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from the editor

The Quest  for  the Truth

H ow much truth do you want your 
food vendors (supermarkets, 
restaurants,  bars,  etc.)  to disclose 

about the products they offer  to sel l  you?  
I f  you are l ike most of  us,  you probably 
don’ t  ask your wai ter  at  the restaurant 
i f  the black peppercorns in the gr inder 
are f ree of  animal feces, insect parts, 
d isease-causing bacter ia and other foreign 
contaminants.

More than l ikely you don’ t  ask ei ther i f  the 
demineral ized water used at  your hotel  is 
f ree f rom bacter ia or other microorganisms 
or i f  their  level  is  so low that i t  is  deemed 
“safe for  human consumption”.

Have you ever asked i f  b i rd nests have 
been found inside the cel lars aging 
your favor i te wine or i f  rats have been 
seen roaming the f loors of  your favor i te 
restaurant ’s k i tchen?

You probably don’ t  ask ei ther i f  the food 
offered to you in your country is al lowed 
to be sold in other countr ies wi th the 
same ingredients.   The truth is that  food 
companies of ten have to change their 
ingredients to comply wi th regulat ions 
that ban certain pract ices or ingredients in 
some countr ies but not in others.

But why am I  asking al l  these uncomfortable 
quest ions?  Recent ly I ’ve been approached 
by indiv iduals who clamor for  “ fu l l 
d isclosure” when i t  comes to the th ings that 
are formulated into their  spir i ts,  c la iming a 
“r ight  to know” and a desire to “act  f rom a 
posi t ion of  informat ion.”  

Whi le I  fu l ly  understand those who think 
they want fu l l  d isclosure,  I  a lso see that 
they don’ t  go into restaurants asking for 
the recipes of  the dishes served, or into 
water t reatment plants demanding to see 
resul ts showing 100% pur i ty.

Breweries,  winer ies,  d ist i l ler ies and 
some food producers der ive much of 
their  myst ic ism from the not ion of  “secret 
recipes”,  terroir  and special ized know-how 
that impart  their  products wi th added value 
not found elsewhere.  Ful l  d isclosure, 
whi le innocuous-sounding, can also have 
the effect  of  standardiz ing mediocr i ty, 
creat ing a wor ld where no one has an edge 
or even desires one.

In the quest for  enl ightenment one 
should always seek a balance between 
the pract ical ,  the reasonable and the 
r id iculous. 

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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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!

A pril  2014 witnesses Cit izen Spir i ts 
int roduc ing the second spir i t  in the 
Denizen Rum l ine.   Merchant Reserve 

is a blend of  rums f rom Jamaica and 
Mar t in ique.  I  found the idea a bi t  fasc inat ing.  

The Jamaican rums are a blend of  Plummer 
pot st i l led rums sourced f rom Wor thy Park, 
Hampden, New Yarmouth,  and Clarendon.  I t 
is  my understanding that the largest por t ion 
of  the aged rum comes f rom Wor thy Park 
where s low work ing yeasts are used dur ing 
the fermentat ion process to contr ibute the 
high ester f lavors the blenders wanted to 
use in the rum.  From Mar t in ique, they use 
a rare molasses based component used in 
Rhum Grand Arome created at  the Le Gal ion 
S.A .E.M dist i l ler y. 

60% of the rum is aged in used Amer ican 
Oak Bourbon bar rels for  e ight years and 
then al l  of  the rums are blended to 86 proof.  

Appearance/Presentat ion

The f i rst  th ing that st ruck me was the pur i t y 
of  the amber of  th is rum.  In the bot t le i t 
has the dark gold amber that  we f ind in 
jewelr y.   In the glass the darkness l ightens 
providing a more pure amber that  I  have seen 
gl istening on the side of  t rees where the sap 
has leaked out .   Agi tat ing the glass creates 
a thick band that provides thin s low moving 
legs.   A subt le green halo r ings the l iquid, 
conf i rming that the rum is bar rel  aged.

The 750 ml bot t le has a shor t  neck and is 
secured with a screw cap. The signature 
design of  the labels is consistent wi th their 
f i rst  product .   The f ront provides the basic 
informat ion,  whi le the back te l ls the stor y 
that  inspired the rum along with the required 
legal  detai ls and bar code.

Denizen Merchant Reserve 
Rum

THE ANGEL’S SHARE
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Nose

I  found the aroma of  th is rum to have a 
unique f la i r  about i t .   The esters of  the pot 
st i l l  rums in the blend dominate;  I  detect 
orange peel,  banana, b lack pepper,  dr ied 
apr icots and rounded out by an air y vani l la 
note.

Palate

When I  s ipped this rum, my f i rst  surpr ise 
was the but ter y caramel note that  enveloped 
my tongue. A l l  of  the f rui t  notes I  detected 
in the aroma swir l  across -  espec ial ly the 
dr ied apr icot .  These are punctuated by a 
spicy heat that  melts quick ly accentuat ing 
the oak tannins in the l iquid.    As the rum 
star ts to fade a l ight  p ineapple note comes 
out to p lay providing a lush f rui t y sweet 
note to the f in ish.

Review

When Cit izen Spir i ts developed this 
product they consulted with cock tai l 
h istor ians in an ef for t  to achieve a rum 
unique to the market .   They wanted a 
product reminiscent of  what Trader Vic 
would have used in his or ig inal  Mai Tai 
b lend which used both Jamaican and 
Mar t in ique rums.  For an eight year o ld 
blended rum this was a real ly enjoyable 
s ipper that  has the diversi t y to be a qual i t y 
mult i -use ingredient for  any rum cock tai l 
that  requires an aged gold rum. Denizen 
Merchant Reserve is scheduled to launch 
in New York City and San Franc isco with 
plans for expansion as other dist r ibutors 
reach agreements.  

Monitor denizenrum.com for updates.



