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from the editor

Congenial  Congeners

Now more than ever,  the rum industry seems 
to be facing an ident i ty cr is is:  many rum 
producers are under the assumption that 
neutral  a lcohol ,  d ist i l led f rom molasses, 
is rum.  Even though the US Federal 
government ( through the TTB) st ipulates 
that  rum must not be dist i l led above 95%, 
much of  the alcohol  used to produce the 
leading brands is dist i l led to 96%, resul t ing 
in an alcohol  base that is too neutral  to be 
legal ly recognized as “rum”.

On the opposi te s ide of  the spectrum, we 
f ind micro dist i l lers who bel ieve that rum 
can be dist i l led at  strengths below 60% ABV, 
feel ing that the higher the congener content, 
the better the rum wi l l  be.  

So what congener level  is  the perfect  one 
for rum?  This is one of  the most common 
quest ions asked by our consul t ing c l ients.  
The answer,  not  surpr is ingly,  is  “ i t  depends”.

In the f i rst  case, dist i l l ing a semi-neutral 
to neutral  a lcohol ,  when aging is the goal , 
resul ts in aged sugarcane vodka, which is 
not al l  that  appeal ing.

In the second case, dist i l l ing a heavy, 
cachaça- l ike product when the goal  is  a 
s ipping rum, resul ts in an equal ly unpleasant 
exper ience.

To further compl icate th ings, un-ski l led 
fermentat ion and dist i l lat ion professionals 
do not discr iminate between “good” and 
“bad” congeners.   Components such as 
aromat ic esters are seen by some people 
wi th the same disdain as higher alcohols.  
Even higher alcohols are of ten labeled as 
an ent i ty,  wi th l i t t le regard to the indiv idual 
a lcohols that  comprise them and the del icate 
volume and proport ion in which they should 
be present.

So why do rum producers struggle to 
understand congeners?  I t  is  my view that 
i t  is  not  so much a matter of  understanding 
congeners,  but  of  control l ing their  format ion 
dur ing fermentat ion:  when a fermentat ion 

is laden with undesirable congeners,  the 
easiest  way to remove them is to dist i l l 
to such a high proof that  –hopeful ly-  their 
presence in the dist i l late is minimized.  
There are also dist i l ler ies using yeasts 
for  rum that are best sui ted for  industr ia l 
ethanol  product ion,  rather than yeasts that 
wi l l  produce more desirable congeners,  but 
wi l l  reduce the overal l  ethanol  y ie ld.

Fortunately for  pur ists out there,  some 
rum companies st i l l  know and value their 
congeners.   I  wholeheartedly hope their 
sty les and knowledge are preserved for 
many more generat ions.

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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THE ANGEL’S SHARE

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 c raf t  T ik i  cock ta i 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 
spi r i t  can be as var ied as the locales they are 
f rom.  This inspi red me to t ravel  wi th my wi fe 
around the Car ibbean, Centra l  Amer ica,  and 
Uni ted States v is i t ing dist i l ler ies and learning 
about how each one creates thei r  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 prov id ing thei r  own 
unique point  of  v iew, adding another chapter to 
the modern stor y of  rum.

The desi re to share th is informat ion led me to 
c reate w w w.RumJourney.com  where I  share 
my exper iences and rev iews in the hopes that I 
would inspi re others in thei r  own explorat ions.    
I t  is  my wish in the pages of  “Got Rum?” to be 
your host and prov ide you wi th my impressions of 
rums avai lab le in the wor ld market .   Hopeful ly my 
tast ing notes wi l l  inspi re you to t r y the rums and 
make your own opin ions.  The wor ld is fu l l  of  good 
rums and the journey is a lways best exper ienced 
wi th others.   Cheers!

by Paul Senf t
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K irk and Sweeney is a 12 year old 
rum from the Dominican Republ ic.  
The bot t le is a 750 ml with a 40% 

ABV. Aged in Amer ican white oak this 
rum is produced by 35 Maple Street ,  the 
Spir i ts div is ion of  The Other Guy (TOG), 
a wine company whose home base is in 
Sonoma Cal i fornia.  

35 Maple Street also produces a 
Botanical  Gin and a Rye Whiskey.  

The rum is named for a Schooner known 
for running rum dur ing Prohibi t ion.   I t 
was captured by the Coast Guard in 1924 
with a large supply of  rum on board.   

The Coast Guard conver ted the ship to 
a t raining vessel  and renamed her the 
Chase.  I t  remained in ser vice unt i l  i ts 
ret i rement in the late 1940’s.  

