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from the editor

End of  Year  Wrap - Up

I As I look back at  a year fu l l  of  unvei l ings, 
debates,  fest ivals and reports in our 
industry,  the fo l lowing stand out as being 

the most impactful :

• 	 The craf t  d ist i l l ing movement cont inues to 
gain momentum: every month there are at 
least  a couple of  new companies jo in ing 
the industry.   Most of  their  new rums 
are sub-standard,  but as the companies 
survive their  f i rst  year in business, t races 
of  qual i ty begin to emerge.  Some of the 
wel l -establ ished craf t  d ist i l ler ies are 
start ing to produce export-qual i ty rums.

• 	 Recogniz ing the impact of  the above, 
some “craf t ”  brands are being quest ioned 
by consumers and author i t ies,  wi th some 
class act ion lawsui ts being f i led in cases 
where the term is being employed in 
misleading ways.

• 	 The number of  new rum fest ivals around 
the wor ld cont inues to go up.  I  bel ieve 
every cont inent is now home to at  least 
one such year ly event,  support ing the 
not ion that rum’s popular i ty cont inues to 
be on the r ise.

• 	 Pr ivate labels cont inue to grow as 
cost-effect ive and quick al ternat ives to 
dist i l l ing,  aging and blending.

• 	 Many rums are becoming more neutral 
and sweeter,  both of  these trends 
perhaps as at tempts to lure in vodka and 
neophyte consumers.

• 	 US subsidies for  rum producers in Puerto 
Rico and the USVI cont inue.  Wi l l  2015 
be the year of  change?  We’ l l  see.

• 	 The ex-Bourbon/whiskey barrel  shortage 
seems to have come to an end, but pr ices 
have not yet  returned to their  2012 levels.

• 	 Governments around the wor ld are 
pushing for more disclosure of  ingredients 
on the labels (not just  for  rum),  including 
use of  caramel and sugar.

Overal l ,  I  am very happy to see that rum 
cont inues to be on people’s mind, as an 
investment,  as a matter of  pol icy or as a 
reward for a hard day’s work.  

The large transnat ional  companies st i l l 
control  the l ion’s share of  the market,  but 
they are having to look lef t  and r ight  more 
frequent ly,  of ten seeing how smal ler  brands 
are carving out their  own terr i tory in the 
highly-desired super-premium segment.

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!

Brugal  XV is fair ly  new to the U.S. 
marketplace.  The rum is replacing 
their  Ex tra Viejo rum.  I t  is  a blend 
of  molasses-based rums aged 
between three and eight years old 
using Amer ican oak barrels and 
red European oak Pedro Ximenez 
casks.  I t  was ini t ial ly  released in the 
Car ibbean marketplace in December 
of  2012 and began enter ing the U.S. 
in May of  2013.  

Appearance/Presentat ion

The XV bot t le was one of  the f i rst 
releases to have the new sleek 
design that we began seeing with the 
release of  1888.  The Stelvin screw 
cap is secured to the bot t le locked to 
the metal  skir t  wrapped around the 
neck. The rum has a mahogany and 
amber hued color in the bot t le,  that 
l ightens to a pret ty rosewood color in 
the glass.

Agitat ing the glass creates a medium 
band that beads up quickly but then 
slowly releases thin legs that speed 
down the side of  the glass.   While 
swir l ing the l iquid i t  was easy to spot 
the green halo indicat ing a good 
amount of  oak aging.

Nose

When I  poured the rum in the glass 
there was an ini t ial  rush of  caramel 
and oak.  I  capped my glass and let 

Brugal  XV 
Ron Reserva Exclusiva

THE ANGEL’S SHARE
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the l iquid set t le for  a few minutes.  
When I  returned to i t ,  I  discovered a 
pleasant upfront honeyed frui t  note, 
toasted almond, chocolate and a l ight 
hint  of  orange at  the end.

Palate

Notes of  mocha, almond, and tof fee 
del ight  my tongue with the f i rst  sip.  
The second sip,  I  detected honey and 
dr ied banana jux taposed against  a 
spicy orange f lavor.  Subsequent sips 
revealed a cof fee and roasted almond 
basel ine that unvei led a l ight  tobacco 
note as the rum faded into a pleasant 
dry f inish.

Review

Brugal  XV Ron Reserva Exclusiva 
is a lovely,  complex rum.  I t  did not 
have the sweetness that I  expected to 
discover that  can be so easi ly found 
in other sherry cask aged products.  
From the aroma to the palate,  the 
complexity created a fun puzzle to 
explore.  

I t  def ini tely has the earmarks of 
other eight year old rums that I  have 
enjoyed and wi l l  become a staple in 
our rum select ion.   I f  you spot this 
one in the stores i t  is  def ini tely a 
wor thy purchase and can easi ly be 
enjoyed in any manner that  you wish 
to consume i t .
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THE ANGEL’S SHARE

In Loveland, Colorado, there is a smal l  batch fami ly 
dist i l ler y cal led Dancing Pines, owned by Kr ist ian 
and K imber ly Naslund.  They produce a l ine of  13 
spir i ts,  among them:  bourbon, g in,  brandy, three 
rums, and four l iqueurs.  Their  Cask Bar re l  Aged 
Rum is fermented f rom molasses then dist i l led twice 
in a copper pot st i l l .   The rum is then aged for an 
unspec i f ied amount of  t ime in char red oak bar re ls.  
I t  is  then bot t led at  80 proof and dist r ibuted around 
Colorado.

Appearance/Presentat ion

 The squat 750 ml bot t le is capped wi th a whi te 
secur i t y wrap protect ing a p last ic cork.   The f ront 
label  provides some basic informat ion about the rum 
and has the batch and bot t le number hand wr i t ten on 
the f ront .   My bot t le is f rom batch 15, bot t le 375.  The 
back label  has the mandator y legal  requirements and 
retai l  bar code. The rum  has an amber-st raw color in 
the bot t le and glass.   Swir l ing the l iquid created a th in 
r ing that spawned fast  moving legs that evaporated 
quick ly.   Other than the color,  there is no indicat ion 
of  oak aging leading me to bel ieve the rum is aged for 
months,  not years.

Nose

The  rum f i l ls  the air  wi th a lovely host of  aromas; 
vani l la,  l ight  but terscotch, toasted oak wi th a s l ight 
h int  of  char,  c i t rus and ber r y,  and faint  baking spices.

Palate

Light caramel,  toasted oak, and c i t rus notes dominate 
the palate dur ing the f i rst  s ip,  wi th the ber r y and 
spices coming into p lay and leading to a rough and 
tumble f in ish.   Addi t ional  s ips cont inue to l ight  up the 
tongue wi th the immature spir i t  as the f lavors remain 
consistent wi th the opening s ip.   The ber r y and 
alcohol  combined leave a medic inal  impression, but 
the other f lavors balance these notes for  the f in ish.

Review

I  have exper ienced other rums f rom the region and 
was cur ious to see what Dancing Pines would br ing 
to the table in compar ison.  Overal l  I  am pleased wi th 

Dancing Pines Cask Barrel  Aged Rum
the product as i ts f lavor prof i le is unique among 
smal l  batch dist i l lers and has a lot  of  character.  
Tr y th is expression in a rum old fashioned and 
enjoy the play of  f lavors.   This rum would be a 
smar t  f i t  in any c lassic cock tai l ,  espec ial ly one 
wi th c i t rus. 

I  have added Dancing Pines to my dist i l ler ies to 
watch l ist  and wi l l  be cur ious to see how their 
product l ines evolves in the hopes of  a more 
mature aged product in the future.
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Blue Chair  Bay Banana Rum

With the success of  the f i rst  three re leases of 
the Blue Chair  Bay rum l ine,  i t  was no surpr ise 
to see them release a new product into the 
marketplace.  B lue Chair  Bay Banana is made 
in Barbados at  the West Indies Rum Dist i l ler y. 
There i t  is  bar re l  aged and blended using 
natural  f lavors.    V is i t  www.bluechairbayrum.
com for more informat ion about the rum l ine.

Appearance/Presentat ion

The tal l  750 ml bot t le is standard design of  the 
rest  of  the l ine.   The wooden capped plast ic 
cork is secured to the bot t le wi th a secur i t y 
st r ip that  descends down three quar ters of  the 
neck.  I ts icon is a ship’s wheel  wi th the phrase 
“Li fe on a Rock ”. 