THE ANGEL’S SHARE

T his is the th i rd rum I  have reviewed f rom the 
Kahakai  l ine.   The f i rst  t ime I  spot ted the fami l iar 
Lono smi l ing f rom the shelves i t  was a p leasant 

surpr ise.   To my knowledge this is only the second 
coconut spiced rum combinat ion I  have seen in the 
Georgia market . 

Appearance/Presentat ion

The 750 ml bot t le holds to the theme of other Kahakai 
products only wi th a l ight  and dark orange color 
var iant  in the neck wrap and center label.   The rum in 
the bot t le has a golden caramel color that  maintains 
i ts consistency in the glass.  

Nose

This aroma begins wi th a st rong punch of  coconut 
balanced by the f i rebal l  c innamon that I  remembered 
f rom Kahakai  Spiced rum.  I  detect  a hint  of  caramel 
marr ied wi th the immature alcohol  a long wi th a weak 
blend of  baking spices.

Palate

The coconut and c innamon f rom the aroma are f ront 
and center as I  s ip the rum.  The rawness of  the 
immature rum hi ts immediate ly fo l lowed by al lspice 
and glycerol,  then fades into a bi t ter  chemical  f in ish.

Review

Reviewing f lavored rums neat is of ten not the fa i rest 
th ing for a product .   As a rule most are designed 
to be mixed and not imbibed in th is manner.  In th is 
case, l ike so many others,  the f lavor combinat ion 
and the way the rum comes together does not make 
a p leasant s ipper.   However,  as soon as you mix i t , 
th is rum works.   I  t r ied i t  wi th some pineapple ju ice 
and discovered that the f lavors p layed wel l  together.  
Coca- Cola and almond mi lk proved interest ing.  So I 
encourage exper imentat ion to discover how you wi l l 
best  enjoy th is rum.  Like the other Kahakai  rums, th is 
one is b lended to 70 proof and at  under 15 dol lars a 
bot t le is compet i t ive wi th other f lavored rums in the 
marketplace.

Kahakai  Coconut Spiced Rum
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I discovered Wicked Dolphin Si lver rum dur ing the b l ind 
tast ing at  the 2013 Miami Rum Renaissance Fest ival .   I  was 
impressed wi th the rum and made a note to t rack i t  down 

at  the event .   Later in the year I  had the p leasure of  v is i t ing 
their  d ist i l ler y and tast ing room based in Cape Coral  Flor ida.  
This company has a lot  of  posi t ive th ings in the works and is 
def in i te ly on my l is t  of  ones to watch. In 2014 they have ro l led 
out a new spiced rum using local ly grown Flor ida ingredients.  
I t  is  cur rent ly avai lable in locat ions across centra l  and southern 
Flor ida.  Check their  websi te for  avai labi l i t y.

Appearance/Presentat ion

I  was happy to see they kept their  d ist inc t ive award winning 
750 ml bot t le design for their  second of fer ing.   The label  was 
adapted f rom the or ig inal  wi th p lenty of  go ld and red highl ights. 
Each bot t le is labeled wi th the batch number and mine is f rom 
batch number 1.   This copper rum has a nice sol id orange 
hue in the bot t le and in the glass.  Swir l ing the glass reveals 
fast  moving legs that c l ing to i ts s ide and take some t ime to 
diss ipate. 

Nose

Pour ing the rum in the glass unleashes a tangy orange aroma 
that f i l led the ai r.   I t  took the aroma a few minutes to set t le, 
the orange note remained becoming the basel ine,  whi le honey, 
c innamon, nutmeg, a l ight  h int  of  anise t ick led the nose.  

Palate

Sipping the rum revealed a st rong upf ront h i t  of  spices:  anise, 
c innamon and al lsp ice fo l lowed by a l ight  k iss of  honey and 
orange across the tongue.  Af ter  those f lavors faded i t  was 
immediate ly fo l lowed by the caramel of  the rum then faded in a 
l ight ly ac idic f in ish.

Review

When the representat ives of  Wicked Dolphin f i rst  spoke of 
produc ing a spiced product they set out wi th the goal  of  making 
sure i t  tasted l ike nothing e lse in the market and had a s ignature 
Flor ida f la i r  about i t .   I  th ink th is complex l i t t le tongue teaser 
achieved that goal  for  them.  The f lavor prof i le p lays natural ly 
wi th any thing c i t rus based and is enjoyable wi th co la or lemon-
l ime soda. The orange note is a nice added nuance to any 
cock tai l  requir ing spiced rums. I f  you happen to f ind yoursel f 
in a Flor ida store that  car r ies Wicked Dolphin,  I  recommend 
tak ing a bot t le home to enjoy.

Wicked Dolphin Flor ida Spiced Rum
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THE ANGEL’S SHARE

Roble Viejo Ultra Añejo Rum

R oble Viejo Ult ra Añejo rum is 
produced in the Val les del  Tuy 
region of  Venezuela by the Rums of 

the Car ibbean company, with dist r ibut ion 
handled by Ol iveira House.  Created by 
award winning master rum maker,  Giorgio 
Mel is,  the rum is aged for nine years in 
used 220 l i ter  Amer ican Oak Barrels.  
The product is then blended to 80 proof 
and bot t led.  

Appearance/Presentat ion

The dark caramel rum is housed in a 
squared based Chi lean made bot t le.  
The pewter and si lver raised label  helps 
give the bot t le a dist inct ive look that 
dist inguishes i t  f rom other designs on the 
shel f.  “Roble” in Spanish means “oak” and 
the oak t ree logo appears on the metal 
label  in the upper center of  the bot t le, 
the water mark on the back, and on the 
cap. The of f  white back label  provides 
br ief  detai ls about the rum along with the 
required Venezuelan legal  informat ion.  

The bot t le is enc losed with a plast ic cap 
holding a real  cork.  The black and si lver 
neck wrap secures the cap to the bot t le 
and descends hal fway down the neck.   

