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from the editor

The Fight  for  Rum

B y now everyone in the industry 
knows (or should know) about 
the rum war over the subsidies 

offered by the US government to 
producers in Puerto Rico and the 
USVI,  but  there is another rum war 
brewing that can also have a long-
last ing impact on the landscape.

One of  the unpredicted side effects 
of  a wor ld that  is going “green” 
( that  is ,  a wor ld seeking ever more 
environmental ly- f r iendly choices),  is 
that  some rum producing countr ies are 
giv ing incent ives to their  d ist i l ler ies to 
produce fuel-grade ethanol ,  instead of 
food-grade rum from their  sugarcane 
(or i ts der ivat ives).   As a resul t  of  th is 
tendency, there is a growing need for 
rum in many countr ies,  one that is 
threatening to increase the pr ice of 
aged rums in the very near future.

The under ly ing dark c loud behind these 
already gloomy threats is the fact  that 
in recent years the internat ional  pr ice 
of  sugar has been inching back towards 
i ts record highs.  What wi l l  happen 
when sugar gains back i ts lost  margin?  
The cost of  producing rum from juice 
or molasses wi l l  go up as wel l ,  coupled 
with an ever larger increase in demand 
for fuel  grade ethanol .   I f  the demand 
for electr ic i ty also r ises (and there is 
plenty of  evidence to suggest th is wi l l 

be the case),  the excess steam from 
the sugarcane factor ies wi l l  have a 
better ROI when appl ied to generat ing 
electr ic i ty rather than to operat ing the 
dist i l ler ies.

Rum has faced i ts share of  obstacles 
before,  and today’s version of  rum is the 
resul t  of  the adaptat ions i t  needed to 
overcome them.  These new chal lenges 
are unl ikely to k i l l  the resi l ient  spir i t 
of  rum, but are very l ikely to force i t 
into adapt ing even further in order to 
survive.

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!

T he f irst  t ime I  found Captain 
Bl igh XO Special  Reserve rum 
was at  the 2013 Car ibbean 

Beer and Rum fest ival  in Grenada.  At 
the end of  the fest ival  a f r iend gave 
me a bot t le and I  have been looking 
forward to si t t ing down and seeing 
what i t  is  about.

The rum is produced by the St.  Vincent 
Dist i l lers Ltd.  They impor t  molasses 
and use a double column st i l l  to 
produce their  products.   Captain Bl igh 
is aged for roughly 10 years in once 
used oak barrels then blended to 80 
proof and bot t led. 

Appearance/Presentat ion

The 750 ml bot t le is secured with a 
metal  screw cap with cream front and 
back labels.   The name and scr ipt  are 
black with gold highl ights.   The rum 
holds a l ight  amber color in the bot t le 
and in the glass.   Swir l ing the tast ing 
glass creates a sturdy band with thick 
legs that descended quickly back 
down the glass.

Nose

I  found the aroma fair ly simple - 
sweet and sugary on top, grounded 
by oak, with caramel and vani l la in 
the midl ine with l ight  bi ts of  alcohol 
nipping around the edges. 

Captain Bl igh XO Special 
Reserve Rum

THE ANGEL’S SHARE
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Palate

Sipping the rum reveals a nice sol id 
oak note with a comfor tably smooth  
vani l la note that  balances the 
acr idness of  the oak.  As I  cont inued 
to sip,  I  found the f lavors blended 
and a caramel note came into play.  
As the exper ience turns towards the 
f inish there is a bite of  alcohol  that 
t ransit ions into a dry f inish.

Review

I  found this rum interest ing in i ts 
simplic i ty.   This simplic i ty is not a 
negat ive,  instead i t  made i t  a versat i le 
ut i l i t y  rum.  You can sip i t  neat or mix 
i t  in punches or cocktai ls and i t  wi l l 
hold up quite nicely.  

Due to the sweetness of  the rum I 
would be careful  in using i t  in sweet 
cocktai ls.   I f   you choose to sip i t 
neat,  I  would recommend i t  as an af ter 
dinner desser t  rum.  Current ly the 
product is found at  St.  Vincent and 
the Grenadine is lands and is a fun 
addit ion to any bar or rum col lect ion.
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THE ANGEL’S SHARE

T he Highwire Dist i l l ing company 
opened in Char leston, South 
Carol ina in September of  2013.  

Using a 530 gal lon copper pot st i l l 
f rom Germany, this small  batch dist i l ler 
produces si lver and gold rums, vodka, 
whisky and botanical  gin.   Their  ear ly 
batches of  80 proof si lver rum were 
dist i l led using molasses sourced from 
Barbados, charcoal  f i l tered, and bot t led 
on si te.  

When we visi ted in October and 
purchased this bot t le,  their  products 
were being distr ibuted and sold at  l iquor 
stores around the Char leston area. They 
had begun barrel ing what wi l l  become 
their  aged rum and were almost f inished 
developing their  botanical  gin. 

Recent ly I  learned that they are now 
producing a South Carol ina Agr icole 
rum using local ly grown sugar cane.  To 
my knowledge, this is the f i rst  dist i l ler y 
on the east coast to produce this sty le 
of  rum.

Appearance/Presentat ion

Crystal  c lear in the bot t le and glass,  this 
long handled 750 ml bot t le has white 
labels on the f ront and back. The top of 
the bot t le is covered with paper with the 
name of the company and year that  the 
product was produced. 

Underneath the paper I  discovered the 
cork secured to the bot t le with a c lear 

High Wire Si lver Rum

tamper proof seal.   Swir l ing the rum 
creates a thin r ing around the glass.  
The legs descend quickly down the glass 
leaving a r ing of  t iny beads behind.

Nose

The aroma is an interest ing combinat ion 
of  minerals,  caramel,  vani l la,  and l ight 
banana notes.  

Palate

The immatur i ty of  the rum is immediately 
present with a nice level  of  burn that 
carr ies the base l ine of  the l iquid.   The 
vani l la and caramel swir l  in the center 
with a sl ight  hint  of  but terscotch.  As the 
st ing of  the rum star ts to fade I  detect  a 
faint  mineral  note which l ingers into the 
f inish.