The bot t le has a yel low wrap wi th b lue and 
whi te scr ipt .   In the glass the l iquid is c lear and 
when agi tated creates a medium band wi th fast 
moving legs.  

Nose

When I  poured the rum in the glass,  the air  was 
f i l led wi th banana.  Af ter  the aroma set t led the 
scent of  f resh cut banana and coconut dominate 
wi th hints of  c innamon and nutmeg around the 
edges.

Palate

The spices dance around the t ip of  the tongue 
as the notes of  caramel,  banana, and roasted 
coconut dance around the mouth.   As the rum 
begins to fade towards the f in ish,  the spices 
take the foref ront wi th a l ight  g lycol  feel  coming 
into p lay.   The spices balance the sweetness 
for a nice long f in ish.

Review

Blended to 53 proof th is rum is c lose to being 
a cordial  and could cer tain ly be used as a 
subst i tut ion for  Creme de Banane.  The caramel 
and spices balance the f rui t  f lavors of  the 

banana and coconut creat ing a wel l  balanced 
taste exper ience.  When Kenny Chesney created 
Blue Chair  Bay rums he wanted to create a 
qual i t y l ine of  products that  would be great for 
cock tai ls.   This rum fal ls r ight  in l ine wi th the 
others and is a good choice when you want to 
make a Banana Daiquir i .   I  th ink i t  would marr y 
qui te wel l  wi th Castr ies Peanut rum cream 
l iqueur for  a fun f lavor combinat ion.
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THE ANGEL’S SHARE

Several  years ago I  heard that Facundo L. 
Bacardi  had requested that his Maestros de 
Ron create a premium l ine of  products.   In 
2013 I  witnessed the unvei l ing of  the l ine at 
a pr ivate event in Miami.   There I  learned 
that Manny Ol iver,  Bacardi  Global  Master 
Blender,  and Jose Gomez, Bacardi  Master 
Blender,  were al lowed to tap the fami ly 
reserves to create the Facundo l ine.   They 
submit ted over 40 blends to Facundo and 
a panel  of  rum exper ts for  considerat ion.  
Af ter  much t r ia l  and er ror,  the f inal  four 
expressions for the l ine were selected.  
Under the supervis ion of  Mr.  Ol iver,  a 
l imited amount of  these expressions are 
released every year.

Facundo Exquisi to rum is a blend of  rums 
aged between seven and twenty- three 
years in the Bahamas using Amer ican Oak 
Barrels then f inished in sherr y casks for a 
minimum of one month.  The rums is then 
blended to 80 proof and hand bot t led in 
Tult i t lán Mexico.

Appearance/Presentat ion

The rum is sold in a gray box with gold leaf 
and white let ter ing.   The ar t  deco design 
on the box matches the design that wraps 
the bot t le.  The scene commemorates the 
1920’s culture of  Havana, Cuba dur ing 
Prohibi t ion.   The cap and neck of  the bot t le 
is sealed with a plast ic secur i ty wrap with 
an addit ional  secur i ty label  wrapped around 
the top of  the cap down the neck of  the 
bot t le.  

When I  opened the bot t le I  discovered 
that the metal  and wood cap held a plast ic 
cork.  El  Ron Mas Premiado is embossed 
across the top with a palm-f loral  design 

Facundo Exquisito Rum combinat ion.  The mahogany l iquid of  the 
rum has the burgundy hue I  am used to 
seeing in sherr y f inished products. 

Nose

The aroma f rom the pour has a strong 
vani l la note.  When the note subsides I  smel l 
brown sugar fo l lowed along with breadfrui t , 
melon, black pepper,  oak,  and sherr y.   At 
the very end I  detect  a br ief  pop of  acetone/
ethanol  that  unpleasant ly tweaks the end of 
the aroma.

Palate

The f i rst  s ip reveals  sweet vani l la, 
molasses, dr ied apr icots,  cranberr y and 
sherr y tak ing the high notes.   The base is 
formed with black pepper,  cof fee,  and warm 
oak notes.  As the oak notes begin to fade, 
the ethanol  ester pop I  discovered in the 
aroma is quick ly subdued by the sweetness 
of  the other f lavors that  lead to a l ight  f rui ty 
f in ish.  

I  do not always add water to a rum I  am 
reviewing.  However,  this one had a depth 
of  complexi ty and with the esters in play I 
could not resist  adding a couple of  drops of 
f i l tered water to the glass.  This unlocked 
notes of  pineapple,  banana, baking spices 
and magni f ied some oak notes,  whi le 
subduing the ethanol  pop.

Review

Facundo Exquisi to is a complex puzzle of 
a rum that is best enjoyed in a sni f ter  with 
a couple drops of  water or an ice cube.  By 
adding the water the t ransformat ion in some 
ways reminded  me of  the old Guatemala 
Zaya formula.   The ethanol  ester pop is 
wor thy of  note,  but  does not wreck my 
posi t ive impression of  the spir i t .  



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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This rum pairs wel l  wi th beef and roasted 
chicken dishes as wel l  as chocolate based 
desser ts.   I  look for ward to shar ing my 
impressions of  the other expressions of  the 
Facundo l ine in upcoming issues of  “Got 
Rum?” magazine.
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Discover This Authentic Rum Treasure.

Master
Piece
BottleIn  a

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

www.zafrarum.com
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Discover This Authentic Rum Treasure.

Master
Piece
BottleIn  a

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

www.zafrarum.com
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5-Day Rum Training, February 2- 6 2015, Kentucky, USA

The Rum Univers i t y and Moonshine Univers i t y 
have jo ined forces to of fer  the most 
comprehensive rum t ra in ing to ex ist ing and 
future rum dist i l lers and brand owners f rom 
around the wor ld.

The 5 -day course wi l l  guide at tendees through 
the f inanc ia l ,  market ing,  product ion,  aging and 
b lending of  rum, so each person can leave wi th 
a complete understanding of  how rums can 
f i t  into the economic landscape.  The course 
wi l l  of fer  a great combinat ion of  theor y and 
prac t ice,  making i t  the ideal  learning too l  for 
anyone whose l ive l ihood wi l l  depend on thei r 
abi l i t y  to proper ly produce and commerc ia l ize 
excel lent  rums.

Got Rum?  December 2014 -   14



The Ar t  of  Rum Making 
(1.5 Days)

History and Science
of the Barrel  (0.5 Days)

Introduct ion to Rum 
Blending (0.5 Days)

5-Day Course Schedule

Learn more about The Rum Universi ty at:

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

The Rum Univers i t y is a Regis tered 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 approva l  o f  the t rademark 

ho lder w i l l  be lega l ly prosecuted.

Rum Univers i t y courses are avai lab le in 
Spanish and in Engl ish,  depending on the 
of f ic ia l  language of  the host nat ion.

™
The International Leaders in
Rum Training and Consult ing

REGISTRATION
Online at  www.moonshineunivers i t y.com

Via Telephone at  +1 502-301- 8126
The cost is USD $5,495, i t  includes:

•	 A l l  c lass re lated mater ia ls
•	 Break fast ,  lunch and ref reshments dai ly
•	 Network ing Dinner/Recept ion Wednesday evening
•	 Transpor tat ion between The Brown Hotel  and 

Moonshine Universi t y
Early Bird Special  – Regist rat ions received by January 

5,  2015 inc lude 4 -night ’s stay at  The Brown Hotel

The Classi f icat ions of  Rum 
(1 Day)

The Business of  Rum 
(1 Day)

Essent ial  Rum Laboratory
(0.5 Days)

REGISTER

NOW & GET

FREE 

HOTEL!
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Bartender’s Corner
by Dr.  Ron A .  Ñejo

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

King Phi l ip II   of  Spain banquet ing wi th h is fami ly and 
cour t iers.   O i l  on canvas, 1579, by A lonso Sánchez Coel lo
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Early American Rum Cocktails #12: 
Royal Punch

(From Jerr y Thomas’ Bar tenders Guide: How To Mix Dr inks,  1862)

Ingredients:
1 pint  of  Hot Green Tea
½ pint  Brandy
½ pint  Jamaican Rum
1 wine-glass Curaçoa
1 wine-glass Arrack
Juice of  two Limes
A thin s l ice of  Lemon
White Sugar to taste
1 gi l l  of  Warm Calf ’s - foot  je l ly

To be consumed as hot as possible.

