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from the editor

Alembic  Allure

T he misconcept ion about where rum 
f lavors come from has confused 
many consumers,  even sel f -descr ibed 

“experts” .   I  of ten hear statements such as:

• 	 Only pot st i l ls  produce f lavorful  rums

•	 Only column st i l ls  produce clean, high 
qual i ty rums

•	 Only sugarcane ju ice/evaporated cane 
ju ice/molasses/unref ined sugar can 
produce good rum

The truth is that  nei ther pot nor cont inuous 
column st i l ls  generate f lavors or aromas: al l 
they do is concentrate those that are formed 
dur ing fermentat ion.

A ski l l fu l  cont inuous column st i l l  operator 
can produce a rum that is v i r tual ly ident ical 
to one produced from an alembic st i l l  by 
knowing where to get the dist i l late f rom 
(f i rst ,  second, th i rd or subsequent columns).  
L ikewise, a pot st i l l  “craf t  d ist i l ler”  may 
add a rect i fy ing column to the st i l l ,  or  may 
opt to re-dist i l l  mul t ip le t imes in order to 
get a more neutral ,  h igher-proof dist i l late.  
Unfortunately,  both column and pot st i l l 
operators can also produce horr ib le rums 
i f  they have poor ly planned or mismanaged 
fermentat ions.  

In previous columns I ’ve spoken ad nauseam 
about the r ight  and wrong type and volume 
of  congeners needed in a rum for i t  to be 
considered “good,”  based on i ts sty le and 
purpose (aging, f lavor ing,  etc. . . ) .   So why 
is there a percept ion in the industry about 
the st i l ls  themselves being responsible for 
the f lavors present in the rum?  The answer 
is very s imple:  st i l ls  are large, expensive 
pieces of  equipment,  of ten enshr ined as part 
of  d ist i l lery tours.   These metal  contrapt ions 
are very v is ib le,  provide for interest ing 
photo opportuni t ies for  guests and represent 
a beat ing heart  for  the company.  But th is 
“beat ing heart”  is  not producing blood, 
i t  is  only c i rculat ing i t  and, in the case of 

rum, concentrat ing i t .   The l i feblood of  the 
dist i l lery comes from the smel ly,  messy and 
of ten shunned fermentat ion tanks where 
yeasts are happi ly t ransforming sugars into 
alcohol .

The industry is –unfortunately– aff l ic ted by 
cane ju ice,  molasses and sugar-based rums, 
horr ib ly produced using equipment ranging 
from simple retort  pot  st i l ls  to cont inuous 
dist i l lat ion columns.  At  the root of  these 
poor dist i l lates is a lack of  understanding 
of  fermentat ive processes and their  undying 
impact on rum al l  the way down to the 
consumer ’s glass.

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!
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I n Apr i l  2013, Bacardi  added a new 
f lavored rum to their  por t fo l io.   Bacardi 
f lavored rums have histor ical ly been a 

unique combinat ion of  taste exper iences, 
mix ing f rui ts and other exot ic ingredients 
to ent ice the fans of  f lavored spir i ts.   In 
my area, I  usual ly see them in c lubs and 
restaurants that  cater to the col lege crowd.

Appearance/Presentat ion

All  of  the bot t les in the Bacardi  f lavored 
l ine are tal l ,  wi th coordinat ing neck wrap 
and c lear labels communicat ing the basic 
product informat ion.   Easy to handle and 
pour they are easy to spot on the shel f  or 
in a bar.  

One opt ical  t r ick I  have of ten enjoyed in 
the stores is that  when the bot t les are 
l ined up on the shel f,  the Bacardi  Bat logo 
is magni f ied by the bot t le in f ront  of  i t .   I t 
successful ly grabs your at tent ion whether 
you are interested in the product or not .  
The l iquid is c lear in the bot t le and glass, 
a f ine example of  Bacardi ’s charcoal 
f i l t rat ion techniques.

Nose

In i t ia l ly  the smel l  of  Pineapple waf ts f rom 
the bot t le as I  f i l l  the glass.   There is 
nothing complex about i t .   I  know toasted 
coconut is supposed to be par t  of  the 
prof i le,  but  i t  is  lost  wi th the dominance of 
p ineapple.   Af ter  a few minutes as the rum 
set t les,  hints of  coconut f inal ly appear 
fo l lowed by the aroma of  the rum.

