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FROM THE EDITOR

End of Year Wrap-Up

debates, festivals and reports in our
industry, the following stand out as being
the most impactful:

I As | look back at a year full of unveilings,

* The craft distilling movement continues to
gain momentum: every month there are at
least a couple of new companies joining
the industry. Most of their new rums
are sub-standard, but as the companies
survive their first year in business, traces
of quality begin to emerge. Some of the
well-established craft distilleries are
starting to produce export-quality rums.

* Recognizing the impact of the above,
some “craft” brands are being questioned
by consumers and authorities, with some
class action lawsuits being filed in cases
where the term is being employed in
misleading ways.

* The number of new rum festivals around
the world continues to go up. | believe
every continent is now home to at least
one such yearly event, supporting the
notion that rum’s popularity continues to
be on the rise.

« Private labels continue to grow as
cost-effective and quick alternatives to
distilling, aging and blending.

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

* US subsidies for rum producers in Puerto
Rico and the USVI continue. Will 2015
be the year of change? We’ll see.

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

around the world

+ Governments
pushing for more disclosure of ingredients
on the labels (not just for rum), including
use of caramel and sugar.

are

Overall, | am very happy to see that rum
continues to be on people’s mind, as an
investment, as a matter of policy or as a
reward for a hard day’s work.

The large transnational companies still
control the lion’s share of the market, but
they are having to look left and right more
frequently, often seeing how smaller brands
are carving out their own territory in the
highly-desired super-premium segment.

Cheers,

Luis Ayala, Editor and Publisher
Lil‘ll{edm 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 Senft - Rum Reviewer, Tasting

host, Judge and Writer. My exploration of Rums
began by learning to craft Tiki cocktails for
friends. | quickly learned that not all rums are
created equally and that the uniqueness of the
spirit can be as varied as the locales they are
from. This inspired me to travel with my wife
around the Caribbean, Central America, and
United States visiting distilleries and learning
about how each one creates their rums. | have
also had the pleasure of learning from bartenders,
brand ambassadors, and other enthusiasts from
around the world; each one providing their own
unique point of view, adding another chapter to
the modern story of rum.

The desire to share this information led me to
create www.RumJourney.com where | share
my experiences and reviews in the hopes that |
would inspire others in their own explorations.
It is my wish in the pages of “Got Rum?” to be
your host and provide you with my impressions of
rums available in the world market. Hopefully my
tasting notes will inspire you to try the rums and
make your own opinions. The world is full of good
rums and the journey is always best experienced
with others. Cheers!
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Brugal XV
Ron Reserva Exclusiva

Brugal XV is fairly new to the U.S.
marketplace. The rum is replacing
their Extra Viejo rum. It is a blend
of molasses-based rums aged
between three and eight years old
using American oak barrels and
red European oak Pedro Ximenez
casks. It was initially released in the
Caribbean marketplace in December
of 2012 and began entering the U.S.
in May of 2013.

Appearance/Presentation

The XV bottle was one of the first
releases to have the new sleek
design that we began seeing with the
release of 1888. The Stelvin screw
cap is secured to the bottle locked to
the metal skirt wrapped around the
neck. The rum has a mahogany and
amber hued color in the bottle, that
lightens to a pretty rosewood color in
the glass.

Agitating 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
swirling the liquid it was easy to spot
the green halo indicating a good
amount of oak aging.

Nose

When | poured the rum in the glass
there was an initial rush of caramel
and oak. | capped my glass and let



the liquid settle for a few minutes.
When | returned to it, | discovered a
pleasant upfront honeyed fruit note,
toasted almond, chocolate and a light
hint of orange at the end.

Palate

Notes of mocha, almond, and toffee
delight my tongue with the first sip.
The second sip, | detected honey and
dried banana juxtaposed against a
spicy orange flavor. Subsequent sips
revealed a coffee and roasted almond
baseline that unveiled a light tobacco
note as the rum faded into a pleasant
dry finish.

Review

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

It definitely has the earmarks of
other eight year old rums that | have
enjoyed and will become a staple in
our rum selection. If you spot this
one in the stores it is definitely a
worthy purchase and can easily be
enjoyed in any manner that you wish
to consume it.

www.brugal-rum.com
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Dancing Pines Cask Barrel Aged Rum

In Loveland, Colorado, there is a small batch family
distillery called Dancing Pines, owned by Kristian
and Kimberly Naslund. They produce a line of 13
spirits, among them: bourbon, gin, brandy, three
rums, and four liqueurs. Their Cask Barrel Aged
Rum is fermented from molasses then distilled twice
in a copper pot still. The rum is then aged for an
unspecified amount of time in charred oak barrels.
It is then bottled at 80 proof and distributed around
Colorado.

