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from the editor

Copper  Thieves

A mere 12 months ago, I  remember ta lk ing 
to a few of  our consul t ing c l ients about 
their  p lanned copper pot st i l l  purchases.  

At  that  t ime, the st i l l  manufacturers were 
back- logged, exper iencing turnaround t imes 
for new orders ranging between 3 and 6 
months.   We knew back then that the t imely 
acquis i t ion of  a st i l l  was becoming more and 
more l ikely to be a bott le neck in the already 
lengthy and cumbersome process of  set t ing 
up a new dist i l lery.

Fast forward to today: thanks to the 
cont inuously increasing demand for copper 
st i l ls ,  the same manufacturers have now 
updated their  del ivery t imes to be twice as 
long as before,  which means some potent ia l 
new craf t  d ist i l lers may have to wai t  a lmost 
a year to take del ivery of  their  st i l l .

This s i tuat ion has created an opportuni ty 
for  b lacksmiths and other metal  workers 
to showcase their  ski l ls  as they construct , 
quickly and affordably,  boi l ing ket t les and 
condensers to sat isfy the needs of  a growing 
industry.   The biggest problem is that  many 
of  these “al ternat ive” st i l l  manufacturers 
lack the exper ience to ei ther make them safe 
(using lead-based solder ing and other non-
food grade mater ia ls,  for  example) or make 
them pract ical  ( I ’ve seen beaut i fu l ly-pol ished 
st i l ls  that  are too th in ly constructed or lack 
even the most essent ia l  f ix tures needed 
for c leaning).   Companies or indiv iduals 
purchasing these non-tradi t ional  st i l ls  may 
think they are gett ing a bargain,  up unt i l  the 
point  when they start  using the equipment 
and real ize they wi l l  need to replace i t 
quickly wi th something better bui l t .

We frequent ly see news art ic les about how 
thieves break into unoccupied bui ld ings to 
str ip them down of  the copper pipes and 
wir ing ( they sel l  the stolen loot  to metal 
recyclers).   People who purchase pot st i l ls 
that  only last  a few batches before needing 
to be replaced are,  in essence, being robbed 

of  the pr ice they paid for  the equipment,  but 
are not even able to f i le the loss wi th their 
insurance companies!

Before my inbox is f looded with angry emai ls, 
I  want to make i t  c lear that  there are many 
smal l  pot  st i l l  manufacturers,  both domest ic 
and internat ional ,  who DO know what they 
are doing.  The chal lenge is ident i fy ing them.

Do you need help f igur ing out the r ight 
equipment for  you?  Do you already have a 
st i l l  but  are unsure i f  i t  can produce the type 
of  rum you want to?  Do not become a vict im 
to copper th ieves!

Do not hesi tate to contact  me, I  am here to 
help.

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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Thomas Tew 
Single Barrel  Rum I n the 17th century Thomas Tew was 

a pr ivateer and pirate who sai led out 
of  Rhode Is land and Bermuda.  He is 

most noted for discover ing the sai l ing 
route known as the Pirate Round in 1693.   
The route began in the Western At lant ic 
down to Afr ica,  then to the coasts of 
India and Yemen.  Whi le his career as a 
pirate was br ief,  the route captured the 
imaginat ions of  sai lors at  the t imes and 
encouraged others to at tempt the route.

I t  was dur ing this t ime that the rums 
produced in Rhode Is land and other 
colonies were created using molasses 
with copper pot st i l ls.   As the Br i t ish 
cracked down on the manufacturers with 
var ious taxes and tar i f fs,  the dist i l lers 
al l  went out of  business or switched to 
dist i l l ing whiskies.  Due to this,  Rhode 
Is land rum became something of  the 
distant past .

That is unt i l  2007, when the Newpor t 
Dist i l l ing Company was granted the 
l icense to produce rum.  Using a 105 
gal lon copper pot st i l l  and aging the rums 
in used Bourbon barrels,  2008 saw the 
return of  Rhode Is land rum to the market 
place with the apt ly named Thomas Tew 
Single Barrel  rum.  Over t ime they have 
expanded dist r ibut ion to three states 
and cont inue to amass a loyal  fo l lowing 
that are fans of  t radi t ional  craf t  dist i l led 
rums.  

Appearance/Presentat ion

The dark amber rum is secured in a 
750 ml bot t le by a plast ic cork sealed 
with black wax.  The f ront of  the bot t le 
displays the Thomas Tew logo in white 
and notes on a smal l  label  that  i t  is  hand 
bot t led,  with the barrel  number noted.  
This review was f rom a bot t le produced 
f rom barrel  number 145.
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THE ANGEL’S SHARE

I n 1884 a Dutch sai lor  by the name of 
Valdemar Hanschel l  set t led in Barbados 
and founded a t rading company that 

suppl ied ships with ropes, sai ls,  sal t , 
food, and f resh water for  their  voyages.  I t 
was dur ing this t ime that he also founded 
Cockspur rum for local  consumers and 
sai lors in por t .  He par tnered up with the 
Stade brothers,  owners of  the West Indies 
Rum ref inery,  and let  them create his 
product l ines.   Founded in Br ighton Beach 
in St .  Michael,  the dist i l ler y was bui l t  beside 
the coral  f i l tered aqui fer.   They used pot 
st i l ls  and introduced the f i rst  cont inuous 
st i l l  to the Car ibbean.  The brothers sold 
the dist i l ler y to a Barbadian business group 
and the new owners renamed the company 
“The West Indies Rum Dist i l ler y Limited.”

Present day Cockspur has several  products 
in the market place with a range of  rums 
f rom a young gold to a 12 year-old product .  
Their  latest  re lease for the U.S. market 
is Cockspur 130 Overproof rum.  Bot t led 
straight f rom the st i l l ,  th is rum cuts the 
midl ine of  i ts  compet i tors in the overproof 
market that  range f rom a l i t t le over a 100 
proof on up to 151 proof.

Appearance/Presentat ion

Most of  the Cockspur rums have a standard 
750 ml bot t le that  is  easy to handle with 
uni form red screw tops.  Both the f ront 
and back labels are white,  red and black.  
The f ront displays the basic informat ion, 
showcasing the 130 proof boldly,  and the 
back shares the stor y of  the rum company. 