Review

This un-aged spir i t  has a surpr ising 
cr ispness to i t .   By no means a sipping 
rum, i t  is  a good mult i -use cocktai l 
ingredient.  As this company hones i ts 
craf t  we look forward to revisi t ing their 
fac i l i t y,  t r y ing their  aged rum, and seeing 
what new products they are creat ing. 
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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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NEW PRODUCT

the captain’s ship has sailed...

It’s TIKI TIME!!!

Coming

Soon

Got Rum Ad_2014.indd   1 4/10/14   7:46 AM
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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 #5: Punch á la Ford
(An excerpt  f rom The Epicure’s A lmanac, by Benson E. Hi l l ,  Esq.)

T he late General  Ford,  who 
for many years was the 
commanding engineer at  Dover, 

kept a most hospi table board,  and 
used to make punch on a large scale, 
af ter  the fo l lowing method:

He would select  three dozen of 
lemons, the coats of  which were 
smooth,  and whose r inds were not 
too thin ;  these he would peel  wi th 
a sharp kni fe into a large ear then 
vessel,  tak ing care that none of  the 
r ind should be detached but that 
por t ion in which the cel ls are placed, 
containing the essent ia l  o i l;  when he 
had completed the f i rs t  par t  of  the 
process, he added two pounds of 
lump-sugar,  and st i r red the peel  and 
sugar together wi th an oar-shaped 
piece of  wood, for  near ly hal f  an hour, 
thereby ex tract ing a greater quant i ty 
of  the essent ia l  o i l .  Boi l ing water was 
nex t poured into the vessel,  and the 
whole wel l  s t i r red,  unt i l  the sugar 
was completely dissolved. 

The lemons were then cut and squeezed, the ju ice strained from the kernels; 
these were placed in a separate jug,  and boi l ing water poured upon them, the 
general  being aware that the pips were enveloped in a thick muci lage, fu l l  of 
f lavor ;  hal f  the lemon ju ice was now thrown in;  and as soon as the kernels 
were free from their  t ransparent coat ing,  their  l iquor ras strained and added. 

The sherbet was now tasted; more ac id or more sugar appl ied as required, and 
care taken not to render the lemonade too watery.  “Rich of  the fru i t ,  and plenty 
of  sweetness,”  was the general ’s maxim. The sherbet was then measured, and 
to every three quar ts a pint  of  Cognac brandy and a pint  of  o ld Jamaica rum 
were al lot ted,  the spir i t  being wel l  s t i r red as poured in;  bot t l ing immediately 
fo l lowed, and, when completed, the beverage was kept in a cold cel lar,  or 
tank,  t i l l  required. At the general ’s table I  have frequent ly drunk punch thus 
made, more than s ix months o ld;  and found i t  much improved by t ime and a 
cool  atmosphere.
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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

A JOURNEY  TO BARBADOS 3 – WHY 
RUM?

As we know, “The Five Ws” are quest ions whose 
answers are considered basic in informat ion-
gather ing.  They are of ten ment ioned in journal ism, 
research etc .  and they const i tute a formula for 
get t ing the complete stor y on a subjec t .   According 
to the pr inc ip le of  the Five Ws, a repor t  can only be 
considered complete i f  i t  answers these quest ions:  
Who  is  i t  about? ;  What  happened?; Where  d id i t 
take p lace?; When  d id i t  take p lace?; Why  d id i t 
happen?

To the f i rst  4 quest ions we have a l ready g iven an 
answer :  the Dutch star ted the commerc ia l  product ion 
of  rum on a large scale,  in the Nor th East of  Brazi l , 
at  the beginning of  the XVII   centur y.

But st i l l  there is no answer to the f i f th quest ion, 
why?

Prec ise ly,  why? Why did they go to great pains to 
produce the new beverage? To f ind the answer,  we 
have to take a step back and, in order to s impl i f y 
such a complex point ,  we have to nar row our scope 
and focus on Engl ish co lonists in the Amer icas.

In the England they came f rom, the consumpt ion 
of  wine and beer was widespread and ex t remely 
large. The medical  cul ture of  the t ime saw water 
wi th suspic ion. I t  was considered a host i le e lement 
f rom which to keep away as much as possib le.  Even 
washing onesel f  was advised against .  Espec ia l ly 
in the c i t ies,  dr ink ing water was of ten f i l thy and 
pol luted, so i t  was real ly dangerous.

THE RUM HISTORIAN

Got Rum?  May 2014 -   14



To dr ink,  to quench one’s th i rst ,  i t  was bet ter to turn to wine. And wine had always been impor ted in great 
quant i t ies f rom France and Spain.  More recent ly,  they had star ted to impor t  brandy too.

The f i rst  co lonists sai led to the Amer icas fu l l  of  dreams and hopes, but what they found was ver y di f ferent 
f rom what they had expected. L i fe condi t ions were appal l ing.  The envi ronment was a l ien and host i le.  New, 
ter r ib le d iseases scourged the set t lements.  Hur r icanes bat tered men and thei r  possessions. There was a 
permanent state of  war against  the Spanish and the French, and p i rates were a constant threat .  Poor whi te 
people had to work ver y hard,  whi le the é l i te,  the p lantat ion owners,  feared thei r  rebel l ion.  There were few 
whi te women. 

Final ly,  a l l  whi te people l ived in fear of  a s lave rebel l ion.

In order to so ld ier on, in order not to go crazy,  the co lonists wanted to dr ink:  dr ink hard,  get intox icated, 
escape f rom real i t y for  a whi le.  In a lcohol ic beverages they didn’ t  look for  the p leasure of  taste,  but  for  the 
inebr iat ion  that  only a lcohol  can g ive.

From the ver y beginning they star ted to impor t  wine and then brandy. But t ranspor t  costs were high, so the 
impor ted beverages were expensive,  only the r ich p lanters could af ford them.

Therefore,  they a lso appl ied themselves to produc ing a lcohol ic beverages f rom the fermentat ion of  local 
p lants,  such as cassava, potatoes, agave and others;  they even t r ied to grow grapevine, wi th mixed 
success. But local  product ion was low-alcohol  and, any way, insuf f ic ient .