In the glass the rum maintains i ts dark 
hue and when I  agi tated the l iquid I  could 
c lear ly see the green halo around the 
edge of  the l iquid indicat ing this is an 
aged rum.  The rum forms a sol id r ing 
around the glass with thick,  quick moving 
legs that descend quick ly down the side.  
The r ings and legs c l ing to the side of  the 
glass taking a few minutes to dissipate.

Nose

I  poured the rum in the glass and a 
wash of  oaky caramel emanated f rom i t .  
I  covered my sni f ter  and let  the rum’s 
aroma set t le.   When I  removed the cover 
I  discovered a lovely blend of  oak, dark 
cof fee, sweet vani l la bean, caramel and 
the faintest  whi f f  of  char. 

Palate

Sipping the rum reminded me br ief ly 
of  one of  my favor i te cof fee dr inks:  
Caramel Macchiato.   The cof fee, caramel 
and vani l la notes swir l  in a pleasant 
f lavor fusion centered around a bi t ter-
sweet dark cocoa core.   The rum dances 
around the edge fur ther focusing the 
enjoyable f lavor and si lky feel  of  the 
l iquid.   The f inish is long with a s l ight ly 
ac idic charred oak note that  fades with 
the bi t ter-sweet cocoa note.

Review

At tast ings I  of ten state that  the aroma 
is the promise the rum is making to the 
tongue.  I  have not iced with some of my 
favor i te rums the aroma and f lavor are 
a c losely matched set with the f lavor 
accented with some ex tra nuances.  
Roble Viejo Ult ra Añejo is one of  those 
rums.  I  enjoyed this rum as a sipper 
and i f  i t  was more readi ly avai lable I 
would exper iment with i t  in some c lassic 
cock tai l  rec ipes.  However at  this t ime i t 
is  only being sold in one duty f ree shop 
at  the Simon Bol ivar Internat ional  airpor t 
in Venezuela.   I f  you happen upon this 
product in your t ravels I  suggest pick ing 
i t  up for  yoursel f  or  for  the rum lover in 
your l i fe.
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Would you l ike 
to see your rum 
reviewed here?

We don’t  charge 
fees to review 

rums, you don’t 
even have to 

adver t ise,  so what 
are you wait ing 

for???

For more 
information,  please 
send an email  to:

margaret@gotrum.com
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W hen studying the 
histor y of  a countr y, 
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

Bar tender ’s Corner
by Dr.  Ron A .  Ñejo
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Early American Rum Cocktails 
#4: Knickerbocker

Ingredients:

•	 ½ Lime (or Lemon)
•	 2 tsp.  Raspber r y Syrup
•	 1 wine -glass Santa Cruz (St .  Croix) 

Rum
•	 ½ tsp.  Curacoa

Direct ions:

Squeeze out the ju ice of  the l ime (or 
lemon) and put the r ind and juice in a 
smal l  bar g lass.   Cool  wi th shaved ice.  
Shake wel l  and ornament wi th ber r ies 
in season.  I f  th is cock tai l  is  not  sweet 
enough, put in a l i t t le more raspber r y 
syrup.

Got Rum? Apri l  2014 -  13

What is a Knickerbocker?

The term “Knickerbockers” t races i ts 
or ig in to the Dutch set t lers who came to 
the New Wor ld -and espec ial ly to what is 
now New York- in the 1600s.

Speci f ical ly,  i t  refers to the sty le of 
pants the set t lers wore...pants that 
ro l led up just  below the knees, which 
became known as “Knickerbockers”,  or 
“knickers”.

photo:  www.esquire.com

Early American Rum Cocktails -  Par t 4



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

A JOURNEY  TO BARBADOS 
2 – MUSEUMS, LIBR ARY AND 

ARCHIVES 
I went to Barbados also to study.

About 2 years ago, I  formulated the 
hypothesis of  the Dutch/Brazi l ian or ig in 
of  rum which I  descr ibed in my previous 
ar t ic les,   by speculat ing on what Richard 
Ligon wrote.

But L igon was not enough. So I  read many 
other books about Barbados, the West Indies 
and rum  t r y ing to unear th fur ther proof.  And 
I  have found p lenty of  leads, but they are 
c lues rather than conc lusive evidence.

The th ing is that  ver y few have car r ied out 
real  h istor ical  research on rum and no one, 
as far  as I  know, on i ts or ig in. 

On the one hand, most of  the books on 
rum are excel lent  books, but not scholar ly 
publ icat ions,  they are wr i t ten by journal ists 
and exper ts,  not  by professional  h istor ians. 

On the other,  there is p lenty of  so l id h istor ical 
research on sugar,  on the colonizat ion of 
the Amer icas,  on the At lant ic economy, etc . 
Ver y l i t t le on rum. So, we must get to what 
interests us,  rum and i ts or ig ins,  by studying 
books which mainly deal  wi th something 
e lse.

THE RUM HISTORIAN
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In the space of  an ar t ic le I  can’ t  ment ion al l  the c lues 
I  have found. But you can t rust  me: (near ly)  a l l  the 
sources under l ine the impor tance of  the Dutch and 
of  Pernambuco in the Engl ish set t lement of  Barbados 
and later in the development and product ion of 
sugar.  And rum was born as a by-product of  sugar. 
But I  would l ike to share wi th you some of the most 
int r iguing ones, though.

