago.

Happy month of  Mars!

Cheers!

Luis Ayala,  Editor and Publ isher

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

Do you want to learn more about rum but don’t want 
to wait until the next issue of “Got Rum?”?  Then 
join the “Rum Lovers Unite!” group on LinkedIn for 
updates, previews, Q&A and exclusive material.
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O n January 1,  2013, we unvei led 
the new and improved “Got Rum?” 
websi te.   We are thank ful  to our 

readers and c l ients for  suggest ing al l 
the changes we are implement ing,  they 
are al l  a imed at  making your “Got Rum?” 
exper ience a more enjoyable one.

Many of  our readers asked (some even 
pol i te ly demanded!)  that  we of fer  new 
content more f requent ly than once-a-
month.   Others to ld us how i t  is  impor tant 
for  them to be able to share ar t ic les they 
l ike on Facebook.  We l istened at tent ively 
to al l  requests and evaluated what was 
pract ical  and just i f iable given our overal l 
corporate pr ior i t ies.

Here is a l ist  of  the enhancements avai lable 
on the new websi te:

1.	 A diversi t y of  Banner Adver t ising 
Opt ions  reser ved exc lusively for  the 
rum industr y.

2.	 A Facebook- Fr iendly Inter face  to 
“Like” indiv idual  ar t ic les,  reviews or 
stor ies,  wi thout leaving “Got Rum?”.

3.	 Abil i ty to Post Comments  and/
or quest ions on an ar t ic le -by-ar t ic le 
bases.

4.	 RSS Feeds:  you wi l l  no longer need to 
wait  for  an ent i re month before get t ing 
the rum informat ion you want.   You wi l l 
be able to s ign up for only the RSS 
feeds you want (Book Reviews and 
Rum Labs, for  example) and wi l l  be 
not i f ied immediately when new content 
is posted in those sect ions.

5.	 Improved Subscr ipt ion Ser vice.   You 
can sign up for weekly updates.   That ’s 
r ight:  four t imes a month you wi l l  get  a 

digest of  every thing happening in the 
rum wor ld.   This is a per fect  source 
of  f resh rum news.  A l l  cur rent “Got 
Rum?” subscr ibers wi l l  automat ical ly 
be registered for the weekly update 
not i f icat ion.   New users can register 
f rom the main page.

6.	 New Rum Event Calendar.   You can now 
f ind out what is scheduled to happen 
in the industr y month-by-month.   Learn 
about rum events wor ldwide, even 
submit  your own event .

7.	 Enhanced Site Search .   You wi l l  be 
able to search for ar t ic les by subject , 
keywords and even by author.

8.	 Picture Galler ies and Much More!

To summar ize,  “Got Rum?” is not going 
away.  A l l  of  our cur rent columns wi l l 
cont inue but you wi l l  be able to have 
access to the new content faster,  no longer 
wi l l  you have to wait  unt i l  the beginning 
of  each month.   You wi l l  a lso cont inue to 
have access to the “Got Rum?” archives, 
both in e lectronic and in pr inted format.

We are pleased to be able to implement 
al l  of  the suggest ions f rom our fans and 
col leagues.  Our goal  remains the same: 
to cont inue educat ing rum consumers and 
assist ing the rum industr y wor ldwide.

Luis & Margaret  Ayala,  Publ ishers

“Got Rum?”
The Rum Universi t y
The Rum Shop
Rum Runner Press,  Inc.
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E lements Eight Platinum Rum 
(80-Proof) .   The rum has a very 
at t ract ive and shimmering color, 

wel l - f i l tered, that  sparkles at  the s l ightest 
provocat ion.  

The aroma is that  of  rum dist i l led to a 
very high proof,  wi th a low congener 
level ,  wi th c i t r ic ,  banana, pear and 
pineapple notes,  l ight  vani l la and hints 
of  spices.   In the palate i t  opens up 
quickly and effor t lessly,  not  as sweet 
as the aroma suggested, but wi th a very 
c lean prof i le that  matches the frui ty and 
spicy components of  the in i t ia l  bouquet.  

The rum quickly vanishes leaving behind 
only a t race of  sugary sweetness.  This 
rum is ideal  for  cocktai ls where the 
f lavor of  the rum is not required to play 
a dominant role.

Featured Cocktail  - 
Lychee Martini

(Created by Theo Sternberg,  Zuma, London)

Ingredients:

50 ml Elements 8 Plat iunum Rum
50 ml Lychee Puree
12.5ml White Peach Puree
12.5ml Lychee Liqueur
10 ml Fresh Lemon Juice
10ml Simple Syrup
Champagne

Direct ions:

Place al l  ingredients except for 
champagne into a Boston glass,  and 
shake hard over ice.   Double strain into 
a chi l led cocktai l  mart in i  g lass.   Top with 
champagne.  Garnish wi th an edible 
f lower.
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The Angel’s Share
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P ink Pigeon Rum (80-Proof) .   This 
rum features a l ight  amber color 
wi th green f luor i te undertones.  