Appearance/Presentation

The squat 750 ml bottle is capped with a white
security wrap protecting a plastic cork. The front
label provides some basic information about the rum
and has the batch and bottle number hand written on
the front. My bottle is from batch 15, bottle 375. The
back label has the mandatory legal requirements and
retail bar code. The rum has an amber-straw color in
the bottle and glass. Swirling the liquid created a thin
ring that spawned fast moving legs that evaporated
quickly. Other than the color, there is no indication
of oak aging leading me to believe the rum is aged for
months, not years.

Nose

The rum fills the air with a lovely host of aromas;
vanilla, light butterscotch, toasted oak with a slight
hint of char, citrus and berry, and faint baking spices.

Palate

Light caramel, toasted oak, and citrus notes dominate
the palate during the first sip, with the berry and
spices coming into play and leading to a rough and
tumble finish. Additional sips continue to light up the
tongue with the immature spirit as the flavors remain
consistent with the opening sip. The berry and
alcohol combined leave a medicinal impression, but
the other flavors balance these notes for the finish.

Review

| have experienced other rums from the region and
was curious to see what Dancing Pines would bring
to the table in comparison. Overall | am pleased with
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the product as its flavor profile is unique among
small batch distillers and has a lot of character.
Try this expression in a rum old fashioned and
enjoy the play of flavors. This rum would be a
smart fit in any classic cocktail, especially one
with citrus.

| have added Dancing Pines to my distilleries to
watch list and will be curious to see how their
product lines evolves in the hopes of a more
mature aged product in the future.

www.dancingpinesdistillery.com




Blue Chair Bay Banana Rum

With the success of the first three releases of
the Blue Chair Bay rum line, it was no surprise
to see them release a new product into the
marketplace. Blue Chair Bay Banana is made
in Barbados at the West Indies Rum Distillery.
There it is barrel aged and blended using
natural flavors. Visit www.bluechairbayrum.
com for more information about the rum line.

Appearance/Presentation

The tall 750 ml bottle is standard design of the
rest of the line. The wooden capped plastic
cork is secured to the bottle with a security
strip that descends down three quarters of the
neck. Its icon is a ship’s wheel with the phrase
“Life on a Rock”.

The bottle has a yellow wrap with blue and
white script. In the glass the liquid is clear and
when agitated creates a medium band with fast
moving legs.

Nose

When | poured the rum in the glass, the air was
filled with banana. After the aroma settled the
scent of fresh cut banana and coconut dominate
with hints of cinnamon and nutmeg around the
edges.

Palate

The spices dance around the tip of the tongue
as the notes of caramel, banana, and roasted
coconut dance around the mouth. As the rum
begins to fade towards the finish, the spices
take the forefront with a light glycol feel coming
into play. The spices balance the sweetness
for a nice long finish.

Review

Blended to 53 proof this rum is close to being
a cordial and could certainly be used as a
substitution for Creme de Banane. The caramel
and spices balance the fruit flavors of the

banana and coconut creating a well balanced
taste experience. When Kenny Chesney created
Blue Chair Bay rums he wanted to create a
quality line of products that would be great for
cocktails. This rum falls right in line with the
others and is a good choice when you want to
make a Banana Daiquiri. | think it would marry
quite well with Castries Peanut rum cream
liqueur for a fun flavor combination.
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THE ANGEL'S SHARE
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Facundo Exquisito Rum

Several years ago | heard that Facundo L.
Bacardi had requested that his Maestros de
Ron create a premium line of products. In
2013 | witnessed the unveiling of the line at
a private event in Miami. There | learned
that Manny Oliver, Bacardi Global Master
Blender, and Jose Gomez, Bacardi Master
Blender, were allowed to tap the family
reserves to create the Facundo line. They
submitted over 40 blends to Facundo and
a panel of rum experts for consideration.
After much trial and error, the final four
expressions for the line were selected.
Under the supervision of Mr. Oliver, a
limited amount of these expressions are
released every year.