“Some Dutch vessels,  which were spec ia l ly l icensed by the cour t  of  Spain to t rade to Brazi l , 
landed in Barbados on their  return to Europe, for  the purpose of  procur ing ref reshment .  On 
their  ar r ival  in Zeeland they gave a f lat ter y account of  the is land, which was communicated by 
a cor respondent to Sir  Wi l l iam Cour teen, a merchant of  London, who was at  that  t ime deeply 
engaged in the t rade wi th the New Wor ld.”  So wr i tes Schomburk ’s in h is c lassic Histor y of 
Barbados, publ ished in London in 1847. I t  is  wor th remember ing that S ir  Wi l l iam Cour teen is the 
merchant who promoted and f inanced the f i rst  Engl ish set t lement in Barbados. And then: “ I t  is 
asser ted that previous to the revolut ion the Dutch possessed more interest  in the is land than the 
Engl ish,  which they gained by their  l iberal  spi r i t  in commerc ia l  t ransact ions.”  The “ revolut ion” 
is the Civ i l  War which brought to power Ol iver Cromwel l  and put an end to the f r iendly re lat ions 
between Hol land and England.

“The Dutch, their  contro l  of  the sugar industr y at  Pernambuco threatened, proved the is land’s 
salvat ion.  They taught the Barbadians how to grow, har vest ,  and process sugarcane, loaned 
them the capi ta l  to bui ld p lantat ions,  so ld them the s laves to do the work,  shipped the product 
across the At lant ic ,  and marketed i t  in the major European t rading centers.”  This is what Russel l  
R . Menard, the wel l -  known economic histor ian,  wrote in 1993.

To sum up, in Barbados I  found many c lues that suppor t  my hypothesis,  but  not the f inal  proof, 
not  the real  smoking gun. In order to unear th i t ,  i t  would be necessar y to work on the inventor ies, 
share purchase agreements,  account ing records etc.  of  the sugar p lantat ions in Brazi l  under 
Dutch occupat ion.  But th is is h istor ical  research for scholars,  wel l  beyond my possib i l i t ies.

And yet .  And yet … 

In Barbados I  a lso v is i ted the Synagogue and the Jewish Cemeter y and the adjo in ing Museum, 
sol id ev idences of  the histor ic impor tance of   Jews in the Car ibbean. I  a lso bought a l i t t le book, 
Monumental  Inscr ipt ions in the Jewish Synagogue at  Br idgetown Barbados. 

In the Int roduct ion,  among other th ings, we can read: 

“ [...]  the founder of  the Br idgetown Synagogue, Joseph Jessurum Mendes, a l ias Lewis Dias, 
was act ive in the Pernambuco (Rec i fe)  Synagogue f rom 1649 to 1652”… .
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Judging this Spr ing.  The event was touted 
as the f i rst  major craf t  spir i ts compet i t ion 
to be conducted by craf t  d ist i l lers for  craf t 
d ist i l lers.  This judging marks the beginning 
of  a new era in craf t  spir i ts:  a not- for-prof i t 
t rade assoc iat ion br inging the highest levels 
of  peer achievement to bear on the ever-
increasing qual i t y of  Amer ican craf t  spir i ts. 

This year ’s Bronze Medal winners in the 
Rum category were:

•	 Bal last  Point  Brewing and Spir i ts for  their 
Three Sheets Bar re l  Aged Rum

•	 Louis iana Spir i ts Dist i l ler y for  their  Si lver 
Bayou Rum

•	 R. I .  Seale,  Real  McCoy Spir i ts for  their 
Real  McCoy 5 Year

•	 Stein Dist i l ler y for  their  Stein Dist i l ler y 
Dark Rye Aged Rum

•	 Square One Brewery & Dist i l ler y for  their 
Is land Time Rum

•	 Treaty Oak Dist i l l ing Co. for  their  Treaty 
Oak Bar re l  Reser ve Rum

A Si lver Medal was awarded to Louis iana 
Spir i ts Dist i l ler y for  their  Spiced Bayou Rum

There were no Gold Medals awarded to rums.

Rum Origenes 8

Look for an eight year o ld expression in Rum 
Master Franc isco Fernandez’s Don Pancho’s 
Or igenes rum l ine later in the year.  Whi le 
Don Pancho has produced luxur y rums for 
other c l ients for  years,  i t  is  only in the last 
year that  he bel ieved the qual i t y of  h is aged 
rums mer i ted put t ing his own name on them.  

Renowned for his exact ing standards in 
craf t ing f ine aged rums, Don Pancho dates 
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Rum in the news

Mount Gay Refinery vs. Mount Gay 
Distilleries Limited 

There was some confusion recent ly when the 
media announced the c losure of  the Mount 
Gay Rum Ref iner y in St .  Lucy,  Barbados. 
However,  in a statement ,  Raphael  Gr isoni, 
Managing Director of  Mount Gay Dist i l ler ies 
Limited, noted that whi le i t  had a histor ical 
and supply re lat ionship wi th The Rum 
Ref iner y of  Mount Gay Limited, the ent i t ies 
were indeed separate.  “The operat ions of 
Mount Gay Dist i l ler ies Ltd have not been 
af fected by the recent events at  the Rum 
Ref iner y of  Mount Gay Limited and our 
product ion of  Mount Gay Rum cont inues as 
normal ”  said Gr isoni.

Too Many Pir ates: Captain Morgan 
vs. Admir al Nelson

Diageo, owner of  the Captain Morgan l ine 
of  rums, has f i l led sui t  in Canada against 
Heaven Hi l l  D ist i l ler ies,  c la iming the 
packaging of  the Admiral  Nelson Rum is too 
s imi lar  to Captain Morgan. Diageo is tak ing 
this act ion to protect  Captain Morgan’s 
“ legendary t rade dress,  label  and t rade 
mark.” 

Diageo said “Heaven Hi l l ’s  use of  b latant ly 
confusing t rade dress,  inc luding blatant ly 
confusing histor ical  characters,  in 
connect ion wi th the sales of  the Admiral 
Nelson rum brand is c lear ly intended to mimic 
the Captain Morgan brand, to t rade upon 
the brand’s goodwi l l  and create consumer 
confusion.”