Appearance/Presentat ion

The bot t le is inspired by the c lassic onion 
bulb design.  The rum is secured in the 
bot t le by a raised cork that  is covered 
with a bronze safety seal.   The neck of 
the bot t le has a pic ture of  the Kirk and 
Sweeney on i t  and detai ls the batch and 
bot t le number.  

The bot t le for  this review is f rom Batch 
number 1,  Bot t le number 5473.  On the 
side of  the natural  cork you wi l l  f ind a 
l i t t le inscr ipt ion about the ship.  

The cork for  our bot t le was already 
star t ing to feel  dr ied out and wi l l  need 
to be monitored in case i t  needs to be 
replaced.  Around the bot t le is a c lassic 
navigat ional  map design that hints at 
the possible route the Kirk and Sweeney 
might have taken dur ing Prohibi t ion.  

The rum maintains a pleasant mahogany 
color f rom the bot t le to the glass.   As I 
swir l  the rum, I  watch thick beads form 
on the glass and slowly descend down 
the sides.   
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K i rk and Sweeney Rum
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THE ANGEL’S SHARE

Nose

I  found the aroma pleasant but not 
complex.   The aroma revealed smoky 
vani l la,  sof t  f rui t  notes and a l ight  hint  of 
oak at  the end.  

Palate

The f i rst  s ip reveals the smoky presence 
of  oak tannins,  fo l lowed by the honey 
hi t t ing the high notes whi le the smoky 
oak car r ies the foundat ion.   Out of  this, 
vani l la and caramel notes form and unite 
creat ing a wel l  balanced tof fee ef fect .  

The tof fee forms into a subt le cocoa note 
that  car r ies into the l ight  dr y f inish of  the 
rum.  

Review

There are t imes when the aroma of  the 
rum tel ls you al l  about what you are about 
to exper ience.  K irk and Sweeney is not 
one of  those rums.  The smoky vani l la in 
the aroma c loaks a complexi ty that  only 
comes out in the f lavor of  the rum.  

These f lavors combine to create a ful l 
bodied exper ience that a wel l  balanced 
aged rum can provide.  I t  provides some 
of the f lavor prof i les I  have found in some 
of my favor i te rums f rom the Dominican 
Republ ic.  

Tr y i t  neat or with an ice cube; I  bel ieve 
you wi l l  discover i t  to be a nice sipping 
rum with a good pr ice point ,  compared 
to simi lar  products in the market place.  

Owney’s Or iginal  Rum
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L ooking back in t ime, rum has a st rong 
presence in the histor y of  the Nor th 
East Uni ted States.   New York and New 

England both produced rums in the 1600’s 
that  contr ibuted to the r is ing oppression of 
the Br i t ish Empire.   In 1733 the Crown passed 
the Molasses Act ,  t r y ing to force the colonies 
to use molasses f rom the West Indies.   The 
West Indies could not meet the dist i l lers 
demand, so they found creat ive ways to get 
around the act  by using smugglers.

This f rust rated the Br i t ish and led them to 
pass the Sugar Act in 1764.  This act  cracked 
down on smugglers and taxed the colonies 
on any goods they impor ted or expor ted.  
This crushed the Rum Dist i l ler ies’  abi l i t y  to 
make a prof i t  and forced them to c lose or 
change focus to other spir i ts such as beer 
and whiskey.

In 2011 a dist i l ler y quiet ly opened in Brooklyn, 
New York cal led The Noble Exper iment .   The 
owner,  Br idget Fir t le,  made her dream of 
produc ing a New York Rum a real i t y in 2012.  

The f i rst  product of  that  dream is Owney ’s 
Or ig inal  New York Ci ty Rum.  Named af ter 
Owen “Owney, the K i l ler ”  Madden:  a Hel l ’s 
K i tchen gangster who ascended to power 
dur ing Prohibi t ion as a boot legger,  rum 
runner,  and speakeasy operator.   This rum 
celebrates his legacy, as wel l  as,  the stor ied 
histor y of  New York dist i l led spir i ts.

Appearance/Presentat ion

On the shel f  th is bot t le dist inguishes i tse l f 
f rom every thing e lse.  I t  is  shaped l ike a 
prohibi t ion era medic ine bot t le wi th TNE 
NYC EST 2012 raised on the glass.  The label 
wraps the 750 ml bot t le wi th detai ls about 
the spir i t  on the f ront and the stor y of  Owney 
on the back. An added nice touch to th is 
bot t le is the way the label  purposely covers 
the s ides of  the bot t le in order to showcase 
the batch and case numbers.