When someone had the idea, and the know-how, of   d ist i l l ing the beverage which for a long t ime had been 
obtained f rom the fermentat ion of  the by-products of  sugar processing, i t  was an immediate boom. The new 
dr ink could be produced in great quant i t y,  i t  was cheap and ver y st rong. I t  had ever y th ing the co lonists 
wanted. Sure,  i t  d id not taste ver y good, indeed at  the beginning i t  was real ly bad, but i t  guaranteed 
inebr iat ion cheaply and that was  a l l  that  mat tered. A l l  the documents of  the per iod and the few data we 
have te l l  us that  the consumpt ion of  a lcohol,  and of  rum in par t icular,  was enormous. Many co lonists must 
have l ived in a state of  permanent inebr iat ion.

Then, when sugar made the p lanters r ich,  they impor ted the best wines and the best brandies,  but they 
were a minor i t y.  The vast major i t y of  the p lantat ion workers,  the sai lors,  the so ldiers and the s laves 
cer ta in ly could not af ford impor ted beverages. Rum, on the cont rar y,  was af fordable,  and in great quant i t y. 
Rum, therefore,  became thei r  dr ink,  thei r  cheap Stai r way to Heaven.
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SAMMY’S BEACH BAR RUM

Imper ial  Brands has announced that i t 
has signed an agreement with Sammy 
Hagar ’s newest spir i t ,  Sammy Beach Bar 
Rum. Imper ial  Brands wi l l  assume al l 
sales responsibi l i t y  in the United States 
and Canada for the rock star ’s award-
winning si lver rum.

PENNY BLUE XO RUM

Pr inted in Maur i t ius in 1847, the Penny 
Blue stamp is considered one of  the 
rarest  stamps in the wor ld.  From the 
oldest dist i l ler y in Maur i t ius now comes 
Penny Blue XO Rum.  Named af ter  the 
famous stamp, Penny Blue is made at 
the Medine Dist i l ler y.  

Master Dist i l ler  Jean Francois Koenig 
selects indiv idual  casks at  the peak 
of  their  matur i t y,  having been aged in 
Cognac, Whisky and Bourbon barrels. 
Penny Blue is natural  in color and is 
not cold- f i l tered in order to preserve 
the hear t  of  the rum. I t  is  bot t led on the 
Medine estate and dist r ibuted by Anchor 
Dist i l l ing.

ST. GEORGE AGRICOLE RUM

The folks St .  George did not want to 
make a ‘normal ’  rum; they wanted 
a t rue agr icole.  They wanted to use 
t rue cane juice,  not molasses.  Smal l -
diameter Cal i fornia sugar cane is grown 
outside Brawley in the Imper ial  Val ley.  
Immediately af ter  harvest ,  the stalks are 
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Rum in the news

CHAI RUM

SMAKS Luxury Group has introduced 
the wor ld ’s f i rst  Chai  rum. Among Kiran 
Shiya Akal ’s many talents and passions, 
he is a tea maker.  He says he has found 
the per fect  par tner ing between the 
leaves of  tea f rom the East Indies and 
rum from the West Indies,  a pair ing that 
goes back to the 17th Century.  Chai 
Rum is cur rent ly avai lable in Barbados, 
Tr inidad and St.  Thomas.

SELVAREY WHITE & CACAO RUMS

Don ‘Pancho’  Francisco Fernandez is 
famous for his award winning aged dark 
runs. Now he is producing a white and a 
f lavored rum for Selvarey.  Selva = jungle; 
rey = k ing. For Selvarey Rums, Don 
Pancho ferments Grade A molasses and 
dist i l ls  the nectar in four copper column 
st i l ls  bui l t  in 1922 by the Amer ican 
Copper & Brass Works.  The dist i l late is 
aged in Amer ican white oak barrels that 
previously aged f ine bourbon. 

For the White,  Don Pancho chooses a 3 
year old rum for i ts youth and vibrancy, 
and combines i t  wi th a r ich,  ful l  bodied 5 
year old mark. 

For the Cacao, he selects a 5 year old 
rum whose inherent f lavor is enhanced 
with the infusion of  the f inest  local ly 
sourced chocolate.  His goal  is  to produce 
a white and f lavored rum f ine enough to 
sip on the rocks.

by Mike Kunetka
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shipped to the dist i l ler y where f resh cane 
juice is ex tracted by running the stalks 
by hand through a sugar cane mi l l .  The 
f reshly pressed, uncooked cane juice 
is then fermented and dist i l led in smal l 
batches in a 500 l i ter  copper pot st i l l . 

LOST SPIRITS POLYNESIAN 
INSPIRED RUM

Last month I  wrote about Bryan Davis’s 
Navy Sty le Rum. Since then, I  have had 
the great pleasure of  tast ing both the 
55% and 68% ABV versions. I  had to 
br ibe my brother- in - law to hand del iver 
them to Colorado. Wel l  wor th every 
cent ,  the rums are potent ,  f lavor ful  and 
unique. Look for a Polynesian Inspired 
Rum to fo l low shor t ly.  I  don’ t  know much 
about i t  yet ,  but  I  am def ini te ly sending 
the brother- in - law more money.

SAN FR ANCISCO WORLD SPIRITS 
COMPETITION

This year,  39 spir i ts exper ts judged 1,474 
spir i ts f rom 41 states and 63 countr ies. 
Wray & Nephew, Inner Circ le and Bounty 
won Double Gold Medals in the Overproof 
Category.  Tanduay Si lver won a Double 
Gold in the White Rum Category.  Havana 
Club Selecc ion de Maestros and Real 
McCoy won Double Gold in the Dark /
Gold Category and Zaya, Fecundo Rum 
Exquisi to and Appleton Estate won 
Double Gold in the Ex tra Aged Category. 
Car ibbean Treasure Rumby Vani l la Rum 
won Double Gold in the Flavored Rum 
Category.

DESTILERIA SERR ALLES

Puer to Rico’s largest dist i l ler y says i t 
p lans to roughly t r ip le i ts product ion of 
rum within a few years.  A lejandro Garc ia 
Padi l la said that  Dest i ler ia Serral les Inc. 
had signed several  deals with pr ivate 
investors.  He said the increase in 
product ion wi l l  star t  this month. 