Facundo Exquisito rum is a blend of rums
aged between seven and twenty-three
years in the Bahamas using American Oak
Barrels then finished in sherry casks for a
minimum of one month. The rums is then
blended to 80 proof and hand bottled in
Tultitlan Mexico.

Appearance/Presentation

The rum is sold in a gray box with gold leaf
and white lettering. The art deco design
on the box matches the design that wraps
the bottle. The scene commemorates the
1920’s culture of Havana, Cuba during
Prohibition. The cap and neck of the bottle
is sealed with a plastic security wrap with
an additional security label wrapped around
the top of the cap down the neck of the
bottle.

When | opened the bottle | discovered
that the metal and wood cap held a plastic
cork. EI Ron Mas Premiado is embossed
across the top with a palm-floral design
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combination. The mahogany liquid of the
rum has the burgundy hue | am used to
seeing in sherry finished products.

Nose

The aroma from the pour has a strong
vanilla note. When the note subsides | smell
brown sugar followed along with breadfruit,
melon, black pepper, oak, and sherry. At
the very end | detect a brief pop of acetone/
ethanol that unpleasantly tweaks the end of
the aroma.

Palate
The first sip reveals sweet vanilla,
molasses, dried apricots, cranberry and

sherry taking the high notes. The base is
formed with black pepper, coffee, and warm
oak notes. As the oak notes begin to fade,
the ethanol ester pop | discovered in the
aroma is quickly subdued by the sweetness
of the other flavors that lead to a light fruity
finish.

| do not always add water to a rum | am
reviewing. However, this one had a depth
of complexity and with the esters in play |
could not resist adding a couple of drops of
filtered water to the glass. This unlocked
notes of pineapple, banana, baking spices
and magnified some oak notes, while
subduing the ethanol pop.

Review

Facundo Exquisito is a complex puzzle of
a rum that is best enjoyed in a snifter with
a couple drops of water or an ice cube. By
adding the water the transformation in some
ways reminded me of the old Guatemala
Zaya formula. The ethanol ester pop is
worthy of note, but does not wreck my
positive impression of the spirit.



This rum pairs well with beef and roasted
chicken dishes as well as chocolate based
desserts. | look forward to sharing my
impressions of the other expressions of the
Facundo line in upcoming issues of “Got
Rum?” magazine.

www.bacardi.com

Would you like
to see your rum
reviewed here?

We don’t charge
fees to review
rums, you don’t
even have to
advertise, so what

are you waiting
for???

For more
information, please
send an email to:

margaret@gotrum.com
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QUM TRADE FESTIVAL

TRADESHOW ° MUS I C ° CIGARS ° CUIm | NE
6 - 7 MARCH, 2015
MAYAN RIVIERA, TULUM, MEXICO

MEXICO’S FIRST RUM TRADESHOW

The event where rum brands meet to offer
{ you the ultimate experience

AWARDS
RUMTASITING / Cocktail COMPETITIONS

CONFERENCES
- 7 Luis Ag/oclelecjiln O(USA)
._‘_ )

“Rum Trends Around the World”

Omar Primitivo Ramirez (Dominican Republic) w
Master Blender
"Rum Transformation in Oak Barrels”

4 Pablo Mosquera (Spain)
Mixologist
"Not so Common Ingredients in Rum Cockiails”

Juan Pablo Rodriguez ( ig)
Master Blender
"Adutterating, Risks for Consumers and How to Protect Yourself from [t*

Marco Pierini (Italy) &
Historian
*Origins of Rum, a Search”




R Master
Tiece

Bottle

For Zafra we hand selected imerican 0ak

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

MASTER RESERVES this fine 21 year old “Master Reserve”.

Aged 21 Years

Matured in Sclected

Bouwrbhon Casks 2

<

EXTRAORDINARY
Ultimate

Recommendation

95-100
points

“2010 °

©
F
]
L]

¢ drink responsibly. Dana Wine & Spirits Importers, Inc fill rights reserved.

This fluthentic Rum Treasure.

www.zafrarum.com
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UNIVERSITY NIVERSITY

5-Day Rum Training, February 2-6 2015, Kentucky, USA

The Rum University and Moonshine University
have joined forces to offer the most
comprehensive rum training to existing and
future rum distillers and brand owners from
around the world.

