
Got Rum? TM

JULY 2014 from the grass to your glass!

EXCLUSIVE INTERVIEW -  Angel’s Share 
-  bartender’s corner -  RUM HISTORIAN -

RUM IN THE NEWS -  Tobacco & Rum



Got Rum?  July 2014 -   2

16

Got Rum?  July 2014 -   2

18

6



Got Rum? July 2014 -  3

Contents
						      JuLY 2014

5 		  From The Editor - Rum’s Coming of  Age

6-9 		  The Angel’s Share - Rum Reviews

10-15		E VENT: Internat ional  Rum Conference

16-17		 BARTENDER’S CORNER

18-19 		 THE RUM HISTORIAN

20-21 		R UM IN THE NEWS

22-28		E xclusive Interview - Mr. Bradley Tuyn, 

		  Founder,  L ibre Rum & Cola

32-35		 PAIRING Tobacco and Rum

Got Rum? July 2014 -  3

32

22



Got Rum? TM

Printed in the U.S.A.
A publ icat ion of  Rum Runner Press,  Inc.

Round Rock, Texas  78664

Tel/Fax +1 (855) RUM-TIPS
© 2014 by Rum Runner Press,  Inc.

Al l  r ights reserved.

July  2014
Editor and Publ isher: 		  lu is@gotrum.com

Execut ive Edi tor : 		  margaret@gotrum.com

Tobacco and Rum:		  phi l ip@gotrum.com

Angel ’s Share: 			  paul@gotrum.com

Rum Histor ian: 		  marco@gotrum.com

Rum in the News:		  mike@gotrum.com

Advert is ing Services: 		  ads@gotrum.com

Webmaster: 			   web@gotrum.com

Director of  Photography:	 art@gotrum.com

If  you would l ike to submit  news or press 
releases, please forward them to:

news@gotrum.com

You can download the free electronic version 
of  th is magazine, or purchase the pr inted 

version at :

WWW.GOTRUM.COM

The pr inted version of  “Got Rum?” is 
produced with FSC-cert i f ied paper, 
which means i t  is  f rom responsibly 
managed forests and ver i f ied recycled 
sources.

On the cover: Lonesome Cocktai l  Umbrel la.

INSIDE COVER: Barrel  Coffee Table,  by 
hungar ianworkshop.com.

@ G o t _ R u mf a c e b o o k . c o m / G o t R u m



Got Rum? July 2014 -  5

from the editor

Rum’s  Coming of  Age

M aturity and age are terms of ten 
interchanged whi le descr ib ing a 
rum’s perceived transformat ions 

inside a barrel :  companies aging in 
hot,  t ropical  weather tout  their  c l imates 
aggressive heat and evaporat ion as a 
way to achieve matur i ty faster than those 
aging in cooler c l imates.   This lat ter  group, 
however,  c la ims a more control led,  a lbei t 
s lower,  aging, which requires pat ience and 
which rewards cel lars masters wi th lower 
year ly evaporat ion rates.   Regardless of 
which school  of  thought you belong to, 
one clear fact  should stand out:  when rum 
is aged proper ly,  the resul t  is  b l issful ly 
elegant.

Last month I  oversaw the largest tast ing 
compet i t ion to-date of  the Congreso 
Internacional  del  Ron, and one thing 
stood out very c lear ly:  there are some 
rum producers who are achieving their 
aging goals only in their  imaginat ion!  
As Commissioner General  of  the tast ing 
compet i t ion,  on many occasions I  had to 
reassure judges dur ing the bl ind tast ing 
sessions, that  indeed a given rum was 
submit ted by i ts producer as having the 
age required for the category being tasted.

Misleading age statements may have a 
short- term advantage when present ing 
rums to un-educated consumers in a 
vacuum, when comparisons with matured 
rums of  the portrayed age are not possible.  
The great disadvantage, however,  comes 
in compet i t ions where wel l  educated, 
proper ly t ra ined judges, know what to 
expect f rom rums in di fferent age groups 
( tannic content,  roundness, complexi ty, 
among many other elements).   I t  is  in 
th is set t ing that rums authent ical ly aged 
start  to separate themselves from those 
who do not represent their  age or matur i ty 
t ruthful ly.

I  am pleased to see some of the ser ious 
members of  the rum industry start ing to 
come together in at tempts to def ine and 
implement watchdog pol ic ies to prevent 
wi l l fu l  or  accidental  age misrepresentat ions 
by smal l  producers and/or pr ivate label 
brand owners.   They are also start ing 
to combine their  purchasing power to 
negot iate barrel  acquis i t ions to ensure the 
cont inui ty of  their  aging pract ices.

I t  is  an exci t ing t ime to be in the rum 
industry,  as companies,  nat ions and 
mult i -nat ional  regions come together to 
discuss the future of  rum, whether i t  may 
be subsidies,  barrel  supply or qual i ty 
standards.   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.



Got Rum?  July 2014 -   6

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!

M y f irst  encounter with this rum 
was dur ing the bl ind tast ing 
compet i t ion at  the Miami Rum 

Fest ival.   We later met with the company 
and i ts representat ives where they 
formal ly int roduced the judges to their 
rebranding of  the Or igenes l ine.   They 
announced that the product l ine wi l l  be 
known as Don Pancho Or igenes.  

This 8 year old rum is produced at  the 
Las Cabres Dist i l ler y in Panama.  I t  is 
aged in used Bourbon barrels,  b lended 
to 40% abv and bot t led.   Or igenes has 
been avai lable in Europe and dur ing the 
fest ival  Michael  Lindel l ,  Ter lato Wines 
Internat ional  East Region Manager of 
Ar t ist  Spir i ts announced that the ent i re 
l ine would be avai lable in the United 
States this year.

Appearance/Presentat ion

The ent i re Or igenes product l ine shares 
the same dist inguished bot t le design.  
The 750 ml bot t le has a long handle 
with a cut  design that reminds me of  a 
sharp looking award plaque. I t  is  easy 
to spot on the shel f  as they are no other 
bot t le designs l ike i t .  The plast ic cork is 
secured with a black secur i ty wrap that 
descends down the neck of  the bot t le.

The dark amber l iquid maintains i ts color 
in the bot t le and glass.  Swir l ing the 
l iquid produces a thin r ing with matching 
legs that s l ide slowly down the side of 
the glass.  

Don Pancho Orígenes 8

THE ANGEL’S SHARE
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Nose

When I  poured the rum in the glass I  was 
surpr ised by the sugar sweet aroma that 
f i l led the air.   As the rum set t led I  p icked 
up notes of  molasses, brown sugar,  and 
oak.

Palate

The sweetness f rom the aroma is f ront 
and center when I  s ipped the rum.  Whi le 
the entr y is smooth,  the smoky oak notes 
form the foundat ion of  the rum with the 
sweet caramel,  touch of  banana, and 
l ight  vani l la notes forming the body.  As 
the f lavor fades toward the f inish there is 
a subt le pepper pop and t ick le of  alcohol 
on the tongue.  This t ransi t ions to a l ight 
dr y f inish.

Review

I  have exper ienced quite a few of  Don 
Pancho’s rums over the years and what 
surpr ises me the most about this product 
is the simpl ic i t y of  the f lavor prof i le. 

Whi le I  enjoyed i t ,  I  could not help 
compar ing i t  to other eight year old 
products on my shelves and wished that 
is had been a bi t  more dynamic.   I t ’s 
sweet smoothness makes i t  a comfor table 
sipper and the f lavor prof i le provides a 
core cock tai l  ingredient for  mixologists 
to create with.  