Cockspur Overproof RumNose

For me, Pot St i l led rums are always fun to 
explore.   Depending on the region of  the 
wor ld and dist i l ler,  each one br ings i ts own 
unique f lavor and funkiness that cannot be 
found in most column st i l l  rums.  When I 
smel led the aroma of  Thomas Tew i t  was no 
except ion.   I  detected a nice funky mineral 
note,  sulphur,  char red oak, vani l la,  molasses 
and a ver y l ight  apr icot  note.

Palate

The f i rst  s ip provided a lovely wash of  sweet 
caramel balanced by smoky oak.  As the 
oak fades a st rong hi t  of  vani l la comes into 
p lay that  is punctuated by another pop of 
oak that is marr ied wi th a l ight  h i t  of  sulphur 
and apr icots.   The apr icot  and mineral  note 
l inger into the f in ish.

Review

Thomas Tew Single Bar re l  rum is an 
interest ing and fun explorat ion into the wor ld 
of  c raf t  d ist i l led pot st i l l  rums.  Dist i l led to 84 
proof,  i t  provides a nice punch and a f lavor 
prof i le that  lends i tse l f  to be a nice s ipper 
for  those brave of  hear t ,  or  a good versat i le 
rum that can play wel l  wi th a long range 
of  rum cock tai ls.   In some rums a sulphur 
note can be a deter rent to th is,  but  in th is 
case i t  is  just  subt le enough to augment 
f rui t  and syrup f lavors in such a way that i t 
accentuates the cock tai ls.   Over the years 
I  have heard some fuss about th is product 
cost ing 40 dol lars.   However due to the fact 
that  the rum is made using a smal l  pot  st i l l 
wi th a focus on c lassical ly sty led product ion 
methods, in my mind at  least  i t  is  money 
wel l  spent .   I f  you discover th is rum on your 
t ravels I  bel ieve i t  is  a wor thy addi t ion to 
your cabinet .   I t  is  cur rent ly in three states 
in the Nor th East Uni ted States wi th p lans to 
expand in the near future.
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Nose

When I  poured the rum, a f loral  bouquet 
rose f rom the glass.   As the bouquet faded 
I  detected vani l la,  molasses, sweet banana, 
balanced by sharp c i t rus notes.   I t  is  hard to 
miss the ethanol  note but i t  is  not  as harsh 
as I  expected.

Palate

The f i rst  s ip provides a nice black pepper 
pop, fo l lowed quick ly by the sweet swir l 
of  vani l la and molasses.  As the heat of 
the overproof alcohol  pops the f rui t  notes 
also come into play.   No surpr ise even with 
subsequent s ips the f i re of  the l iquid k icks 
into play mid palate and l ingers into a dr y 
and sl ight ly ac idic f inish.  

Review

When I  evaluate overproof rums I  always 
take smal l  s ips.   Any thing more wi l l  over- 
saturate the palate and f r y i t .   I  a lso balance 
i t  out  with a healthy amount of  water.  

Overal l   I  bel ieve this wi l l  be a good 
addit ion to the overproof market and, l ike 
al l  overproof l iquors,  must be careful ly  
balanced with the other f lavors of  the 
cock tai ls in which they are used.  I  think 
the pepper and f rui t  combo wi l l  p lay wel l 
wi th most Tik i  cock tai ls or provide a nice 
f loat .   At  around twenty dol lars a bot t le,  the 
pr ice is r ight  to exper iment and discover 
what works best for  you.
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by Dr.  Ron A .  Ñejo
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Bar tender ’s Corner

W hen studying the history of a country, 
some scholars undoubtedly head 
to the l ibrar ies,  to read and re -

read manuscr ipts of  yesteryear.   I ,  on the 
other hand, prefer to star t  by explor ing 
the cul inary and mixological  legacy of  the 
bygone eras:  I  head to the bars and pubs!

Ear ly colonial  Amer ica was a constant ly 
changing landscape.  The rec ipes for their 
contemporary cookery and dr inkery are a 
window into that  t ime.

Join me as I  journey through the best of 
what has survived, as I  explore the dr inks 
that forged and survived the growth of  the 
Amer ican nat ion.

-Dr.  Ron A . Ñejo
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Early American Rum Cocktails 
#1: Hot Rum Flip

The or ig inal  rec ipe cal ls for  one “wine -glass” of  rum, 
which could range between 4 and 6 ounces.  Star t  wi th 
4 and adjust  based on taste.

Ingredients:

Use large bar-g lass,  heated
Take 1 tea-spoonful  of  sugar
1 wine -glass of  Jamaican Rum
Yolk of  one egg

Direc t ions:

Dissolve the sugar in a l i t t le hot water,  add the brandy 
and egg, shake up thoroughly,  pour into a medium bar-
g lass,  and f i l l  i t  one -hal f  fu l l  of  bo i l ing water.  St i r  gent ly 
to mix.   Grate a l i t t le nutmeg on top and ser ve.

Got Rum? January 2014 -  11

Early American Rum Cocktails -  Par t I
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Discover This Authentic Rum Treasure.

Master
Piece
BottleIn  a

For Zafra we hand selected American Oak 
casks, to ensure their optimal condition in 
preparation for aging this extraordinary 
rum. These casks are carefully cellared 
under the watchful eye of our Master 
Ronero, where the rum interacts with the 
oak casks and is masterfully blended, into 
this fine 21 year old “Master Reserve”. 

www.zafrarum.com
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2014
Official “Got Rum?” Calendar www.GotRum.com

and download your FREE 
2014 “Got Rum?” Calendar!

www.facebook.com/GotRum
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Discover This Authentic Rum Treasure.