Our bot t le came f rom Batch #3, Case #2.  
The bot t le is sealed wi th a p last ic cork and 
secured wi th a secur i t y st r ip across the top.  

The l iquid is c lear in the bot t le and glass.  
Swir l ing the rum reveals a high level  of 
f i l t rat ion as there is no s ign of  dist i l late.  The 
legs quick ly run down the s ides of  the glass 
leaving a sol id r ing of  c r ystal  beads.

Nose

The aroma begins wi th a sol id f loral  note 
that  dissipates,  reveal ing l ight  vani l la and 
cane accents wi th a hi t  of  a lcohol.

Palate

As the rum ro l ls across my tongue i t  unvei ls 
a p leasant ly st rong molasses note.  As i t 
fades, the vani l la note car r ies as the alcohol 
b i tes at  the end and they l inger together in 
the f in ish.

Review

I t  is  a bold and brave thing for someone 
to leave a career in f inance and focus on 
making their  dreams a real i t y.   I  am pleased 
wi th the f i rst  expression f rom The Noble 
Exper iment dist i l ler y and I  look for ward to 
exper ienc ing future re leases.  Br idget Fir t le 
in her inter v iews has revealed that th is is 
step one for her rums.  She has plans to 
produce aged and infused rums as she 
increases her inventor y.  

She has sk i l l fu l ly  avoided some t raps that 
other smal l  batch dist i l lers fa l l  into and 
has produced a wel l  balanced product .   I f 
you enjoy the f lavor and mouth feel  of  an 
immature 80 proof rum, then you wi l l  be qui te 
happy s ipping this one neat or wi th a cube 
of  ice.   However,  I  would be inc l ined to use 
i t  as an ingredient for  c lassic cock tai ls and, 
at  around 36 dol lars a bot t le,   i t  is  wor th 
exper iment ing wi th.  
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I n t e r n a t i o n a l  R U M  C o n f e r e n c e
& Rum Tasting Competition

MADRID, SPAIN June 4-7,  2013

www.CongresoDelRon.com

Sponsored By:
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M a d r i d  R U M  C A P I TAL 
A CLOSER LOOK

Q: How does Spain compare to the rest of the rum world?
A: Let’s not forget that the world’s oldest “trapiche” (sugar mill) is in Granada, 
dating back to the Arab occupation of Spain. Since then, the country has been a 
rum paradise, all our countrymen who had to seek a better future outside of Spain 
contributed to the success of today’s rums. This includes Spaniards such as Facundo 
Bacardi, Juan Serralles, Andrés Brugal, Julián Barceló, J. Armando Bermúdez, Camp 
and Alvarez families and José Arechabala (just to name a few).

Everyone listed above was a legend in his own right. Rum was not only a distilled 
beverage to them, but it also represented life itself, for their families, their towns, 
cities, even their countries and symbolized wealth and prosperity. So magnificent was 
this distillate that it was even used to heal, cook, celebrate, mourn, pray, etc...

In the past, many families in the Canary Islands, in the south of Spain, depended on sugarcane for a living. Today the only 
place harvesting the cane is in Isla de la Palma, where my friends from Ron Aldea continue distilling their Aguardiente from 
locally harvested cane. Curiously enough, it is Cuban immigrants on the island who are in charge of the zafra (harvest).  I 
believe that the current economic crisis in Spain could be used as an opportunity for people to return to their roots, planting 
sugarcane on the other Canary Islands.

Q: How did you fall in love with rum?
A: Well, I have my degree in Hospitality and Tourism which is where I learned a lot about our history with rum.  I have 
relatives that live in Motril and Málaga, which are both regions know for their rums.  In addition, I have close ties with the 
Canary Islands, specifically in La Palma, where they too have good rums.  As you can see, my life has been surrounded 
by rum.  For these reasons, I’ve set out to learn as much as possible.  There is very little literature available about rum so 
knowing different languages has helped me further my research.  I am a member of the Spanish Sommelier’s Association 
and President of the International Rum Club. Rum has allowed for my passion and professional interests to come together.

Q: How did you come up with the idea for the Festival?
A: As I mentioned earlier, the rum world offers very little literature on the subject, so as I set out to learn more about rum, I 
made the decision to start the Festival and Conferences. 
I was convinced that these activities would go a long way 
in helping to educate consumers of just how wonderful the 
rum they enjoy really is.