As ment ioned previously,  this rum should 
be in the U.S. market later this year and 
wi l l  be pr iced around 40 dol lars a bot t le.  
I  look for ward to shar ing my reviews of 
the other Or igenes products with you in 
future issues of  Got Rum?  magazine.
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THE ANGEL’S SHARE

A couple of  years ago my wife and I 
had the oppor tunity to visi t  Bel ize 
and the Travel lers Dist i l ler y which 

is best known for i ts One Barrel  Rum. 
Bel ize is a beaut i ful  countr y and has 
some of the most gorgeous sea and 
landscapes that we have encountered 
in Central  Amer ica.   Another thing they 
are known for is great dive sights and 
a healthy shark populat ion.   So when I 
heard that the Shark Bait  company had 
col laborated with the Travel lers Dist i l ler y 
to produce a rum cal led Tiburón,  the 
Spanish word for shark,  i t  completely 
made sense to me.  

The rum is a molasses based blend that 
is blended from a diverse select ion of 
barrels then re -casked and f inished in 
Kentucky Oak Bourbon Barrels.   The 
company c laims this al lows the tannins 
to give the rum its color and enhances 
i ts f lavor prof i le.   The youngest rum in 
the blend is four years old,  giv ing the 
Master Blender the oppor tunity to hand 
craf t  a small  batch product unique among 
the other rums produced in Bel ize.

Appearance/Presentat ion

Out of  the gate there is a lot  about 
the packaging of  this rum I  l ike.   The 
shor t  necked 750 ml bot t le is secured 
with a black wrap that encloses a wood 
cap and plast ic cork.   A plast ic shark 
tooth hangs f rom i t ,  drawing the eyes 
to the Tiburón logo.  Through the body 
of  the bot t le a shark glows through 

Tiburón Rum the rum.  Br ief  informat ion about the 
rum is provided on the f ront and some 
background information on the back.

The rum has a pale golden amber color in 
the bot t le and glass.   Swir l ing the l iquid 
I  see the l ight  green gl immer around 
the edges providing a hint  at  some of 
the age of  the rum in the bot t le.   The 
swir l ing lef t  behind a thin band around 
the per imeter of  the glass that formed 
surpr isingly thick legs that raced down 
the glass.

Nose

When I  swir led the l iquid I  picked up 
an ini t ial  hi t  of  higher alcohol  and oak 
laden c innamon.  Af ter  the rum set t led 
I  quickly picked up dark chocolate, 
vani l la,  caramel and a l ight  grass note.

Palate

First  sip provided an upfront swir l  of 
caramel and vani l la fol lowed by a nice 
oaky pepper pop.  The alcohol  of  the rum 
t ingled pleasant ly around the mouth. 
The next and subsequent sips provided 
the same caramel-vani l la notes upfront, 
but  I  also picked up notes of  l ight  honey, 
c innamon and nut ty marzipan marr ied 
with the oak.  The honey-c innamon note 
l ingers creat ing a nice spicy f inish.

Review

Tiburón rum is a f ine example of  what 
happens when the Master Blender 
gets the f reedom to play and create 
something new.  The blend and balance 
of  the f lavor notes are what I  have come 
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to at t r ibute with Bel izean rums, but they 
are expressed in such a way that the 
explorat ion is a lot  of  fun.    Whi le the 
bot t le c lear ly states that  the youngest 
rum is four years old,  the character and 
balance of  the blend could be at tr ibuted 
to a more mature spir i t .  

I  think the qual i ty of  the rum lends 
i tsel f  to be a sol id ingredient in any 
recipe that cal ls for  a gold rum. At 80 
proof i t  provides a nice punch for your 
cocktai l  but  I  am also quite comfor table 
recommending sipping i t  neat.  Just 
pour,  give i t  a few minutes to breathe, 
and enjoy;  no ice cube needed. At this 
t ime Tiburón rum is slowly expanding 
i ts distr ibut ion across the U.S. and has 
placement in f ive states with pr ic ing 
around $34.99 a bot t le.  

While reviewing the rum I  was inspired 
to create a new cocktai l:  

Swimming with Sharks

Ingredients:

•	 1 oz Tiburón Rum
•	 1/2 oz Orgeat
•	 1/2oz Dry Orange Curacao
•	 1/2 oz Lime Juice
•	 1 oz Blue Curacao

Direct ions:

Shake in ice f i l led shaker and strain into 
Old Fashioned glass f i l led with crushed 
ice.
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I I I  I n t e r n a t i o n a l  R U M  C o n f e r e n c e
& Rum Tasting Competition - Madrid

www.CongresoDelRon.com

T he third instal lment of  the Internat ional  Rum Conference in Madr id, 
Spain,  proved once again that  the rum industr y wor ldwide is poised 
for growth,  both in volume and in quant i t y.   Qual i f ied Rum Judges f rom 

around the wor ld,  a l l  wi th ver i table professional  exper ience in the wor ld of 
dist i l led beverages, were summoned once again by the organizers to taste 
and rank the best rums f rom around the wor ld.

The tast ing compet i t ion was conducted bl indly,  super v ised by Mr.  Luis Ayala, 
Commissioner General,  in col laborat ion wi th an independent Notar y Publ ic , 
guaranteeing the accuracy and t ransparency of  the compet i t ion at  ever y level.  

Stat ist ics of medals awarded for the 191 rums entered:  Double Gold = 
10%, Gold = 17%, Si lver = 22%, Broncz = 23% and no medal = 28%.

Impor t an t  No t ice :  T h e  o r g a n i z er s  a n d  d i r ec t o r s  o f  t h e  C o n g r e s o  I n t e r n a c i o n a l  d e l  R o n  d o  n o t 
g u a r a n t e e  t h a t  t h e  f o l l o w in g  r u m s  h a v e  t h e  a g e s  r ep r e s e n t e d  b y  t h e  r e s p e c t i v e  c a t e g o r i e s .   E v e r y 
r u m  p r o d u c er  w a s  i n s t r u c t e d  t o  s u b m i t  i n  w r i t i n g  t h e  c a t e g o r y  f o r  e a c h  o f  t h e  r u m s  en t e r e d  i n t o 
t h e  c o m p e t i t i o n .   T h e  o r g a n i z er s  a n d  d i r ec t o r s  r e s er v e  t h e  r i g h t  t o  w i t h d r a w  a n y  m e d a l s  a s s i g n e d 
i f  i n a c c u r a c i e s  o r  m i s r e p r e s en t a t i o n s  a r e  d i s c o v er e d .

Rhum Agricole

Selected Barrel Rum Guyana Single Cask Port Morant (DOUBLE GOLD) 
Demerara Distilled 1993 50% 
Caroni Distilled 1997 46% 

  

Special Harvest Rum   Rhum Vieux Dzama 1998 
 

Rum Agricole 
Category Gold and Double Gold Silver Bronze 
Fruit Flavored Clement Creole Shrub (DOUBLE GOLD) 

Ti arrangés de Ced Mango Passion 
NPK Melon NPK Pineapple 

Spiced  Longueteau Rhum Agricole Original Spicy  
White Rum Clement Rhum Blanc Agricole (DOUBLE GOLD) 

Fighting Spirit Blue 
Old Nick Rhum Blanc Traditionnele 
Dillon Rhum Blanc 50% 

Heritiers Madkaud Rhum Agricole Blanc 

Rum 0-5 Years Rhum JM VSOP (DOUBLE GOLD) 
Clement Rhum Vieux Agricole Select Barrel 

 J. Bally Rhum Vieux Agricole 
Saint James Rhum Vieux Agricole 

Rum 6-10 Years Clement Tres Vieux Rhum Agricole 10 (DOUBLE 
GOLD) 
Clement Tres Viuex Rhum Agricole 6 Years 

Reimonenq Rhum Vieux 6 Years 
Depaz Rhum Vieux Agricole XO 

 

Rhum Millésimés  Rhum JM Rhum Vieux Agricole Millesime 2002  
 

Mejor Packaging 
Depaz Rhum Vieux Agricole XO 

 

Important Notice: 

The organizers and directors of the Congreso Internacional del Ron do not guarantee that the following rums have the ages represented in the categories.  Every 
rum producer was instructed to submit in writing the category for each of the rums entered into the competition.  The organizers and directors reserve the right 
to withdraw any medals assigned if inaccuracies or errors are discovered. 