The 5-day course will guide attendees through
the financial, marketing, production, aging and [
| blending of rum, so each person can leave with
| a complete understanding of how rums can
fit into the economic landscape. The course
will offer a great combination of theory and |
practice, making it the ideal learning tool for
anyone whose livelihood will depend on their
ability to properly produce and commercialize
excellent rums.
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UNIVERSITY Rum Training and Consulting
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The Business of Rum The Classifications of Rum The Art of Rum Making
(1 Day) (1 Day) (1.5 Days)
:Runi
UNIVERSITY
Essenitial
Rum Laboratory

Equipment and
Techn i4| Wi

i

Y

History and Science Essential Rum Laboratory Introduction to Rum

of the Barrel (0.5 Days) (0.5 Days) Blending (0.5 Days)
REG I STRATI 0 N Learn more about The Rum University at:

Online at www.moonshineuniversity.com www.rumuniversity.com

Via Telephone at +1 502-301-8126

The cost is USD $5,495, it includes: =1 B39 [FEINEIIES Gl & (Flssiaemisiestiar )

. All class related materials The Rum University is a Registered Trademark
. B kfast. | h d f h ts dail of Rum Runner Press Inc. in both the U.S.A. and in
rea as_‘ ' un_c andre re§ ments aatly . the entire European Union. The use of the “Rum
* Networking Dinner/Reception Wednesday evening University” name without the approval of the trademark
« Transportation between The Brown Hotel and iellelEr Wil 56 IGERILY PRRsEeriee!.
Moonshine University W Rum University courses are available in

: : : , : SIEZ spanish and in English, dependi th
Early Bird Special - Registrations received by January EEHH.' oo ,aanngu;ngenoﬂ the hoar aeind on The

5, 2015 include 4-night’s stay at The Brown Hotel
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Bartender’s Corner |
by Dr. Ron A. Nejo

“I‘_‘\

hen studying the history of a country,
W some scholars undoubtedly head
to the libraries, to read and re-read
manuscripts of yesteryear. |, on the other
hand, prefer to start by exploring the culinary

and mixological legacy of the bygone eras: |
head to the bars and pubs!

Early colonial America was a constantly
changing landscape. The recipes for their
contemporary cookery and drinkery are a
window into that time.

Join me as | journey through the best of what
has survived, as | explore the drinks that forged
and survived the growth of the American nation.

-Dr. Ron A. Nejo

King Philip Il of Spain banqueting with his family and
courtiers. Oil on canvas, 1579, by Alonso Sanchez Coello
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Early American Rum Cocktails #12:
Royal Punch

(From Jerry Thomas’ Bartenders Guide: How To Mix Drinks, 1862)

Ingredients:

1 pint of Hot Green Tea

Y2 pint Brandy

Y2 pint Jamaican Rum

1 wine-glass Curacoa

1 wine-glass Arrack

Juice of two Limes

A thin slice of Lemon

White Sugar to taste

1 gill of Warm Calf’s-foot jelly

To be consumed as hot as possible.

This is a composition worthy of a king, and the materials are admirably
blended; the inebriating effects of the spirits being deadened by the
tea, whilst the jelly softens the mixture, and destroys the acrimony of
the acid and sugar. The whites of a couple of eggs well beat up to
a froth, may be substituted for the jelly where that is not at hand. If [
the punch is too strong, add more green tea to taste. ‘
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Q: Should | warm up my rum? Will | enjoy it more or less if | do?

A: It depends on what type of rum you have in your snifter and to what temperature
you are heating it up.

To really understand the complexity of the
answer, simply think about the principles of
distillation. When distilling, heat is applied
to a water-alcohol mixture until the alcohol

m ™
begins to evaporate. The vapor will have E
a higher alcohol concentration than the
liquid from which it is evaporating, which H

means that the more alcohol evaporates,

the less alcohol (by volume) will remain in
UNIVERSITY

Now think about the fact that rum is Established in 2004 by Rum Runner Press, Inc.
comprised of different types of alcohols,
each with a distinct boiling temperature
(aldehydes, esters, methanol, ethanol and higher alcohols). As you heat up your
rum, the most volatile alcohols will begin to evaporate first, which is good if you
want to increase their concentration in the rum’s volatilized aroma, but if they
become volatile that means they won’t be in the liquid rum anymore. If you continue

heating up the snifter until you reach the boiling temperature of the least volatile
component, you will end up having a snifter with mainly

water, tannins and other non-volatile components.