American Cr aft Distillers 
Association Announces Rum Medal 
Winners 

The newly formed Amer ican Craf t  Dist i l lers 
Assoc iat ion conducted their  f i rst  Craf t  Spir i ts 

by Mike Kunetka
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his rums by the age of  the youngest rum 
in the blend, and he personal ly selects 
each bar re l  f rom his own pr ized col lec t ion, 
col lec ted over many years.

Montanya Distillers

At the recent Amer ican Craf t  Dist i l lers 
Assoc iat ion Convent ion in Denver,  Karen 
Hoskins,  President of  Montanya Dist i l lers, 
discussed plans to re lease a th i rd rum to 
their  co l lec t ion.  This añejo -sty led spir i t  wi l l 
be a longer-aged dark rum, f in ished in a 
di f ferent sty le bar re l  f rom their  Plat ino and 
Oro. 

A l though she wouldn’ t  say what k ind of 
bar re l ,  Karen did say ”As ever,  we are a 
rum company. We are exc i ted about a new 
express ion of  that  pass ion.”  Montanya was 
awarded 2013 Craf t  Dist i l ler y of  the Year by 
the Amer ican Dist i l l ing Inst i tute.

Lost Spirits Distillery Nav y St yle 
Rum

Bryan Davis is a master at  using authent ic 
fermentat ion and dist i l l ing techniques. His 
absinthe and whiskeys have won numerous 
awards and now he is making rum. And what 
a rum i t  is.  Made f rom Grade A molasses and 
evaporated sugar can juice,  Br yan then adds 
a t ropical  f rui t  dunder of  over r ipe bananas. 

“A careful ly made dunder can y ie ld more 
carboxyl ic ac id than many years in a bar re l. 
In my case, the over r ipe bananas are a 
cr i t ical  component of  the yeast star ter ”  says 
Bryan. This high-ester rum marr ies the best 
of  t radi t ional  Jamaican and Guyanese rum 
sty les,  but  i t  is  made in Cal i fornia.

Beachbum Berry’s Potions of the 
Caribbean

The grand-master of  T ik i  dr inks is back. 
His latest  ef for t ,  Pot ions of  the Car ibbean: 
500 Years of  Tropical  Dr inks and the 
People Behind Them strains f ive centur ies 
of  fasc inat ing histor y through a cock tai l 

shaker,  ser v ing up 77 v intage Car ibbean 
dr ink rec ipes — 16 of  them “ lost ”  rec ipes that 
have never before been publ ished anywhere 
in any form, and another 19 that have never 
been publ ished in book form. 

Even more del ic ious are the stor ies of 
the people who created, or ser ved, or 
s imply drank these dr inks.  As “a hybr id of 
st reet-smar t  gumshoe, anthropologist  and 
mixologist ”  (The Los Angeles Times) and 
“ the Indiana Jones of  T ik i  dr inks” (The New 
York Times),  the Beachbum is uniquely 
qual i f ied to te l l  th is epic stor y-wi th - rec ipes, 
lav ishly i l lust rated wi th v intage graphics and 
rare histor ical  photos.

Great Lakes Distillery’s Roaring 
Dan’s Rum

The fo lks at  Great Lakes have now added 
a rum to their  co l lec t ion of  spir i ts.  Roar ing 
Dan’s Rum is a hand craf ted,  smal l  batch 
rum made f rom Grade A molasses. Af ter the 
in i t ia l  d ist i l lat ion,  the rum is then macerated 
wi th 100% pure Wisconsin Maple Syrup and 
dist i l led again.  Aging is done in both new 
char red Amer ican Oak and used Bourbon 
bar re ls and then bot t led at  90 proof to 
provide a rum with big f lavor.

Greenbar Distillery Organic 
Spirits

”Organic Spir i ts taste bet ter because organic 
ingredients taste bet ter ! ”   Such is the mantra 
for  the fo lks at  Greenbar.  They descr ibe their 
Crusoe Organic Rum as the combinat ion of 
Car ibbean type molasses and Cal i fornia Sty le 
fermentat ion.   Their  Spiced version inc ludes 
whole c innamon, c love, nutmeg, al lspice, 
vani l la,  orange zest ,  osthmanthus f lower 
and molasses. Their  Frui t lab l iqueurs are 
great mixers and are created by macerat ing 
f resh, whole ingredients in rum for 3 to 4 
weeks to capture the aroma, color and f lavor. 
They cur rent ly have four var iet ies:  Ginger, 
Hibiscus, Jasmine and Orange.

These are the most recent and notewor thy headl ines in the rum indust r y.   I f  you want us to share 
your news wi th our readers,  p lease send an emai l  to Mike@gotrum.com.  Mike Kunetka is a a land-

locked rum enthusiast ,  he is based in Colorado, USA and is our newest cont r ibutor.
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RUM library

A s I wrote in my column “The Rum 
Histor ian” in th is issue of  Got Rum?, 
there is ver y l i t t le scholar ly research 

on rum. However,  when some years ago 
I  began to approach the rum wor ld,  I  had 
the good luck to come across one of  these 
rare works:  Car ibbean Rum. A Soc ial  and 
Economic Histor y by Prof.  Freder ick H. 
Smith.

Publ ished in 2005 by the Universi t y Press 
of  Flor ida,  the book br ings together years 
of  h istor ical  and anthropological  studies  
on rum and i ts ro le in the histor y of  the 
Car ibbean, and i t  is  a lso the outcome of 
archaeological  excavat ions car r ied out by 
the author himsel f  and  other  scholars.

This book is a mult id isc ip l inar y work in which 
Histor y,  Anthropology and Archaeology 
come together in order to te l l  us how a new 
beverage, of  low-qual i t y,  and ver y cheap, 
has managed to be one of  the dist inc t ive 

features that the popular cul ture of  the 
Car ibbean is lands have in common. Many 
things have st ruck me, but I  would l ike to 
ment ion two in par t icular.