This is a composit ion wor thy of  a k ing,  and the mater ials are admirably 
blended; the inebr iat ing ef fects of  the spir i ts being deadened by the 
tea, whi lst  the je l ly  sof tens the mix ture,  and destroys the acr imony of 
the ac id and sugar.   The whites of  a couple of  eggs wel l  beat up to 
a f roth,  may be subst i tuted for the je l ly  where that is not at  hand.  I f 
the punch is too strong, add more green tea to taste.

Got Rum? December 2014 -  17
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Q: Should I  warm up my rum?  Wil l  I  enjoy i t  more or less i f  I  do?

A: I t  depends on what type of  rum you have in your sni f ter  and to what temperature 
you are heat ing i t  up.  

To real ly understand the complexi ty of  the 
answer,  s imply think about the pr inc iples of 
dist i l lat ion.   When dist i l l ing,  heat is appl ied 
to a water-alcohol  mix ture unt i l  the alcohol 
begins to evaporate.   The vapor wi l l  have 
a higher alcohol  concentrat ion than the 
l iquid f rom which i t  is  evaporat ing,  which 
means that the more alcohol  evaporates, 
the less alcohol  (by volume) wi l l  remain in 
the sni f ter.

Now think about the fact  that  rum is 
compr ised of  di f ferent types of  alcohols, 
each with a dist inct  boi l ing temperature 
(aldehydes, esters,  methanol,  ethanol  and higher alcohols).   As you heat up your 
rum, the most volat i le alcohols wi l l  begin to evaporate f i rst ,  which is good i f  you 
want to increase their  concentrat ion in the rum’s volat i l ized aroma, but i f  they 
become volat i le that  means they won’t  be in the l iquid rum anymore.  I f  you cont inue 
heat ing up the sni f ter  unt i l  you reach the boi l ing temperature of  the least  volat i le 

RUM lAB

component,  you wi l l  end up having a sni f ter  with mainly 
water,  tannins and other non-volat i le components.

So, i f  your rum bot t le is par t icular ly cold and you don’t  f ind 
i t  as aromat ic as you are used to,  you can slowly warm i t 
up to room temperature.   You can also hold the sni f ter  by 
cupping your hand and enveloping the glass bowl with the 

Shown on the lef t  is  an engravable sni f ter  warming set f rom www.HomeWetBar.com

palm of your hand, s lowly br inging the rum c lose to your body ’s temperature.   Ei ther 
one of  these approaches wi l l  work f ine in helping the rum’s aromas come for th.   You 
can also use a candle,  as shown to the lef t ,  just  make sure you f requent ly swir l  the 
rum around and that you stop when i t  reaches a temperature at  or  s l ight ly above 
your body ’s own.

Warming up a white,  highly neutral  rum wi l l  produce very di f ferent results f rom 
heat ing up a heavy, cachaca- l ike spir i t .   In the former case, the aromas released 
wi l l  be mainly those of  ethanol,  and the remaining l iquid wi l l  be almost the same 
as the or iginal,  wi th the except ion of  the alcohol  st rength,  which wi l l  be lower the 
longer the sni f ter  is  heated.  In the lat ter  case, the aromas released wi l l  be mainly 
those f rom aldehydes and esters (f rui ty),  whi le the remaining rum wi l l  have an 
increasing propor t ion of  higher alcohols and a lower ABV as the heat ing t ime goes 
up.
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HOLIDAY HOT RUM COCKTAILS

Spiced Orange Cof fee

Hot But tered Rum
1 teaspoon l ight  brown sugar
1/4 teaspoon f inely minced lemon r ind
3 pinches of  c innamon
1 pinch of  ground c loves
1 pinch of  nutmeg
1 1/2 oz.  of  golden rum
Boi l ing water 
1 generous teaspoon of  unsal ted but ter 

In a china or g lass mug r insed wi th boi l ing 
water,  put  the l ight  brown sugar,  the lemon 
r ind,  c innamon, c loves, and nutmeg. Pour in 
the rum, f i l l  the mug with boi l ing water,  and 
drop in the but ter.

1 1/4 oz.  Spiced Rum
1/4 oz.  Grand Marnier
1 cup f reshly brewed cof fee 
whipped cream

Add your favor i te Spiced Rum, Grand Marnier 
and cof fee to a ta l l  ser v ing cup.

Top wi th whipped cream and dust c innamon 
or nutmeg on top (opt ional).
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Hot Rum Toddy

Hot Spiced Cider

1 oz of  gold or aged rum
1 tablespoon mi ld honey 
2 teaspoons f resh lemon juice 
1/4 cup boi l ing-hot water 

Put rum, honey, and lemon juice in 
a 6 -ounce mug or wide cup. Top of f 
wi th hot water and st i r  unt i l  honey is 
dissolved.

Decorate wi th star anise and a 
lemon wedge.

1 1/4 oz.  Spiced Rum
6 oz. Hot Apple Cider 

Combine rum and hot apple c ider,  ser ve in 
a glass cup.

Garnish wi th a c innamon st ick and an apple 
s l ice (opt ional).

This dr ink features e legant s impl ic i t y at  i ts 
best !
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Marco Pier ini  -  Rum Histor ian

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

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

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

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

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

The Sugar (and Rum)  Lobby
It is said that  one day K ing George III    was r id ing 
near Weymouth in the company of  Wi l l iam Pi t t 
the Elder,  when they came across a magni f icent 
car r iage, fo l lowed by a ret inue of  valets on 
horseback, wear ing sumptuous l iver ies.  To the 
K ing’s great i r r i tat ion,  the splendor of  the car r iage, 
and of  i ts  ret inue, great ly surpassed his own. When 
he heard that that  mar vel  be longed to a Jamaican 
Sugar Baron, the K ing exc la imed: “Sugar,  sugar 
hey? A l l  THAT sugar? How are the dut ies,  hey, 
Pi t t ,  how are the dut ies? ”

I t  is  d i f f icu l t  to understand th is today, but in the 
mid -e ighteenth centur y the weal th iest  par t  of 
the Br i t ish Empire was the smal l  is lands of  the  
Ant i l les,  which produced sugar,  not  the large Nor th 
Amer ican co lonies.

The é l i te of  the West Indies Planters,  the Sugar 
Barons, amassed weal th on a co lossal  scale.  Many 
went back to l ive in the i r  mother countr y and, l ike 
a l l  the new r ich,  they showed of f  the t rappings of 
the i r  except ional  weal th:  sumptuous mansions, 
prec ious furni ture,  jewels,  go ld,  lav ish meals, 
a l l  that  money could buy. “As weal thy as a West 
Indian” became a common phrase.

As a lways in h istor y,  and not just  Engl ish 
h istor y,  the nex t step was to achieve the soc ia l 
respectabi l i t y  that  only the land could prov ide, and 
at  the same t ime pol i t ica l  power.  They bought large 
estates wi th anc ient cast les,  they became local 
magist rates and members of  assoc iat ions and 
Gui lds.  Then they became Members of  Par l iament . 

THE RUM HISTORIAN
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At f i rs t  only a few, but gradual ly  more and more of  them. I t  is  est imated that in 1765, more than 40 Members 
of  Par l iament were “ West Indians”.

In Par l iament they const i tuted a real  lobby wi th the pr imar y objec t ive of  defending thei r  interests as sugar 
producers and, as far  as we are concerned, as rum producers.  They met regular ly in some Taverns and 
Cof fee Houses, they had thei r  leaders and thei r  publ ic ists.  The “sc ient i f ic ”  books and ar t ic les in favor of 
rum that we ment ioned in the October issue were promoted and backed up by the lobby. But ,  as wel l  as 
inf luenc ing publ ic opin ion, they took ac t ive ac t ion to pass laws, b i l ls  and regulat ions which promoted rum 
consumpt ion.  

In the 1750s the corn crops fa i led several  years in a row, causing an increase in the pr ice of  bread which, 
let  us remember,  was the staple diet  of  the lower c lasses. In order to prevent famine and r iots,  Par l iament , 
pushed by the West Indians’  lobby and suppor ted by the major por t  c i t ies whose interests lay in overseas 
t rade, forbade the dist i l lat ion of   gra in,  wi th which g in,  cheap and widespread, was produced. Immediate ly 
af ter ward, in 1760, an Act was passed which great ly lowered the customs dut ies on rum impor ts,  prov ided 
i t  was produced in the Br i t ish West Indies.  And the lower c lasses turned to rum.