So, if your rum bottle is particularly cold and you don’t find

it as aromatic as you are used to, you can slowly warm it

up to room temperature. You can also hold the snifter by

cupping your hand and enveloping the glass bowl with the
palm of your hand, slowly bringing the rum close to your body’s temperature. Either
one of these approaches will work fine in helping the rum’s aromas come forth. You
can also use a candle, as shown to the left, just make sure you frequently swirl the
rum around and that you stop when it reaches a temperature at or slightly above
your body’s own.

Warming up a white, highly neutral rum will produce very different results from
heating up a heavy, cachaca-like spirit. In the former case, the aromas released
will be mainly those of ethanol, and the remaining liquid will be almost the same
as the original, with the exception of the alcohol strength, which will be lower the
longer the snifter is heated. In the latter case, the aromas released will be mainly
those from aldehydes and esters (fruity), while the remaining rum will have an
increasing proportion of higher alcohols and a lower ABV as the heating time goes

up.

Shown on the left is an engravable snifter warming set from www.HomeWetBar.com
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HOLIDAY HOT RUM COCKTAILS
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Spiced Orange Coffee

1 1/4 oz. Spiced Rum

1/4 oz. Grand Marnier

1 cup freshly brewed coffee
whipped cream

Add your favorite Spiced Rum, Grand Marnier
and coffee to a tall serving cup.

Top with whipped cream and dust cinnamon
or nutmeg on top (optional).

-
Hot Buttered Rum
1 teaspoon light brown sugar
1/4 teaspoon finely minced lemon rind
3 pinches of cinnamon
1 pinch of ground cloves
1 pinch of nutmeg
1 1/2 oz. of golden rum
Boiling water
1 generous teaspoon of unsalted butter
In a china or glass mug rinsed with boiling
water, put the light brown sugar, the lemon o,
rind, cinnamon, cloves, and nutmeg. Pour in ==
the rum, fill the mug with boiling water, and —_—
drop in the butter.
-
.
.. - 4..1
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Hot Rum Toddy

1 oz of gold or aged rum
1 tablespoon mild honey
2 teaspoons fresh lemon juice
1/4 cup boiling-hot water

Put rum, honey, and lemon juice in

a 6-ounce mug or wide cup. Top off

with hot water and stir until honey is

dissolved.

Decorate with star
lemon wedge.

anise and a

Hot Spiced Cider

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

Combine rum and hot apple cider, serve in
a glass cup.

Garnish with a cinnamon stick and an apple
slice (optional).

This drink features elegant simplicity at its
best!




THE RUM HISTORIAN

y name is Marco Pierini, | own and run a
M small tourist business in my seaside town

in Tuscany, Italy. A long time ago | got
a degree in Philosophy in Florence, lItaly, and |
studied Political Science in Madrid, Spain. But my
real passion has always been History. Through
History | have always tried to know the world, and
men. Life brought me to work in tourism, event
organization and vocational training. A few years
ago | discovered rum and it was love at first sight.
Now, with my young business partner Francesco
Rufini | run a bar on the beach, La Casa del Rum
(The House of Rum), and we distribute Premium
Rums across Tuscany.

And most of all, finally | have returned back to
my initial passion: History. Only, now it is the
History of Rum.

Because Rum is not only a great distillate, it's
a world. Produced in scores of countries, by
thousands of companies, with an extraordinary
variety of aromas and flavours; it has a terrible
and fascinating history, made of slaves and
pirates, imperial fleets and revolutions. And
it has a complicated, interesting present too,
made of political and commercial wars, of big
multinationals, butalso of many smalland medium-
sized enterprises that resist trivialization.

| try to cover all of this in my Italian blog on Rum,
www.ilsecolodel rum.it
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THE SUGAR (AND RUM) LOBBY

It is said that one day King George Ill was riding
near Weymouth in the company of William Pitt
the Elder, when they came across a magnificent
carriage, followed by a retinue of valets on
horseback, wearing sumptuous liveries. To the
King’s great irritation, the splendor of the carriage,
and of its retinue, greatly surpassed his own. When
he heard that that marvel belonged to a Jamaican
Sugar Baron, the King exclaimed: “Sugar, sugar
hey? All THAT sugar? How are the duties, hey,
Pitt, how are the duties?”

It is difficult to understand this today, but in the
mid-eighteenth century the wealthiest part of
the British Empire was the small islands of the
Antilles, which produced sugar, not the large North
American colonies.