Master
Piece
BottleIn  a

For Zafra we hand selected American Oak 
casks, to ensure their optimal condition in 
preparation for aging this extraordinary 
rum. These casks are carefully cellared 
under the watchful eye of our Master 
Ronero, where the rum interacts with the 
oak casks and is masterfully blended, into 
this fine 21 year old “Master Reserve”. 

www.zafrarum.com then c l ick on “Gif t ”
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Marco Pier ini  -  Rum Histor ian

M y name is Marco Pier in i ,  I  own and run  a 
smal l  tour ist  business in my seaside town 
in Tuscany, I ta ly.   A long t ime ago I   got 

a degree in Phi losophy in Florence, I ta ly,  and I 
studied Pol i t ical  Sc ience in Madr id,  Spain.  But my 
real  passion has always been Histor y.  Through 
Histor y I  have always t r ied to know the wor ld,  and 
men. Li fe brought me to work in tour ism, event 
organizat ion and vocat ional  t ra in ing. A few years 
ago I  d iscovered rum and i t  was love at  f i rst  s ight . 
Now, wi th my young business par tner Francesco 
Ruf in i  I  run a bar on the beach, La Casa del  Rum 
(The House of  Rum), and we dist r ibute Premium 
Rums across Tuscany.

And most of  a l l ,  f inal ly I  have returned  back to 
my in i t ia l  passion: Histor y.  Only,  now i t  is  the 
Histor y of  Rum.

Because Rum is not only a great dist i l late,  i t ’s 
a wor ld.  Produced in scores of  countr ies,  by 
thousands of  companies,  wi th an ex t raordinar y 
var iety of  aromas and  f lavours;  i t  has a ter r ib le 
and fasc inat ing histor y,  made of  s laves and 
pi rates,  imper ia l  f leets and revolut ions.  And 
i t  has a compl icated, interest ing present too, 
made of  pol i t ical  and commerc ia l  wars,  of  b ig 
mul t inat ionals,  but  a lso of  many smal l  and medium-
sized enterpr ises that resist  t r iv ia l izat ion. 

I  t r y to cover a l l  of  th is in my I ta l ian b log on Rum, 
www.i lsecolodel  rum.i t

THE ORIGIN OF RUM - A QUEST
PART 6: THE FORGOTTEN EMPIRE

Present day Hol land is qui te a nice countr y. 
Civ i l ized, to lerant ,  r ich,  peaceful:  European 
c iv i l izat ion at  i ts  best .  Few remember that  in 
XVII   centur y Hol land bui l t  a vast  co lonia l  empire 
wi th sword and f i re.  Whi le at  home they were 
f ight ing a long, b loody war of  independence 
against  the Spanish armies,  the Dutch threw 
themselves into the conquest of  the seas. In Asia 
they over whelmed the Por tuguese and secured  
the contro l  of  the Indian Ocean and of  the spice 
t rade.  In Af r ica they bui l t  for t resses and t rading 
posts a long the coast and they became the main 
s lave t raders.  In Amer ica they were the f i rst  to 
co lonize Manhat tan, occupied several  Car ibbean 
is lands and some mainland ter r i tor ies and they 
almost monopol ized the t rade among the Engl ish 
co lonies and between the colonies and Europe. 
Their  merchant f leet  was by far  the largest in the 
wor ld and Amsterdam was the center of  wor ld 
t rade and f inance. And of  sugar ref in ing.

At the beginning of  XVII   centur y,  Hol land was 
the most modern and technological ly advanced 
countr y in a l l  Europe. In those years,  the Dutch 
were the p ioneers of  commerc ia l  d ist i l lat ion on 
a large scale.  The ver y word brandy is thought 
to der ive f rom the Dutch gebrande wi jn,  which 
meant ,  basical ly,  burnt  wine. In 1624 the Dutch 
West India Company occupied the coastal  region 

THE RUM HISTORIAN
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of Pernambuco, now Rec i fe,  in Brazi l ,  great producer of  sugar.  The Company made great 
investments,  br inging f rom Hol land men, capi ta l ,  technical  sk i l ls  and equipment . 

Therefore,  when the Engl ish set t lers f rom Barbados went to Pernambuco, they met the Dutch 
there.  In the nex t decade the Por tuguese st ruck back and regained the lost  ground, forc ing the 
Dutch to leave Brazi l  and re locate to Barbados, Mar t in ique and the Car ibbean. Dutch were the 
fore igners who t ime and t ime again taught the Engl ish set t lers the di f f icul t  and expensive ar t 
of  sugar product ion.  Besides Ligon, we have numerous accounts of  the key ro le p layed by the 
Dutch in the development of  the Sugar Revolut ion in Barbados (and Mar t in ique).  They lent  the 
capi ta l ,  taught the know how, so ld the s laves and the equipment;  f inal ly,  they shipped the sugar 
to Europe. We know that the Engl ish set  up a technical ly advanced sugar industr y in Barbados 
on the basis of  the ear l ier  Dutch exper ience in Brazi l .  We can safe ly infer that  the same thing 
happened for that   accessor y of  the sugar industr y represented by the dist i l lat ion of  the  by-
products of  sugar.

This may explain Ligon’s ret icence too. Dur ing the years of  the Sugar Revolut ion,  Hol land and 
England were f r iends and al l ies,  both Protestant countr ies f ight ing against  Cathol ic Spain.  But 
when in 1657 Ligon wrote his book, th ings had changed. The Navigat ion Act of  1651 had banned 
Dutch ships f rom  Engl ish por ts and soon af ter wards the f i rst  Anglo - Dutch war had broken out . 
Suf f ice i t  to say that i t  was expedient to over look the Dutch contr ibut ion to the or ig in of  sugar 
product ion.

To sum up: for  a centur y Brazi l  had been the biggest producer of  sugar in the wor ld.  In Brazi l ian 
p lantat ions f rom the beginning a fermented beverage made f rom sugarcane had been produced 
and drunk on a massive scale.  Someone there,  dur ing that long centur y,  had perhaps already had  
some exper ience of  d ist i l lat ion.  Then the Dutch came. They had the knowledge, the technical 
sk i l ls ,  the equipment ,  the capi ta l ,  the mental i t y.  And in Brazi l  they also had the raw mater ia l  in 
abundance. I t  is  reasonable to th ink that  i t  is  them who upped the level  towards  real  large scale 
commerc ia l  product ion of  the new beverage.