Statistics of medals awarded for the 191 rums submitted: Double Gold = 10%, Gold = 17%, Silver = 22%, Broncz = 23% and no medal = 28%. 
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I I I  I n t e r n a t i o n a l  R U M  C o n f e r e n c e
& Rum Tasting Competition - Madrid

www.CongresoDelRon.com

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

www.CongresoDelRon.com

Rhum Agricole

Rum from Molasses & Cane Syrup

Category Gold and Double Gold Silver Bronze 
 
White Rum 

Plantation 3 Estrellas (DOUBLE GOLD) 
Flor de Caña Extra Seco (DOUBLE GOLD) 
Legendario Añejo Blanco (DOUBLE GOLD) 
Wicked Dolphin Silver Rum  
Ron Caribe Silver Premium  
Carta Vieja Ron Extra Claro  

New Grove Plantation Rum 
1498 Ron Blanco 
Ocumare Blanco Especial 
Ron Caney Carta Blanca Superior 

Vizcaya Cask 12 
Banks Rum 
Handcrafted Rum I 

 
Rum 0-5 Years 

1498 Ron Golden Age (DOUBLE GOLD) 
Ron Cubaney 5 Años Solera (DOUBLE GOLD) 
Ron Carta Oro Arecha 
Ron Ocumare Añejo Especial 
Ron El Mondero 
Ron Añejo Estelar DeLuxe 
Legendario Ron Dorado 

Diplomático Ron Añejo 
Flor de Caña Añejo Clásico 
Appleton Estate V/X 
Ron Añejo Ocumare Gold 
Santa Teresa Añejo Gran Reserva 
Ron Añejo Veroes 
1498 Ron Añejo Golden Age 
Mezan Extra Old Rum X.O. Jamaica 

Contra-bando Ron 5 Años 
Plantation Original Dark 
Dzama Rhum Ambré Cuveé Noire Prestige 
Dzama Rhum Cuveé Noire 
Ron Santa Teresa Gran Reserva Linaje 
Ron Medellín Añejo 3 Años 
Nine Leaves Angel’s Half American Oak Cask 
Chairman’s Reserve 
Ron Caribe Añejo Superior 5 Años 
Ron Yacuro Añejo 
Ron Añejo Arecha 

Rum 6-10 Years 1498 Ron Añejo (DOUBLE GOLD) 
Centenario 9 Años Conmemorativo (DOUBLE GOLD) 
R. L. Seale’s Finest Aged Barbados Rum 10 Years 
Playa Bavaro Gran Brut Ultra Premium 
Roble Viejo Ron Ultra Añejo  
English Harbour Reserve 10 Years 
Angostura Gran Añejo 
Doorly’s XO Fine Old Barbados Rum 

Centenario Ron 7 Años Añejo Especial 
Ron 100 Fuegos Caribbean Aged Rum 
Ron Negrita Top Series 
Flor de Caña Gran Reserva 7 
Angostura 1919 Premium Rum 
Lambreo Ron Añejo 7 Años 
Banks Golden 7 Age Rum 
Ron Caney Añejo Centuria 
Roble Viejo Ron Extra Añejo 

Diplomático Reserva  
Relicario Ron Dominicano 
Ron Maja 8 Años 
Ron Ocumare Edición Reservada 
 

Rum 11-15 Years Ron Quorum 15 Años Solera (DOUBLE GOLD) 
Ron Centenario 12 Años (DOUBLE GOLD) 
Club Puntacana Espléndido 
Ron Medellín Gran Reserva 
Ron Quorum 12 Años Solera 
XM Millenium Rum 12 Year Old 
Opthimus Oporto 15 Años Solera 
Botran Ron Añejo Reserva 

Ron Yacuro Viejo 
Flor de Caña Centenario 12 Años 
Appleton Estate Extra 12 Years 
Angostura 1824 Aged 12 Years 
Summum 12 Solera Reserva Especial 

Diplomático Ron Antiguo Reserva Exclusiva 
Lambreo Ron 12 Años 
Legendario 15 Años 
Club Puntacana Black Rum 15 Años Solera 

Rum 16-20 Years Botrán Solera 1893 (DOUBLE GOLD) 
Centenario 20 Años Selección Premium 

Rum Nation Limited Edition 18 Years Old 
Flor de Caña Centenario 18 Single Estate Rum 

Opthimus 18 Años Solera 
Carta Vieja Rum Golden Cask Solera 18 
Ron Vigia Gran Reserva 18 Años 

Rum 21 Years or more Carúpano Legendario Ron Añejo (DOUBLE GOLD) 
Centenario 25 Años Gran Reserva (DOUBLE GOLD) 
Carúpano Ron Añejo XO Antiguas Reservas 
Ron Quorum 30 Aniversario 

Club Puntacana XOX 50 Aniversario Oporto 
Ron Vizcaya Cask 21 
Centenario 30 Años Edición Limitada  
Opthimus 21 Años Solera  

Zafra Master Reserve Añejo 21 Años 
Ron Lambreo 21 Años 
Santa Teresa 1796 Ron Antiguo de Solera 
Carúpano Ron Añejo Solera Centenaria 

Fruit Flavored Rum   Kalani Rum and Coconut 
Punch Au Rhum Arecha 

Spiced Rum Playa Bavaro Grand Brulée (DOUBLE GOLD) 
Cubaney Elixir 
Ribera Caribeña Elixir 

Cubaney Spiced 
Guayabita del Pinar Ron Ligero Añejo Dulce 

Legendario Elixir de Cuba 
Vanilla Dzama Vieux Rhum 
De Pirathas Black Spiced & Rum 

Spiced Rum - Coffee Arakú Ron y Café Juan Valdez Licor de Ron y Café 8 Años  
Spiced Rum - Honey   Ron Miel Ribera Caribeña 

D’Aristi Liqueur of Honey, Anisette and Rum 
Rum Cream  Guantanamera Original Caribbean Rum Cream  
Overproof Rum Rum Fire Velvet Jamaican White Overproof   
Selected Barrel Rum Guyana Single Cask Port Morant (DOUBLE GOLD) 

Demerara Distilled 1993 50% 
Caroni Distilled 1997 46% 

  

Special Harvest Rum   Rhum Vieux Dzama 1998 
 

Rum Agricole 
Category Gold and Double Gold Silver Bronze 
Fruit Flavored Clement Creole Shrub (DOUBLE GOLD) 

Ti arrangés de Ced Mango Passion 
NPK Melon NPK Pineapple 

Spiced  Longueteau Rhum Agricole Original Spicy  
White Rum Clement Rhum Blanc Agricole (DOUBLE GOLD) 

Fighting Spirit Blue 
Old Nick Rhum Blanc Traditionnele 
Dillon Rhum Blanc 50% 

Heritiers Madkaud Rhum Agricole Blanc 

Rum 0-5 Years Rhum JM VSOP (DOUBLE GOLD) 
Clement Rhum Vieux Agricole Select Barrel 

 J. Bally Rhum Vieux Agricole 
Saint James Rhum Vieux Agricole 

Rum 6-10 Years Clement Tres Vieux Rhum Agricole 10 (DOUBLE 
GOLD) 
Clement Tres Viuex Rhum Agricole 6 Years 

Reimonenq Rhum Vieux 6 Years 
Depaz Rhum Vieux Agricole XO 

 

Rhum Millésimés  Rhum JM Rhum Vieux Agricole Millesime 2002  
 

Mejor Packaging 
Depaz Rhum Vieux Agricole XO 

 

Important Notice: 

The organizers and directors of the Congreso Internacional del Ron do not guarantee that the following rums have the ages represented in the categories.  Every 
rum producer was instructed to submit in writing the category for each of the rums entered into the competition.  The organizers and directors reserve the right 
to withdraw any medals assigned if inaccuracies or errors are discovered. 