The élite of the West Indies Planters, the Sugar
Barons, amassed wealth on a colossal scale. Many
went back to live in their mother country and, like
all the new rich, they showed off the trappings of
their exceptional wealth: sumptuous mansions,
precious furniture, jewels, gold, lavish meals,
all that money could buy. “As wealthy as a West
Indian” became a common phrase.

As always in history, and not just English
history, the next step was to achieve the social
respectability that only the land could provide, and
at the same time political power. They bought large
estates with ancient castles, they became local
magistrates and members of associations and
Guilds. Then they became Members of Parliament.
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H(.Juse of Commons, by William Henry Pyne and William Combe, 1808. Originally titled “The Microcosm of London or London in
Miniature” (Volume | ed.), London: Methuen and Company, pp. Plate 21.

At first only a few, but gradually more and more of them. It is estimated that in 1765, more than 40 Members
of Parliament were “West Indians”.

In Parliament they constituted a real lobby with the primary objective of defending their interests as sugar
producers and, as far as we are concerned, as rum producers. They met regularly in some Taverns and
Coffee Houses, they had their leaders and their publicists. The “scientific’ books and articles in favor of
rum that we mentioned in the October issue were promoted and backed up by the lobby. But, as well as
influencing public opinion, they took active action to pass laws, bills and regulations which promoted rum
consumption.

In the 1750s the corn crops failed several years in a row, causing an increase in the price of bread which,
let us remember, was the staple diet of the lower classes. In order to prevent famine and riots, Parliament,
pushed by the West Indians’ lobby and supported by the major port cities whose interests lay in overseas
trade, forbade the distillation of grain, with which gin, cheap and widespread, was produced. Immediately
afterward, in 1760, an Act was passed which greatly lowered the customs duties on rum imports, provided
it was produced in the British West Indies. And the lower classes turned to rum.

But the lobby’s masterpiece was the inclusion of rum in the regular food rations received by the sailors and
the soldiers of the British Imperial Army and Navy. This brought about lucrative contracts to supply fleets
and armies.

Furthermore, the sailors and soldiers who had gotten used to drinking rum over the long years of service
wanted to go on drinking it after their release from such service, when they came back to their homes. It is
a case of creating from scratch the demand for a new product which dwarfs modern marketing strategies.

In a short time, Rum and the British Navy became inextricably entwined, and the two daily distributions of
rum rations on board the ships became a fundamental element of British folklore.

But more of this in the next articles.

/"-"K-_-'/"
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TREATY OAK DISTILLING

In September, MicroLiquor honored Treaty Oak
Distilling Co. of Austin, Texas, with a Triple
Gold Award for their flagship spirit, Treaty
Oak Barrel Reserve Rum. MicroLiquor Spirit
Awards recognize products from emerging
spirits brands around the world, as well as small
distilleries selling up to 50,000 9-liter cases
annually. Additionally, Daniel Barnes, founder
and Master Distiller of Treaty Oak, was named
MicroLiquor’s “Distiller of the Year” for 2014.
The Barrel Reserve is made with Texas molasses
and rainwater. Treaty Oak will soon be moving
operations to the 32-acre Ghost Hill Ranch near
Dripping Springs, about 25 miles west of Austin.
The new, expanded state-of-the-art distillery
will include a 32-foot-tall continuous column
still and a complete working brewery, allowing
Treaty Oak to start making beer as well.

HABITATION SAINT-ETIENNE

Last month, | mentioned the various barrel aging
programs at Dos Maderas. Habitation Saint-
Etiene is one of the first distilleries on Martinque
to experiment with different finishing barrels.
Their Black Sheriff is a blend of three to four
year old rums, aged in Kentucky and Missouri
bourbon barrels. Other rhums spend four to
seven years in standard HSE oak barrels and
then are finished in Sauterne barrels (Chateau
La Tour Blanche) or single malt barrels from
Scotland (island of Islay). Their latest efforts
include additional aging in sherry barrels. After
seven years of aging in oak barrels, this 2005
vintage agricole rum spends an additional six
months maturing in Pedro Ximenez sherry
barrels. On your next visit to Martinique, stop in
at the La Compagnie du Rhum, where you can
find all of HSE’s special bottlings, as well as six
hundred other rhums/rums, including three liter
rum boxes and huge 4.5 liter bottles.
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RUM IN THE NEWS