Palate

When I  s ipped the rum, I  found that as with 
the aroma, the pineapple f lavor cont inues 
to dominate marr ied with the rawness of 
the rum.  There is a dist inct ive glycerol 
feel  smoothing the rough edges of  the 
immature rum.  Much l ike the aroma, the 
toasted coconut appears in the f in ish but 
is barely present in the taste exper ience.
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Bacardi  Pineapple Fusion
by Paul Senf t
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THE ANGEL’S SHARE

Review

As an ingredient rum i t  has promise but I 
was disappointed by how unbalanced the 
two f lavors were along with the roughness 
of  the alcohol.   I  mixed the product wi th 
Spr i te and the pineapple played nicely 
wi th the lemon- l ime but bur ied the coconut 
notes.  

I  recommend playing around with the 
product ,  have some fun with i t ,  and see 
what t ype of  dr inks you can invent wi th i t .  
Here is an example of  what we came up 
with:

The White Queen

1 oz Bacardi  Pineapple Fusion Rum
1 oz Coconut water
1 teaspoon CocoReal

Combine al l  ingredients in in a shaker 
f i l led with ice.   Shake, st rain and garnish 
with f reshly ground nutmeg.

THE A NGEL S NEED YOU!

Do you want to have your rum 
reviewed in The Angel’s Share?

We are always looking for  new and 
exciting rums to share with our 
readers.   For information on how and 
where to ship the rum, please send an 
email  to:  Margaret@GotRum.com.

There is  no cost  associated with 
reviewing the rums, but priority is 
always given to those companies who 
adver tise.  

To learn more about our editorial 
calendar and adver tising rates,  please 
send an email  to Ads@GotRum.com.
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T he Lash Spiced Rum (70- Proof, 
4 -Year Old).   This rum has a deep 
mahogany color wi th burnt  orange 

highl ights.   As stated on the label,  th is rum is 
not as f i l tered as other spiced rums, leading 
to the sporadic f lavor par t ic le in suspension 
and/or in sedimentat ion.  

The aroma is r ich but not over ly sweet ,  wi th 
notes of  vani l la,  nutmeg, cola,  c innamon and 
a touch of  honey.  Once in the palate,  the 
in i t ia l  taste conf i rms the aroma ver y c losely, 
then the rum unleashes a wave of  ver y 
aromat ic c innamon, accompanied by high 
sweetness and a s l ight ly-e levated v iscosi t y.  
The f in ish is a bi t  warm and dr y,  ending wi th 
a bi t ter  a lmond note and a st rong cola f lavor.

Consumers who enjoy dr ink ing spiced rums 
mixed wi th coke wi l l  re jo ice in the fami l iar 
co la notes bui l t  into The Lash.  Mix ing the 
rum with actual  co la,  however,  may produce 
a cock tai l  that  is  too sweet to enjoy back- to -
back, as the taste buds may saturate quick ly.

Enjoy th is rum on the rocks,  wi th f resh 
coconut water,  in a hot toddy or as par t  of  a 
hol iday eggnog.

The Lash Spiced Rum
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by Margaret Ayala
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1-Rum & Cola Lip Balm
brazencosmet ics.com/smar tmouth - rumandcola.aspx

2- I  Love Rum Necklace
w w w. c a f e p r e s s . c o m / + i _ h e a r t _ r u m _ n e c k l a c e _ o v a l _
charm,567750203

3-Moji to Soap Set
w w w.beautybar.com/p/ mal in -goetz-moj i to -soap -set-
75382

4-Hot Buttered Rum Lip Shine
w w w.musingsofamuse.com/2012 /09/phi losophys-ho l iday-
2012-col lec t ion.html
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4 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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I I  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 I  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:  How did you get star ted in the rum industr y?

I  lef t  school  when I  was 14 years o ld and began work ing wi th Mr.  Boldair,  the o ld Cel lar  Master.  
He taught me ever y thing I  know today.  I t  was also the Manager,  Mr.  André Dormoy (father of  the 
cur rent Manager),  who dec ided to g ive me a chance, an on- the - job t ra in ing to become Cel lar 
Master.  