My hypothesis is that  the commerc ia l  d ist i l lat ion on a large scale of  that  by-product of  sugarcane 
which today we cal l  rum was star ted by Dutch set t lers in Brazi l  dur ing the f i rst  decades of  XVII  
centur y.  The or ig in of  rum, therefore,  is  to be found in Brazi l .  Rum was born in Brazi l ,  but  i t  grew 
up in Barbados, and thence i t  has conquered the wor ld.

Our Quest is over.  Maybe.

Pernambuco, Brazi l

A Dutch West India 
Company Outpost

From Joan Blaeu’s 
masterp iece, the 

At las maior,  s iue, 
Cosmographia 

B lauiana (Amsterdam, 
1662),  vo lume II  , 

maps of  Amer ica. 
A sugar p lantat ion 

in Dutch-held 
Pernambuco, Brazi l , 

c i rca 1640.

Based upon a drawing 
by Frans Post .  The 

scene is idy l l ic ,  but 
the work was done 

most ly by Af r ican 
s laves.



Writer’s corner

Exclusively for
“Got Rum?”

W e are del ighted to br ing you 
this inter v iew with Dunbar (DC) 
Campbel l ,  author of  “B lood of 

Belv idere”.  We have had the pleasure of 
knowing DC and his beaut i fu l  wi fe,  Susie, 
for  the past f i f teen years.

DC is a passionate wr i ter,  he devoted a 
lot  of  t ime and ef for t  in recent years to 
complet ing th is book.  We wai ted and 
wai ted for i ts publ icat ion and our pat ience 
was f inal ly rewarded last  month.

This inter v iew is ver y spec ial  to us 
because i t  involves a dear f r iend and a 
countr y we love.  We v is i ted Grenada 
for the f i rst  t ime two years ago and had 
the pleasure of  meet ing DC and Susie’s 
fami ly.  They shared a lot  more stor ies 
about Grenada, accompanied of  course 
by great rum cock tai ls!

We hope that ,  through DC’s novel, 
you too wi l l  capture the r ichness of 
Grenada’s histor y and that you wi l l  have 
the oppor tuni t y to v is i t  i t  in person, to 
exper ience their  cul ture and hear more 
stor ies f rom the Grenadians themselves.

We wish DC much success wi th th is novel 
and wi th al l  future ones.

Luis and Margaret  Ayala,  Publ ishers



DC, I  know you l ive in the United 
States now, but you are or iginally 
from Grenada, a beaut i ful  island in 
the Caribbean, r ich in histor y.  As a 
young man, you were there when your 
island faced some ver y turbulent 
years, is i t  this par t of histor y that 
inspired you to wri te your book 
“Blood of Belvidere”?

First  of  al l ,  thank you both for  inter viewing 
me for “Got Rum?” magazine. I  am 
exci ted to share some background on 
my novel  with your readers around the 
wor ld. 

In answer to your quest ion,  I  get  my 
inspirat ion f rom both the turbulence and the exper ience of  is land bl iss.  Not that  I 
had much mater ial ly  growing up. Some of my happiest  memor ies were of  the years 
in the f ishing town of  Gouyave, before i t  had electr ic i t y.   Back then we learned to 
read and wr i te under kerosene lamps, made our own toys,  k i tes,  s l ingshots,  ran 
away f rom school  barefoot to swim and f ish.  Gas lamps were street l ights,  l i t  by Mr. 
Ferguson, who died a few years ago at  the r ipe age of  104. 

The nights came al ive with stars,  moonl ight ,  and stor y tel l ing.  I  went to s leep to the 
sound of  waves, with moonl ight  and star l ight  coming through the window. The Gouyave 
exper ience embedded in me a sense of  apprec iat ion for  the value of  s impl ic i t y, 
histor y,  and intr igue. But i t  a lso inf luenced me with a sense of  apprec iat ion for  the 
r ichness in people.  Simple people l iv ing profound l ives.  I  wanted that exper ience 
to l ive on forever.  

The pol i t ical  turbulence quick ly changed that for  me. Many teenaged Grenadians 
dur ing those later years had to grow up fast  and leave those ear ly memor ies behind. 
My last  year in Grenada was spent in protest  marches, r iots,  and in rage.  My 
wr i t ings take readers down both roads.

When and where does the novel take place?

Luis,  the events span twenty years,  f rom 1963 to 1983. I t  star ts in Gouyave, moves 
to St .  George’s,  and returns to Gouyave and Belv idere at  the end. But there are a few 
detours,  as the main female character moves to Tr inidad and the main protagonist 
does some travel ing as wel l .  Those detours were smal l  par ts of  the stor y,  but  had 
profound impacts on the characters’  mot ivat ions when they return to Grenada. 

Who is the main character in the novel?  Was this character developed based 
on someone you know in real l i fe?

The main character is Scot t  McDonald,  the descendant of  a fami ly who inher i ted 
Belv idere Estate.  This estate was owned in the eighteenth century by Jul ien Fédon, 
a mulat to of  French and Afr ican blood who star ted a s lave rebel l ion in 1795. 

Fédon is a t rue histor ical  character who disappeared myster iously af ter  the Br i t ish 
crushed the rebel l ion.  He became a legend, with several  my ths explaining his l i fe 
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and disappearance. In the novel,  Scot t ’s fami ly l ives under a c loud of  one of  those 
my ths.  His youth is spent t r y ing to unravel  the t ruth behind the betrayals and 
vio lence that plague his fami ly.  The more he learns,  the c loser he gets to a Fédon 
t ruth that  wi l l  change his l i fe forever.

Most wr i ters reach into their  own l ives for  inspirat ion,  events,  and personal i t ies.  
The stor y and characters are essent ial ly  f ic t i t ious,  but I  had a f ront seat to some of 
the events that  unfold as modi f ied versions in the book. 

Sounds l ike this is a histor ical f ict ion novel,  but I  can’t  help but not ice some 
ver y strong parallels with your own l i fe.   Am I  wrong? Can you elaborate?