First  of  a l l ,  the use of  Archaeology to 
invest igate modern and contemporar y 
histor y.  For me, as for   many in I ta ly, 
Archaeology was a disc ip l ine necessary to 
understand the anc ient wor ld,  the Middle 
Age at  the ver y most ,  cer tain ly not such 
recent t imes. But ,   in fac t  ,  i t  works also for 
the centur ies between XVII   and XIX.

Secondly,  I  found i t  ex t remely interest ing 
when Smith ref lec ts upon the reasons that 
led the French and Engl ish colonists to 
produce local ly a lcohol ic beverages and 
consume rum in huge quant i t y.  His answer,  in 
a nutshel l ,  is  that  the ver y large consumpt ion 
of  a lcohol  was the colonists’  response to a 
new, hard,  ver y dangerous environment,  a 
form of escapism.

However,  star t ing f rom the local  dimension, 
the book widens i ts scope to encompass 
the whole At lant ic wor ld and i ts complex 
economic,  pol i t ical  and human saga. And the 
modern di f fusion of  rum al l  over the wor ld.

Personal ly,  I  owe a lot  to th is book. I t   made 
me know  Richard Ligon, i t  int roduced me 
to the complex wor ld of  the Car ibbean, i t 
provided me with a boundless bib l iography 
and, most of  a l l ,  i t  made me think.

“… evidence indicates that the Br i t ish 
is land of  Barbados and the French is land 
of  Mar t in ique were the cradles,  i f  not 
the bir thplaces, of  Car ibbean Rum.” This 
sentence, wr i t ten almost at  the beginning of 
the book, st ruck me immediate ly,  i t  entered 
my head, and my mind star ted revolv ing 
around i t .  This sentence is what got me 
star ted on my quest on the or ig ins of  rum.

To sum up, I  would st rongly recommend this 
book to al l  rum lovers.  A lso because, as wel l 
as being a scholar of  the highest repute, 
Smith can wr i te ver y wel l  and is a ta lented 
stor y- te l ler.

Marco Pier in i ,  Rum Histor ian
Marco@GotRum.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 Complejo 
Industr ia l  L icorero del  Centro (Ron 

Ocumare) 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



Got Rum?  Apri l  2014 -   22Got Rum?  Apri l  2014 -   22

Exclusive INTERVIEW

Q:  What is your ful l  name, t i t le,  company 
name and company locat ion?

Clinton Waynne Wyness ,  Director.  Nor th 
Shore Trading, Durban Nor th,  Durban, 
KwaZulu-Natal,  South Afr ica

Q:  What inspired you to get star ted in the 
rum industr y?

The f i rst  local ly produced Rum f rom the 
sugar cane in KwaZulu-Natal.   Zulu Rum was 
f i rst  thought of  by me in 1999 when I  was 
a regional  sales manager in KwaZulu-Natal 
(K ZN),  South Afr ica sel l ing bicyc les.  Whi le 
t ravel l ing al l  around K ZN and seeing al l  the 
sugar cane around the province I  thought i t 
st range that K ZN does not have i ts own Rum 
as in most other sugar produc ing areas, such 
as Maur i t ius,  Car ibbean and Bundaberg 
Austral ia.

Inter view by Margaret  Ayala

Cl inton Wyness (L) and Wayne Ol iver (R)
Photographer:  Brandon Wyness
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 I  star ted going to ta lk to people I  knew for suppor t ,  but  no one shared my same 
passion to star t  local  Rum. One day I  ment ioned i t  to a c lose f r iend, Wayne Ol iver,  now 
par tner in Zulu Rum. He suppor ted i t  r ight  f rom the beginning and made al l  h is staf f 
and of f ice equipment avai lable for  the research to star t  Zulu Rum.  So began the stor y 
of  Zulu Rum.

Q: When I  think of South Afr ica, rum is not the f i rst thing that comes to mind, 
when did sugarcane get introduced in your countr y and by whom?

In 1848 the f i rst  sugar cul t ivars were impor ted f rom Maur i t ius,  and proved to be so 
successful  that  the f i rst  mi l l  was bui l t  on the Compensat ion f lats in 1850, and in 1852 
the Jane Mor ice sai led into the bay wi th a cargo of  15,000 cane tops f rom Maur i t ius.

Fol lowing prot racted negot iat ions between the Natal  Government and the Colonial 
Secretar y,  the Natal  Par l iament passed the Cool ie Law No 14 of  1859. This made i t 
possib le for  the Colony to recrui t  Indian laborers who could be brought out to South 
Afr ica under a f ive -year contract  of  indenture.

On 17 November 1860, the f i rst  cont ingent of  341 laborers f rom India to f ind employment 
as indentured workers on Natal ’s cane- f ie lds,  entered the bay aboard the SS Truro.

The Phoenix Set t lement ,  establ ished by Mahatma Gandhi in 1904,  is  s i tuated on the 
nor th -western edge of  Inanda, some 20 k i lometers nor th of  Durban. Si ta Gandhi wr i tes  
“my grandfather ’s farm … was f i f teen mi les away f rom the c i t y,  and in those days 
around us were plantat ions of  sugar cane f ie lds...”

Q:  How much of the sugarcane product ion is dest ined for local vs. expor t 
markets? 

The R12 bi l l ion South Afr ican sugar industr y is cost- compet i t ive,  consistent ly ranking 
in the top 15 out of  approximately 120 sugar produc ing countr ies wor ldwide. Stretching 
across two provinces of  South Afr ica,  namely Mpumalanga and KwaZulu-Natal,  the 
sugar industr y makes a posi t ive di f ference to the l ives of  more than a mi l l ion people 
and is a catalyst  to economic growth and development.