The aroma is intensely vani l l in-centr ic, 
wi th a touch of  honey and orange- infused 
cinnamon.  In the palate,  the rum opens 
up sl ight ly spicy,  quickly coat ing the 
tongue and reveal ing a r ich ensemble of 
hol iday pastr ies and warm winter spiced 
dr inks.  

The sweetness in the rum helps prolong 
the af ter taste sensat ion for  qui te a whi le, 
ending with a dry note of  orange peel .

Featured Cocktail  - 
Huntsman

(By Kate Grutman)

Ingredients:

1 brown sugar cube soaked in Angostura 
and Orange bi t ters

Direct ions:

Muddle sugar 
cube into a 
paste.   Pour 2 oz 
of  Pink Pigeon 
Rum.  Add ice, 
st i r.

Garnish wi th an 
orange peel  and 
Luxardo Cherry 
and vintage ice.
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B elow Deck Coffee Rum (70-Proof) .  
This coffee-f lavored rum is 
produced by Eastside Dist i l l ing in 

Port land, Oregon, using double dist i l led 
rum and authent ic Port land roasted 
coffee.  

The color is r ich and dark,  suggest ive 
of  bold aromas and succulent f lavors.  
In the nose, the rum is unmistakably 
blended using freshly-roasted coffee 
beans, the acidi ty of  the beans coming 
through along with the top notes f rom 
their  careful  roast ing.  

In the palate,  the rum showcases the 
essence of  coffee without masking i t 
wi th too much sugar,  which could have 
made i t  smoother,  but  at  the expense of 
burying the del icate spir i t  of  the coffee.  

Enjoy th is rum as you would a f ine cup of 
Joe, in a quiet  p lace, f ree of  d istract ions, 
where you can enjoy every nuance of  the 
beans and the under ly ing rum base.

Featured Cocktai l  - 
Dark and Coffee

Ingredients:

1 oz.  Below Deck Coffee Rum
1 oz. Smith & Cross Jamaican Rum
5 oz. Ginger Beer
Squeeze of  l ime ju ice

Direct ions:

Mix al l  ingredients and serve over ice in 
a ta l l  g lass.
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C astaway Spiced Flavored Rum 
(80-Proof) .   This rum has a 
very at t ract ive color:  dark and 

intr iguing, yet  c lean and i r idescent.   The 
aroma is that  of  l ight  a lcohol ,  wi th t races 
of  vani l la,  molasses, c innamon, nutmeg 
and clove.  

In the palate,  the rum opens up not 
as sweet or complex as the aroma 
suggested, but wi th an enjoyable balance 
of  spiced notes.   The f in ish is dry and 
a bi t  short  which,  for  th is spiced rums, 
is actual ly a good thing, as i t  a l lows 
consumers to enjoy mult ip le servings 
without saturat ing their  taste buds.  

Enjoy th is rum as you would any other 
spiced product:  t ry i t  on ice,  wi th your 
favor i te mixer or even to spike your hot 
beverages.  

This l imi ted product ion rum is only 
avai lable at  Big Cedar Dist i l l ing’s Tast ing 
Room.

Featured Cocktai l  - 
Crows Nest Sunr ise

Ingredients:

1 3/4 ounce Castaway Spiced Rum
1/2 cup fresh watermelon
3/4 ounce fresh l ime ju ice
1 ounce simple syrup

Direct ions:

Place watermelon in a shaker,  and using 
a muddler,  crush wel l .  Add remaining 
ingredients and shake wel l  before 
pour ing into glass.  Garnish wi th l ime 
twist .
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Remember,  you can subscr ibe to the RSS Feed of  your favor i te 
columns to get immediate not i f icat ion when new content is posted.

Also available through our website (www.gotRum.com): 

 

 
 
Rum Events (www.gotrum.com/news-and-events) 
 
Kōloa Rum Company Names Bob gunter Chief executive officer 

On Thursday, February 21, 2013 the Board of Directors of Kōloa Rum Company announced the appointment of 
Robert M. “Bob” Gunter as President and CEO. 

Kōloa Rum Company Appoints New Chief Financial Officer 

Kōloa Rum Company announced the appointment of Alicia Iverson as Chief Financial Officer on February 21, 2013. 

Bacardi Rum set to launch New Pineapple fusion extension 

Bacardi introducing "Pineapple Fusion" at the nBA All-Star game in houston, Texas on February 16, 2013. This 
report was posted by Shanken news Daily. 

trinidadian Daniyel Jones Wins Angostura Bitters global Cocktail 
Challenge 

Port of Spain, Trinidad, Sunday 10th February, 2013. Trinidadian Daniyel Jones was appointed Angostura’s Global 
Cocktail Champion at this year’s Challenge which was held at the House of Angostura on Sunday 10th February 
2013.  
 