Statistics of medals awarded for the 191 rums submitted: Double Gold = 10%, Gold = 17%, Silver = 22%, Broncz = 23% and no medal = 28%. 
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I I I  I n t e r n a t i o n a l  R U M  C o n f e r e n c e
& Rum Tasting Competition - Madrid

Rum industr y members gathered in Madr id once again to discuss the past ,  present and 
future of  rum.  At tendees and presenters t ravel led f rom al l  corners of  the wor ld to share 

ideas and evaluate threats to the industr y and oppor tuni t ies for  growth.
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cont inued on page 14
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I I I  I n t e r n a t i o n a l  R U M  C o n f e r e n c e
& Rum Tasting Competition - Madrid

cont inued f rom page 13
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I I I  I n t e r n a t i o n a l  R U M  C o n f e r e n c e
& Rum Tasting Competition - Madrid

The two -day fest ival  showcased 
rum in a high-c lass,  professional 

and elegant environment.  
Exhibi tors ser ved rum (neat 

or mixed) in proper g lassware 
provided by the organizers.  

Master Blenders and Dist i l lers 
were present to share their  v iews 
and exper ience wi th at tendees.
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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

Bartender’s Corner
by Dr.  Ron A .  Ñejo
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Early American Rum Cocktails #7: Black Str ipe
(From Jerr y Thomas’ Bar tenders Guide: How To Mix Dr inks,  1862)

Black Str ipe

1 Wine-glass of  Santa Cruz Rum
1 Table -spoonful  of  Grade A 
Molasses (do NOT use blackstrap 
or a grade other than A)

Direct ions

This dr ink can ei ther be made in 
summer or winter :  i f  in the former  
season, mix in 1 table -spoonful   of 
water and cool  with shaved ice; 
i f  in the lat ter,  f i l l  up the tumbler 
with boi l ing water.   Grate a l i t t le 
nutmeg on top.  

Early American Rum Cocktails -  Par t 7
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Cock tai l  photo f rom www.12bot t lebar.com



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

WILLS, PROVISIONS AND STILLS
I came to the hypothesis of  the Dutch /  Brazi l ian 
or ig ins of  rum by th ink ing over what R ichard Ligon 
wrote.  Then I  read ex tensive ly about the West 
Indies,  sugar and rum and I  a lso went on a study 
t r ip in Barbados look ing for ev idence. I  have found 
many c lues which cor roborate my hypothesis,  but 
not the f inal  proof,  what in c r ime stor ies they cal l 
the “smoking gun”.  As I  have al ready wr i t ten,  in 
order to f ind i t  i t  would be necessar y to look at 
inventor ies,  wi l ls ,  purchasing deeds, account 
books, etc ...  of  sugarcane p lantat ions in Brazi l 
under Dutch ru le.  But th is is h istor ica l  research 
for exper ts,  beyond my possib i l i t ies.

Wel l ,  maybe I  have found the f i rst  undisputed 
ev idence.

Soon af ter  the publ icat ion of  the last  ar t ic le on my 
quest ,  I  read “L iquid Fi re.  A lcohol,  Ident i t y and 
Soc ia l  H ierarchy in Colonia l  Brazi l ”  by Prof.  Joao 
A zevedo Fernandez. An interest ing essay, wel l 
documented and wel l  wr i t ten,  fu l l  of  ex t remely 
useful  informat ion.  I  w i l l  quote just  two excerpts:

“A l though sugarcane had been establ ished in 
Brazi l  in the ear ly 1530s …, i t  is  un l ike ly that 
the product ion of  aguard iente began in th is era, 
because sources do not ment ion s t i l ls  or  any 
d is t i l led beverages throughout the s ix teenth 
centur y.  The f i rs t  concrete reference to the 
exis tence of  s t i l ls  comes f rom a 1611 Sao Paulo 
inventor y and Wi l l .”

THE RUM HISTORIAN
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“ In 1636 , the governor- genera l  of  Brazi l ,  Pedro da S i lva,  re leased a prov is ion prohib i t ing sugarcane 
aguard iente.  This is a ver y interest ing document because, among other reasons, i t  shows that the 
product ion of  aguard iente was a l ready commonplace, because ‘many s t i l ls ’  ex is ted…”

I  was f labbergasted. At long last  undisputed histor ical  sources, fac ts,  ev idence, smoking guns.

The essay was ment ioned to me by Prof.  Freder ick H. Smith,  the author of  “Car ibbean Rum” which I 
rev iewed a few months ago. I  looked i t  up on the Internet .  I  found that Prof.  A zevedo Fernandez is a wel l - 
known Brazi l ian h istor ian and anthropologist ,  he studied at  the Univers i t y of  Pernambuco and he teaches 
at  the Univers i t y of  Paraiba. I  couldn’ t  be l ieve i t !  Ful l  of  expectat ions,  I  sent h im an inv i tat ion on Facebook, 
he accepted i t  immediate ly.  I  found out more about h im, h is research projec ts,  h is inte l lec tual  cur ios i t y. 
Del ighted, I  asked him to g ive me his emai l  address so that we could share informat ion proper ly.  He sent 
i t  to me immediate ly.  R ight then I  was in Miami for  the Rum Fest iva l ,  I  intended to wr i te to h im as soon as 
I  got  back home.

A few days later,  on connect ing to Facebook I  found a lot  of  messages concerning him. I  don’ t  speak 
Por tuguese, but i t  is  a neo - Lat in language, so wi th some ef for t  I  manage to read i t ,  more or less.  At  f i rs t 
I  thought i t  was a joke in bad taste,  then, unfor tunate ly,  I  had to res ign mysel f :  Joao A zevedo Fernandez 
had died. In h is ear ly 50s, he had been st ruck down by a hear t  at tack,  ear ly in the morning, at  home. He 
is sur v ived by h is wi fe and, I  be l ieve, two chi ldren.

Two months have passed. Only now am I  able to wr i te about i t .  In f ront  of  the gr ief  of  h is fami ly and the 
people who knew him, my own feel ings are of  course of  no impor tance. But I  have a fee l ing of  empt iness 
ins ide, a regret  for  a meet ing that hasn’ t  happened and wi l l  never happen.
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BERKSHIRE MOUNTAIN DISTILLERS

Now to Massachuset ts,  where the f i rst 
legal  dist i l ler y in the Bershires is making 
Ragged Mountain Rum. Chr is Weld, 
a former emergency room Physic ian 
Assistant ,  has had great success in 
var ious spir i ts before he at tempted 
rum.  Using a high-grade blackstrap 
molasses, he t r ip le -dist i l ls  the wash and 
ages i t  for  two to three years  in used 
Woodford Bourbon barrels.  Chr is’s goal 
was to create a sipping rum that fal ls 
somewhere between a heavier Jamaican 
rum and mel lower Spanish rum.

RICHLAND RUM

In the March issue of  “Got Rum?”,  I 
ment ioned that Richland was one of  the 
few Amer ican Dist i l lers making rum from 
fresh cane juice.  Sourc ing and processing 
of  the cane syrup, fermentat ion, 
dist i l l ing,  aging and ul t imately bot t l ing 
are al l  handled  in house, or Field To 
Glass,  creat ing a magni f icent 86 -proof 
Single Estate Rum. The rum has not only 
impressed the spir i ts cr i t ics,  but  has won 
several  gold medals.  To help expand 
dist r ibut ion,  Richland has now teamed 
up with TAG USA to pursue addit ional 
East Coast Markets.

KOLOA RUM

Koloa Rum is expanding their  rum 
select ion and their  fac i l i t ies.  The latest 
of fer ing f rom Koloa is a Coconut Rum 
that of fers a taste of  Hawai i  in a glass 
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Rum in the news

As we celebrate the 4th of  July here in 
Amer ica,  here are some smal l  ar t isan 
dist i l ler ies you might have missed.