Sugarcane is grown by approximately 24 000 registered sugarcane growers farming 
predominant ly in KwaZulu-Natal  wi th substant ia l  operat ions in Mpumalanga, and some 
sugarcane product ion in the Eastern Cape.  Sugar is manufactured by s ix mi l l ing 
companies wi th 14 sugar mi l ls  operat ing in the cane-growing regions.  The industr y 
produces an average of  2,2 mi l l ion tons of  sugar per season.  About 75% of th is sugar 
on average is marketed in the Southern Afr ican Customs Union (SACU). The remainder 
is expor ted to markets in Af r ica,  Asia and the USA.

There is a lso direct  and indirect  employment through numerous suppor t  industr ies in 
the provinces where sugarcane is grown and processed.  The sugar industr y creates 
approximately 79 000 direct  jobs,  which represents over 11% of the total  agr icul tural 
work force in South Afr ica.   In addi t ion there are the registered cane growers supply ing 
cane for processing to sugar mi l ls.   Indirect  employment is est imated at  350 000 jobs.  
Approximately one mi l l ion people or 2% of South Afr ica’s populat ion depend on the 
sugar industr y for  a l iv ing.

Q:  Who is behind the product ion of your rums (who is your dist i l ler and/or 
blender)? What is his/her histor y and exper ience (where did that person learn 
the craf t)?
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Greenpoint  A lcohols based in Durban SA.

Dist i l ler  has been in the Liquor Industr y s ince 1988, spec ial iz ing in product ion wi th 
the l ikes of  Ste l lenbosch Farmers Winery (now Diste l l)  and Diageo, before opening up 
Greenpoint  A lcohols in 2005.

Whi lst  wi th Diageo, covered an overseas assignment for  Diageo in Maur i t ius where he 
headed up Operat ions.  I t  was here that the interest  in Rum was conceived what wi th 
the popular brand of  Green Is land Rum, for  which the Is land is wel l  known. 

Greenpoint  has both pot st i l ls  and columns on s ight which are used in the product ion 
of  Zulu Rum. 

Q:  What products do you current ly dist i l l? (List each one along with a descr ipt ion).

The Rum is avai lable in three smooth var iet ies.   We can state smooth as the test  resul ts 
that  i t  had to go through to get passed by the Government Agr icul ture Depar tment 
in Ste l lenbosch showed i t  to be one of  the smoothest rums to be tested in their 
laborator ies.  We have also been to ld th is on numerous other occasions at  di f ferent 
shows and tast ings we have at tended. 

Zulu Rum: a c lear White rum, l ight  in f lavour.  Great to use in cock tai ls and par t icular ly 
sui ted for  mix ing wi th f rui t  ju ices,  i t  has real ly brought l i fe to cock tai ls in the K ZN 
region.

Zulu Impi Rum: a Dark Rum with a woody f lavour for  those who prefer the more 
t radi t ional  rum and cola i t  is  a lso doing ver y wel l  in some local  mixes such as ginger 
beer and cal led the Dark and stormy.

Q:  Has the product ion of your rums helped create new jobs in KwaZulu- Natal?  
At your bot t l ing faci l i ty,  are you mainly label ing and seal ing the bot t les by hand 
or are you using an automat ic machine?

Yes we are creat ing jobs as we grow in the market and al l  the labels are put on by 
hand. A lso the packing into boxes is a lso done by manual labor.

Q:  How well  have your rums been received by consumers in and outside South 
Afr ica? 

We have been received fantast ical ly wel l  in South Afr ica and even though we are 
only in the province of  KwaZulu-Natal  so far  we have consumers f ly ing down f rom 
Johannesburg and buying stock to take back wi th them. We have also had lots of 
quer ies f rom the rest  of  South Afr ica and f rom USA and Austral ia.  We are also cur rent ly 
in ta lks wi th Russia,  China and Singapore. 

Q:  What countr ies are you current ly sel l ing your rums in?

So far we are only in Kwazulu-Natal  Province, one of  n ine provinces of  South Afr ica, 
but  wi l l  be launching into the other 8 provinces dur ing th is year.  We wi l l  a lso be in 
Mozambique by the t ime this inter v iew goes to pr int .

Q:  Pr ior to your rums, what was the main spir i t  being consumed in South Afr ica?  
Who are your main compet i tors (local or foreign)?

Brandy is the main spir i t  in South Afr ica and our main compet i tors are foreign rums in 
dark and whi te categor ies as we are the only local  rum.
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Q:  What does “ Impi” mean? 

Impi is a word f rom the Zulu t r ibe for  any armed body of  men. However,  in Engl ish i t  is 
of ten used to refer to a Zulu regiment ,  which is cal led an ibutho in Zulu.

Q:  Is there something unique about your rums?

The Zulu Range of  Rums have a uniqueness of  being ver y smooth on the pal let  and also 
of  course being the f i rst  local  rum in kwaZulu-Natal.

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

We wi l l  be launching Zulu Gold Rum in the near future:  gold in colour wi th a rais in 
f lavour that  mixes wel l  wi th cola or lemonade and is a lso to the same smooth Standards 
typical  of  the Zulu Rum range.

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

One of our greatest  chal lenges was get t ing al l  of  the legal  paper work in p lace and then 
get t ing the products tested and passed by the government agenc ies before we could 
even begin to star t  market ing.  The nex t chal lenge was to break into a market that  was 
only accustomed to impor ted rums and having no local  rums in the market was a big 
mind set change for the publ ic and st i l l  is  as we ro l l  out  over South Afr ica.

Q:  Luis and I  had the pleasure of meet ing you and your team at “Show Rum I tal ian 
Rum Fest ival” in Rome last year in October.   What has happened since?  Any rum 
events you plan on at tending this year?

I t  was a great p leasure meet ing you and Luis in Rome last  year and yes lots has 
changed since then. We have grown to 117 out lets wi th in K ZN and we are adding new 
ones weekly.  We have also been approached by group stores and wi l l  soon be launching 
nat ional ly wi th them.
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Zulu Rum wi l l  be represented at  the 
Rum Fest ival  in Par is on the 6th and 
7th of  Apr i l ,  but  unfor tunately wi thout 
Wayne Ol iver or I  in at tendance. 