From the Grass to your Glass!



 
Rum and Cocktail Reviews (www.gotrum.com/rumreviews) 
 
Pink Pigeon Rum 

The name Pink Pigeon was inspired by one of the rarest birds in the world and flies free in the skies of Mauritius, the 
tropical paradise of the Indian Ocean.  

Castaway spiced Rum 

Castaway Spiced Rum is made from local ingredients and this rum is only available for tasting in the distillery's tasting 
room. 

Below Deck Coffee Rum 

The founders statement about their Coffee Rum: We gave our rum the strong flavor of coffee, but left out the sweet! 

elements eight Platinum Rum 

Elements Eight rums was launched in 2006 at the London Bar Show and St Lucia Rum Festival, by leading drink 
industry entrepreneurs Carl Stephenson and Andreas Redlefsen.  

Pink Pigeon Punch 

Rum punch made with Pink Pigeon Rum 

lychee Martini 

Rum cocktail recipe using Elements 8 Platinum Rum.  

Crow’s Nest sunrise 

Rum cocktail recipe using Castaway Spiced Rum 

Dark And Coffee 

Rum Cocktail Recipe using Below Deck Coffee Rum. 

Hibiscus Crush 

Whistling Andy, Inc is a veteran owned micro-distillery, utilizing American made equipment with Montana grown 
grains, fruits and botanicals. Their cocktail recipe is made with their hibiscus-Coconut Rum. 

Make-out Martini 

RedRum's valentine's Day Cocktail 
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Q:  How did you get star ted in the rum industr y?  

A:  In 1997 I  star ted work ing for a large wine & spi r i ts d ist r ibutor.   I  so ld wine for near ly 11 years 
and I  am also a Level  I  Wine Sommel ier.   I  learned to sai l  about the same t ime I  star ted se l l ing wine, 
and a couple years later I  bought a sai lboat… and wel l ,  sai lors are real ly into rum & p i rates!   I  had 
always drunk a l i t t le b i t  of  rum, but I  real ly star ted learning about i t  and co l lec t ing i t  once we star ted 
sai l ing.   We would sai l  our boat to the Buccaneer Bar in San Leon. We would sample di f ferent and 
new rums (they had a wine and beer l icense so you could br ing in a bot t le of  sp i r i ts and purchase 
“set-ups”).   One day at  the Buccaneer,  I  t r ied a rum that I  real ly d id not care for,  the rum was so bad 
( in my opin ion) that  I  s tar ted jok ing wi th our f r iends that “ I  could make bet ter rum”.   That was in 2005, 
and the rest….is h istor y!   I  s tar ted bui ld ing our d ist i l ler y just  a few b locks f rom the Buccaneer Bar 
and I  have had product on the shelves of  reta i l  s tores s ince 2007.

Q:  What products do you current ly produce?

A:  R AILEAN White Rum: dist i l led mul t ip le t imes to produce a pure,  smooth spi r i t .  I t  is  c r isp,  c lean, 
ref reshing and absolute ly per fec t  for  making t ropical  dr inks such as Moj i tos,  Rum Punch, and 
Daiqui r is .  I t  possesses an except ional ly dr y taste and immediate ly comes al ive on the palate wi th 
subt le notes of  vani l la ,  sugar cook ie,  c i t rus and spice.  The f in ish is smooth,  c lean and f lavor fu l .

R AILEAN Spiced Rum: aged in smal l ,  new, double - char red, Amer ican oak bar re ls wi th a propr ietar y 
b lend of  sp ices and natural  f lavors.  I t  is  aged to per fec t ion making i t  smooth,  yet  f lavor fu l  and per fec t 
when mixed wi th co la.  The nose is sweet and spicy wi th vani l la bean, tof fee,  honey and nutmeg. The 
palate is of  good body wi th notes of  molasses and spice,  and a h int  of  but terscotch. The f in ish is 
medium wi th spice and sweetness.

R AILEAN Reser ve XO Dark Rum: aged in smal l ,  new, double char red, Amer ican oak bar re ls.  I t  is 
aged to per fec t ion making i t  smooth,  yet  f lavor fu l  and per fec t  for  a premium Cuba Libre.  The Reser ve 
XO has fabulous aromas of  chocolate,  sp ice and oak. I t  is  sof t  and wel l - rounded and as i t  opens up, 
i t  reveals an ar ray of  chocolate,  caramel and toasted walnut notes.  The f in ish is smooth,  warm and 
re lax ing.