LYONS DISTILLING

Ben Lyon and par tner Jaime Windon 
have opened the second new dist i l ler y 
in Maryland in the last  40 years.   They 
craf t  their  White Rum from a combinat ion 
of  cane sugar,  molasses and water. 
The White is the basis for  a seasonal 
caramel - f lavored rum and an aged rum 
that matures in Amer ican-oak, Bourbon 
barrels.  Lyon and Windon chose rum 
as their  f i rst  of fer ing because of  they 
consider i t  to be the ‘or iginal ’  Amer ican 
l iquor.  In the 1700’s,  there were f ive 
work ing rum dist i l ler ies in Maryland. 
This may be repeated soon, as the State 
Comptrol ler ’s Of f ice shows that a total  of 
f ive dist i l ler ies now have their  l icenses 
in Maryland.

JERSEY ARTISAN DISTILLING    

Another new star tup, this one the f i rst 
new dist i l ler y in New Jersey, is Jersey 
Ar t isan Dist i l l ing.   Brant Braue, a former 
electr ical  engineer,  and Kr ista Haley, 
a former lawyer,  have jo ined forces to 
produce Busted Barrel  Rum. I t  is  made 
f rom Louisiana molasses, dist i l led in 
their  custom copper st i l l  and aged in 
Amer ican White Oak barrels.   Both their 
Si lver and Dark rums were awarded 
Si lver Medals at  the New York Wor ld 
Wine and Spir i ts Compet i t ion.

by Mike Kunetka
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with hints of  young coconut,  toasted 
coconut and cocoa f lavors with a smooth, 
natural  tast ing f inish.   Koloa Rum is in 
the planning stage of  a new fac i l i t y  in 
the town of  Koloa that wi l l  inc lude 45,000 
square feet product ion area, a 3,000 
square - foot of f ice space, a 4,500 square -
foot tast ing room, a 30,000 square - foot 
interact ive garden and a 4,500 square -
foot café.  Just  another good reason to 
star t  p lanning that t r ip to Kaua’i .

And now, to the rest  of  the wor ld...

PAPA’s PILAR RUM

Named af ter Ernest Hemmingway’s 
favor ite boat,  Papa’s Pi lar Dark and Blonde 
rums are craf ted to ref lect  Hemingway’s 
passions on both land and sea. They are 
a blend of  mult ip le rums, hand-selected 
f rom the Car ibbean, Central  Amer ica and 
Flor ida.  The rums are then brought to the 
U.S.A . and marr ied together in a unique 
Solera aging and blending process. The 
special  bot t les have the form factor of 
an iconic WWII canteen.  Check out the 
special  bot t les  at  their  website:   www.
papaspi lar.com.

VISCAYA RUM

Viscaya has added two new expressions 
to their  l ine of  rums. Viscaya Cask 12, 
a dark rum that possesses the same 
r ich character and high qual i t y as VXOP 
Cask 21, but with a s l ight ly l ighter body 
that makes i t  great for  mix ing. V iscaya 
Cr istal  is  made with the same dedicat ion 

to detai l  as their  other award winning 
rums. I t  is  dist i l led f rom the juice of 
f reshly pressed sugar cane, using t ime-
honored methods. I t  is  rested in careful ly 
selected oak barrels,  to give i t  the 
signature complexi ty that  character izes 
al l  V izcaya rums.

BUNDABERG RUM LIQUEUR

Bundaberg now has a rum l iqueur that 
combines their  favor i te passions/vices: 
rum, cof fee and chocolate.  The nex t 
t ime you are down under,  stop by the 
Bundaberg dist i l ler y and look for the 
brown Bundy bot t le that  c laims to have 
the per fect  balance of  r ich cof fee, dark 
chocolate and, of  course, Bundy.

BACARDI

I f  you have vis i ted the impressive Casa 
Bacardi  V isi tor  Center in Catano, Puer to 
Rico recent ly,  you have not iced the two 
large wind turbines. These industr ia l 
s ized turbines generate 250 KW of 
power,  enough energy to run the Visi tor 
Center.  They are par t  of  Bacardi ’s Good 
Spir i ted:  Bui lding a Sustainable Future 
Ini t iat ive.   Since the program star ted in 
2006, they have reduced their  packaging 
weight by 7%, cut  energy use by 25%, 
and cut water use by 54%. They have set 
a goal  to obtain 40% of their  sugarcane 
ingredients used to make rum from 
cer t i f ied,  sustainable sources by 2017, 
and 100$ by 2022. 

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

Bradley Tuyn, Founder & Managing Member 
of  T ico Libre Holdings, LLC dba “Libre 
Rum & Cola® (“Libre”)  based out of  For t 
Lauderdale,  Flor ida. 

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

The stor y of  Libre began in Costa Rica 
– th is is where my rum journey began.  I 
was managing a real  estate hedge fund 
set up to f inance smal l ,  n iche real  estate 
developments.   By the t ime we were ready 

Exclusive INTERVIEW

I first  met Mr.  Brad Tuyn about 2 years 
ago and we  d iscussed “L ibre’s”  p lan 
for an RTD Rum & Cola us ing aged rum.  

I  was super exc i ted!   Now, jumping into 
present t ime, I  am ver y happy to int roduce 
to you “L ibre Rum & Cola®”.  Final ly for 
the f i rst  t ime ever,  consumers wi l l  be 
able to enjoy a rum & co la wi th aged rum 
instead of  whi te rum or even mal t !   I  want 
to thank Mr.  Tuyn for tak ing the t ime out 
of  h is ver y busy schedule to share wi th 
us Libre’s stor y f rom incept ion to i ts f inal 
product ion.   I  w ish Mr.  Tuyn and his team 
much success.  I  look for ward to enjoy ing 
a can of  L ibre on the beach or by the pool !

Margaret  Ayala,  Publ isher
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to break ground on our f i rst  oceanfront project  in Costa Rica in fa l l  of  2008, Lehman 
Brothers f i led Chapter 11 and the f inanc ial  c r is is ensued.  We were already out of 
business. 

Dur ing that t ime we ser ved a ver y popular rum & cola cock tai l  at  our events nicknamed, 
“T ico Libre” – the Costa Rican version of  the famous “Cuba Libre” or Rum & Coke as we 
know and love.  Condo buyers and investors f rom the U.S. and Canada raved about our 
T ico Libre.   Why?  We used a spec i f ic ,  h igh qual i t y,  amber aged rum, Coke Zero and a 
twist  of  lemon (vs l ime).   I t  was a higher qual i t y,  lower calor ie,  bet ter  tast ing (so we were 
to ld) rum & cola exper ience.  

For events where we didn’ t  have t ime to mix cock tai ls ( l ike gol f  or  horseback r id ing) 
we would throw “Bamboo”,  a Costa Rican canned rum & cola ready- to -dr ink (RTD) into 
coolers wi th Costa Rica’s famous Imper ia l  Beer.   Wel l ,  to our surpr ise,  a major i t y of  the 
t ime our beer dr inker guests would pick up a can of  rum & cola out of  cur iosi t y,  enjoy 
the beer al ternat ive,  and actual ly reach for a second.  Every t ime they asked the same 
quest ion – “How cool  – canned rum & coke, so ref reshing versus a beer – why don’ t 
they sel l  these in the U.S. (or Canada)? ”.    And so, as a former Research Analyst ,  my 
explorat ion began.  

One sunny af ternoon in Costa Rica, on the Pac i f ic  shore,  were out of  business due to 
the f inanc ial  c r is is,  s i t t ing pools ide wi th my real  estate at torney Leonardo Salazar (the 
Tico in Libre) and dr ink ing our sor rows away wi th a Tico Libre.   T i red of  having to get up 
and mix another cock tai l ,  and unwi l l ing to dr ink Bamboo (a high calor ie,  low rum qual i t y 
RTD),  I  turned to Leonardo and said,  “ Imagine i f  we could produce Tico Libre in a can, 
market and dist r ibute wor ldwide, so anyone l iv ing anywhere could enjoy a high qual i t y, 
low calor ie real  aged rum & cola? ”.   He looked at  me, laughed and said,  “ that ’s actual ly 
the best idea you’ve had s ince I ’ve known you.”   The nex t day he contacted the rum 
producer in Central  Amer ica and the rest  is  h istor y.   I  c losed my investment management 
business of  10+ years,  and proudly put on my Libre jersey.  