But the lobby ’s masterp iece was the inc lus ion of  rum in the regular food rat ions received by the sai lors and 
the so ldiers of  the Br i t ish Imper ia l  Army and Navy. This brought about lucrat ive  cont rac ts  to supply f leets 
and armies.

Fur thermore, the sai lors and so ldiers who had got ten used to dr ink ing rum over the long years of  ser v ice 
wanted to go on dr ink ing i t  af ter  thei r  re lease f rom such ser v ice,  when they came back to thei r  homes. I t  is 
a case of  c reat ing f rom scratch the demand for a new product which dwar fs  modern market ing st rategies.

In a shor t  t ime, Rum and the Br i t ish Navy became inex t r icably entwined, and the two dai ly d ist r ibut ions of 
rum rat ions on board the ships became a fundamental  e lement of  Br i t ish fo lk lore.

But more of  th is in the nex t ar t ic les.
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TROIS FRERES DISTILLERY

Rum col lec tors,  take note;  th is may be a new, l i t t le 
known rum for you. The Trois Freres Dist i l ler y 
was bui l t  and developed by brothers Richard and 
Bernard d ’Of fay back in 2002. Their  v is ion was 
dr iven by a desire to provide the Seychel les is lands 
wi th high qual i t y rum based on their  grandfather ’s 
or ig inal  rec ipe. Takamaka Bay Dark Rum was 
created. Since then, the Takamaka Bay fami ly of 
products has grown to inc lude St .  Andre Rhum 
Vesou, dist i l led f rom cane grown local ly on the 
is land of  Mahe. The cane is pressed only once to 
re lease the sweetest  ju ice,  or  vesou. Trois Freres 
(three brothers) a lso of fers a whi te rum, a coconut 
rum and an eight-year-o ld rum.

SAMAI DISTILLERY

Rum doesn’ t  have a great reputat ion in Cambodia. 
At  best ,  i t ’s  regarded as a handy component in 
cock tai ls.  At  worst ,  i t ’s  mis label led “whisky ” and 
sold for  $1 a bot t le in st reet-s ide neighborhood 
shops. I t ’s  a percept ion that South Amer ican 
expats Danie l  Pacheco, Antonio Lopez and Diego 
Wi lk ins – the founders of  the new Samai Dist i l ler y 
– are keen to change. By the end of  th is year,  the 
dist i l ler y p lans to launch Cambodia’s f i rst  premium 
rum, made f rom sugarcane grown on local  fami ly-
owned farms and then fermented, dist i l led and aged 
in a beaut i fu l  and air y bui ld ing in Phnom Penh. 
Samai ’s l ight  and dark rums wi l l  in i t ia l ly  be sold 
at  the dist i l ler y as wel l  as local  bars,  hote ls and 
bot t le shops, wi th internat ional  expor ts star t ing 
nex t year.  Other p lans inc lude produc ing aged and 
f lavored rums, such as cof fee and Kampot pepper, 
as wel l  as running tours,  funct ions and tast ings.

MAGGIE’S FARM (ALLEGHENY DISTILLING)

Maggie’s Farm (A l legheny Dist i l l ing) is an 
independent ly- founded dist i l ler y and the f i rst 
producer of  a commerc ial ly-avai lable craf t  rum 
in the state of  Pennsylvania s ince Prohibi t ion. 
A l l  products are dist i l led f rom scratch in the 
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Rum in the news

TREATY  OAK DISTILLING

In September,  MicroLiquor honored Treaty Oak 
Dist i l l ing Co. of  Aust in,  Texas, wi th a Tr ip le 
Gold Award for their  f lagship spir i t ,  Treaty 
Oak Bar re l  Reser ve Rum. MicroLiquor Spir i t 
Awards recognize products f rom emerging 
spir i ts brands around the wor ld,  as wel l  as smal l 
d ist i l ler ies sel l ing up to 50,000 9 - l i ter  cases 
annual ly.  Addi t ional ly,  Danie l  Barnes, founder 
and Master Dist i l ler  of  Treaty Oak, was named 
MicroLiquor ’s “Dist i l ler  of  the Year ”  for  2014. 
The Bar re l  Reser ve is made with Texas molasses 
and rainwater.  Treaty Oak wi l l  soon be moving 
operat ions to the 32-acre Ghost Hi l l  Ranch near 
Dr ipping Spr ings, about 25 mi les west of  Aust in. 
The new, expanded state -of- the -ar t  dist i l ler y 
wi l l  inc lude a 32- foot- ta l l  cont inuous column 
st i l l  and a complete work ing brewery,  a l lowing 
Treaty Oak to star t  making beer as wel l .

HABITATION SAINT– ETIENNE

Last month,  I  ment ioned the var ious bar re l  aging 
programs at  Dos Maderas. Habi tat ion Saint-
Et iene is one of  the f i rst  dist i l ler ies on Mar t inque 
to exper iment wi th di f ferent f in ishing bar re ls. 
Their  B lack Sher i f f  is  a b lend of  three to four 
year o ld rums, aged in Kentucky and Missour i 
bourbon bar re ls.  Other rhums spend four to 
seven years in standard HSE oak bar re ls and 
then are f in ished in Sauterne bar re ls (Chateau 
La Tour Blanche) or s ingle malt  bar re ls f rom 
Scot land ( is land of  Is lay).  Their  latest  ef for ts 
inc lude addi t ional  aging in sher r y bar re ls.  Af ter 
seven years of  aging in oak bar re ls,  th is 2005 
v intage agr ico le rum spends an addi t ional  s ix 
months matur ing in Pedro X imenez sher r y 
bar re ls.  On your nex t v is i t  to Mar t in ique, stop in 
at  the La Compagnie du Rhum, where you can 
f ind al l  of  HSE’s spec ial  bot t l ings,  as wel l  as s ix 
hundred other rhums/rums, inc luding three l i ter 
rum boxes and huge 4.5 l i ter  bot t les.

by Mike Kunetka
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Spanish-made copper potst i l l ,   just  behind 
the cock tai l  bar in Pi t tsburgh’s Str ip Dist r ic t . 
Maggie’s Farm’s mission is to produce a 
smooth,  yet  fu l l - f lavored, fu l l -bodied spir i t 
through the use of  temperature contro l led 
fermentat ion,  a 100% copper pot st i l l ,  and 
conser vat ive dist i l lat ion cuts.  Their  White Rum 
is made f rom 100% turbinado, a raw sugar 
rather than a processed molasses. This lends 
to a sof ter  spir i t  for  an un-aged product and the 
use of  raw sugar also adds some f loral  notes 
character ist ic of  the “agr icul tural ”  rums of  the 
French West Indies.  Maggie’s Farm Spiced 
Rum is made f rom the same turbinado sugar 
as the whi te rum, but is infused wi th a b lend of 
e ight di f ferent spices,  inc luding f resh orange 
zest and vani l la beans. Their  most interest ing 
product is the Queen’s Share,  a reser ve spir i t 
that  resul ts f rom the redist i l l ing of  a col lec t ion 
of  end- runnings f rom each of  the normal cane 
rum dist i l lat ions.  These “ ta i ls”  are fu l l  of  heavier 
congeners and when redist i l led on their  own, 
they resul t  in a fu l l - f lavored and complex spir i t . 
This reser ve is presented at  cask st rength and 
wi th var ious f in ishes, inc luding casks of  v i rg in 
oak, bourbon, and r ye whiskey.

MALAHAT SPIRITS

Steeped in histor y,  th is dist i l ler y takes i ts 
name f rom The Malahat ,  the “Queen of  Rum 
Row” -  a f ive masted schooner that  suppl ied 
the f inest  spir i ts to Southern Cal i fornia dur ing 
Prohibi t ion.  Capable of  car r y ing over 60,000 
cases of  spir i ts,  she del ivered more contraband 
l iquor than any other ship in the Pac i f ic . 
Anchor ing of f  the coast of  Southern Cal i fornia, 
she del ivered her spir i ts to rum runners who 
would take the prec ious cargo to shore to 
await ing patrons. The dist i l ler y has two copper 
pot st i l ls ,  a large dual  column copper pot st i l l 
that  was custom designed to f i t  into the sky l ight 
of  the product ion fac i l i t y  (the only spot in the 
dist i l ler y ta l l  enough for the tower ing copper 
columns) and a smal ler  “exper imental ”  copper 
st i l l ,  designed for smal l  batches for research 
and development to create their  innovat ive 
rec ipes. Their  in i t ia l  products inc lude a whi te 
rum, a spiced rum and a ver y tasty ginger rum.