R AILEAN Smal l  Cask Aged Rum: a “s ingle bar re l ”  rum and i t  has twice the age of  the Reser ve XO. 
I t  is  aged in smal l ,  new, double char red, Amer ican oak bar re ls,  just  l ike the Reser ve XO, but for  the 
Smal l  Cask we hand selec t  each bar re l  and then f i l ter  and bot t le one bar re l  at  a t ime. The Smal l  Cask 
Reser ve is r ich & sophist icated wi th notes of  oak,  leather,  and mocha. The f i rst  s ip reveals toasted 
sugar notes,  wi th h ints of  dark caramel and chocolate fo l lowing c lose behind. The f in ish is long and 
fu l l  bodied wi th a del ic ious ear thy and woodsy qual i t y.  This rum is per fec t  for  s ipping on the rocks, 
or  wi th just  a sp lash of  water or co la.

Exclusive INTERVIEW

I  am happy to br ing you thi s  interview with 
Mrs .  Kel ly  Rai lean,  Founder,  Pres ident  & 
Master  Dist i l ler  of  Rai lean Dist i l lery,  a 
company located in  San Leon,  Texas ,  USA .

Kel ly  i s  not  only  pass ionate about the ar t 
of  d i st i l lation ,  she i s  a l so  wholehear tedly 
devoted to ensur ing her  products 
are wor thy of  the “American Made” 
cer t i f i cation .

I  recently  had the pleasure of  s i t t ing 
down with her  to learn more about her 
background,  pass ion and vi s ion for  the 
future .

- Margaret  Ayala,  Publ isher
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Q:  Is there something unique about your dist i l ler y and/or your products? 

A:  My products are handcraf ted (ser iously,  I  make the stuf f )  and I  am one of  just  a few women 
dist i l lers in the countr y.   I  ac tual ly ferment and dist i l l  ever y th ing, I  am not just  purchasing rum and 
rec t i f y ing my products.   Most impor tant ly,  my products are “Cer t i f ied Made in USA”.   Rai lean is the 
f i rst  (and cur rent ly only)  rum to be cer t i f ied “Made in USA”.   To obtain th is cer t i f icat ion I  had to 
submit  to a r igorous th i rd par t y audi t  to ver i f y that  my products were indeed manufac tured in the 
USA, wi th domest ic raw mater ia ls,  and my products must even be packaged in bot t les made here in 
the Uni ted States.

Q:  I  understand that you use small  barrels in your dist i l ler y for aging.  What size barrels are 
you using and why? Do they play a key role in par t icular character ist ics that make your rum(s) 
unique?

A:  I  use 15 gal lon bar re ls.   I  purchase them new and they are heavi ly char red.  Couple reasons 
for us ing 15 gal lon bar re ls….faster aging (more sur face area of  wood to vo lume of  sp i r i t)  and I  can 
maneuver them mysel f !   I  def in i te ly get more co lor and f lavor out of  my bar re ls in a shor ter per iod of 
t ime and I  th ink the key to my Reser ve XO and Smal l  Cask rum is the fac t  that  I  am using new bar re ls, 
not  used whiskey or bourbon bar re ls.   I  do re -use my bar re ls,  a smal l  por t ion of  my Reser ve XO is 
aged in 2nd use bar re ls,  my Spiced Rum is aged in my 2nd and 3rd use bar re ls and my Blue Agave 
Reposado is aged in my 3rd,  4th and maybe even 5th use bar re ls.   I  am toy ing wi th the idea of  aging 
some of my whi te rum, so I  wi l l  be keeping my used bar re ls to exper iment wi th that .

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

A:  Yes, I  am going to star t  work ing on an aged whi te rum and maybe some spec ia l t y smal l  batch aged 
rums.  R ight now my f lagship Smal l  Cask Rum (which is a s ingle bar re l  rum) is aged in new bar re ls 
for  up to three years.   I  want to p lay around wi th a h igh-end aged rum using some of my used bar re ls 
and then age the product for  a much longer per iod of  t ime.  S ince I  am using new, smal l  bar re ls,  I 
real ly cannot age my Smal l  Cask for more than 3 years because i t  tends to become over oaked.  

Q:  I  have not iced that you have changed the look of your labels on your bot t les, what made 
you decide to change them? Is this due to market ing demands, eye appeal ,  etc…?  

Got Rum? March 2013 -  13

cont inued on page 16
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Starting in March 2013, US-based Rum Specialist will Offer Fair-Trade,
White and Aged Organic Rums to its Exclusive Clientele

Texas-based Rum Runner Press, Inc. is satisfying the demand from health-conscious
consumers, distributors and retailers by introducing a line of USDA-certified organic rums.