Grenada is such a smal l  countr y i t  is  easy for readers to see characters they might 
recognize as someone they know. I  prefer to keep the f ic t ion label  on the book. Like 
the disc laimer says,  any simi lar i t ies are purely coinc idental.  

What is i t  about Grenada that ,  to this day, cont inues to be both al lur ing and 
misunderstood at the same t ime?

Margaret ,  that ’s a great quest ion.  I  bel ieve one of  the reasons for the misunderstanding 
is that  most of  our l i terature and histor y were wr i t ten and interpreted by people 
who did not know Grenada. I  recent ly had a conversat ion with someone who said 
the U.S. invaded Grenada because a thousand Amer ican students had been held 
hostage. No such thing ever happened. Yes, everyone on the is land, Amer ican 
students and Grenadians al ike,  faced danger dur ing the 1983 coup and the invasion 
that fo l lowed. But no one was held hostage. I t ’s  painful  for  Grenadians to see and 
to read things l ike this. 

When I  was in the Mar ines, I  constant ly had to remind people that  I  was not f rom 
Granada, Spain,  but  f rom Grenada in the Car ibbean. That ’s when I  discovered we 
also had another Grenada, in Mississippi!  I  hope my exper ience, both growing up 
in Grenada and in exper iencing the misunderstandings f rom abroad, would go to 
great lengths to not only enter tain readers,  but  educate as wel l .  My stor y does not 
whitewash Grenada’s histor y,  and I  hope readers see i t  as an authent ic stor y,  based 
on years of  research.

As a wri ter,  do you always envision your characters the same way, or do you 
see them evolving as you get older?

Yes, indeed. People change as the years go by.  Characters in novels also change.  
My characters are molded by mot ivat ions and events that  had profound impacts on 
their  l ives.  They change, they grow, they become wiser in the danger and chal lenges 
they face in the book.

Our readers are avid rum lovers, does rum play a role in your book?

Luis,  absolutely!  There are Grenadians who wi l l  argue that you can’t  exper ience the 
authent ic Grenada without spending t ime in a rumshop. As a boy about eight years 
old,  I  fo l lowed my father f rom rumshop to rumshop. Heard al l  the jokes, the stor ies, 
and the color ful  fables that  grew with every shot of  rum. Some of this also shows 
up in the book. 

Rum also played a role in Grenada’s histor y,  not  only as a byproduct of  the 
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slave sugarcane-economy. But also in 
the 1795 rebel l ion.  When the Br i t ish 
counter-at tacked Fédon in Gouyave, he 
abandoned the town and retreated to 
Belv idere,  leaving behind a generous 
supply of  rum for the thirsty Br i t ish 
soldiers.  Nex t morning, the Br i t ish plan 
to at tack Belv idere quick ly fe l l  apar t  as 
the inebr iated t roops prefer red to remain 
in bed or to have another dr ink.  The 
general  who led that charge was in such 
despair,  he commit ted suic ide.  The lost 
momentum against  the rebel l ion caused 
i t  to last  another year.  As a mat ter of 
fact ,  the opening paragraph of  Blood 
of  Belv idere shows a Br i t ish general 
helping himself  to a dr ink of  rum straight 
f rom the bot t le.

Is there anything else you want 
to share about your novel or your 
experience wri t ing i t?

Writ ing this novel  was a labor of  love. I 
was mot ivated to wr i te a book Grenadian 
readers would immediately exper ience 
as authent ic,  whi le readers f rom other 
countr ies would place the book down 
af ter  reading the last  page and say they 
understand, respect ,  and love Grenada a l i t t le more. The Grenada I  know and love.

Where can people purchase your book?

They can go direct ly to my website www.DunbarCampbel l.com. I t  has more 
background on Blood of  Belv idere and a l ink to order i t  f rom Amazon.Com.

Any plans on wri t ing more novels in the near future?  I f  so, what other 
adventures do you have planned for your readers?

Margaret ,  I  recent ly completed another novel  cal led The Bianca C St i l l  Burns ,  and 
I  hope to have i t  publ ished in the coming year.  I t ’s  based on the I tal ian cruise 
ship that  burned and sank a mi le of f  shore f rom Grenada in October 1961. As 
l i feboats were cr ippled aboard,  almost 700 passengers and crew had to be rescued 
by Grenadian boats,  yachts,  and even row boats.  I t ’s  another under- to ld stor y of 
Grenadian courage and generosi ty.  I  am current ly work ing on a third Grenada novel, 
but  this one is too ear ly in the research to reveal  yet .

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

My website www.DunbarCampbel l.com has a contact  emai l,  or  they can emai l  me 
direct ly at  dunbar@dunbarcampbel l.com.
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There are two Tracks for Certifications issued by the Congreso Internacional del Ron: 

1. Rum Producer: for those companies that ferment, distill, age and bottle their own rum brands.  
2. Rum Bottler: for those companies that aged and/or bottle rums for third parties. 

Each Certification Track is available in different levels, as described below: 

Level Rum Producer Rum Bottler 
Standard 
Quality 

 
Free 

Applicants will be subject to the following audits: 
 

 RS104-Basic Sanitation Audit 
 RS109a-Preliminary Inspection of Tanks, 

Barrels and Bottling Lines 
 RS120-Market Literature Audit 

 
 

Requires a score above 80/100 

Applicants will be subject to the following audits: 
 

 RS104-Basic Sanitation Audit 
 RS109a-Preliminary Inspection of Tanks, 

Barrels and Bottling Lines 
 RS120-Market Literature Audit 

 
 

Requires a score above 80/100 
Superior 
Quality 

 
Contact us 

All the requirements from the Standard Quality 
Level, plus the following: 
 

 RS109b-Detailed Inspection of Tanks, 
Barrels and Bottling Lines 

 RS210-Review of Quality Control Practices 
 RS225-Test of Personnel’s Training Level 
 RS205-Alcohol Plant Inspection 
 RS230-Consumer Education Program Audit 

 
 

Requires a score above 90/100 

All the requirements from the Standard Quality 
Level, plus the following: 
 