Q:  What products do you current ly produce?

•	 Whi te Rum:  Coeur de Canne (avai lable in 55º/110 Proof and 50 º/100 Proof ) 

•	 Gold /Amber Rum: Coeur d ’Ambre (100 Proof,  18 months o ld)

•	 Aged Rums: Coeur de Rhum (80 Proof,  5 Years Old) and XO (b lend of  up to 35 year o ld rum)

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

La Favor i te is the last  d ist i l ler y in Mar t in ique st i l l  work ing only wi th steam. Our steam engine 
was bui l t  in 1906 in France. Thanks to th is c losed-c i rcui t  supply,  we are complete ly se l f -
suf f ic ient ,  whi le reduc ing our environmental  impact at  the same t ime.

We produce AOC Mar t in ique rums, and our fermented cane ju ice is dist i l led in Creole St i l l 
Columns, par t icular to La Favor i te,  produc ing a ver y sweet and f loral  whi te rum.  The aged rums 
are ver y sweet ,  wi th spicy and del icate aromas.

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

Yes, we are developing others ranges of  ver y o ld rums, one as a t r ibute to Grandfather Dormoy, 
and another one named “La Réser ve du Château”,  inspired by the Cast le,  which was bui l t  in the 
1920s.

This is a way for us to of fer  d i f ferent aged rums to our consumers.

Exclusive INTERVIEW

The fol lowi ng i nter v iew i s  wit h Cel la r  Master, 
Mr.  Cha rles Rober t,  wit h La Favor ite  Dist i l ler y, 
one of  t he last  fam i ly ow ned dist i l ler ies,  located 
i n Ma r t i n ique.   The d ist i l ler y was fou nded i n 
1842 a nd later,  i n 1905,  was purchased by Hen r i 
Dor moy. It  i s  t he last  d ist i l ler y i n Ma r t i n ique 
st i l l  operat i ng wit h on ly steam.  They 
d ist i l ler y ’s  steam eng i ne was bui lt  i n 1906, 
i n Sa i nt  Quent i n,  Fra nce by Hen r i  Ma r r iol , 
respon sible for ac t ivat i ng t he c r usher for t he 
suga rca ne a nd r u n n i ng t he colum n st i l l s.

La Favor ite  i s  f u l l  of  h i stor y a nd t radit ion a nd 
I  t ha n k you Mr.  Rober t  for  your t i me for t h is 
i nter v iew. I  a l so wa nt to t ha n k Ms.  Em ma nuel le 
Pa rent for her assi sta nce i n t ra n slat ion.   Th is 
i nter v iew would not have been possible wit hout 
Ms.  Pa rent ’s  help.

I  wish you a nd your team much success.

- Margaret  Ayala,  Publ isher

Got Rum?  May 2013 -   14
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Q:  What have been some of the greatest chal lenges/obstacles you have encountered thus 
far? 

To make ourselves stand out ,  when compared to the industr ia l  rums (95% of the industr y), 
produced around the wor ld!

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 .?

Shuf f le the whi te in b ig vats before bot t l ing,  determine the f i l l  level  in the oak bar re ls ( lost  by 
the angel ’s share – natural  evaporat ion),  work on new products,  manual bot t l ing of  the XO rum 
range, and some other th ings, because, you know, at  La Favor i te,  ever y person is mul t i - ta lented!

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?

People are increasingly bet ter at  tast ing,  their  palates are bet ter informed and more developed. 
They are look ing for f ine and e legant products.  In addi t ion,  they are interested in learning more 
about ever y step of  the product ion process. They love v is i t ing the Dist i l ler y and seeing the 
di f ferent machines work ing.

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

The image of  rum is st ronger than i t  was 10 years ago. The consumer is look ing for luxur y and 
rar i t y,  as wi th Champagne or Cognac. We are far  away f rom the “Negr i ta”.  This beverage has a 
high qual i t y image. Don’ t  forget that  i t  is  the number one alcohol  consumed in the wor ld!