Round Rock, Texas (PRWEB) February 25, 2013 -- Rum Runner Press, Inc., has been named the exclusive
USA agent for Fairly Traded Organics. Located in Paraguay, South America, Fairly Traded Organic's sugar
mill has been producing organic certified raw cane sugar since 1994. The mill is the oldest continuously-
operating organic sugar mill in the world and is also one of only three worldwide to produce Organic and Fair-
Trade certified sugar.

All of the organic raw cane sugars, molasses, alcohols and rums are 100 percent GMO-free and are certified
organic under the USDA National Organics Program (NOP), Japan Agriculture Standard (JAS), EU 2092/91,
and Bio Suisse (Switzerland) standards.
“It is clear the beverage industry has been ready for a certified organic rum for quite some time,” says Luis
Ayala, President of Rum Runner Press. “Undoubtedly there has been an emphasis on reduced calories and on
reduced carbs, but the coffee industry has taught us that retailers and consumers are also interested in organic
and fair trade practices. This is where we come in with these rums” he adds.

Initially, the fair-trade, organic rums will be available only in bulk; buyers can then bottle the rums “as-is” or
flavor them with other ingredients to make spiced rums, or use them as the basis for RTDs, baked goods,
sauces, etc.

During the past two decades, rum has been steadily stepping outside of the shadows cast by vodka and whiskey,
deliberately inching its way towards a position of market dominance. Today, two of the four top selling distilled
spirits brands in the USA are rums and, due to its momentum, this trend is likely to continue into the coming
decades. In 2011, Americans consumed 225 million liters of rum, up from 153 million in 2001.

For almost two decades, Rum Runner Press has been one of the closest-guarded secrets in the rum industry. The
company specializes in bulk rum brokerage, rum formulations, and turn-key private label solutions. Luis and
Margaret Ayala are the specialists who Master Blenders from around the world turn to when they have
questions or need assistance. The Ayalas are behind many successful private labels and the brain trust behind
the establishment and optimization of many existing craft distilleries. Starting with only one type of rum, today
the Ayalas have more than 50 different types and continue adding new types periodically.

“We derive a lot of enjoyment from fine tuning rum formulations to better reflect the changing palate of today’s
consumers,” explains company Vice President Margaret Ayala. “Most of our clients initially feel that they
cannot afford a consultant, but it is quickly evident to them that they really cannot afford not to have us on
board,” adds Luis.

Additional Resources:
"Got Rum?" Magazine
Bulk Rum Website
The Rum University
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A:  We wanted to upgrade our packaging a 
l i t t le b i t .   A lso,  we went to an Amer ican Made 
bot t le in order to receive our “Made in USA” 
cer t i f icat ion.   Some fo lks in the market and 
indust r y had to ld us our name was a l i t t le hard 
to read on the o ld label  s ince i t  was wr i t ten 
ver t ica l ly as opposed to hor izonta l ly.   We took 
the const ruc t ive c r i t ic ism and came up wi th 
a fantast ic package and label.   We added a 
few nice touches l ike the s i lver and gold fo i l , 
and our Smal l  Cask Rum and both B lue Agave 
products are now packaged in a heavy, h igh-
end sty le bot t le.

Q:  What have been some of the greatest 
chal lenges/obstacles you have encountered 
thus far?  

A:  Outdated Texas l iquor laws, c razy 
regulat ions,  and taxes!  Here in Texas we 
cannot se l l  our product to ANYONE other 
than a l icensed dist r ibutor.   We do tours 
and tast ings at  the dist i l ler y and most fo lks 
want to buy a bot t le to take home wi th them. 
Unfor tunate ly,  i t  is  against  the law for me to 
se l l  my own product !   Another chal lenge for us 
(and any other rum made in the USA or made 
in a countr y other than Puer to Rico and the 
USVI) is the tax subsidies and disadvantage 
in pr ic ing that we have once our products h i ts 
the shelves.   Spi r i ts manufac turers must pay 
a Federal  Exc ise tax (about $13.50 per proof 
gal lon).   Rum manufac turers in Puer to Rico and the US V irg in Is lands a lso pay these exc ise taxes, 
but then receive the funds back in the form of a rebate.  Rum makers in the USA and other countr ies 
do not have the luxur y of  th is rebate program.  In addi t ion to the Federal  Exc ise tax issues, rum 
companies in Puer to Rico and USVI have a lso received generous tax subsidies f rom our Federal 
Government to the tune of  b i l l ions of  do l lars over the years.   Puer to Rico and USVI rum makers have 
an unfai r  pr ice advantage over a l l  other rums in the USA and e lsewhere.  To t r y and combat these 
unfai r  t rade prac t ices,  I  have just  recent ly founded the Amer ican Rum Assoc iat ion.   Cur rent ly we 
have 15 members.  For the f i rst  t ime in h istor y,  the Amer ican rum indust r y wi l l  have a uni f ied vo ice for 
media,  po l i t ics and regulator y agenc ies.  The Amer ican rum indust r y wi l l  have a cohesive market ing 
st rategy for Amer ican rum that wi l l  d i f ferent iate i t  f rom impor ted brands and we p lan on def in ing the 
qual i t y standards for “Amer ican Rum”.