We do intend to be at  the London rum 
fest ival  in October 2014.

Q:  Who has helped you come up 
with Zulu rum cocktai ls?  What is 
your favor i te cocktai l  and why?

We have had the Internat ional  Hotel 
School  of  South Afr ica prepare and 
create some fantast ic cock tai ls for  the 
Zulu Rum range.

One of  my favor i tes is cal led the 
Mnguni Cow which is named af ter  a 
cow found in Zululand. The contents is 
2 x tots of  Zulu Impi Rum shaken wi th 
Amarula and crushed ice into a Sour 
Glass which is laced wi th Nachtmusik. 
I t  real ly br ings out the smoothness in 
the Zulu Impi Rum.

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 reach me by Emai l: 
cwyness@zulurum.com or at  Zulu Rum 
on Facebook or Twit ter.

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

Yes, I  would l ike to say that s ince 
get t ing involved wi th produc ing rum we 
have discovered how smal l  the wor ld 
real ly is and that a l l  rum dr inkers are 
proud of  what they dr ink. 

Uni ted we stand!
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Cocktail  Revolut ion

D uring the past couple of  weeks 
I ’ve had to at tend a number of 
events for  my employer,  and at 

al l  of  them there were cock tai ls that 
stole the show.  For today ’s par ing I ’ve 
selected two of  these cock tai ls.  

The f i rst  one is a c lassic Whisky cock tai l 
that  can be easi ly adapted to use Rum 
is the Old Fashioned.  When made with 
Zacapa 23 i t  becomes a Zacapa Old 
Fashioned.  When prepared wel l ,  one 
can leave aside the orange juice,  of ten 
the pineapple juice as wel l ,  balancing 
i t  instead with the f resh notes f rom 
the orange peel.   When prepared wel l , 
a l l  i t  takes is one sip to change one’s 
percept ion of  mixology.  Of course i t 
doesn’t  hur t  that  Zacapa is also in the 
background, set t ing for th i ts r ich oak 
barrel  notes.

The second c lassic cock tai l ,  one which 
has been around for over 100 years 
is the Manhat tan, or iginal ly prepared 
with a Rye Whiskey and made famous 
dur ing prohibi t ion using Canadian 
Whisky.   But of  al l  i ts  var iants we 
are only concerned with one: the rum 
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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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Pairing Tobacco & RUM
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var iant .   When prepared with rum, 
the c lassic dr ink becomes a Cuban 

Manhat tan or a Captain Manhat tan.  
But which rum should one use?  For 

our exper iment we’l l  c reate a Demerara Manhat tan, 
s ince we wi l l  be using El  Dorado Single Barrel  EHP, 
which contr ibutes the unique character of  i ts  pot-
st i l l  a lcohols to the dr ink,  especial ly when i t  is 
garnished with a maraschino cherr y.

Now that we have our two cock tai ls selected, each 
one made with a di f ferent rum, al l  that  is  lef t  is  to 
f ind a c igar to conduct the pair ing.

Just l ike we did when we did the cof fee and 
c igar pair ing,  in order to have the best results 
when deal ing with mixed dr inks,  we should be 
reaching out for  a shor t  c igar,  one that wi l l 
a l low us to enjoy the dr inks prompt ly and at 
their  best  temperature,  whi le al lowing the 
c igar to showcase i ts tobaccos fair ly quick ly 
as wel l .   For today ’s pair ing I ’ve selected H. 
Upmann’s Half  Corona, 44 r ing and 90mm 
in length,  with a smoking t ime of  around 20 
minutes,  ideal  for  one or,  in our case, two 
c lassic rum cock tai ls!

The Half  Corona was released in boxes of 
25 c igars in 2011, i t  was another addit ion 

to the l ist  of  “shor t  smoke” opt ions that have 
grown in popular i t y in recent years,  due to the 

str ic t  regulat ions and permits sur rounding c igar 
smoking.  I  could not imagine smoking a Jul ieta N. 

2,  with over an hour of  smoking t ime, accompanied by 
several  cock tai ls,  as i t  would defeat the purpose of  this 

pair ing (but is not necessar i ly  a bad idea).

The c igar comes across as being very f resh, with pronounced notes of 
humidi ty,  probably due to how young the tobacco is (mine came f rom 
a 5 -unit  pack just  recent ly re leased into the market).

I  was conduct ing the pair ing with both cock tai ls and the c igar at  the 
event,  qui te a sight  i f  you could imagine i t .   I t  reminded me of  how we 
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wrapped up last  year for  “Got Rum?”,  smoking on the beach in Grenada.  I t  was 
obvious my l i fe was headed in the r ight  direct ion.

I  must admit  that  both var iants f rom the c lassic cock tai ls (using rum instead 
of  Whiskey) produce unique results.   I  would even dare say that ,  under cer tain 
c ircumstances, the results are bet ter than the or iginal  dr inks.   This was one such 
c ircumstance:  I  was over whelmed by how wel l  the Demerara Manhat tan paired with 
the second third of  the c igar ;  i t  was t ruly a pair ing dest ined to become a c lassic,  one 
which I  b l indly recommend to any smoking lounge.  I  l iked both cock tai ls because 
they don’t  al ter  the essence of  the rum used in their  preparat ions and I  am happy 
to recommend them as such.

To wrap up the night ,  and thinking about al l  the ladies who enjoy Cosmopol i tans, 
I  ordered one f rom the bar.   Not one made with rum, but the c lassic one instead.  

¡V iva la revoluc ión!

Cheers,

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

THE FUN HAS JUST BEGUN.

W W W. A R T I S A N S P I R I T M A G . C O M
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