The company conf i rmed that the 
expansion would push output up by 8 
mi l l ion gal lons a year f rom the cur rent 4 
mi l l ion to 5 mi l l ion.  I ts best-known brand 
is Don Q.

BACARDI 

The latest  addit ion to the brand’s 
f lavored rum family,  BACARDÍ® Mango 
FusionTM, is a one-of-a-k ind product 
that  fuses the r ipe f lavor of  mango with a 
recognizable hint  of  orange, creat ing an 
unforget table taste exper ience. “Mango 
is one of  the most popular f lavors on the 
market today, with i ts l ight ,  cr isp prof i le,” 
said Toby Whitmoyer,  v ice president and 
brand managing director,  rum category, 
at  Bacardi  U.S.A .,  Inc.  “As leaders in 
the rum category,  we’re commit ted to 
innovat ing to meet our consumers’  needs 
- -  and BACARDÍ Mango Fusion del ivers 
on that promise,”  he added

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

W hen I was growing up my family 
int roduced me to the idea of 
tonics and toddy ’s.   Over the 

years I  gathered a few basic ones to 
help through seasonal  changes, colds, 
and whatever i l ls  came my way.  Warren 
Bobrow, creator of  the Cocktai l  Whisperer 
Blog, has released a new book cal led 
Apothecary Cocktai ls. 

This 160 page spiral 
bound col lect ion was 
easy to read and fo l low.  
In i ts pages Bobrow 
features 75 rec ipes 
for medic inal ly- themed 
cock tai ls.   Each one 
accompanied by a 
gorgeous photograph 
of  how the f inal  dr ink 
should appear.   These 
cock tai ls use a var iety 
of  spir i ts,  herbs, 
spices,  and f lowers 
that  were used over the 
years to help ward of f 
i l ls  and revi tal ize the 
body and mind.  

Several  of  these 
cock tai ls feature spiced 
rums, rhum agr icoles, 
and aged rums f rom 
speci f ic  is lands.  The 
fact  that  al l  of  the 
plant ingredients are 
easi ly accessible, 
ei ther f rom your home 
garden or at  the local 
farmers market is t ruly 
appeal ing to me.

I  par t icular ly enjoyed 
the strong lead in with 
the histor y of  how a lot 
of  these cock tai ls were 
created over the years 

as wel l  as their  p lace in countr y to cour t 
medic ine before pharmaceut icals rose to 
prominence.   

At  USD $21.99, this book is a wor thy 
edi t ion to any cock tai l  or  spir i t 
enthusiast ’s l ibrar y as wel l  as anyone 
interested in natural  cures.

Paul Senf t
Paul@GotRum.com
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The Ar t  of  Rum Making 
(2 Day)

History and Science
of the Barrel  (1 Day)

The Ar t  of  Rum Blending 
(2 Day)

Our Most Popular Courses

Addit ional Courses
•	 The Classi f icat ions of  Rum (1 Day, for  Brand Ambassadors,  Journal is ts,  B loggers and Rum Af f ic ionados).

•	 Advanced Rum Making for Craf t  D ist i l lers (1 Day, only for  cur rent d ist i l lers).

•	 Advanced Rum Tast ing Techniques (1 Day, for  Brand Ambassadors,  Journal is ts,  B loggers and Rum 
Af f ic ionados).

•	 The Business of  Rum (5 Days, for  cur rent or future Craf t  D ist i l ler y Owners).

•	 Developing a Pr ivate Label  Rum (2 Days, for  cur rent or future Brand Owners).

•	 Custom Train ing Programs for Master B lenders,  Aging Warehouse Managers,  Laborator y Technic ians and 
other Indust r y Members.

For more informat ion, please visi t:

www.rumuniversity.com
or cal l  us at :

+1 855 RUM-TIPS ex t .  3 (+1- 855 -786 - 8477)

The Rum Univers i t y is a Registered Trademark 
of  Rum Runner Press Inc.  in both the U.S. A . and in the 
ent i re European Union.  The use of  the “Rum Univers i -
t y ”  name wi thout the approval  of  the t rademark ho lder 

wi l l  be legal ly prosecuted.

A l l  in -person Rum Univers i t y courses are 
avai lab le in Spanish and in Engl ish.

™
The International Leaders in
Rum Training and Consult ing

Upcoming Courses

•	 Spain -  May: Sold Out
•	 USA - The Rum Universi ty wil l  be 

responsible for the Rum sect ion of the 
5 - Day Dist i l ler Course at the Moonshine 
Universi ty,  July 28th to August 1.

•	 USA - August: Avai lable for Pr ivate 
Training

•	 USA - September: Avai lable for Pr ivate 
Training
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Q:  What is your ful l  name, t i t le ,  company 
name and company locat ion?

Dave Ot is (T ik i  Dave),  Founder,  Taboo Tik i 
Brands, LLC. Carson Ci t y,  Nevada

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

I t  was not my f i rst  t ime developing a brand, but 
a f i rst  in the rum industr y.  Previously I  was the 
Founder of  D iV ine Vodka, one of  the f i rst  and 
only “estate” vodka’s made f rom grapes. Unl ike 
vodka, which has reached i ts saturat ion point 
in ever y categor y,  rum is making resurgence 
into a younger demographic in the Uni ted 
States. 

More impor tant ly I  saw not only “gaps” in the 
rum market ,  but  a lso “over used” categor y 
market ing concepts.  Gaps, meaning spiced 
rum but no “ f lavored” spiced rums. Over used, 

Mr.  Dave Ot is,  Founder of  Taboo Tik i  Brands, LLC.
Photographer :  Mike Graham mpg@grahamimages.com

Floor d isp lay by Motr  Graf x,  Ni les,  IL

Exclusive INTERVIEW

I want to thank Mr.  Dave Ot is 
for  his t ime, which made this 
inter view possible.   I  f i rst 

cor responded with him back in Apr i l 
of  2013.  He sent us his products 
for  review and was very open to 
our comments and feedback.  