BLACK SQUIRREL DISTILLERY

Black Squir re l  is  Buf fa lo’s f i rst  legal  rum 
dist i l ler y and maybe the f i rst  dist i l ler y in the 

countr y to make rum f rom maple syrup. They 
had to convince the U.S. A lcohol  and Tobacco 
Tax and Trade Bureau that a product using 
maple syrup can be technical ly qual i f ied as 
rum. The TTB has recent ly begun al lowing 
sorghum-based products to be c lassi f ied as 
rum — and Black Squir re l  argued that maple 
syrup -based molasses is c loser to sugarcane 
than sorghum. Their  rum is cur rent ly aging in 
French oak bar re ls.

CAPE SPIRITS

In the October issue of  “Got Rum?”,  I  wrote 
about Wicked Dolphins Moonshine. Now they 
have just  re leased the long ant ic ipated Wicked 
Dolphin Coconut Rum, avai lable now through 
Republ ic Nat ional  Dist r ibut ing Company and 
at  the Wicked Dolphin Dist i l ler y located in 
Cape Coral.  “ We have worked on our Wicked 
Dolphin Coconut Rum for over 2 years get t ing 
the taste just  r ight ,”  repor ted JoAnn Elardo, 
founder of  Wicked Dolphin.  “ I  star ted by 
using natural  ingredients f rom Flor ida and the 
coconuts in my backyard and came up wi th 
great tast ing rum! We were look ing to get r id of 
that  suntan lot ion taste and smel l  that  you are 
get t ing wi th larger brands that mass produce. 
“ We int roduced our Wicked Dolphin Coconut 
Rum f i rst  at  the dist i l ler y and sold out wi th in 
the f i rst  few days,”  she cont inued. “Sel l ing 
out over 260 cases wi thin the f i rst  week and 
a hal f  at  the dist i l ler y to ld us we were on to 
something. We are now work ing wi th a lot  of 
restaurants and bars in Flor ida coming up wi th 
some interest ing and new cock tai ls that  they 
are adding to their  dr ink menus.”

LAMB’S RUM

Halewood Internat ional,  who owns the 
dist r ibut ion r ights to the Lamb’s l ine of  rums 
in internat ional  markets outs ide of  the Uni ted 
States and Canada, wi l l  be int roduc ing Lamb’s 
Spiced Cher r y in UK markets nex t year.  I t  wi l l 
be a b lend of  Car ibbean dark rum, spices and 
cher r y and vani l la f lavors.   Halewood has also 
developed a super-premium l ine cal led Lamb’s 
Cel lar  Col lec t ion,  which wi l l  be a l imi ted 
edi t ion col lec t ion of  smal l  batch,  s ingle cask 
rums f rom brand founder A l f red Lamb’s pr ivate 
cel lar.

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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GOT RUM? TEAM INTERVIEW

We regular ly receive emai l  inqui r ies f rom our readers,  want ing 
to know more about who we are and what we do.  Some are 
investors who are th ink ing about star t ing a micro  or  mega 
dist i l ler y,  others are consumers,  d ist r ibutors,  mixo logists or 
brand ambassadors.   We st r ive to answer the quest ions one 
on one, but our work schedule does not a lways a l low us 
to do so in a t imely fashion.  For th is reason, instead of 
inter v iewing a notable f igure f rom the indust r y,  th is month I 
dec ided to inter v iew the wonder fu l  team that compr ises “Got 
Rum?” Magazine.

Luis and I  are ver y proud of  our team, each and ever y 
member is devoted to help ing us promote rum as a qual i t y 
d ist i l led spi r i t .   Having over 100,000 readers each month,  we 
fee l  conf ident we are on the r ight  t rack.

Margaret  Ayala,  Publ isher
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Luis Ayala -  Editor
Can you descr ibe for us what exact ly you 
do for the rum industr y?

I t  var ies great ly f rom c l ient  to c l ient  and f rom 
month to month.   For some of our largest 
c l ients,  I  assist  wi th business plan execut ion, 
rum formulat ions,  environmental  impact , 
fermentat ion opt imizat ion,  aging warehouse 
administ rat ion,  b lending, internat ional 
compl iance and bulk rum sales.   For the 
smal ler  c l ients,  the engagements are usual ly 
more l imi ted in scope, such as,  analysis of 
business plan feasibi l i t y,  pot  or  column st i l l 
set-up and basic dist i l ler y t ra in ing.

Which of the aforement ioned act ivi t ies do 
you enjoy the most?

I  am as comfor table and happy in a lab coat , 
as I  am wear ing a hard hat or a business sui t .  
My t rue passion, however,  is  in the aging 

warehouses, where I  for tunately get to spend qui te a bi t  of  t ime.  I  love select ing s ingle 
bar re ls for  our spec ial  projects,  I  a lso l ike the planning required to take hundreds, even 
thousands of  bar re ls,  a l l  aging di f ferent ly,  to b lend a rum that is consistent year af ter  year.

I t  has been a while since you wrote or updated any of your rum books, why?

In addi t ion to the act iv i t ies I ’ve already descr ibed, I  am also in charge of  developing and 
teaching mater ia l  through The Rum Universi t y.   I  a lso par t ic ipate on the board of  advisors 
for  several  of  our c l ients and, of  course, I  have edi t ing dut ies for  “Got Rum?” Magazine.  As 
you can imagine, a l l  these act iv i t ies are ver y t ime consuming. I  am not saying that we’ve 
seen the end of  our rum books, only that  th ings on that f ront  are moving ver y s lowly.
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What about rum fest ivals?  Readers are always asking why you don’t  par t icipate in 
al l  of them.

Most rum fest ivals around the wor ld are consumer- focused and, as such, I  feel  they are 
p laces for brand ambassadors to promote the companies to whom they owe their  a l legiances.  
Many (not a l l)  a lso are p laces for mixologists and market ing companies to compete for  the 
at tent ion of  the consumers and the media.   A l l  of  these act iv i t ies are -most ly-  good for 
the rum companies,  s ince they seek to at t ract  at tent ion,  but not a l l  at tent ion is good.  I ’ve 
spent a lmost two decades promot ing rum as a qual i t y dist i l led spir i t ,  so I  t r y to avoid events 
that  promote binge dr ink ing, or where rum is pr imar i ly showcased as a mixer in a cock tai l 
or  that  st rongly promote rum as a pirate’s dr ink.   The rum industr y can’ t  pretend to be high 
c lass,  s ipping-qual i t y and at  the same t ime promote consumpt ion mainly through pirate or 
mixology themes. Rum brands must select  one path or the other.   I ’ve made my dec is ion.

How do you feel about some craf t  “rums” in the USA being made from sorghum and 
maple syrup?

I  th ink they are an abominat ion for  the rum industr y.   Whenever I  am invi ted to organize or 
par t ic ipate in a rum compet i t ion or fest ival,  my f i rst  requirement is that  only products made 
f rom 100% sugarcane or i ts der ivat ives be inc luded.  I  refuse to al low these deviat ions f rom 
being catalogued as “ rum” and I  encourage al l  rum brands and producers to require the 
same before suppor t ing such compet i t ions or fest ivals,  espec ial ly in the USA.  Impor ters 
and dist r ibutors outs ide the USA should also scrut in ize the pract ices of  the “craf t ”  d ist i l lers 
they buy rum f rom, as these dist i l lates do NOT meet internat ional ly-accepted rum standards.

What can the rum community expect f rom you in 2015?

Def ini te ly more Rum Universi t y c lasses.  Our shor t  and long courses have been so wel l -
received that we are already planning a busier schedule for  2015.  We are also ex tending 
the reach of  “Got Rum?” Magazine.  I  can’ t  say more now, but we have ver y exc i t ing p lans 
that wi l l  be unfo lding ver y soon, so stay tuned!
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Paul E. Senf t -  Rum Reviewer
Regardless of what consumers might 
think, reviewing rums professionally can 
be qui te an arduous task.  Do you have a 
par t icular rout ine or r i tual you fol low pr ior 
to reviewing rums?