Q: Will rum outsell vodka in the USA, as well as, in 
other parts of Europe just like whiskey?
A: I am convinced of it, since rum is a far more versatile 
beverage with an almost unlimited array of flavor 
combinations. Also, women typically are the game changers 
in this industry, and they have a sweeter palate than men. 
Since rum is usually sweet, if the rum industry really goes 
after them, we’ll see a notable success by 2016, marking 
the first step towards the “premiumization” of rum.

www.CongresoDelRon.com

FREE     C O M P ET  I T I ON   R e g i s t r a t i o n ! R U M  C ONFEREN       C ES V I P  PART   I ES

I n t e r n a t i o n a l  R U M  C o n f e r e n c e
& Rum Tasting Competition

MADRID, SPAIN June 4-7,  2013

www.CongresoDelRon.com

Mr. Javier Herrera, Director,
International Rum Conference
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Q:  Can you give us a l i t t le bi t  of histor y about your dist i l ler y?

Kōloa Rum Company (KRC) was formed by a smal l  group of  Kaua`i -based investors wi th the 
concept to produce wor ld - c lass rum f rom local ly sourced ingredients and, in doing so, suppor t 
Hawai i ’s  beleaguered sugar industr y,  st imulate our local  economy and provide meaningful 
employment oppor tuni t ies for  Kaua`i  res idents.  

In 2007, KRC purchased Hawai ian Frui t  Spec ia l t ies,  producer of  the iconic Hawai ian Kukui  brand 
of  jams, je l l ies and syrups, and immediate ly began construc t ion of  our D ist i l ler y in Kalaheo, and 
Tast ing Room and Company Store at  K i lohana Plantat ion in Lihue.  Rum product ion and bot t l ing 
operat ions commenced in September 2009 and the Tast ing Room and Company Store opened 
immediate ly thereaf ter.

Today, wi th three combined operat ions (D ist i l ler y,  Tast ing Room & Company Store and Hawai ian 
Kukui)  KRC employs 21 Kaua`i  res idents and has sales and dist r ibut ion across nine states,  the 
Dist r ic t  of  Columbia and Western Canada.

Q:  How did you get star ted in the rum industr y?  

Af ter moving to Kaua`i  many years ago, I  was f i rst  employed wi th Lihue Plantat ion Company 
which, at  that  t ime, was one of  the largest sugar p lantat ions in Hawai i .   Work ing in the sugar 
industr y was an incredib le exper ience for me, both professional ly and personal ly,  and one that 
lef t  an indel ib le impact .   Not only did I  learn much about cul t ivat ing,  har vest ing and processing 
sugarcane, I  a lso gained great respect and admirat ion for  those who work in the industr y and 
the spec ia l  cul ture that  b inds them together.

In ear ly 2003, I  was inv i ted to assist  in establ ishing a smal l  rum dist i l ler y on Maui.   Upon 
complet ion,  our nex t projec t  led to the bui ld ing and commissioning of  a second dist i l ler y on 
Maui designed to produce vodka f rom pineapple ju ice.   These two dist i l ler y projec ts provided me 
wi th a unique oppor tuni t y to work hand- in -hand wi th seasoned industr y professionals,  inc luding 
Steve Thompson, former President of  Brown Forman Dist i l l ing,  and Bob Young, h ighly regarded 
for h is vast  knowledge and exper ience in product ion,  formulat ion and bot t l ing operat ions.  
Through them, I  was able to interact  and learn f i rst -hand f rom several  of  the most successful 
d ist i l led spir i ts companies and contrac t  packagers in the countr y.   This ‘apprent iceship’  great ly 
accelerated my learning cur ve and provided me wi th the oppor tuni t y to meet and form last ing 
re lat ionships wi th a number of  key industr y professionals,  many of  whom I  cont inue to consul t 
wi th on a regular basis.

Exclusive INTERVIEW

We are happy to br ing you th is 
inter view with Mr.  Rober t  M. “Bob” 
Gunter,  President & CEO of Kōloa Rum 
Company,  located in Kalaheo Kaua’i , 
Hawai’i ,  USA.

Kōloa’s  success in Hawai’i  shows us 
that  the American cra f t-dist i l l ing t rend  
i s  not  l im ited to the cont ig uous states, 
and that  the spi r it  of  ent repreneursh ip 
is  a l ive and wel l  in a l l  corners of  the 
rum world.