Q:  Do you of fer tours of your dist i l ler y?  I f  so, what can guests expect to exper ience 
dur ing their tour?

Got Rum? May 2013 -  15

cont inued on page 16



Got Rum?  May 2013 -   16Got Rum?  May 2013 -   16

Yes, of  course. There is a f ree tour of  the dist i l ler y where people can fo l low the cane -processing 
l ine,  f rom the gr inding to the aging. Guests wi l l  have the oppor tuni t y to speak wi th our technic ians 
at  each step of  the process, who are happy to share their  knowledge. The best t ime to v is i t  our 
dist i l ler y is f rom Februar y to July,  dur ing the sugarcane har vest season.

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?

They can contact  us through our websi te,  w w w.rhum- lafavor i te.com ,  by emai l  at  rhum_
favor i te@yahoo.fr,  on Facebook and Twit ter  to learn more about us and know how to get a 
bot t le of  our rum!

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

We are an independent and fami ly-owned dist i l ler y,  the same fami ly has owned i t  s ince 1905. 
We produce rums for discerning consumers who l ike the prox imi ty between the producer and 
the consumer.   We pay at tent ion to qual i t y,  in order to make i t  easy for people to love what they 
dr ink!

cont inued f rom page 15



Got Rum? May 2013 -  17Got Rum? Apri l  2013 -  17



Custom and stock Bottle Closures 

Tapiusa.com       1 (866) 492-7501     
info@tapiusa.com 
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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
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RUM IN HISTORY

1502

1536

1590
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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  MAY  t h ro u g h o u t 

h i s to r y?

18321690
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RUM library

T his Spr ing introduced  a new book 
concept that  marr ied rum and 
technology with the wor ld of  cook 

books.  Released by Car l ton Grooms and 
Geof f rey Bly the,  Rum and Contemporary 
Cuisine is an 183 page iBook that 
showcases the col lect ive knowledge and 
ski l ls  of  both co -authors.    Coming in at  a 
hef ty 1.54 GB download, this book costs 
(USD) $14.99 on iTunes.  Each sect ion of 
the book is def ined by the c lassi f icat ion 
of  rum being used in the rec ipes.  For 
example,  in the White rum sect ion you 
wi l l  f ind a rec ipe showcasing Sammy’s  
Beach Bar Rum.

Through their  creat ive col laborat ion they 
set out to create a marr iage of  food and 
cock tai ls not only using tex t  but  also 
audio and video components throughout 
the book.  This was a special  t reat  as 
you turn the page to a new rec ipe and 

f ind a nicely photographed image of  the 
food.  In the bot tom r ight  hand corner you 
discover an audio icon.  Press the icon 
and hear Car l ton narrate a br ief  stor y 
and background about the rum used in 
the rec ipe.   Turn to the nex t page, review 
the l ist  of  ingredients and watch a v ideo 
of  Geof f rey demonstrat ing how to cook 
the food to per fect ion.   Final ly at  the end 
of  each sect ion we f ind a select ion  of 
creat ive cock tai ls with addit ional  audio 
notes voiced by Mr.  Grooms.

Whi le I  enjoyed the technological 
e lements of  the book I  had i t  lock up on 
me several  t imes or had several  pages 
turn with the swipe of  a f inger.   Whether 
this was due to the iPad I  was using or 
the program, I  could not decide.  I  did not 
have any di f f icul t ies with the audio and 
video f i les when they were act ivated.

I  found the six chapters of  rec ipes to 
be very ec lect ic with something to of fer 
every k ind of  palate.    Together the 
authors col laborat ive ef for ts highl ighted 
their  invent iveness in their  respected 
areas.   The rum notes in the back of  the 
book are the tex t  versions of  Car l ton’s 
audio notes.   Whi le they may funct ion as 
a reminder for  speci f ic  rec ipes, i t  fe l t  a 
l i t t le f luf f y compared to the substance 
provided in the rest  of  the book.  

I  thought the audio -video elements 
were an interest ing  and creat ive way to 
showcase the rec ipes.  Sadly,  K indles 
and Android devices are not up to the 
chal lenge of  the book so i f  you wish 
to check i t  out  make sure you have a 
compat ib le Apple product . 