I  was intr igued by his concept of 
br inging back the Tik i  cul ture with 
some great cock tai l  rec ipes.  I t 
g ives me great pleasure to br ing 
you this stor y almost a year later.

Margaret  Ayala,  Publ isher
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meaning e i ther a fabr icated “naut ical ”  theme or imi tat ion of  a “p i rate” concept .  How many more 
Captains,  L ieutenants,  Admirals and Sai lors can we have already making the same product? 
Consumers are inte l l igent these days and apprec iate “or ig inal i t y ”  more than imi tat ion or copy 
cat brands. 

Hence, the creat ion of  Authent ic “K AHAK AI TIKI ”  Polynesian Sty le Rum! A commitment to not 
only f lavored spiced rum, but to an or ig inal  concept which t ru ly def ines the f ree spir i t  nostalg ia 
of  rum! K AHAK AI (Hawai ian for  beach) TIKI…..  Rum with a “personal i t y of  i ts  own”. 

Q:  What rums do you current ly have? (List each one along with a descr ipt ion).

There are four rums in the por t fo l io and we have produced three so far. 

Kahakai Tiki  Spiced Or iginal   With a dark amber hue th is 70 proof rum leads wi th hints of 
c innamon, nutmeg and other exot ic spices per fec t  for   re - creat ing the fun c lassic  Polynesian 
dr inks or for  New cock tai ls – 

Kahakai Tiki  Spiced Banana  A dark c innamon hue  70 proof Amer ican rum made in A Polynesian 
sty le b lended wi th f resh bananas giv ing i t  a c reamy banana wash wi th hints of  vani l la.  Per fec t 
for  adding z ip to the Banana daiquir i

Kahakai Tiki  Spiced Coconut  A dark golden hue 70 proof rum using only the f inest  Amer ican 
Molasses and a pure coconut f lavor,  per fec t  for  any cock tai l

Kahakai Tiki  Spiced (Kahiki)  Frui t  – due later in 2014 -  made using the f inest  cane molasses 
and the rare salak f ru i t  f rom centra l  Bal i .  Explore your senses and see i f  you can taste the 
p ineapple hints f rom this unique f ru i t .  Ideal  in a Rum Punch. 

You can’ t  imagine the number of  fun,  t ropical ,  Polynesian and exot ic dr ink rec ipes that are 
avai lable on our web s i te w w w.t ik i rum.net a lso featur ing rec ipes f rom the wor ld famous Mai -Kai 
Restaurant in Ft .  Lauderdale,  FL.,  as wel l  as our Kahakai  Zur ra Sangr ia.  Kahakai  T ik i  Rum is 
per fec t  for  the c lassic rum cock tai ls and is a lso great in the cur rent rum dr inks.  

Q:  Your rums have some kind of Polynesian histor y behind i t .   Can you tel l  us a l i t t le bi t 
more about i t? 

The histor y.  The histor y is more the re lat ionship of  the Polynesian South Seas and i ts T ik i 
Cul ture and how i t  became such a pop cul ture phenomenon in the 50 ’s and 60 ’s here in the 
U.S. Polynesia became a metaphor for  “Paradise on Ear th”,  yet  the remote Is lands of  the South 
Pac i f ic  were not accessib le for  most Amer icans. So what did the Amer ican populat ion do? 
They brought the “T ik i /Paradise on Ear th” dream to their  own homes. They t ransformed their 
basements bars,  recreat ion rooms, backyards,  and even wardrobes in order to symbol ize and 
embrace the myst ical  Eden on ear th exper ience. 

What was to fo l low nex t was a pop cul ture phenomenon explosion never before seen in the 
Uni ted State.  Over the nex t two decades (50 ’s and 60”)  the Amer ican demand for an escape 
f rom real i t y and ever yday l i fe was t ransformed into the landscape of  ever y US c i t y.  From Los 
Angeles to Miami and even exot ic c i t ies l ike Fairbanks, A laska Columbus Ohio,  had restaurants, 
bowl ing al leys,  hair  salons, apar tment complex ’s hote ls and amusement parks,  even Walt 
D isney ’s Enchanted Tik i  Room took on the “T ik i /Polynesian” concept . 

You are probably fami l iar  wi th the famous restaurants l ike Trader V ic ’s and Don the Beachcomber ’s. 
But i t  was actual ly the smal ler  independent establ ishments wi th names l ike The Is lander,  Zombie 
Hut ,  Kon Tik i ,  Outr igger,  Mai -Kai  and yes the Kahik i  in Columbus, Ohio just  to ment ion a few of 
the thousands that t ransformed a Polynesian Pop cul ture in the 50 ’s and 60 ’s.

Of course at  the foref ront of  th is cul tural  movement is RUM! This pop revolut ion is dr iven by 
exot ic dr inks f rom the South Seas and the main ingredient is RUM! This is our connect ion to 
Polynesian histor y.
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Q:  Is there something unique about your rums? The way they are made, ingredients,  water, 
etc?

Yes, f i rst  of  a l l ,  Polynesian sty le rums are general ly a b i t  sp ic ier  and dr ier  than t radi t ional  spiced 
rums. Secondly,  we use Black Strap Molasses f rom sugar cane grown exc lusive ly in Louis iana and 
Flor ida.  B lack st rap molasses is considered to be an ant i - ox idant ,  h igh in manganese, copper, 
calc ium and potassium. Thirdly,  the product is GLUTEN FREE!

Last ly,  besides using robust natural  f lavors l ike coconut and banana our Kahik i  Frui t  is  ver y rare. 
We gave i t  the name Kahik i  Frui t  (not  to be confused wi th our brand name K AHAK AI) because i t 
was a bet ter f i t  for  our Polynesian theme. I t  s real  name is the SAL AK f rui t ,  which is only grown 
and found in centra l  Bal i .  I t  is  a dist inc t ive ly agreeable f lavor unl ike any other f ru i t .  For the sake 
of  g iv ing you a reference point ,  i t  is  sor t  of  a p ineapple/passion f ru i t  combinat ion. 

What t ru ly separates us wi th in the spiced rum categor y is our development of  “spiced f lavors” We 
are the only rum brand dedicated to “spiced f lavored” rums and commit ted to a fu l l  l ine of  f lavors 
wi th more exot ic f lavors to come in the future….. I  promise!