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

A :   I  work at  the dist i l ler y making and bot t l ing rum, and work ing on new products and rec ipes, usual ly 
5 or 6 days a week for 4 - 6 hours per day.  A couple of  days a week I  might have a helper (or two) 
to assist  wi th bot t l ing and overal l  product ion.   The major i t y of  my t ime is spent ac tual ly making 
my rums.  I  spend a few hours a day on market ing and work ing in the market….th ings l ike seeing 
accounts,  g iv ing staf f  seminars,  speak ing at  events and conduct ing rum dinners.   The weekends 
are the toughest ,  I  somet imes have 50 or more people at  the dist i l ler y on a Saturday for tours and 
tast ings,  and then I  t yp ical ly have events and tast ings that I  sponsor on Fr idays,  Saturdays and 
Sundays.  Most evenings I  spend a couple of  hours doing paper work and repor t ing that is required 
by di f ferent government agenc ies.   Keeping up wi th government regulat ions and repor t ing is qui te 
t ime consuming and must be done on a monthly and b i -week ly basis for  both the Federal  and State 
governments.   In addi t ion to the work I  do,  I  a lso have a VP of  Sales that  deals wi th our d ist r ibutors 
here in Texas and other states.    Er ik Bauer takes care of  pr ic ing,  inventor y issues, meets wi th 
dist r ibutors and works wi th chain accounts to promote Rai lean products.  Er ik a lso helps out at  the 
rummer y and represents Rai lean Rums for tast ings,  seminars and other events.

cont inued f rom page 13
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Q:  Have you seen any changes in consumer palates over the years? Have you had to adjust 
your rum l ineup to keep up wi th changing pat terns in the market ,  or has your target market 
remained unchanged over the years?  

A:  I  th ink palates are becoming more ref ined and rum consumers are becoming more sophist icated.  
I  watch the market t rends, but I  am carefu l  not  to chase the t rends.  My spiced rum is the per fec t 
example.   For the past couple of  years,  indiv iduals,  reta i lers and even some dist r ibutors were ask ing 
me about making a Texas Spiced Rum.  I  in i t ia l ly  res isted.  I  real ly d id not want to make some st icky-
sweet sp iced rum that was real ly nothing more than a whi te rum wi th co lor,  f lavor and sugar added 
to i t !   What I  d id want to make (and did end up making) was a handcraf ted spiced rum that is oak 
bar re l  aged wi th only natural  sp ices and pure cane syrup added to the product .   As far  as our target 
market ,  I  be l ieve i t  is  growing.  The dist i l ler y is located near Galveston Is land, we are a water f ront 
communi t y and one of  the largest boat ing centers in the countr y.   Years ago, our target market was 
most ly the “sal t y dog” sai lors.   Today, I  see fo lks that  once only drank Bourbon or Whiskey are now 
t r y ing aged rum and younger consumers are a lso becoming interested in rum.

Q:  Have you seen a change in how consumers perceive rum since your involvement in the 
industr y?  

A:  Years ago when I  f i rs t  star ted dr ink ing rum I  would t yp ical ly dr ink aged rum, whi le most of  my 
f r iends were dr ink ing whi te rum in f ru i t y dr inks (not that  there is any thing wrong wi th that !) .   People 
used to assoc iate rum as something to dr ink whi le on vacat ion at  a t ropical  locat ion,  a br ight  and 
f ru i t y dr ink wi th an umbrel la in i t !   When I  f i rs t  star ted making rum in 2007, the demand was higher for 
my whi te rum than my aged rum.  We are seeing a shi f t  in demand as sales for  our aged rums have 
steadi ly increased.  These days, more and more fo lks are look ing for a s ipping sty le rum, something 
to dr ink on the rocks and a rum that is r ich and fu l l  bodied.  I  th ink more and more consumers are 
real iz ing that there are f ine,  handcraf ted, smal l  product ion s ipping sty le rums avai lab le to them and 
that rum real ly can be something more than just  a mixer for  co las and f rozen dr inks.