- Paul  Senf t
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Rum enthusiasts tend to praise the ski l ls  of  the dist i l lers 
and blenders behind their  favor i te brands, but those 

ski l ls  would be useless without the arduous labor 
per formed f irst  by the sugarcane harvesters.  

Thank you for being the unsung heroes of  the rum wor ld!
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Pairing Tobacco & RUM

The Sweetest Thing
The inspirat ion for  th is pair ing came f rom al l 
the mothers around the wor ld who’ve given 
l i fe to and who’ve nur tured al l  of  us.

From the beginning i t  was c lear to me that 
th is pair ing needed to involve something wi th 
a sweet personal i t y and that the c igar could 
not be aggressive so that i t  would make for 
a per fect  companion for one ver y p leasant 
evening.

For th is occasion I  se lected an aged rum 
l iqueur f rom Hac ienda Saruro in Venezuela.  
The rum was dist i l led using a pot st i l l  and i t 
was aged up to 6 years.

Due to i ts h igh level  of  sweetness (between 
70 and 100 grams of  sugar per l i ter),  th is rum 
is categor ized as a l iqueur.   But more than 
the sweetness, i t  is  the complex notes of 
caramel,  vani l la and subt le hints of  f ru i t  that 

By Phil ip I l i  Barake, Cigar Sommelier

2013
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make i t  stand out a long wi th i ts a lcohol 
content of  35% ABV (70 Proof ).

The quest ion I  had was what to pair  th is rum 
against .   A lmost immediate ly I  knew I  real ly 

wanted to crown the pair ing wi th a chocolate souf f lé,  ideal ly 
one made wi th a Venezuelan chocolate that  would match 
the rum’s countr y of  or ig in.   But what about the c igar?  For 
th is spec ia l  pair ing I  chose a V intage 2003 Vi to la Coronas 
by Sancho Panza f rom Cuba, wi th a 42 r ing gauge and a 
length of  142 mm, th is is a local  brand by Habanos SA .,  the 
o ldest c igar in my col lec t ion at  the t ime of  the pair ing.   I ’ve 
owned the box of  c igars s ince 2003 and I  kept i t  in per fect 
condi t ion,  so th is is why I  cal l  th is a “ V intage Cigar ”.  
Aging makes the c igar much smoother and mel low by 
reduc ing the ammonia and nicot ine notes.   The weight 
a lso becomes l ighter when compared to “ f resh” c igars 
f rom the store,  due to loss of  moisture and of  the 
aforement ioned e lements.

As I  prepared my palate for  the pair ing,  I  f i rst  tasted the 
rum l iqueur.   I t  was ver y wel l  balanced, showcasing 
hints of  honey and almonds, s imi lar  to what I  would 
have found in a ser v ing of  Frangel ico,  wi th subt le 
notes of  p istachios at  the end, b lended amongst 
dr ied f ru i ts that  l inger in the palate.

Then the t ime came to l ight  up my c igar.   I t  star ted 
wi th smooth nicot ine notes,  fo l lowed by a touch of 
spice that s lowly began to diss ipate as I  burned 
through the f i rst  th i rd of  the c igar.   I t  became ver y 
c lear that  both products,  thanks to their  respect ive 

smoothness, were made to be enjoyed together.  
No other pair ing could come c lose to celebrate 

Mother ’s day more e legant ly.

As you recreate th is pair ing,  i f  you fo l low my 
recommendat ion and cap the exper ience wi th a chocolate 

souf f lé,  f resh out of  the oven, then th is pair ing wi l l  be one 
you wi l l  never forget .   The Hac ienda Saruro Rum Liqueur has a 

f in ish wi th notes of  burnt  caramel and a ver y p leasant b i t terness that 
combine incredib ly wel l  wi th the f reshly baked souf f lé.

Bel ieve me, th is pair ing was one of  the best ways to complete a meal geared towards 
Mother ’s Day.  I  hope you enjoy i t  and remember i t  throughout the ent i re year,  just  l ike 

you should remember and celebrate Mother ’s Day al l  year long.

Phi l ip I l i  Barake
Cigar Sommel ier

Phi l ip@GotRum.com
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