Q:  What can you tel l  us about the f igure depicted on the labels of your rums?  Is i t  a “Lono”?

Well  for  those of  you who don’ t  know, there are four great t ik i  gods. KU, Anc ient T ik i  God of  War. 
K ANE, Anc ient T ik i  God of  L ight and Li fe.  K ANALOA, Anc ient T ik i  God of  the Sea. LONO, Anc ient 
T ik i  God of  Fer t i l i t y  and Peace. In Hawai ian my thology, Lono is a fer t i l i t y  and music god who 
descended to ear th on a ra inbow.  

The t ik i  god on our label  is  none of  the above. We did not feel  wor thy of  being ident i f ied wi th any 
of  these iconic Hawai ian t ik i  gods. Instead we commissioned an independent ar t ist  to develop a 
t ik i  god wi th a sty le and ident i t y we could cal l  our own. Once we had our t ik i  god developed we 
turned him over to renowned spir i t  and brand designer John Gleason in I r v ine Cal i fornia.  As you 
can see for yoursel f  f rom the p ic tures in th is ar t ic le,  John and his team created the ul t imate t ik i 
concept for  K AHAK AI TIKI RUM!

Although we have not of f ic ia l ly  named our t ik i  god, there are p lans to unvei l  a “name our t ik i 
guy contest  “ in which the winner wi l l  get  an al l  expense paid t r ip for  two to Hawai i….of course! 
Unt i l  than we are just  going to refer to our t ik i  god as the “god of  f lavored spiced rum and good 
t imes”…….no explanat ion needed!

Q: I  understand that par t of the mission of your rums was to br ing back the Tiki  cul ture.  
Why did you feel this was impor tant and do you feel you have accomplished your mission?

 We don’ t  fee l  that  we can s ingle handedly br ing back one of  the most power ful ,  legendar y 
Polynesian pop cul ture movements that  was exper ienced in the US dur ing the 50 ’s and 60 ’s.  The 
Polynesian pop cul ture movement was a l i fe sty le change. In more ways than one the average 
Amer ican’s desire to “escape” was a regression to a s impler l i fe.  The mission to br ing back the 
“TIKI ”  cul ture wi l l  best  be ser ved by today ’s generat ion X er ’s feel ing a need to escape their  day 
to day pressure of  a ver y busy and demanding wor ld. 

What we did feel  at  Kahakai  T ik i  Rum was at  the ver y core of  the Polynesian/ Tik i  pop cul ture 
movement in terms of  the t ru ly fun and f ree spir i t  exper ience was i ts “COCKTAIL CULTURE” ! Yes 
the cock tai ls and exot ic dr inks in ceramic sculpted glasses that fueled the wheels of  not  only 
Polynesian commerce in restaurants but back yard luau par t ies,  bars and basements.  The leading 
ingredient in a l l  of  these cock tai ’ ls  was RUM!

Any t ime a product or even a ser v ice can br ing people together and make them forget the pressures 
of  their  ever yday l i fe for  even an hour or so is t ru ly impor tant to our soc iety as a whole.  You 
can exper ience the ul t imate mini  vacat ion and never leave your neighborhood. Whether i t ’s  a 
throwback ret ro t ik i  bar l ike Hala Kahik i  in River Grove, I l l . ,  or  an ul t ra s leek urban t ik i  oasis l ike 
Three Dots and a Dash in Chicago. Cont inuing th is Polynesian/ Tik i  pop cul ture is impor tant to us 
at  Kahakai  T ik i  Rum.

I ts way to ear ly to te l l  i f  we are or are not accompl ishing our mission. A l l  I  can te l l  you is that  our 
product and theme are wel l  received by our growing customer base. 



Cer tain ly any t ime you can get an oppor tuni t y to be inter v iewed by a leading industr y magazine 
l ike Got Rum is an enormous boost !

Q: Do you think the resurgence of Tiki  cul ture is in i ts infancy or has i t  reached i ts ful l 
force?

I  th ink the way the modern day t ik i  cul ture wi l l  develop di f ferent ly than in the 50 ’s and 60 ’s. 
We obviously l ive in a di f ferent wor ld wi th di f ferent needs. Today the average person has the 
abi l i t y  to t ravel  much easier and af fordable than in the 50 ’s and 60 ’s.  People who want to 
exper ience paradise at  an exot ic locat ion,  Tropical  Is land and even a warmer c l imate have 
greater accessib i l i t y  to the Polynesian South Seas exper ience.

I  don’ t  bel ieve the t ik i  cul ture wi l l  consume the landscape l ike i t  d id in the 50 ’  and 60 ’s that 
was a phenomenon that wi l l  never be exper ienced again!  However today ’s resurgence is wi l l 
be more of  a ret ro resurgence of  the t ik i  pop cul ture.  People wi l l  recreate the exper ience 
that the generat ions before them created. T ik i  pop cul ture wi l l  be a s lower yet  longer last ing 
par t  of  our soc iety and cul ture.  One of  the main reasons is that  consumers have so many 
enter ta inment oppor tuni t ies compet ing for their  hard earned dol lars,  which means that their  t ik i 
re lated purchases may be less f requent . 
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I t ’s  hard to p in point  where we are in the cyc le of  the t ik i /Polynesian pop cul ture resurgence. One 
th ing for sure is that  segments of  the t ik i /Polynesian resurgence are in our face in many forms of 
market ing.  For instance have you been to a Home Depot ,  Loews or any home bui ld ing store late ly? 
The backyard accessor ies and furni ture re lated to the t ik i  concept are ever growing i tems such as 
torches, lanterns,  l ights and por table t ik i  bars.  New t ik i  bars,  lounges, c lubs and restaurants are 
opening ever y month in large markets l ike New York,  Chicago, Phi ladelphia,  L .A . and Miami.  They 
are tak ing on a look of  their  own, an interpretat ion of  what today ’s consumers want wi th a balance 
of  the t radi t ional  t ik i  look.  These new establ ishments have a cer ta in s leek hip feel  about them, yet 
they st i l l  de l iver the ret ro t ik i  fee l  of  escapism exper ience to a s impler t ime. 