I  have a few things I  do before ever y review.  
First  I  research the brand and any informat ion 
about the product that  I  can communicate to 
the readers.   At  least  an hour before I  star t 
sampl ing the rum, I  c lear my nose and begin 
dr ink ing a lot  of  water t r y ing to create as 
neutral  a palate as I  can.  I  make a point  of 
avoiding st rong aromas and food dur ing th is 
t ime. 

Have you seen a t rend among the rums you 
reviewed this year,  one that would suggest 
i f  there are more rums being created for 
mixology vs for sipping?

This was a good year for  rum and mixology.  We witnessed some companies display their 
fear less creat ive s ide re leasing products that  provided new f lavored expressions.  This gave 
mixologists new components to p lay wi th,  which led to some interest ing cock tai l  exper iences.  
We also wi tnessed some qual i t y versat i le products such as Tiburon, Denizen Merchants 
Reser ve and Real McCoy 3 and 12 that can be s ipped or used to raise the bar as cock tai l 
ingredients.

The Tiki  cul ture has gone through a revival ,  do you think i t  has already reached i ts 
peak or is there more to come?

I  bel ieve the revival  wi l l  cont inue. We see more bar tenders /mixologist  embrace the complexi t y 
of  the cock tai ls and the consumers are def in i te ly embrac ing the genre.   We are seeing more 
places open and maintain loyal  customer bases.  Good examples are The Grass Skir t  in 
Columbus, Ohio and Three Dots and a Dash in Chicago, I l l in io is.   In mid-November Jef f 
“Beachbum” Ber r y opened Lat i tude 29 in New Or leans.  That is ver y exc i t ing for  the Tik i 
community because so much of  what we know about T ik i  cock tai ls is due to him.

I  know you recent ly returned from your rum cruise, how was i t?  Anything in par t icular 
you would l ike to share about your exper ience?  Are you planning another one for 
2015? I f  so, wil l  i t  be the same por t dest inat ions?

Every t ime I  th ink about the cruise I  cannot stop smi l ing.   What a great group of  t ravel ing 
companions. Many of  us began the cruise as st rangers and completed i t  wi th ex tended fami ly 
across the globe.  Everyone had a great t ime and learned a lot  about rum/rhum and al l  the 
ways i t  is  made.  We witnessed Dist i l ler ies of  a l l  shapes and s izes,  as wel l  as the di f ferent 
processes f rom fermentat ion to bot t l ing.   The histor ies of  the di f ferent is lands and the rums 
they produced real ly showcased the divers i t y of  the category.

We are lay ing the ground work for  the nex t “Rum Journey ” dest inat ion for  late 2015 or 16.   
This t ime we want to take a group to one is land; v is i t  i ts  dist i l ler ies,  and explore i ts histor y, 
cul ture and landscape.  We hope we can do a couple of  these and then do another cruise in a 
few years.   However i f  the r ight  cruise i t inerar y is of fered we could always change our p lans.
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Do you have a special  message for your readers?  Anything in par t icular they can 
look for ward to seeing next year?

Thank you for reading.  I  love the feedback in person and v ia emai l  that  I  receive f rom 
everyone.  I t  is  my pleasure to host you through the of fer ings that th is diverse spir i t  has to 
of fer.   I  have a long l ist  of  rums to share wi th you in 2015 and cannot wai t  to see what the 
Rum companies have in store for  us.
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Philip I l i  Barake -  Tobacco and Rum
Tobacco and Rum are two products 
unmistakably associated with warm, 
t ropical cl imates.  Plantat ion hats and 
cocktai ls wi th paper umbrel las seem 
to descr ibe them in the minds of most 
consumers.  Do you think this imager y is 
benef icial  or detr imental?

I  bel ieve that in many markets,  cock tai l 
evolut ion is a consequence of  those dr inks 
we envis ion,  wi th umbrel las and ver y v iv id 
colors.   As a rule of  thumb, each profession 
has a movie wi th which i t  re lates and, for 
many bar tenders in our industr y,  the movie 
is Tom Cruise’s 1988 “Cock tai l ”.   Today many 
of  us know that the best-prepared cock tai ls 
do not require so many decorat ions,  qui te 
the opposi te:  they require a focus on the 
s impl ic i t y through the use of  h igh-qual i t y 
ingredients.   These are the t rademarks of 

renowned bars around the wor ld.   Af ter  a l l ,  an excess of  “make up” in a dr ink is usual ly an 
indicator of  “ imper fect ions” that  need to be covered up.

There seems to be a global t rend to l imit  the number of establ ishments that al low in-
door smoking.  How is this af fect ing the tobacco cul ture and do you think this t rend 
wil l  eventual ly lead to outdoor pair ings only?

This is an excel lent  quest ion.   According to many, we are approaching an un-avoidable 
end: as smokers we know we have to respect the rest  of  soc iety.   For the longest t ime I ’ve 
had to look around me before l ight ing up my c igar and ask non-smokers i f  i t  is  OK with them 
that I  smoke.  More t imes than not ,  the answer is that  I  won’ t  be bother ing them and of ten 
I  end up of fer ing those same people a c igar.   The f l ip s ide of  the coin is:  are we respect ing 
the smokers who chose to l ight  up a good c igar by themselves?  There are fewer and fewer 
p laces cater ing to these people,  resul t ing in most of  them smoking their  c igars in their  own 
homes.

What do you think in general about rum- f lavored cigars?  Is this combinat ion of 
f lavors more appealing than tobacco- f lavored rum?

When we talk about c igars wi th ar t i f ic ia l  f lavors,  we are ta lk ing about products whose 
main purpose in the industr y is to at t ract  new consumers.   The tobacco leaves employed 
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in their  manufacture are usual ly of  ver y low qual i t y,  s imply because the high qual i t y leaves 
are reser ved for the high-end brands.  The same thing happens in the wor ld of  rum, where 
“ f lavored” rums are usual ly made with low qual i t y,  h ighly- rect i f ied rum, t ypical ly covered 
up wi th f lavors and sweeteners that  cover the imper fect ions in the base alcohol.   These 
f lavored c igars work wel l  at  f i rst  in a pair ing,  because the dominant notes of  the addi t ives 
are most dominant dur ing the beginning.  But these ar t i f ic ia l  f lavors tend to disappear 
af ter  a few puf fs.   I t  is  good to t r y them in a pair ing,  but not for  the ent i re durat ion,  quick ly 
changing to a di f ferent t ype of  tobacco in order to al low for the pair ing to evolve.

What can your readers expect f rom you in 2015?

In 2015 I  hope to have more pair ings inspired by my t ravels,  pair ings that wi l l  go beyond 
the s imple combinat ion of  a tobacco and a rum.  I  a lso look for ward to answer ing quest ions 
or hear ing about pair ings f rom our “Got Rum?” readers.   I  a lso look for ward to having more 
women par t ic ipate in future pair ings,  as I  apprec iate their  feedback and I  bel ieve that 
having men and women in a pair ing always produces more enjoyable resul ts.
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Marco Pierinin -  Rum Historian
Where does your passion come from, 
to relent lessly pursue the histor y and 
or igins of rum?

I  have always loved Histor y.  Li fe brought 
me to deal  wi th  other th ings, but Histor y 
has remained my main inte l lec tual  passion, 
and the inst rument through which I  have 
t r ied to understand things. A few years ago 
I  discovered rum and I  dec ided to make a 
profession of  i t .  From the ver y beginning 
I  have t r ied to get to know more about i t , 
by reading books, perusing websi tes and 
l istening to exper ts.  I  soon  discovered that 
rum has a long, r ich and fasc inat ing histor y, 
yet  largely unknown. So I  dec ided to jo in my 
l i fe long passion, Histor y,  to  my cur rent job, 
rum, by wr i t ing about the Histor y of  Rum. 
And  here I  am.

What type of rum histor y are modern dist i l lers wr i t ing today? What wil l  researchers 
think of our rum cul ture 200 years from now?