We wish Bob and h is  team success 
beyond thei r  wi ldest  dreams!

- Margaret  Ayala,  Publ isher
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Q:  What products do you current ly produce? 

•	 Kaua`i  White  (80 proof,  750ml and 50ml):   Dr y and cr isp wi th hints of  oak,  l icor ice and 
toasted sugars.  Clean and inv i t ing,  wi th a f ru i t y p ineapple f in ish.

•	 Kaua`i  Gold  (80 proof,  750ml and 50ml):   V iv id golden oak in appearance, wi th h ints of 
molasses, candied apple and vani l la on the nose. S l ight ly sweet ,  wi th a burnt  sugar and 
candied lemon f in ish.

•	 Kaua`i  Dark  (80 proof,  750ml and 50ml):  R ich cof fee and molasses hues in the glass,  wi th 
cof fee and brown sugar on the nose. Notes of  vani l la,  cot ton candy, roasted nuts,  caramel 
apple and burnt  orange peel.  A long f in ish,  wi th p lenty of  wood and toast .

•	 Kaua`i  Spice Rum  (88 proof,  750ml and 50ml):   Produced f rom a propr ietar y spice b lend, 
golden wheat in co lor,  wi th h ints of  spice cake on the nose. Ex t remely wel l -balanced wi th a 
hint  of  caramel and vani l la and a long, smooth f in ish.

•	 Kōloa RTD Mai Tai Cocktai l  (34 proof,  so ld in 200ml,  1.0L and 1.75L).
•	 Kōloa RTD Rum Punch  (20 proof,  1.0L).
•	 Addit ional Products:  Kō loa Rum Cake, Kō loa Chocolate Rum Fudge Sauce, Hawai ian Kukui 

brand Jams, Jel l ies and Syrups, and a large inventor y of  logo ware and unique local ly made 
i tems, a l l  of  which are avai lable at  our Company Store at  K i lohana Plantat ion. 	                                                                       

Q:  Is there something unique about your dist i l ler y and/or your products?  

There are three unique aspects to our product ion processes. 1) We use Hawai ian cane sugar 
exc lusive ly in formulat ing and produc ing al l  of  our products,  2)  Kaua`i  is  home to Mt .  Wai ’a le’a le, 
recognized as one of  the wet test  spots on ear th.   Our abundant supply of  pr ist ine ra inwater 
provides great taste and mouth- feel,  3)  our v intage, 1210 gal lon copper pot st i l l  and copper 
co lumn wi th 7 p lates.   Or ig inal ly bui l t  in 1947 for Brown Forman Dist i l ler y in Kentucky,  th is 
hybr id pot st i l l  renders dist i l late that  is except ional ly smooth,  c lean and pol ished. 

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

We recent ly received formula approval  for  our new 80 proof,  a l l -natural  Kaua`i  Coconut Rum 
which we are p lanning to launch soon, just  in t ime for summer.   The qual i t y,  taste and aroma 
character ist ics of  th is new product are except ional  and we are anxious to add i t  to our expanding 
por t fo l io.   Beyond th is,  we have several  exc i t ing new products and l ine ex tensions under 
development ,  the f i rst  of  which we hope to int roduce later th is year.

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

Our biggest obstac les have been in f inding our n iche in an ul t ra - compet i t ive market dominated 
by large mult inat ional  beverage producers,  and overcoming the high cost of  doing business in 
Hawai i .    Kō loa Rum’s success to -date is di rec t ly at t r ibutable to the exper ience, exper t ise and 
dedicat ion of  our employees, qual i t y of  our products and growing consumer demand for local ly-
made products.

Got Rum? Apri l  2013 -  15
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Manufactur ing consumable products on 
remote is lands in the middle of  the Pac i f ic 
Ocean is expensive and ver y chal lenging.   
Three major expense components for 
us are in logist ics (f re ight costs and 
t imel iness of  del iver ies of  suppl ies and 
f in ished products to -and- f rom Hawai i), 
taxes (assessed on beverage alcohol 
products by the State,  Federal  and County 
governments) and ut i l i t ies (e lec t r ic i t y,  gas 
and water).   

There is no level  p lay ing f ie ld for  Hawai i 
manufacturers and i t  is  impossib le for  us 
to compete on pr ice alone.  Our st rategy is 
to produce products of  except ional  qual i t y 
and taste,  and leverage the unique histor y 
and cul ture of  Hawai i  that  is  known and 
apprec iated wor ld -wide.