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

We have produced three – Spiced Or ig inal ,  Spiced Banana and Spiced Coconut of  the four t ypes 
wi th the Kahik i  Frui t  to int roduce later th is year.   More impor tant ly what we at  Kahakai  T ik i  Rum 
are going to do is over the nex t year or two is focus on unique market ing concepts and displays to 
br ing awareness to not only our product but the t ik i  exper ience!  We feel  ver y st rongly that  our four 
core f lavors wi l l  prov ide consumers wi th enough var iety and dr ink opt ions to sat is f y their  taste 
pal lets wi thout over whelming them with too many f lavor choices.  We have seen too many other 
brands f rom f lavored rums to f lavored vodkas develop f lavors not for  the consumers taste,  but  so 
they can dominate retai l  shel f  space.  Our four f lavor por t fo l io was designed to g ive customers a 
“s imple choice mix ”.   We of fer  an “or ig inal ”  (spiced),  “ t ropical  f lavors” (coconut & banana),  and 
an “exot ic f lavor ”  (Kahik i  f ru i t) .  Just  l ike the four TIKI GODS we have four f lavors to dominate the 
wor ld!

Instead of  br inging more rum to the market we are going to br ing new market ing concepts to the 
market to enhance our v is ib i l i t y.  For star ters,  we have developed a state of  the ar t  f loor display 
for  retai l  locat ions (see photograph).  This tota l ly funct ional  d isplay only takes one square foot 
of  f loor space yet holds a fu l l  case and mult ip le f lavors!  I t ’s  safe,  sturdy,  br i l l iant  graphics,  and 
says K AHAK AI TIKI is here!  This was developed to get Kahakai  T ik i  pr ime f loor space whi le not 
having the retai ler  t ie up large amounts of  dol lars in inventor y for  the t ypical  f loor space display 
which usual ly takes about 10 -12 cases.  Our other s igni f icant investment is in re inforc ing the t ik i 
hut  bar concept wi th our Kahakai  T ik i  Rum. We have contrac ted wi th three outdoor bar restaurant 
venues in a naming r ight  agreement in which their  outdoor bars are named “Kahakai  T ik i  Rum 
Bar ”.   The Bars are bui ld ing or conver ted to T ik i  Hut concepts.  I t ’s  a tota l  t ransformat ion to grass 
roofs,  torches, t ik i  g lass ware, f rozen dr ink machines, palm t rees and exc lusive s ignage using our 
brands name. We incorporate spec ia l  events wi th hula dancers and dr ink spec ia ls to fu l ly  del iver 
the Tik i /Polynesian exper ience. The locat ions are al l  d i f ferent and ex t remely busy. The f i rst  on 
wi l l  be at  Pot ter ’s in Naper v i l le,  I l l .  Pot ters has a wel l  establ ished outdoor bar c rowd in the center 
of  downtown Naper v i l le,  and should be ready by Memor ia l  Day of  2014. The second is the Pigger y 
in Chicago, IL .  This is a new construc t ion roof top bar that  wi l l  be a tota l  t ransformat ion to a t ik i 
bar,  great locat ion near Wr ig ley Fie ld.  The th i rd wi l l  be at  Joe’s Bar and Gr i l l  in South Haven, 
MI.  This is a new construc t ion expansion to a r iver boat barge on the Black River.  We wi l l  have a 
complete outdoor T ik i  bar on the water.

Q:  Are you current ly sel l ing only in the USA or are you also sel l ing outside of the USA?  I f 
outside the USA, which countr ies?

We are a smal l  company and are focusing on the US for now. We have a lot  of  work to do to get 
the brand growing in the US. 

Q:  How well  have your rums been received by consumers?

We are ver y exc i ted about how the consumers have loved the brand. We cont inue to push sampl ing 
where we can. We know once we get them to taste the brand we have them hooked. Flavors are 
ver y robust ,  yet  they are al l  70 proof so they have a b i t  of  a k ick.  The spic iness tends to real ly 
balance the sweetness so as not to be too sweet . 

Consumers also l ike the $4.00 rebate on ever y bot t le.  Espec ia l ly when they get a hand wr i t ten 
note f rom me and two $2.00 dol lar  b i l ls ,  i t ’s  sor t  of  our way to bui ld loyal t y!  Plus who doesn’ t  l ike 
a couple of  $2.00 bi l ls?
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Q:  What have been some of the greatest chal lenges/obstacles you have encountered 
thus far? 

Finding dist r ibut ion!  I t ’s  d i f f icul t  being smal l .  D ist r ibutors are di f ferent today; ver y few take 
pr ide in bui ld ing smal l  brands f rom scratch.  I  th ink due to pressure on del iver ing a return 
on their  investment a long wi th high fuel  cost  they are less pat ient .  Of ten the f i rst  quest ion 
a dist r ibutor asks is;  how much are you going to spend on market ing? 

Dist r ibutors are shi f t ing some of the f inanc ia l  r isk to the brand. I  understand i f  a brand is 
establ ished, but when you are smal l  a l l  your resources have been dedicated to produc ing 
the brand and get t ing i t  to market there is not much lef t  for  market ing.  Than when you 
get a dist r ibutor there are p luses and minuses. I f  you get a larger dist r ibutor you wor r y 
about get t ing lost .  I f  you have a real  smal l  d ist r ibutor you wor r y about their  abi l i t y  to have 
market ing dol lars for  your brand. In some markets we go to the customer f i rst ,  such as a 
large l iquor store chain.  Once they commit  than the dist r ibutor is more l ike ly to take you 
on. We have a mix of  large nat ional  d ist r ibutors and smal l  d ist r ibutors.The t ruth is,  we 
have a lot  of  requests f rom consumers want ing the brand and having a hard t ime f inding 
Kahakai  T ik i  Rum.  In par t icular we need good dist r ibut ion in Cal i fornia,  New York,  New 
Jersey and Flor ida.

Q:  You have developed some amazing Tiki  cocktai l  recipes wi th your rums.  Who 
helped you come up wi th the recipes and why did you chose that person’s assistance?