I  d ist rust  futuro logy. To forete l l  the future is,  for tunately,  impossib le.  Just  th ink of  what , 
over the last  decades, many professionals and exper ts have said,  or  fa i led to say,  about 
the prospects for  the market of  PCs, or of  mobi le phones. So, I  can’ t  real ly te l l  what future 
histor ians  wi l l  th ink about our present t ime. What I  can do, for  them and for us,  is  to look 
careful ly at  the present of  rum, and te l l  about i t .

And in the present I  can see a growth of   rum consumpt ion in general,  and of  the Premium 
sector in par t icular.  I  see many companies that are t r y ing to keep up by exper iment ing new, 
di f ferent ,  product ion and ageing systems, somet imes odd ones. I  can see that t radi t ional 
product ion sty les (Engl ish,  Spanish, French)  do not ex ist  anymore because now producers 
cross and mix di f ferent sty les.  A l l  the t ime, I   see new countr ies and new brands enter the 
wor ld market .  I  wi tness,  somewhat baf f led,  the charge of  spicy rums, rum-based l iqueurs 
and rum creams. I  a lso see the bir th of  new events,  again and again.  But I  a lso see a lot 
of  market ing that ,  in i ts eagerness to te l l  at t ract ive stor ies,  of ten creates confusion among 
consumers.  And then there is Mixology …

In shor t ,  as an impor tant and controversia l  pol i t ical  leader of  the last  centur y used to say: 
“Great is the disorder under the sk ies.  Therefore the s i tuat ion is excel lent .”

What are some of the highlights from the rum events you’ve t ravel led to this year?

The Internat ional  Rum Conference in Madr id last  July.  There are many Rum Fest ivals 
by now. A l l  of  them are interest ing and al l  of  them are useful  for  the professional  and 
commerc ial  growth of  the rum wor ld.  But only in Madr id do professionals and exper ts meet 
behind c losed doors to give and l isten to conferences, to ask quest ions and t r y to f ind 
out the answers,  to discuss openly,  among peers,  about rum and i ts future.  I t  is  a unique 
oppor tuni t y to learn,  exchange exper iences and do business.

Then, In August I  went to Maur i t ius to at tend the Rum Fest ival  and i t  was an amazing 
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exper ience. I  v is i ted al l  the dist i l ler ies of  the is land, discussing at  length and in earnest wi th   
spec ial ized  personnel,  espec ial ly wi th the master dist i l lers.  I  found ex tremely competent , 
enthusiast ic people who have star ted to produce rum recent ly,  but  have already reached 
outstanding qual i t y standards.  I  have learned a lot  f rom them.

Also, the German Rum Fest ival,  last  October in Ber l in,  wi th the sheer quant i t y and qual i t y 
of  the rums present ,  the beaut i fu l  locat ion,  the huge publ ic at tendance  and the per fect 
organizat ion.  I  espec ial ly apprec iated Richard Seale’s conference. With his unmistakable, 
t renchant sty le,  wi thout spar ing  anybody, Richard presented his own proposal  of 
c lassi f icat ion of  rum based on the type of  dist i l lat ion.  You may or may not agree wi th him, 
but i t  is  a st rong proposal  and I  th ink i t  wi l l  be a subject  of  l ive ly debate.

Last but not least ,  the f i rst  edi t ion of  the Rum Day in Mi lan,  last  November.  The Mi lan 
Rum Day is di f ferent f rom the other events because i t  is  organized by an assoc iat ion of 
bar tenders and because i t  is  a imed mainly at  bar tenders.  The ver y date of  the event is 
reveal ing:  Sunday, for  the general  publ ic ,  and Monday, when in I ta ly most bars are c losed, 
for  the professionals.  And i t  has been a great success.

What can you tel l  us about the rum market in your home countr y,  I ta ly?

In my (remote) youth,  ver y l i t t le rum was drunk in I ta ly.  I ts consumpt ion has grown over the 
last  20 years,  more or less.  The mass market is st i l l  dominated by the usual  commerc ial 
brands, espec ial ly as regards the cock tai ls so popular among young people.  But I ta l ians 
l ike to dr ink and eat wel l ,  and this increasingly appl ies to rum too. The custom of dr ink ing 
a glass of  good rum af ter a good dinner at  the restaurant ,  or  at  the bar wi th f r iends is 
spreading rapidly.  Rum consumpt ion is a lso increasing in spec ial ist  shops, where people 
buy a good bot t le to dr ink  at  home. I t  is  not  by chance that I ta ly is the countr y of  the 
Selezionator i  (selectors),  smal l  f i rms that select  the best dist i l lates in the places where 
they are produced and then at tend to their  ageing and bot t l ing  themselves. Sure,  the 
premium rums market is st i l l  smal l ,  wi th few bot t les,  but  the pr ices are high, so i t  can turn 
out to be an interest ing business.

Through your rum journey this year in gather ing informat ion about the or igins of 
rum, what has been a big highlight for you? What did you enjoy the most dur ing this 
journey?

Barbados. The journey to Barbados which I  d id in January-February is def in i te ly the most 
impor tant one. I  spent two weeks there,  meet ing professionals and exper ts and v is i t ing 
p laces connected to rum and i ts histor y.  For my quest  on the or ig ins of  rum, the v is i ts I 
paid to the Librar y of   the Barbados Museum and the Nat ional  Archives were fundamental. 
I  looked at  var ious books, checked some sources and gathered new mater ia l .

The most exc i t ing moment was probably the v is i t  to Drax Hal l  which I  wrote about in the 
March 2014 issue.

What can your readers expect f rom you in 2015?

More ar t ic les about rum in e ighteenth centur y England. Possib ly one or two about Pirates, 
so impor tant in rum my thology. Then I ’ l l  devote mysel f  to rum in the Amer ican Revolut ion 
and that wi l l  take some t ime. I  would say that ,  wi th al l  th is,  2015 is a lready pret ty fu l l .

In the future I  would l ike to work on cachaça in Brazi l  and on aguardiente in Mexico and 
Colombia.  And also on the “Rum Rebel l ion” in Austral ia.  And then there’s Cuba. And does 
“domest ic”  rum in Old Europe perhaps not deser ve at tent ion? Not to ment ion Ar rak in the 
East .  There’s a whole wor ld to br ing back to l ight .  As my ancestors would say,  though, “Ars 
longa, v i ta brevis .”  We’l l  see.
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Mike Kunetka -  Rum In The News
You are constant ly monitor ing headlines and ar t icles about the rum industr y.   Have you 
come across anything that has the potent ial  to drast ical ly al ter (for good or i l l )  the quali ty 
of rum in the near future?

I  th ink the craf t  d ist i l ler ies have an oppor tuni t y to have an impact on the industr y.  Like the 
burgeoning micro -brewery movement of  the 1980’s and 1990’s ,  smal l  d ist i l ler ies are opening 
up at  an incredib le rate.  And l ike those smal l  brewer ies,  lots of  these fo lks have not done their 
homework and are not prepared for the amount of  money, work,  more money and market ing 
that is required to succeed. Some smal l  d ist i l ler ies see rum as a quick- to -market spir i t  that  wi l l 
c reate cash- f low whi le their  ‘ real ’  product is aging. 

Unfor tunately,  that  great copper st i l l  they bought to make whiskey may not be the r ight  st i l l  for 
rum. Again l ike the micro -brewer ies,  I  th ink we wi l l  see a lot  of  these come and go.  On the other 
hand, there are some smal l  d ist i l ler ies that  I  th ink wi l l  f lour ish and take rum in new direct ions 
and to new markets.  There are dist i l l ing wiz-k ids,  l ike Br yan Davis at  Lost  Spir i ts,  that  are doing 
amazing things wi th both fermentat ion and dist i l lat ion,  creat ing Amer ican versions of  c lassical 
sty les.  There are fanat ical,  pur ists l ike Maggie Campbel l  at  Pr ivateer whose passion dr ives 
them to create the c leanest spir i ts they can and share their  knowledge wi th others. 

Even the greatest  rum won’ t  sel l  i tse l f.  Successful  dist i l ler y owners l ike Karen Hoskins of 
Montanya use a var iety of  c reat ive act iv i t ies to make markets for  their  products.  Montanya is 
a smal l  d ist i l ler y in a smal l  Colorado mountain town that has succeeded in market ing their  rum 
through out the state and the countr y.  I  th ink that  smal l  d ist i l ler ies l ike these wi l l  be the nex t 
Sier ra Nevada, Stone and Dogf ish of  the rum wor ld,  and as such, wi l l  br ing lots of  exc i t ing new 
products to the industr y.