 RS109b-Detailed Inspection of Tanks, 
Barrels and Bottling Lines 

 RS210-Review of Quality Control Practices 
 RS225-Test of Personnel’s Training Level 
 RS230-Consumer Education Program Audit 

 
 
 

Requires a score above 90/100 
Maximum 

Quality 
 

Contact us 

All the requirements from the Superior Quality 
Level, plus the following: 
 

 RS305-Audit for compliance with domestic 
and international (USA and EU) standards 
for Rum 

 RS320-Environmental Impact Audit 
 RS330-Social Responsibility Audit 
 RS340-Under-age Employment Audit 

(includes suppliers) 
 RS315-Corporate Citizenship Audit 

 
Requires a score above 95/100 

All the requirements from the Superior Quality 
Level, plus the following: 
 

 RS305-Audit for compliance with domestic 
and international (USA and EU) standards 
for Rum 

 RS320-Environmental Impact Audit 
 RS330-Social Responsibility Audit 
 RS340-Under-age Employment Audit 

(includes suppliers) 
 
 

Requires a score above 95/100 
 

  

T he  Wor ld ’s  F i r s t

Rum Indus tr y 
Cer t i f ica t ion  Program

For more informat ion, please contact:  Mr.  Javier Herrera
info@congresodelron.com or +34 665138996

“ ISO Cer t i f icat ions are 
necessary in the rum industr y.  

But they only guarantee 
that companies have good 

management and administrat ive 
pract ices,  they do not guarantee 
that the rum produced by them is 

of  the highest qual i ty possible.

Our cer t i f icat ion programs go 
beyond ISO, by ensur ing that 

consumers are protected, get t ing 
what they expect and deserve.”

Javier Herrera,  Director

Independent ly-conducted by 
knowledgeable auditors.

Not every company wi l l  survive 
our scrut iny.   Can yours?



standard quality

superior quality

maximum quality

INTERNATIONAL

RUM

MADRID

CONFERENCE

INTERNATIONAL

RUM

MADRID

CONFERENCE

INTERNATIONAL

RUM

MADRID

CONFERENCE

For more informat ion, please contact:  Mr.  Javier Herrera
info@congresodelron.com or +34 665138996

We would l ike to congratulate 
Industr ias Licoreras de Guatemala 

(ILG) as the latest  rum producer 
to jo in the cer t i f icat ion program at the 

Standard Quali ty Level .

We are look ing for ward to work ing wi th 
them and our many other c l ients on 

addi t ional  Cer t i f icat ion Levels.

Javier Her rera,  Director
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RUM IN HISTORY

1623

1474

1526

1750
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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  JANUARY 

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

17991662
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Exclusive INTERVIEW

I t gives  me great p leasure to br ing 
you this exc lusive inter v iew with 
Mr.  Pennf ie ld Jensen and Ms. Leah 

Hutchinson f rom the recent ly- created 
Amer ican Craf t  D ist i l lers Assoc iat ion 
(ACDA).  Penn and Leah are ex tremely 
exper ienced in the dist i l led spir i ts 
arena and their  passion is evident f rom 
the moment you meet them.

The ACDA is here to address the needs 
of  an evolv ing industr y.   The manner 
in which these needs are ident i f ied 
and addressed wi l l  be cruc ial  for  the 
industr y ’s long- term sur v ival.  

I  wish them much success!

Margaret  Ayala,  Publ isher

Dear Penn and Leah,

Thank you very much for tak ing the t ime for th is inter v iew.  You are founders of  a new 
assoc iat ion with great potent ia l  to change the craf t  spir i ts industr y in the USA for the 
bet ter.   I  f ind i t  ver y valuable to share the organizat ion’s purpose and ro le with our 
readers and I  wish you both much success!

What is your ful l  name, t i t le and role in the Associat ion?

Penn:  Pennf ie ld Jensen, Execut ive Director.  My pr imary ro le is to c lar i f y and to execute 
the twin core missions of  ACDA: to promote and protect  craf t  dist i l lers in the U.S. 

Leah:  Leah Hutchinson – Market ing & Events Director. 

I  have & wi l l  cont inue to oversee many facets of  th is assoc iat ion’s format ive year & 
wear many hats.

Developing the membership benef i ts and re lat ionships with the assoc iat ions, 
organizat ions and companies that wi l l  provide addi t ional  oppor tuni t ies for  our members 

What is ACDA’s mission? 

Penn:  As noted above, in broad-brush terms, ACDA’s mission is to promote craf t 
dist i l lers and protect  them by creat ing favorable business environments for  them. 
Within that  b ig -pic ture v iew, there exists what we cal l  “ the t r iangle,”  the three areas of 
greatest  concern and interest  for  craf t  dist i l lers:

Leah: 1. Assistance in fac i l i tat ing legis lat ion on a local,  state and nat ional  level.

2.  Developing l iasions with Dist r ibutors,  wholesalers & retai lers.

3.  Market ing Solut ions and bui lding plat forms for the craf t  dist i l ler  to get their  spir i ts 
out there.
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What are the shor t- term and long- term goals?  

Penn:  In the shor t  term, our goals have been to (A) secure sustainable funding through 
memberships,  founding memberships,  and founding sponsorships,  (B) to establ ish the 
cr i t ical  st ructures and programs to suppor t  the Assoc iat ion,  such as elect ions,  judging, 
an annual  convent ion and internships.  In the long term, we are work ing to bui ld an 
organizat ion that ser ves the craf t  dist i l l ing community,  espec ial ly through the state 
dist i l l ing gui lds,  is  valuable to our sponsors,  and has a c lear ly def ined process for 
succession and long- term growth.

When was the American Craf t  Dist i l lers Associat ion (ACDA) established? 

Leah:  Late 2012, but was not ful ly  up and running unt i l  ear ly 2013 when Penn, Leah 
and the BOD formed a t rue, not- for-prof i t  t rade assoc iat ion. 

Did you face any unexpected challenges when establishing ACDA? 

Leah:  Star t ing a not- for-prof i t  t rade assoc iat ion is not an easy venture.   I  work s ide 
by s ide with our Execut ive Director and Board of  Directors.  We area bui lding an 
inf rastructure for  the long haul.