From that point  on,  I  was great ly inspired by the inventor of  SK Y Y Vodka, Maur ice Kanbar, 
and I  careful ly used his wel l -wr i t ten book, “Secrets f rom an Inventor ’s Notebook”,  as 
f ramework for  our business plan which took a lot  of  Mr Kanbar ’s grass roots advice into 
account .   Last  Fal l ,  I  had the great p leasure of  Meet ing him at  person at  h is of f ice in San 
Franc isco – a career highl ight  for  sure.   And out of  respect for  the great inventor,  I  won’ t 
d isc lose his secrets unless you read his book!

Q:  What product(s) are you current ly producing?

Libre is st ructured as a quasi -Red Bul l  s ingle product business model leveraging and 
spec ial iz ing in one SKU out of  the gate.   Most people don’ t  real ize that  the company only 
sold “one” product successful ly for  over 15 years before launching their  second SKU.  
We don’ t  p lan to wai t  that  long as we have 2 fo l low-on products in R&D cur rent ly.   We do 
have 2 fo l low-on products in the pipel ine,  but our pr imary focus the f i rst  12 months is to 
get Libre into a few key markets star t ing wi th South Flor ida.   The nex t product is another 
unique 1st  mover RTD – you’l l  love i t !  

Q:  Why did you choose to produce a “Ready to Dr ink” (RTD) and what is unique 
about “Libre”?

Libre was inspired by the convenience of  an aluminum can and absence of  heavy glass 
– a pool  deck or boat ’s worst  enemy.  We wanted to take the wor ld ’s most popular mixed 
dr ink in the histor y of  dr inks,  the Cuba Libre,  and turn i t  up a notch or two v ia s ingle -
ser ve RTD form.  
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We chose the 12 oz.  Bal l  207.5 s leek can (same as Heineken Light)  as the ta l ler,  more 
s lender body personi f ied our low-calor ie posi t ioning.  Our largest consumer prof i le, 
as we know i t  thus far,  is  about 60% female ages 25 -35.  However,  men and women of 
a l l  ages seem to l ike the shape can, which happens to be less ta l l  and less sk inny as 
the 12 oz.  Rexam sleek can used by Red Bul l .  

L ibre’s unique “ t rade dress”,  the legal  term of  ar t  for  the can design, is an image of  a 
Col l ins glass of  rum & cola.   No other company in the wor ld has ever done this before 
and our lawyers te l l  us that  we’re protected by the Lantham Act in the U.S.  I t  was ver y 
di f f icul t  for  Bal l  to pr int  the high level  of  detai l  in only 5 -colors,  but  they did a great 
job for  us leveraging their  Eyer is® pr int ing technology.

Q:  Why did you decide to cal l  your RTD “Libre”?

Rum & Coke®, as the readers may or may not know, is by def in i t ion a “Cuba Libre” 
according to the legend of  Bacardi® – whi te rum, cola & wedge of  l ime. We simply 
invented the “Tico Libre™”, a high qual i t y,  low-calor ie Costa Rican version of  the Cuba 
Libre – we use dark (or amber) aged rum, zero calor ie cola wi th a wedge of  lemon vs. 
l ime.  But for  market ing purposes, and wi th al l  due respect to T icos (a Costa Rican 
nat ive) who just  had an amazing Wor ld Cup soccer win,  we dropped Tico to create 
Libre Rum & Cola®.

Libre means “ f reedom” in Spanish and French – th ink f reedom f rom having to mix your 
rum & cola cock tai l  or  f reedom f rom unwanted calor ies (by using zero calor ie cola).  
Our goal  wi th th is f i rst  mover product is to have rum & cola fans make the bar cal l  one 
day – “ I ’ l l  have a Libre! ”   Not a Cuba Libre,  not  rum & Coke, not a rum & cola.

Q:  Why was i t  impor tant to you to develop a low- calor ie RTD?  Is there a high 
demand from consumers for low- calor ie dr inks?

Having t raded and researched Consumer Products companies for  many years,  I  d id a 
lot  of  bedt ime reading and discovered that rum was one of  the fastest  growing spir i ts 
and low-calor ie RTDs were also t rending ver y st rong as evidenced f rom the wi ld ly 
successful  Sk innygir l  brand sale to Beam in 2011.  

I  a lso discovered that s ingle -ser ve RTDs (vs large 750ML bot t les) were a new, emerging 
category – just  walk inside any l iquor store and count the number of  s ingle -ser ve 
RTDs on one hand.  I  ac tual ly walked into a Winn-Dix ie l iquor store in South Flor ida 
today and guess how many s ingle -ser ve dist i l led spir i ts RTDs I  counted?  0 – I ’m not 
k idding.  Many of  those RTDs I  did see on shelves real ly weren’ t  low-calor ie…. Many 
brands cheat by having smal l ,  par t ia l ,  4 oz.  ser v ing s izes.   And many use corn syrup 
vs,  real  cane sugar.   L ibre’s Mission Statement,  by compar ison, is to ar t fu l ly  craf t  the 
wor ld ’s 1st  low-calor ie aged rum & cola in a 12 oz can.  No added sugar,  no ar t i f ic ia l 
sweeteners – leveraging our cur rent co -branding re lat ionship wi th the amazing and 
ta lented team at Cargi l l ’s  Truvia® -  made f rom Stevia leaf  ex t ract .  

We wanted 100% of Libre’s calor ies to be der ived f rom a shot of  h igh qual i t y,  3 -year 
aged rum.  At  6.5% ABV that equates to only 130 calor ies per can – about 1/3 the 
calor ies of  other so -cal led “sk inny ” cock tai ls.   L ibre ver y ref reshing wi th great mouth 
feel  – no l inger ing sugar on the tongue and no funky ar t i f ic ia l  sweetener taste on the 
back-end. 

Q:  Why did you decide to go with an aged rum? 



We wanted to be the 1st  rum & cola RTD in the wor ld to use a more mature 2+yr aged 
rum for a bet ter tast ing,  smoother f in ish – we didn’ t  want to sacr i f ice qual i t y and 
become another cheap tast ing,  f lavored malt  cock tai l  seeking one thing only – high 
prof i t  margins.   We took Maur ice Kanbar ’s advice,  the founder of  SK Y Y, and set t led 
on making a much bet ter product for  consumers at  an honest prof i t  margin. 

The rum qual i t y,  as you and Luis can test i f y bet ter than anyone, makes al l  the di f fenece 
in the wor ld when making a t radi t ional  rum & cola (Cuba Libre) cock tai l .   Most young, 
whi te rums tend to have a bi t ter  taste – and we won’ t  ment ion famous brand names.  

Dur ing the f inanc ial  c r is is we had too much f ree t ime on our hands so we drank our 
sor rows away and tested every avai lable bot t le of  rum sold in Costa Rica, or Duty 
Free, mixed wi th Coke Zero (vs Diet  Coke).   We discovered that added sugar only 
inter fered wi th the taste and qual i t y of  the rum, which, as you and Luis know best ,  is 
a spir i t  der ived f rom sugarcane or molasses.  Of these dozens of  excel lent  rums, we 
found a winner – a spec i f ic  Central  Amer ican aged, amber rum that seemed to be a 
crowd favor i te when mixed wi th cola.   And so that spec i f ic  rum f lavor prof i le became 
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the pi lot  for  the f inal  3 -year aged rum blend used in ever y can of  Libre Rum & Cola. 

Q:  What were some of the chal lenges you faced when t r ying to produce “Libre”?