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 .?

In i t ia l ly,  dur ing the star tup phase, I 
was hands-on and fu l ly involved wi th 
the permit t ing,  design, construc t ion, 
integrat ion and day- to -day operat ion of 
the dist i l ler y.   Subsequent ly,  we were able 
to assemble what is t ru ly an amazing team 
of ta lented and exper ienced indiv iduals 
who contr ibute immeasurably in their 
f ie lds of  exper t ise.   As a resul t ,  I  am now 
able to focus more c losely on st rategic 
p lanning, spec ia l  projec ts,  market ing and 
business development .

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?  

As a s ingle -batch, c raf t  d ist i l ler  in Hawai i ,  we essent ia l ly  have two markets.   In i t ia l ly,  local 
consumers were skept ical  about how good our products would actual ly be; however,  we have 
s ince proved ourselves and now enjoy ex t raordinar y suppor t  f rom the Hawai i  market .   Now, wi th 
dist r ibut ion and sales expanding outs ide of  Hawai i ,  we are f inding that there is growing interest 
in hand-craf ted dist i l led spir i ts and a demand for products that  meet or exceed the increasingly 
h igh expectat ions of  sophist icated consumers and mixologists.   As we cont inue to penetrate 
and gain t rac t ion in markets outs ide of  Hawai i ,  Kō loa Rum is c lear ly gaining the at tent ion, 
respect and suppor t  of  d iscr iminat ing consumers and the t rade.

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

I  t ravel  ex tensively in suppor t  of  our brand and my sense is that  there is growing interest , 
acceptance and apprec iat ion for  rum.  I t  seems that rum has always had somewhat of  a ‘b lue -
col lar ’  reputat ion and general ly not regarded as a desirable dr ink for  d iscerning or sophist icated 
pal lets.   This has always seemed unfai r,  espec ia l ly when consider ing that rum played such an 

cont inued f rom page 15
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impor tant ro le in ear ly U.S. 
h istor y,  and has such 
unique f lavor and mix ing 
character ist ics.   I  have 
always heard that rum wi l l  be 
the nex t categor y to ‘ take -
of f ’  and that i t  wi l l  enjoy a 
huge run-up in popular i t y 
and pr ice,  s imi lar  to that 
which occur red wi th tequi la 
and vodka.  Whether rum wi l l 
fo l low sui t ,  or  not ,  remains to 
be seen.  What I  can say is 
that  a l l  of  us at  Kō loa Rum wi l l 
cont inue doing ever y thing we 
can to make sure that i t  does! 

Q:  I  understand that Koloa 
was recent ly awarded with 
“Expor ter for the Year for Kauai”.   Congratulat ions!  Can you tel l  us a l i t t le more about 
this accomplishment?

Thank you!  We were ver y p leased to receive the award f rom the Smal l  Business Administ rat ion.   
We are for tunate,  in that  consumers have responded wel l  to Kō loa Rum and there is def in i te ly a 
growing demand for our products.   Consequent ly,  Kō loa Rum is now avai lable in se lec t  markets 
in Cal i fornia,  Oregon, Washington, Ar izona, Nevada, Minnesota,  I l l ino is,  Georgia,  Washington, 
DC and Western Canada.  Beyond that ,  i t  wi l l  soon be avai lable in Austra l ia and China, and we 
are explor ing several  interest ing oppor tuni t ies in South -East Asia and Europe. I t  seems that 
people ever ywhere assoc iate posi t ive ly wi th Hawai i  and consumers are ver y recept ive to t r y ing 
products made in the is lands.  I t  is  espec ia l ly grat i f y ing for  us in having the oppor tuni t y to share 
Kōloa Rum, a b i t  of  Hawai i  and our A loha wi th the wor ld!

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?  

The beverage alcohol  industr y is hyper- compet i t ive,  h ighly regulated and one that should not 
be entered into casual ly.   However,  i f  i t  is  your dream and you bel ieve you have what i t  takes 
to succeed, then go for i t .   My advice would be:  Do your homework,  make sure that you are 
adequate ly funded, and prepare yoursel f  mental ly and physical ly for  what wi l l  l ike ly be a long, 
tough road ahead. Most impor tant ly,  keep your eye on the pr ize,  and don’ t  forget to have 
fun!  This can be a great business and, wi th the r ight  at t i tude and a l i t t le luck,  i t  can be ver y 
rewarding.

Q:  Do you of fer tours of your faci l i t y and/or tast ings? 