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

A:  I t  is  a lot  of  work!   I t  can be a ver y di r t y job,  there is a lot  of  manual labor invo lved and be ready 
to deal  wi th a ton of  red tape, repor t ing and regulat ions.   I  encounter people a l l  the t ime that th ink 
l iquor companies are just  ro l l ing in the dough.  That is real ly not the case wi th smal l  d ist i l ler ies.  
Spi r i ts manufac tur ing is labor intensive and expensive,  whi le prof i t  margin per bot t le tends to be low.  
Bot tom l ine….you have to se l l  a lot  of  cases to just  break even, let  a lone make a prof i t .   I  s tar ted the 
dist i l ler y because I  am real ly passionate about rum and spi r i ts ,  not  because I  thought “Gee I ’m going 
to make mi l l ions of  do l lars”.   A lso,  real ly consider the state where you p lan to bui ld your d ist i l ler y; 
some states have ver y st r ic t  laws concerning spi r i ts manufac tur ing.   I  ta lk to fo lks a l l  the t ime who 
would l ike to star t  a d ist i l ler y and they are so focused on making the product ,  the equipment and the 
fac i l i t y….and that is real ly the least  of  your wor r ies!   The real  tough par t  of  th is business is get t ing 
your product to market ,  convinc ing the consumer to t r y your product and deal ing wi th the headaches 
of  the dist r ibut ion model for  sp i r i ts here in the Uni ted States.  

Q:  I  understand you of fer tours of your faci l i t y,  can you te l l  us a l i t t le bi t  more about i t .  

A:  I  do tours by appointment at  the dist i l ler y.   Tours are $5 per person, i t  w i l l  take about an hour, 
you must be 21 years or o lder to par t ic ipate and you wi l l  get  a chance to t r y a l l  the rums I  make.  I 
t yp ical ly do tours Monday-Saturday usual ly between the hours of  10 AM and 2 PM (depending on our 
schedule of  events).  

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

A:   w w w.rai lean.com, kra i lean@rai lean.com, ebauer@rai lean.com or 713 - 545 -2742.

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

A:  Rum is the Or ig inal  Amer ican Spir i t™, dat ing back to the Amer ican Revolut ion.   Over taxat ion, 
government regulat ion and f inal ly Prohib i t ion dest royed the Amer ican rum indust r y.   Now in a market 
dominated by mass produced impor ts,  against  a l l  odds, and wi th grassroots suppor t….R AILEAN is 
restor ing Amer ican Rum™.  A new revolut ion of  rum making is tak ing p lace in Amer ica!
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RUM IN HISTORY

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

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

1484

Got Rum?  March 2013 -   20

1675



Got Rum? March 2013 -  21Got Rum? March 2013 -  21

1802

1733 1856

1917



Got Rum?  March 2013 -   22

RUM library

In th is book, author Richard S. Dunn captures 
in great detai l  the ef fect  of  s laver y in the 
Br i t ish West Indies.   The topic of  s laver y, 
a l though cruc ial  in the establ ishment of 
tobacco and sugar empires based in the 
Car ibbean, is of ten over looked by modern 
rum dist i l ler ies and their  consumers.

To read -and understand- the book is to 
embark on a journey of  epic propor t ions, 
wi tnessing the r ise of  the “Planter Class” and 
i ts ef fect  on displaced s laves f rom near and 
far.   This Master Class was unprecedented 
and would go to impact dai ly l i fe in the 
Car ibbean for a lmost three centur ies.

Many of  the lessons recorded in the book 
are st i l l  appl icable to today ’s soc iety,  such 
as Dunn’s explanat ion that ear ly Engl ish 
p lanters “made their  beaut i fu l  is lands almost 
uninhabi table .  .  .  f rom New England to 

V irginia to Jamaica, the Engl ish p lanters 
developed the habi t  of  murder ing the soi l  for 
a few quick crops and then moving along.  
On the sugar p lantat ions,  unhappi ly,  they 
also murdered the s laves.”

According to the book, in 1710 a Barbadian 
named Thomas Walduck wrote a let ter  to a 
London f r iend, condemning the new wave 
of  Masters who were dr iv ing the colony into 
decay:

“ Barbadoes Is le inhabi ted by S laves

And for one honest man then thousand knaves

Rel ig ion to thee’s a Romant ick s torey

Barbar i ty and i l l  got  weal th thy g lor y

Al l  Sodom’s S ins are Centred in thy hear t

Death is thy look and Death in ever y par t

Oh! Glor ious Is le in V i lany Excel l

S in to the Height – thy fate is Hel l .”

While the real i t y of  sugar and rum product ion 
today is far  f rom that descr ibed by Dunn, 
the demographic of  the sugar-produc ing 
countr ies,  the cul ture and lore sur rounding 
the industr ies st i l l  resonates wi th the voices 
f rom the past .

This book is a must- read for anyone 
interested in the or ig ins and the development 
of  the sugar and tobacco industr ies in the 
Car ibbean.  Whi le the at roc i t ies descr ibed 
are hard to stomach, one must be able to 
recognize them as such i f  one is to fu l ly 
apprec iate the respect ive industr ies in their 
modern forms today.

Kudos to The Universi t y of  Nor th Carol ina 
Press for re -pr int ing th is valuable document, 
or ig inal ly wr i t ten in the late 1960s.