When we debuted at  the 2012 Miami Rum Fest ival  for  Beta test ing,  we thought we’d 
be ready to produce our f i rst  run wi th in 12 months.   Savvy industr y execs warned us 
to expect about 24 months before Libre is ready for sale.   They were spot on and we 
were dead wrong.  I ’d be a la i r  i f  I  to ld you that we didn’ t  have any chal lenges…

Delay #1: Libre’s f i rst  misconcept ion was – our consumers wi l l  want only 99 calor ies 
per can, a ver y l ight  cock tai l .   Wel l ,  we discovered 6 months into Beta test ing that 
they actual ly wanted more rum for a bet ter buzz (as they to ld us) and didn’ t  care 
about an ex tra 30 -50 calor ies “as long i ts under 200 calor ies per can”.   That threw of f 
formulat ion ef for ts and our t imel ine.  

Delay #2: Packaging design – af ter  sur veying consumers,  we found they l iked Libre’s 
unqiue ‘co la col l ins glass’  image but didn’ t  care for  the or ig inal  logo.  So, we launched 
a contest  on www.99designs.com and had our Facebook fans choose the f inal,  winning 
logo.  More delay.

Delay #3:  We star ted wi th a 12 oz.  s leek Rexam can and were unexpectedly forced 
to change can makers (for  reasons we’d rather not pr int)  to Bal l .   Wel l ,  that  can s ize 
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change created a big problem for Libre – we had to change co -packers s ince the or ig inal 
co -packer equipment didn’ t  work wi th the new can diameter.   This required Libre to amend 
i ts www.t tb.gov paper work.   More delay.

Delay # 4:  Formula modi f icat ion – Libre was ready to bot t le when i t  received an unexpected 
let ter  f rom TTB demanding that Libre modi f y i ts previously approved formula (for  reasons 
we’d rather not pr int).   Luck i ly we were able to cont inue usisng the 200,000 cans that were 
pat ient ly s i t t ing at  Bal l ’s  warehouse, wai t ing to get f i l led.   However,  the communicat ion and 
set t lement wi th TTB set us back another quar ter.   More delay.

Final ly,  any star t-up company can at test  to Libre’s last  chal lenge – capi ta l  ra is ing ef for ts.  
We learned that i ts cruc ial  to have many l ines in the water at  a l l  t imes.  When you think 
you have a capi ta l  source l ined up, pretend you never met them and have Plan B & C in the 
works.   L ike an episode of  “Shark Tank” (yes,  we audi t ioned in Or lando, FL, had our photos 
taken, but didn’ t  make the cut)   -  ever y investor wants to see sales and proof of  concept .  
Secur ing Angel  capi ta l  is  not an easy task,  but we obviously succeeded in rais ing the most 
di f f icul t  t ranche of  capi ta l:   Product Development.   Af ter  2+ years,  and af ter  21+ formulas, 
we went onto commerc ial izat ion and produced Libre Run #1 on June 7,  2014.

Q: What kind of shel f  l i fe does “Libre” have?

Libre is a f i rst  mover product – we’re the f i rst  in the wor ld to create a natural ly sweetened 
low-calor ie,  (we don’ t  l ike the word diet)  aged rum & cola RTD.  Unl ike a rum & diet 
made with ar t i f ic ia l  sweeteners l ike Sucralose and Aspar tame with low shel f  l i fe of  about 6 
months,  our formula has been tested at  18 months and was stable in f lavor.   

We got ver y lucky wi th the help of  our co -branding par tner -  Amer ica’s largest pr ivate ly 
held company, Cargi l l ,  and a few of  the largest f lavor houses in the wor ld.   Our al l -star food 
sc ience team cracked the code leveraging Truvia® -  they created a long shel f  l i fe,  which 
is unheard of  for  a rum & diet  RTD and, more impor tant ly,  we added a secret  ingredient in 
ever y can of  Libre Rum & Cola® to create a ref reshing, sugar- l ike,  c reamy mouthfeel.    As 
a major hote l  chain to ld us at  tast ing meet ing – “Libre can’ t  be repl icated.  Why?  Every diet 
co la we have at  the bar wi l l  contain ar t i f ic ia l  sweeteners,  and yours doesn’ t ”.   How cool  is 
that ,  we thought .

Q:  Where are you current ly sel l ing “Libre” and how is i t  being sold to consumers, as 
a single can, pack of 4 cans, 6 -pack, etc…?

Since Libre is a dist i l led spir i ts product ,  we can only sel l  in l iquor stores in Flor ida,  a long 
wi th ‘on-premise’  locat ions that have a l iquor l icense (vs beer & wine only).   Other states, 
l ike Cal i fornia and I l l inois,  permit  l iquor to be sold in grocery and convenience stores.  
Those should be our higher volume sel l ing states. 

Libre wi l l  retai l  as s ingles at  around $2.99 and in 4 -packs targeted at  $9.99.   Instead of 
buying a 2- l i ter  of  co la,  a heavy bot t le of  rum housed in unf r iendly g lass,  a lemon or l ime 
(did you br ing the kni fe to the beach?) – why not p ick up a 4 -pack of  Libre and throw i t  in the 
cooler wi th your beers,  water bot t les or soda?  I t ’s  the per fect  RTD to br ing along to a par ty 
and fai r ly pr iced for an ul t ra -premium RTD cock tai l  (vs a malt  or  f lavored beer product).  
We’re explor ing the keg as a future del iver y method – for  (21+) of f - campus par t ies and 
events,  and for those pubs look ing to ser ve a low-cal,  beer al ternat ive to customers.   

Q:  I  know your RTD is meant to be consumed straight out of the can, but have you 
also come up with some fun and exci t ing cocktai ls that consumers can enjoy with 
“Libre”?
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Libre is not just  the wor ld ’s most popular mixed dr ink in can, but i t ’s  a few notches above a 
t radi t ional  ‘Cuba Libre’  cock tai l  -  using 3 -year aged rum and only the f inest  natural  f lavors 
and ingredients.   That being said,  we cer tain ly don’ t  want Libre di luted in a cup of  ice!  I ts 
mean to be s lowly s ipped r ight  out of  the can.   Unl ike a f lavored beer (malt)  wi th high sweet 
ac id,  i ts  l ight  and ref reshing.  Some fans even point  out  the sat isf y ing aroma of  an empty 
can of  Libre – c i t rus and aged rum notes at test  to the high qual i t y ingredients. 

So, take your can out of  the f r idge or cooler,  throw on a Koozie so your hands don’ t  warm 
up the aluminum can, pop the top and inser t  in a cool  yel low, bendy st raw.  S ip and enjoy!  
The product is great “as- is”  – no need for a rum topper as she contains no added sugar 
and some natural  caf fe ine in the cola base.  The Libre buzz factor (we’re to ld)  is pret t y 
darn good vs,  a heavy craf t  beer,  and we want our fans dr ink ing responsib le and not dr iv ing 
whi le enjoy ing their  Libre.   In fac t ,  that  new controversia l  websi te Uber comes to mind!

Q:  Do you have any future plans of producing other rum-based RTD’s?

We have 2 fo l low-on products in the pipel ine,  but our pr imary focus the f i rst  12 months of 
sales is to get Libre into a few key markets star t ing in South Flor ida.   The nex t product is 
another unique 1st  mover RTD – you’l l  love i t !   L ight ,  ref reshing, nothing ar t i f ic ia l  about i t 
made with the same 3 -year aged rum blend.  As long as our stock of  secret ly stored aged 
rum is avai lable,  we’l l  never comprome rum qual i t y even i f  i t  means lower gross margins to 
our company.   But a l l  of  Libre’s fo l low-ons wi l l  be rum-based products only. 

Q: I f  people want to contact you or want to know how to get a hold of “Libre”, how 
may they reach you?