Unfor tunate ly,  local  regulat ions do not a l low publ ic access to our pr imar y dist i l ler y;  however, 
our Tast ing Room and Company Store at  K i lohana Plantat ion is open dai ly and tast ings are f ree 
to the publ ic .  

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?

info@koloarum.com  (808) 332-9333  

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

Al l  of  us assoc iated wi th the rum industr y s incere ly apprec iate Rum Runner Press,  Inc.  and we 
thank you for a l l  that  you do to inform, educate and enter ta in.   “Got Rum?” is an impor tant and 
valuable resource and i t  should be required reading for anyone who is interested in rum and our 
industr y.   A loha and Mahalo! 
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RUM IN HISTORY
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E v e r  w o n d e re d  w h a t  h a p p e n e d 
i n  t h e  m o n t h  o f  April 

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

T his book rejoices the reader 
far  beyond i ts abi l i t y  to del iver 
magni f icent ,  t ime- tested punch 

rec ipes: i t  provides an insight ful  look 
into the societal  condit ions that led to 
the popular i t y of  sophist icated imbibing 
and the histor ical  impact of  such t rends.  
Mr.  Wondr ich’s sty le is e legant,  yet 
color ful ly-poignant,  always keeping 
the reader interested in devour ing the 
upcoming sentence.

Those only interested in the rec ipes wi l l 
not  be disappointed, al though the author 
might ,  s ince the book c lear ly shows 
how much work went into making i t  far 
more than a rec ipe col lect ion.   There 
are punches for af ic ionados of  Ar rack, 
Brandy, Rum, Mi lk,  Whiskey and Gin.  

Rum enthusiasts wi l l  be del ighted to 
exper iment recreat ing famous rec ipes 
such as that for  Glasgow Punch which, 
despite i ts name, cal ls for  “Jamaica Rum” 
as one of  i ts  s ignature ingredients.

One par t icular ly-amusing paragraph 
recounts Bermuda’s Lieutenant Governor 
in 1724 descr ipt ion of  the is land’s 
General  Assembly members who, in his 
words prefer red to spend their  days 

“ wander ing from one uninhabi ted Is land 
to another ( in their  s loops),  f ishing for 
wrecks,  and trading wi th Pyrat ’s ,  and 
l iv ing not l ike animals that  are imbued 

wi th reason.”  

I t  was di f f icul t  to gather these people, 
but  when that happened, he cont inues, 

“ I t  is  f i t ter  to be imagin’d,  that  for  me 
to tel l  … the ef fects which Rum Punch 
produces in an Assembly of  36 men, 

such as I  have descr ib’d.”

This book should be required reading 
for ser ious bar tenders and hosts,  as i t 
helps understand the or igin of  many of 
our modern dr ink ing t radi t ions,  and also 
helps preserve them proper ly.

As i f  a l l  th is were not enough, the book 
also grat i f ies the imaginat ion with i ts 
c lever select ion of  images, some f rom 
famous museums, others f rom the 
author ’s pr ivate col lect ion.

This has been one of  the most ref reshing 
and informat ive books I ’ve had the 
pleasure of  reading in recent t imes.  I 
hope you enjoy i t  as much as I  did.

-Margaret  Ayala
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RUM & Cane POETRY

Cañal en Flor (Blooming Sugarcane Field)
by A l f redo Espino

Eran mares los cañales

que yo contemplaba un día

(mi barca de fantasía

bogaba sobre esos mares).

El  cañal  no se enguirnalda

como los mares, de espumas;

sus f lores más bien son plumas

sobre espadas de esmeralda…

Los v ientos -niños per versos-

bajan desde las montañas,

y se oyen entre las cañas

como deshojando versos…

Mientras e l  hombre es inf ie l ,

tan buenos son los cañales,

porque teniendo puñales,

se dejan robar la miel…

Y qué t r iste la mol ienda

aunque vuela por la hac ienda

de la alegría e l  t ropel,

porque destrozan entrañas

los t rapiches y las cañas…

¡vier ten lágr imas de miel !
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Rum
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www.UniversidadDelRon.com

Mayo 20-21, Madrid, España

•	Origen e Historia del Ron
•	Clasificaciones del Ron

•	Técnicas de Cata
•	Alquimia moderna: Ron en Coctelería

•	Historia, Tendencias y Técnicas de Coctelería de 
Ron

Curso oficial de la Universidad del Ron
Reserve su espacio: info@UniversidadDelRon.com

Patrocinadores:

Rum Club International

Got Rum? TM

www.gotrum.com

I n t e r n a t i o n a l  R U M  C o n f e r e n c e
& Rum Tasting Competition



Got Rum? Apri l  2013 -  25

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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Pairing Tobacco & RUM

Boxing Night
For this pair ing I  wanted to see how two 
very dist inct  rums would pair  up against 
a c igar of  average intensi ty.  This pair ing 
unfolds as a boxing match, where two 
f ighters with di f ferent qual i t ies compete 
to see who is the last  one standing.