How dif ferent are you from the other t rade organizat ions for craf t  dist i l lers? 

Leah:  ACDA is the ONLY not- for-prof i t  t rade assoc iat ion represent ing the craf t  spir i ts 
industr y.   We have a 501 C- 6 Trade Assoc iat ion designat ion and have modeled 
ourselves largely af ter  the Craf t  Brewers Assoc iat ion.    We have establ ished impor tant 
re lat ionships with other assoc iat ions & organizat ions l ike the State Craf t  Dist i l l ing Gui lds, 
DISCUS (Dist i l led Spir i ts Counci l  of  Amer ica) & WSWA (Wine & Spir i ts Wholesalers 
of  Amer ica).   We are governed by a Board of  Directors who are themselves DSPs and 
who have organized ACDA for DSPs!  Our assoc iat ion has developed st rong af f i l iat ions 
and par tnerships across a broad ar ray of  key industr y leaders such as RNDC-USA, 
event promoters such as Whisky Live and DSTILL, and suppl iers f rom every aspect of 
product ion.

Who can become a member? 

Leah:  Anyone, but only DSPs who produce less that 100K PG per year (removed f rom 
bond) are el ig ib le to vote.

What benef i ts does the ACDA of fer i ts members?  

Leah:  I t  is  ex tremely impor tant to note that  we suppor t  the industr y as a whole.  Our 
programs and events are NOT exc lusively l imited to members.  As pol icy,  we bel ieve 
this approach wi l l  bui ld a st rong and act ive membership over t ime.  

Penn:  Going back to our “Tr iangle” analogy above, we work c losely to suppor t  pro -
industr y legis lat ion on federal  and state levels— especial ly through the Gui lds.  That 

Got Rum? January 2014 -  25



Got Rum?  January 2014 -   26

said,  we are not a lobbying group. Our goal  is  to bui ld a legis lat ively informed and 
act ive grass- roots const i tuency that wi l l ,  as the Assoc iat ion grows, become, we bel ieve, 
highly inf luent ia l  in every state and in Washington, D.C.

The programs we are developing now, especial ly our inaugural  Convent ion in Denver 
of fer  in -depth answers to the advanced needs of  our fast-growing industr y and of  the 
establ ished operat ing dist i l ler ies.  For example,  our keynote speaker wi l l  be Dr.  Peter 
Cressy,  President and CEO of Discus, we wi l l  feature a roundtable of  al l  the presidents 
of  the cur rent Craf t  Dist i l lers Gui lds around the US, and wi l l  present “nar row and deep” 
presentat ions by industr y leaders in a two -day succession of  Educat ional  Tracts.  With 
lots of  t ime for one-on-one Q&A.

How act ive do you expect your members to be within the Associat ion? 

Leah:  They already are very act ive & have establ ished var ious commit tees to oversee 
our key issues and events.   We have commit tees formed on legis lat ion,  e lect ions, 
convent ion & spir i ts judging. 

As par t of the mission of ACDA to promote and protect craf t  dist i l l ing, with 
respect to “rum”, does the mission include def ining and protect ing the quali ty 
standards of rum?   As par t of ACDA’s roles, are you also working (or planning to 
work) closely with TTB to def ine and/or enforce these standards?

Penn:  This is a good quest ion and touches on a cr i t ical  facet of  ACDA’s core mission. 
A l l  of  the leaders and assoc iat ions with whom we work are looking to ACDA to form a 
legi t imate basis for  addressing the del icate and highly charged issues sur rounding the 
set t ing of  standards,  and the def ining of  terms. These wi l l  be the ongoing chal lenges 
fac ing the newly e lected Board.  Obviously,  we wi l l  be delv ing at  length into how to 
embrace and negot iate these issues at  the Convent ion in Denver wi th as many members 
present there as we can muster.   

Will  ACDA be holding annual events?  

Leah:  Yes, our “ inaugural ”  Dist i l lers Convent ion and Trade Show wi l l  be March 13 -
15, 2014 in Denver,  Colorado at  the Marr iot t  Ci ty Center.   We have par tnered with the 
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Colorado Dist i l ler ’s Gui ld to provide a fabulous consumer and industr y event ,  DSTILL 
in conjunct ion with our convent ion.  

Penn:  Leah was instrumental  in assist ing the OR Dist i l lers Gui ld in creat ing TOAST 
(The Oregon Ar t isan Spir i t  Tast ing) a few years ago and was on the steer ing commit tee 
last  year to help co -create with the CO Dist i l lers Gui ld,  and Something Independent in 
forming a wor ld c lass craf t  spir i ts event – DSTILL, which saw over 1200 in at tendance.  
This year ’s DSTILL has expanded to a week of  spir i ted dinners & events designed to 
or ient  & educate the consumer as wel l  as industr y VIP ’s and is a per fect  example of 
creat ing plat forms for the craf t  dist i l lers. 

Where can people go to f ind out more informat ion about the Associat ion? 

Visi t  our websi te f requent ly at  www.amer icancraf tdist i l lers.org,   s ign up for our 
enewlset ters & by contact ing Leah Hutchinson at  leah@amer icancraf tdist i l lers.org or 
Penn Jensen at  penn@amer icancraf tdist i l lers.org any of  our BOD members. 

Is there anything else you would l ike to share with our readers about ACDA?

Penn:  Stay tuned! We have barely touched on al l  the exc i t ing news sur rounding the 
launching of  th is Trade Assoc iat ion. 

Leah:  ACDA has also par tnered with WSWA to have a craf t  presence at  the their 
convent ion in Apr i l  in Las Vegas & the Whisky Live Events throughout the US for 2014.  
These events are designed to create more exposure and oppor tuni t ies for  our dist i l lers 
and there are more in the pipel ine! 

Once again,  thank you for tak ing the t ime for th is inter v iew and for supply ing such 
valuable informat ion with us and our readers.   I  wish you al l  the very best .

Cheers!