Best way to reach us,  just  v is i t  the contact  page at  www.l ibrerumcola.com and shoot us 
a message, or emai l  us at  info@librerumcola.com or dia l  786.563.3522.  We encourage 
smal ler,  state dist r ibutors to work wi th us and would love to have rum & cola fans contact 
their  local  l iquor stores and request Libre!    Let ’s create a buzz.  Our in i t ia l  d ist r ibut ion in 
South Flor ida wi l l  be wi th www.parkstreet .com, an awesome impor ter,  dist r ibutor,  advisor 
and back-of f ice ser v ices company based in Miami,  Flor ida.  

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

Thanks, Margaret .   I  apprec iate you giv ing me the oppor tuni t y to te l l  our stor y.   L ibre’s Product 
Development phase has been amazing journey and we embrace the commerc ial izat ion 
process – f rom a pipe dream in Costa Rica, to impor t ing the rum bar re ls f rom Central 
Amer ica and recent ly produc ing our f i rst  run here in the USA.  I t ’s  st i l l  a b lur to me.  

We’d also l ike to thank our Facebook fans and t radeshow consumers for  their  invaluable 
feedback – al l  of  you, not a contro l led focus group used by most large corporat ions,  made 
Libre what i t  is  today!  We’re grateful  for  your sur vey t ime and we exist ,  in f inal  form, 
because of  you – f rom the logo contest ,  to the f inal  level  of  rum, sweetener and c i t rus in 
each can.  We didn’ t  h i re ‘ industr y exper ts’  to do this for  us;  i t  was the rum & cola consumer 
( l ike you).  

And to those entrepreneurs contemplat ing a new product launch, rum-based or not ,  and 
those cur rent ly endur ing growing pains wi th their  new brand, as we have the past 2+ years, 
I ’d l ike to share a great Thomas Edison quote that  inspired me to get out of  bed, stay 
focused and move the bal l  for ward:  “Many of  l i fe’s fa i lures are people who did not real ize 
how c lose they were to success when they gave up.”  
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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

•	 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: Sold Out
•	 USA - September: Sold Out
•	 USA - October: Avai lable for pr ivate 

t raining
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Limited 2013 Cigar Pair ing

I t  took almost s ix months f rom the 
incept ion of  this idea unt i l  I  was able 
to execute i t .   The plan was to pair  a 
special  edi t ion rum, released in 2013, 
with a l imited edi t ion “Habano” (100% 
Cuban c igar)  re leased in the same 
year.

Let ’s star t  by explaining what we mean 
by “a special  edi t ion rum” which, in 
the case of  Zacapa, is represented by 
the 30,000 bot t les released in 2013 
only for  the European market .   Since 
the market for  these bot t les was a 
completely di f ferent cont inent ,  we 
knew we would not see any of  them 
here in Chi le.   To make i t  a di f ferent 
rum from the t radi t ional  Zacapa, i t  was 
also given one more year of  aging, a 
second aging in charred barrels and 
in sherr y bar rels.   I t  features burnt 
caramel notes and a marked sweetness 
that reminds us of  dr y f rui ts and a 
caramel reminiscent of  a f reshly-made 
crème bruleé.  To cap i t  a l l ,  i t  comes in 
a bot t le with a more c lassic “ look and 
feel ”,  s imi lar  to the presentat ion of  the 
“Straight f rom the Cask ”  edi t ion.
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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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In the case of  the Habano, s ince 
we are deal ing with a protected 

Denominat ion of  Or igin,  the Special 
Edit ions have to abide by cer tain 

rules.   For example,  for  a brand to produce a “Special 
Edit ion”,  that  c igar (blend, shape and size) cannot 
already exist  within the brand’s c lassic l ineup.  Since 
al l  the tobacco comes f rom di f ferent harvests,  these 
c igars quick ly become jewels praised by col lectors.  
The format,  however,  can be repeated later on by the 
producer.   A c lear example of  this is the “Pirámide” 
f rom Cohiba, ini t ia l ly  re leased in 2001 and then 
released again in 2006.  Another thing that can 
happen is for  a Habano to f i rst  be released as a 
Special  Edit ion and some t ime later i t  becomes 
a permanent addit ion to the company ’s c lassic 
l ineup (an example of  this is Magnum 50 f rom 
H. Upmann in 2005).   One last  requirement is 
for  the wrapper leaf  to be aged a minimum of 
2 years,  which contr ibutes to making each 
l imited edi t ion even more special.

I t  is  not  t ime to make ourselves comfor table, 
to star t  the pair ing.   Whi le in Chi le,  there is 
no bet ter place to smoke a c igar than at  La 
Casa del  Habano at  the W Hotel.   For this 
occasion I  invi ted a group of  very special 
f r iends: Cr ist ian Benko, Manager and Editor 

of  Polo Magazine, Ricardo Grel let ,  a f r iend 
and dist i l led spir i ts col league at  Diageo and 

José Miguel  Salvador,  Manager of  La Casa del 
Habano in Chi le,  along with the store manager 

Nicolás Rojas.

The Limited Edit ion 2013 c igar I  selected was a Romeo 
y Jul ieta,  with i ts “Romeo de Luxe”,  also known as Vito la de 

Galera “Capuleto” (52 r ing size by 162 mm in length).   At  f i rst  look 
i t  reminds us of  a c lassic pyramid,  but with a regular shape.  These 
dimensions mean we can be looking at  around one hour of  smoking 
enjoyment,  with very marked t ransi t ions.

I  star ted the pair ing with Ricardo, s ince us Chi leans are not known for 
our t imel iness and we did not want to wait  for  the rest  of  the group to 
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show up (the Habano was screaming to be smoked and we wanted to answer i ts 
cal l !).   Right away and f rom the very beginning, we both not iced an excel lent  draw 
and the craf tsmanship that  went into i ts product ion.

Just as we star ted to pour the rum, the rest  of  the guests showed up, just  l ike 
the genie A laddin would do upon rubbing the bot t le (or,  in the case of  A laddin, 
lamp).   Everybody grabbed their  c igar and quick ly jo ined our group.  Everybody ’s 
comments were that the Habano was at  i ts  peak of  f lavor,  with very intense notes, 
al l  g iv ing the c igar a medium body with ref ined notes of  burnt  wood.  A l l  in al l ,  i t 
was an excel lent  star t  to the smoking end of  the pair ing.

As we star ted to pair  the c igar with the rum, both products were at  their  peak, but 
we could say that the rum was overpower ing the c igar,  i t  was above the tobacco 
notes.   One of  the points of  a pair ing is to f ind a balance, something that eluded 
us at  f i rst ,  but  I  had complete fai th in the evolut ion of  the pair ing so we pushed 
through.

As we combined more and more the notes f rom the tobacco and those f rom the 
c igar,  the rum kept dominat ing with i ts botanical  and f rui t  notes,  inc luding juniper 
ber r ies,  dr y f igs and l icor ice,  al l  these elements combined to remind us of  a Spanish 
sommelier  f r iend of  ours,  a landmark in the industr y here in Chi le.

Photo:  Danna Bordalí
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As we reached the second third of  the c igar, 
the conversat ion among al l  present was 
taking us in many di f ferent and pleasant 
direct ions,  almost making us forget the task 
at  hand.  This means the balance between 
the c igar and the rum was c loser and more harmonious, making i t  a pleasure to 
al low the senses to explore both products at  their  ful lest .   The Habano showed 
an even stronger prof i le and the rum, as i f  f ight ing back, was showcasing a more 
prolonged and l inger ing af ter taste.

As I ’ve ment ioned in previous occasions, a pair ing is not only about witnessing 
the interact ion between a dr ink and i ts counterpar t .   A pair ing is also about the 
atmosphere created by the people involved and, tak ing al l  these factors into 
considerat ion,  this pair ing was absolutely per fect!

Cheers,

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

Photos:  Danna Bordalí

(Above, f rom Lef t  to Right):  Cr ist ian Benko, 
Ricardo Grel let ,  Phi l ip I l i  and José Miguel 
Salvador.
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