In the blue corner we had Mount Gay 
Extra Old Rum  f rom Barbados; this rum 
comes f rom the oldest rum dist i l ler y in 
the wor ld,  dat ing back to 1703.  This rum 
uses both techniques of  dist i l lat ion (pot 
st i l l  and cont inuous column st i l ls),  both 
aged in oak barrels f rom Kentucky.

This rum has character ist ic notes of 
toasted barrels,  a l i t t le past their  pr ime, 
in my opinion, dur ing my ini t ia l  analysis.  
I t  demonstrated some notes of  Guaiacol 

By Phil ip I l i  Barake, Cigar Sommelier

2013

that  was very dist inct  on the palate with 
a medium body at  the end.

And in the red corner,  we had a super 
premium rum from Guyana f rom the 
Demerara Dist i l ler y.   This rum is El 
Dorado Single Barrel  EHP,  these 
acronyms correspond to Edward Henry 
Por ter,  founder of  the dist i l ler y (st i l l 
using a wooden Cof fey St i l l) .   This El 
Dorado of fer ing is an honest rum: si lky, 
very easy to sip neat,  especial ly when 
compared to other rums that are harsh 
on the palate or that  have aggressive 
toasted notes.

Light ing up the c igar was the equivalent 
of  “ r inging the bel l ”  at  the beginning of 
a f ight .   In this case I  chose a pyramid 
H. Upmann f rom Cuba, bet ter known as 
Upmann N°2, with a r ing gauge of  52 and 
156 mm in length which would give us a 
f ight  of  at  least  an hour.

Whi le I  was enjoying the f i rst  few puf fs of 
the c igars,  as far  as I  was concerned, I 
got  an excel lent  c irculat ion with a unique 
taste very dist inct ive of  this brand, i t  was 
t ruly an incredible pyramid.

As I  began to observe how the c igar was 
mixing with the rum, I  received a very 
shocking surpr ise:  the heavy notes of 
toasted oak (present on the palate more 
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than in the nose) began to disappear 
and I  found myself  wi th a very pleasing 

interplay of  f lavors and aromas, even 
though the burnt  wood scent was 

present,  i t  was quite enjoyable.

In the case of  the El  Dorado Single Barrel,  i ts  e legance 
and f inesse did not give me a very good star t  wi th the 
c igar.   I t  was somewhat plain,  but  not unpleasant; 
rather i t  did not demonstrate an overal l  note.

Then, two- thirds of  the way into the c igar,  the 
pair ing was quite c lear,  the c igar had an excel lent 
burn without having changed much of  i ts  aromas, 
whi le cont inuing to respect the brand’s l ineage. 
The c igar,  al l  the whi le,  was being paired with 
the Mount Gay Ex tra Old,  with i ts subt le notes of 
Guaiacol  which were no longer bothersome and 
turned out to be a nice match with the c igar.  

On the other hand, the El  Dorado Single Barrel 
EHP cont inued to show i ts t rue elegance, 
unable to reach a high technical  level  for 
the pair ing.   This,  by no means, meant that 
this was a bad rum, on the contrar y,  i t  was 
an excel lent  product that  should be sipped 
neat and wel l  respected when served with a 
single ice cube.  Without a doubt,  this rum 
was one that could be consumed slowly with 

no worr ies the rest  of  the evening.

To wrap things up, a pair ing is not a rule, 
nor should i t  be wr i t ten to be t reated as such.  

Observe, see just  how the “par t ic ipants” are doing, 
two somewhat di f ferent rums compet ing against  each 

other in a pair ing that is not so far- fetched and you wi l l 
see that opinions wi l l  vary.

I  b id thee farewel l  and I  hope you wi l l  have the oppor tuni ty to obtain 
these products so that you too can exper ience this amazing pair ing.

Phi l ip I l i  Barake
Cigar Sommelier

Phi l ip@GotRum.com
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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!