Margaret  Ayala
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Leah Hutchinson (Center),  of  ACDA, stopping in at  Rum Runner Press’  headquar ters to d iscuss the 
new assoc iat ion.
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Pairing Tobacco & RUM

New Beginning

I t is very hard to star t  a new year, 
t r y ing to put together an at t ract ive 
pair ing.   Dur ing 2013, Paul  Senf t 

reviewed Papa’s Pi lar  Dark 24 Year Old, 
a Solera rum aged in Amer ican barrels 
and f inished in Spanish Sherr y bar rels.   I 
l iked Paul ’s descr ipt ion about the cof fee, 
c innamon, vani l la and nutmeg notes.   I 
knew this rum could go very wel l  wi th a 
c igar,  but  which one?

Dur ing my last  t r ip to Miami I  was given 
a bot t le as a gi f t .   I  knew r ight  away I 
would use i t  in one of  my pair ings for 
2014.  I  didn’ t  want to wait  too long to 
taste i t ,  so I  opened up the bot t le r ight 
away, t r y ing to get a bet ter idea of  which 
c igar to use.  Most people who come 
across a rum l ike this one would assume 
that i t  is  a good match for just  about any 
c igar,  but  one must be careful,  as i t  is 
not  that  easy!

The day before the pair ing I  dec ided to 
t r y the rum neat.   I t  t ruly reminds me 
of  cof fee and vani l la a lot ,  wi th hints of 
dr y f igs and Sherr y,  making the c igar 
select ion a tougher task.   The fo l lowing 
day I  not iced that I  had lef t  my sni f ter, 
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M y name is Phi l ip I l i  Barake, Sommel ier  by 
t rade.  As a resul t  of  work ing wi th se lec ted 

restaurants and wine producers in Chi le,  I 
s tar ted developing a passion for d ist i l led spi r i ts 
and c igars.   As par t  of  my most recent job,  I  had 
the oppor tuni t y to v is i t  many Centra l  Amer ican 
countr ies,  as wel l  as,  rum dist i l ler ies and tobacco 
growers.

But my passion for sp i r i ts and c igars did not end 
there;  in 2010 I  had the honor of  represent ing 
Chi le at  the Internat ional  Cigar Sommel ier 
Compet i t ion,  where I  won f i rst  p lace, becoming 
the f i rst  South Amer ican to ever achieve that feat .

Now I  face the chal lenge of  impressing the 
readers of  “Got Rum?” wi th what is perhaps 
the toughest task for  a Sommel ier :  d iscussing 
pai r ings whi le being wel l  aware that there are as 
many indiv idual  preferences as there are rums 
and c igars in the wor ld.

I  be l ieve a pai r ing is an exper ience that should 
not be l imi ted to only two products;  i t  is  something 
that can be incorporated into our l ives.   I  hope 
to help our readers discover and apprec iate the 
p leasure of  t r y ing new th ings (or exper ienc ing 
known th ings in new ways).

2014
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uncovered, on the table.   The 
aroma of  caramelized cof fee 

was permeat ing the room.  My 
thoughts turned immediately to 

a c igar I  had received in Miami, 
so I  turned to the humidor and took i t  out .   I t 
is  a Lancero (7.5” in length,  41 r ing gauge) f rom 
Ar turo Fuente,  one of  my favor i te brands.  I t  is 
made with ful l  Dominican Republ ic leaves and is 
not par t  of  the standard Opus X l ine.   I t  has a 
Maduro wrapper and a black band on top of  the 
cedar casing.

To bet ter match the c igar to the rum’s tough 
character,  I  dec ided to add an ice sphere to 
my glass.   Ice spheres,  made with dist i l led 
water,  do not melt  as quick ly as ice in typical 
cube form, preserving the f lavor of  the rum 
for a longer per iod of  t ime.  At  this point  I 
proceeded with the l ight ing of  my c igar.

The beginning of  the c igar was marvelous, 
perhaps the draw was a bi t  t ight  ini t ia l ly, 
but  the pair ing was almost per fect:  the 
peppery and orange peel  notes f rom the 
c igar were being matched per fect ly with 
the rum.

Meanwhi le,  the rum cont inued to 
showcase i ts dominant notes of  cof fee, 

vani l la and a bi t  of  cocoa, probably 
enhanced by the pair ing with the maduro 

c igar and something I  had hoped for when I 
envisioned the pair ing.

Shor t ly thereaf ter,  the c igar star ted burning evenly 
and i ts notes began to fade in with those f rom the rum.  

The ashes were evenly dist r ibuted and very white,  a testament 
to the soi l  where the tobacco was cult ivated and to the craf tsmanship 

behind i ts fabr icat ion.

As I  approached the second third of  the c igar,  the nutmeg and cof fee 
notes f rom the tobacco star ted to dominate the pair ing.   At  this point 
I  had to shi f t  f rom dr ink ing the rum with ice to dr ink ing i t  st raight , 
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in order to maintain the balance.  Lancero c igars,  regardless of  their  brand, wi l l 
become more and more aggressive as you smoke them.  For this reason this shape 
of  c igars are not recommended for beginning smokers,  but  rather for  “Lancero 
Lovers,”  as they say on the boxes of  Cohiba Lanceros.

Switching to dr ink ing the rum straight def ini te ly helped, the aggressiveness of  the 
c igar was kept in check with the even sweeter notes f rom the rum.  This balance 
between bi t ter  and sweet cont inued to work into the f inal  third of  the c igar.

I t  is  possible some wi l l  th ink this was a simple pair ing to make, others may suggest 
that  this Ar turo Fuente c igar should be smoked with something other than a rum, 
but I  l ike to be def iant ,  to search for al l  the learning oppor tuni t ies in this arduous 
quest for  pair ing per fect ion.   I  know per fect ion is not at tainable,  but  i t  is  good to 
look for  i t  in every thing we do in l i fe.

2014 wi l l  br ing many pair ing surpr ises,  some more unusual  than others,  but  al l 
equal ly ent ic ing.   I  wish you al l  much success in this new year,  I  promise you I  wi l l 
cont inue to br ing you new ways to enjoy your c igars and rums.

Cheers,
Phi l ip I l i  Barake
Phi l ip@GotRum.com

Photograph @CigarI l i
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