Well  you guys a Got Rum are responsib le for  three of  our favor i tes thanks to 
Paul  Senf t .  Today, i t  is  bar tenders that  c reate new dr ink crazes. We have some 
bar tenders that  have jumped at  the chance to help us create the rec ipes. In 
par t icular the bar tenders f rom the Mai Kai  in Ft .  Lauderdale have created three 
propr ietar y dr inks for  us that  can be found on our web s i te.   The bar tenders at 
the Hala Kahik i  in R iver Grove, IL .,  have create a complete menu for our Kahakai 
T ik i  n ights on the 2nd and 4th Thursday of  the month great balance of  mar t in i ’s , 
exot ic t ropical  dr inks and shots. 

Q: Is there a cocktai l  in par t icular that is your favor i te? Why? 

Easiest  quest ion so far,  the two your team and Paul  Senf t  have created. The 
R AFT October Issue, and the Sangr ia using our Or ig inal  Spiced. The three 
dr inks the Mai -Kai  in Ft .  Lauderdale created are also great ,  T ik i  Swizzle, 
T ik i  Banana, and Tik i  Coconut .  Last  but not least ,  the Haka Kahik i ’s “Suns 
Up”,  coconut spiced, st rawber r y l iqueur and 7 up. These can al l  be found 
on our web s i te w w w.t ik i rum.net .    

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?    

We pr ide ourselves on being accessib le,  so you cal l  me direc t  at  630 - 400 -
1284 or emai l  at  ot is@kahakai - t ik i - rum.com. We are also on face book and 
twi t ter.  I f  you real ly want a t reat  check out our music v ideo wr i t ten and 
per formed by Nicole Atk ins.  I t ’s  on You Tube under Kahakai  T ik i  Rum or i ts 
accessib le f rom our web s i te,   w w w.t ik i rum.net . 

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

Join us in expanding the Tik i  phenomenon -  contact  us to te l l  us about 
your T ik i  exper ience and te l l  your local  reta i lers and bars and restaurants 
to car r y Kakakai  T ik i  rums.  L i fe is too shor t  not  to take an hour or two to 
escape to paradise,  or  at  least  paradise in a bot t le!  TIKI IS ALIVE AND 
WELL….. IN ALL OF US!
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A Gastronomic Experience

D uring the past couple of  days I 
discarded a couple of  potent ial 
pair ings because I  did not f ind 

them interest ing enough.  Yesterday, I 
was hungry and real ized that hunger 
can somet imes intensi f y our thought 
process, and this is how I  came up 
with this pair ing.

A couple of  days ago, I  had prepared 
a Bolognese sauce, but instead of 
prepar ing i t  wi th beef boui l lon,  I  used 
a black beer to give i t  a r icher,  more 
caramelized f lavor,  aided addit ional ly 
by car rots.   The result ing sauce was 
r ich and had very nice hints of  bar ley.  
Since I  already had the sauce, I 
proceeded to cook some spaghet t i  a l 
dente and, when I  mixed them with 
the Bolognese sauce, I  also added 1 
ounce of  the rum I  had reserved for 
the pair ing.   I  was pleasant ly surpr ised 
with the result ,  exceedingly bet ter than 
what I  had ant ic ipated.

The rum I  used was Plantat ion 
Grenada 2003, a rum whose sugarcane 
was harvested and dist i l led on the 
aforement ioned year.   This concept 
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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

Photographer:  Danna Bordalí

Pairing Tobacco & RUM
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is  very wel l - received in today ’s 
market ,  s ince consumers are eager 

to t r y and own di f ferent versions of 
the same brand, each coming f rom a 

di f ferent countr y or year.  

A problem with some of these countr ies of  or igin 
f rom where Plantat ion gets i ts rums is that  in many 
cases, consumers have associated a sty le with 
them, which – in my opinion- is not always the best 
sty le the countr ies have to of fer.   Having said 
this,  the Plantat ion rum from Grenada has very 
nice notes of  caramel and hints of  tannins f rom 
Amer ican oak barrels (even though i t  spent some 
t ime in France).   This par t icular bot t le was a 
gi f t  f rom my f r iend Liset te Davis,  she gave i t 
to me dur ing my last  v is i t  to Grenada.  That 
t r ip was a unique exper ience f rom a cul inary 
perspect ive since the is land, despite i ts smal l 
s ize,  is  a large producer of  spices and cacao.  
I  am keeping my f ingers crossed, hoping I ’ l l 
be able to v is i t  i t  again.

The c igar I  selected for this occasion was 
the Camacho f rom Honduras in a Tubo 
Corojo format,  the shape is dic tated 
by the blend of  tobaccos used in al l  i ts 
components (wrapper,  binder and f i l ler).  

Str ic t ly speaking, this is a “puro,”  s ince al l 
the components come f rom the same countr y.  

I  selected a Robusto (5 x 50),  ideal  for  a very 
good smoking session of  approximately 40 

minutes.

When I  l i t  up the c igar,  I  st i l l  had the af ter taste of  the 
spaghet t i  wi th i ts incredible sauce (I  am not saying i t  was 

incredible because I  made i t ,  i t  s imply was!).   Dur ing i ts f i rst  third, 
the c igar was very del icate,  with a medium intensi ty and a spectacular 
draw.  I  was impressed by i ts qual i t y,  wi thout a doubt i t  was one of  the 
best Robustos I  have smoked, i t  showcased a note of  f reshly- toasted 
Amer ican oak that combined with the rum incredibly.   Meanwhi le,  the 
rum was contr ibut ing with i ts warm spicy notes,  matching the c igar 
per fect ly (a c igar with a di f ferent intensi ty would not have worked).
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The c igar behaved except ional ly wel l 
and consistent ly throughout the smoking 
session.  There were some notes of  bi t ter 
chocolate that  appeared towards the end 
of  the second third,  which matched the 
prof i le of  the rum per fect ly.

Without a doubt,  this is a pair ing that I 
wi l l  recommend uncondit ional ly in the 
future.   I  hope you are able to repl icate 
or approximate the sauce so you can 
enjoy i t  as wel l .

Cheers,

Phi l ip I l i  Barake
Phi l ip@gotrum.com

Photos:  @Cigar i l i
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