I  remember when we star ted our rum consult ing pract ice, almost 20 years ago, i t  was hard 
to f ind ar t icles about rum and, i f  you did f ind them, more of ten than not they had negat ive 
connotat ions.  Today there are many ar t icles, even books, praising the mer i ts of rum as a 
quali ty dist i l led spir i t .   Do you agree with this statement and, i f  so, what do you feel has 
changed?

I  th ink you and Luis can take some credi t  in popular iz ing rum. Back in 1995 I  was in Puer to 
Rico and took the tour ist- required tour of  Bacardi.  Af ter wards, my cab dr iver to ld me that i f  I 
real ly wanted the ‘good stuf f ”,  I  should t r y Bar r i l i tos 3 -Star rum. Af ter a for ty dol lar  cab dr ive,  I 
was indeed s ipping the good stuf f  wi th the ver y soc iable Fernando Fernandez at  the dist i l ler y. 
I  wanted to know more about real  rum and there were just  a few books out there and ver y l i t t le 
press coverage. 

I  remember when you announced your f i rst  book, The Rum Exper ience  in 2000, I  th ink I  was 
bugging you once a week, want ing to know i f  i t  was ready yet .  “Got Rum?” star ted in 2001, 
fo l lowed by a few, intermit tent  websi tes,  and the publ icat ion of  a few books and republ icat ion 
of  others.  Slowly,  I  th ink the work got out that  there was more to rum than just  rum-and-cokes 
and we star ted to see a broader var iety of  aged rums. People star ted to see and buy rums f rom 
Tr in idad, Hai t i ,  Mar t in ique and Guatemala and they real ized the great var iety that  rum has to 
of fer.

We know you have an extensive l ibrar y f i l led with rum- related reference mater ial .   What 
are some of the jewels in your col lect ion?

Extensive? Wel l ,  my wi fe would probably have other words for a l l  those shelves of  books. I 
learned to apprec iate f ine o ld books f rom my brother,  James. When I  quick ly exhausted the 
easi ly avai lable rum t i t les,  I  began looking for o lder books and the internet was my downfal l . 
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I  bought ever y thing I  could f ind on eBay and used book s i tes.  My f i rst  great f ind was a copy 
of  Studies on Rum by Rafael  Ar royo f rom the Universi t y of  Puer to Rico.  I t  is  a summary of  the 
sc ient i f ic  research on rum dist i l lat ion that the Universi t y did f rom 1936 to 1942. Then I  made 
a connect ion wi th a gent leman f rom France who found some c lassic Rhum books for me, al l 
paperbacks, wi th yel lowed pages and glassine wrappers.  Some that stand out are Le Rhum-Sa 
Fabr icat ion-Sa Chimie  and Rhums et Aux- de-Vie de Canne  f rom the 1940’s and Le Rhum et sa 
fabr icat ion  f rom 1903. My favor i te French books are a two volume set cal led Dist i l ler ie Agr ico le 
et  Industr ie l le,  fu l l  of  great drawings, char ts and i l lust rat ions.  Most of  the French books inc lude 
several  enjoyable pages of  adver t isements,  promot ing var ious pieces of  equipment or brands of 
rhum. The obvious problem with these books is that  they are in French, and I  don’ t  read French. 
I  am wait ing for  that  f i rst  b ig pay check f rom “Got Rum?”  Magazine so that I  can hire a poor 
French col lege student to t ranslate them for me.

As I  ment ioned above, I  see s imi lar i t ies between the cur rent expansion of  c raf t  d ist i l ler ies and 
the micro -brewer ies of  the 1980’s and 1990’s.  Af ter  many brewer ies f loundered, some of the 
successful  operat ions began exper iment ing wi th the t radi t ional  beer sty les,  tweaking them to f i t 
avai lable grains,  hops or other,  new ingredients,  and ul t imately created their  own sty les.  Today 
at  the Great Amer ican Beer Fest ival,  there are separate categor ies for  Amer ican Brown A le and 
Br i t ish Brown A le and Amer ican Wheat Beer and Tradi t ional  Wheat Beer.  Quest ion for Luis: 
Do you see craf t  dist i l ler ies creat ing new rum styles that wil l  endure, and i f  so, how wil l 
they be received by the rum tradi t ional ists?

Answer f rom Luis:  This is an excel lent  quest ion Mike.  We have already seen a few craf t 
d ist i l lers in the USA at tempt to produce “rum” f rom sorghum molasses.  Whi le I  applaud the 
spir i t  of  c reat iv i t y,  I ’ve openly cr i t ic ized such dist i l led spir i ts spec ial t ies as detr imental  to the 
Amer ican rum industr y.   Not only do these at tempts go against  internat ional  standards,  they 
may also put in doubt the val id i t y of  a l l  other c la ims by the dist i l lers.   I  do bel ieve that there is an 
oppor tuni t y for  a “ t rue” Amer ican/Colonial  sty le to emerge, but so far  no one has successful ly 
tack led i t .   Some t radi t ional ists wi l l  a lways cr i t ic ize new things, but i f  they are done consistent ly 
wel l  (such as in the case of  Cal i fornia wines a few decades ago),  c r i t ic ism wi l l  s lowly go away.  
We are -unfor tunately-  a few years away f rom this scenar io unfo lding.
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I  Love the Smell  of Cigars & 
Rum in the Morning

N ovember turned out to be 
one of  the toughest months 
for  me to conduct a c igar and 

rum pair ing.   The schedule was ful l 
of  promotions and act iv i t ies and 
whenever I  had a few moments,  I 
was too far f rom my c igars and my 
rum.  On top of  this,  my best f r iend 
became a father on November 29th 
and did not f ind out the sex of  the 
baby unt i l  that  day.  

As tradit ion dictates,  we had to 
celebrate the bir th of  a baby boy 
with good c igars.   As I  was get t ing 
ready to do the pair ing late that 
day, i t  star ted raining and I  could 
not step outside of  the house.  So 
I ’m shar ing with al l  the readers this 
pair ing which I  conducted in less 
than ideal  condit ions.   I t  al l  star ted 
with me having to wake up very 
ear ly on the last  day of  the month to 
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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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do the pair ing,  which reminded 
me of  the movie “Apocalypse 

Now” and the famous quote by 
Rober t  Duval l ’s  character “I  love the smel l  of 
napalm in the mornings ”  or,  in my case, “I  love 
the smel l  of  c igars and rum in the morning! ”

This being the 12th pair ing of  the year,  I 
wanted to make i t  special,  so I  looked for 
a 12 year old rum to get things moving in 
the r ight  direct ion.   I  decided to use Caroni 
12 Year Old rum, made 100% in Tr inidad, 
dist i l led in 2000.  This is a rum with a 
heavy character,  bot t led at  100 Proof.   I t 
features notes of  prunes, a dominant dry 
caramel taste in the mouth,  along with 
wel l -oxidized alcohol.   Def ini tely a rum 
for a very special  pair ing.

For the c igar I  selected one from 
Perdomo Cigars,  a Churchi l l  (7x54) 
f rom the Champagne Sun Grown l ine, 
made with Cuban-seed tobaccos 
that were al l  cult ivated in Nicaragua, 
featur ing an at tract ive color and an 

ini t ial  aroma reminiscent of  dry f rui ts 
and freshly mil led white wood.  The 

tobacco opened up nicely and was very 
invit ing.

While the c igar provided very c lean aromas and 
typical  tastes of  Nicaraguan tobacco leaves, the 

main character in this play was def ini tely the rum, but not 
in an unbalanced form.  The c igar provided al l  the background 
ambiance needed for the rum to showcase i tsel f  whi le also 
al lowing for the tobacco to be recognized and appreciated.  I t 
did,  in the words of  Duval l  “smel l  of  vic tory.”
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I  hope you can enjoy this pair ing 
someday, simple yet  v ic tor ious.   I  also 
want to invi te readers to submit  their 
own ideas for pair ings.  

I  wi l l  select  the best and most 
audacious ideas and wi l l  feature them 
in future columns, so that we al l  may 
share f rom this wonder ful  wor ld of 
tobacco and rum.

Cheers,

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