- Margaret  Ayala
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Pairing Tobacco & RUM
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Big Ones
My dear readers,  we al l  know that when a 
person tastes a product ,  he/she begins to 
recal l  cer tain th ings, events,  a product 
or an instance that occur red at  a spec i f ic 
t ime.  This pair ing reminded me ver y much 
of  cer tain locat ions due to the aromas they 
demonstrate as wel l  as their  b lend.  For th is 
occasion I  e lected two ver y spec ial  products 
and I  was great ly surpr ised at  just  how wel l 
they went together.

The rum I  chose was an excel lent  product ion 
of  Panamanian or ig in,  f rom the hands of 
Don Pancho, Rum Master,  wi th a long Cuban 
histor y,  whom since 1991 can be found in 
Panama developing excel lent  e l ix i rs.  

I  chose one of  h is products,  Zafra Master 
Reser ve 21 Year Old Rum.  This rum 
was aged wi th high qual i t y sugarcane 
“aguardiente”,  wi th a level  of  wel l -balanced 

By Phil ip I l i  Barake, Cigar Sommelier

2013
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congeners f rom var ious rums, whose 
t ime spent in Bourbon bar re ls gives th is 

rum i ts Spanish sty le,  making this rum one 
of  the most excel lent  products one can f ind 

today.

The c igar I  chose for th is pair ing was f rom a Limited Edi t ion 
f rom Cuba that I  had been saving for a ver y spec ial  occasion 
and this pair ing fe l t  l ike the per fect  t ime to br ing th is c igar 
out .   I  chose the Cohiba 1966 Limited Edi t ion 2011, wi th a 
dark sk in escaping f rom i ts c lassic color indicat ive of  the 
Cohiba l ine.   The leaves come f rom the “super ior  leaves” 
of  the shaded tobacco plant and the inter ior  leaves (f i l ler) 
have been aging for at  least  2 years.

The Cohiba 1966 has a r ing gauge of  52 and 166 mm in 
length,  cal led a Vi to la Galera “Cañonazo Espec ial ”.   I ts 
leaves come f rom ver y spec ial  Vegas  f rom San Juan & 
Mar t inez and San Luis,  both f rom Vuelta Abajo,  Cuba.

Af ter the br ief  descr ipt ion of  these f ine products 
came the most impor tant par t ,  ser v ing mysel f  a 
sni f ter  of  Zafra and l ight ing up my Cohiba.

The aromas of  th is rum were ver y mel low, 
reminding me of  a lmonds and caramel wel l 
assembled wi th a long and s i lky f in ish.   The c igar, 
meanwhi le,  was burning through i ts f i rst  th i rd, 
demonstrat ing a good, even burn,  wi th complex 
toasted notes typical  of  tobacco f rom the Pinar 
del  Rio region. This reminded me ver y much of 
my days in Habana smoking wi th my col leagues 

and discussing pair ings near the boardwalk, 
Balcón Bayamanaco.  I  recal l  these moments wi th 

some nostalgia because, unfor tunately,  I  wi l l  not  be 
at tending the “Fest ival  del  Habano” th is year.

As I  began the nex t two - thi rds of  my c igar,  the rum 
cont inued to demonstrate i ts excel lent  qual i t y,  i t  cont inued 

wi th i ts mel low notes that mixed ver y wel l  wi th the notes of  the 
Cuban tobacco that was wel l  c raf ted,  leaving on the palate ver y 

enjoyable tannic notes of  toasted cof fee wi th a long smooth af ter taste.  

This is,  wi thout a doubt ,  one of  the best pair ings I  have ever had to descr ibe and 
ta lk about .   The t ruth of  the mat ter is that  I  lack the r ight  vocabular y words to t ru ly 

express just  how wonder ful  th is pair ing was.  I f  you have the oppor tuni t y to get your 
hands on these two outstanding products,  p lease think of  me, do not hesi tate for  a 
moment to t r y th is pair ing out .

Phi l ip I l i  Barake
Cigar Sommelier

Phi l ip@GotRum.com
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ARTISAN SPIRIT   \\   T H E  M A G A Z I N E  F O R  C R A F T  D I S T I L L E R S  A N D  T H E I R  FA N S

THE FUN HAS JUST BEGUN.

W W W. A R T I S A N S P I R I T M A G . C O M
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Rum Runner Press,  Inc.
Serving the Rum Industry’s Needs for Almost Two Decades

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

•	 Premium Rum Formulat ions

•	 Pr ivate Brand Development

•	 Supply Chain Management

•	 USA Label Approvals & Import ing

•	 Competit ive & Organolept ic Analysis

•	 Training & Cert i f icat ion Programs

•	 Consumer & Corporate Events

•	 Bulk Rum Sourcing

•	 Rum Mixology

      . . .and much more!