by Mike Kunetka

TROIS FRERES DISTILLERY

Rum collectors, take note; this may be a new, little
known rum for you. The Trois Freres Distillery
was built and developed by brothers Richard and
Bernard d’Offay back in 2002. Their vision was
driven by a desire to provide the Seychelles islands
with high quality rum based on their grandfather’s
original recipe. Takamaka Bay Dark Rum was
created. Since then, the Takamaka Bay family of
products has grown to include St. Andre Rhum
Vesou, distilled from cane grown locally on the
island of Mahe. The cane is pressed only once to
release the sweetest juice, or vesou. Trois Freres
(three brothers) also offers a white rum, a coconut
rum and an eight-year-old rum.

SAMAI DISTILLERY

Rum doesn’t have a great reputation in Cambodia.
At best, it’s regarded as a handy component in
cocktails. At worst, it’s mislabelled “whisky” and
sold for $1 a bottle in street-side neighborhood
shops. It’s a perception that South American
expats Daniel Pacheco, Antonio Lopez and Diego
Wilkins — the founders of the new Samai Distillery
— are keen to change. By the end of this year, the
distillery plans to launch Cambodia’s first premium
rum, made from sugarcane grown on local family-
owned farms and then fermented, distilled and aged
in a beautiful and airy building in Phnom Penh.
Samai’s light and dark rums will initially be sold
at the distillery as well as local bars, hotels and
bottle shops, with international exports starting
next year. Other plans include producing aged and
flavored rums, such as coffee and Kampot pepper,
as well as running tours, functions and tastings.

MAGGIE’S FARM (ALLEGHENY DISTILLING)

Maggie’'s Farm (Allegheny Distilling) is an
independently-founded distillery and the first
producer of a commercially-available craft rum
in the state of Pennsylvania since Prohibition.
All products are distilled from scratch in the




Spanish-made copper potstill, just behind
the cocktail bar in Pittsburgh’s Strip District.
Maggie’s Farm’s mission is to produce a
smooth, yet full-flavored, full-bodied spirit
through the use of temperature controlled
fermentation, a 100% copper pot still, and
conservative distillation cuts. Their White Rum
is made from 100% turbinado, a raw sugar
rather than a processed molasses. This lends
to a softer spirit for an un-aged product and the
use of raw sugar also adds some floral notes
characteristic of the “agricultural” rums of the
French West Indies. Maggie’s Farm Spiced
Rum is made from the same turbinado sugar
as the white rum, but is infused with a blend of
eight different spices, including fresh orange
zest and vanilla beans. Their most interesting
product is the Queen’s Share, a reserve spirit
that results from the redistilling of a collection
of end-runnings from each of the normal cane
rum distillations. These “tails” are full of heavier
congeners and when redistilled on their own,
they result in a full-flavored and complex spirit.
This reserve is presented at cask strength and
with various finishes, including casks of virgin
oak, bourbon, and rye whiskey.

MALAHAT SPIRITS

Steeped in history, this distillery takes its
name from The Malahat, the “Queen of Rum
Row” - a five masted schooner that supplied
the finest spirits to Southern California during
Prohibition. Capable of carrying over 60,000
cases of spirits, she delivered more contraband
liquor than any other ship in the Pacific.
Anchoring off the coast of Southern California,
she delivered her spirits to rum runners who
would take the precious cargo to shore to
awaiting patrons. The distillery has two copper
pot stills, a large dual column copper pot still
that was custom designed to fit into the skylight
of the production facility (the only spot in the
distillery tall enough for the towering copper
columns) and a smaller “experimental” copper
still, designed for small batches for research
and development to create their innovative
recipes. Their initial products include a white
rum, a spiced rum and a very tasty ginger rum.

BLACK SQUIRREL DISTILLERY

Black Squirrel is Buffalo’s first legal rum
distillery and maybe the first distillery in the

These are the most recent and noteworthy headlines in the rum industry.
your news with our readers, please send an email to Mike@gotrum.com. Mike Kunetka is a a land-
locked rum enthusiast, he is based in Colorado, USA and is our newest contributor.

If you want us to share

country to make rum from maple syrup. They
had to convince the U.S. Alcohol and Tobacco
Tax and Trade Bureau that a product using
maple syrup can be technically qualified as
rum. The TTB has recently begun allowing
sorghum-based products to be classified as
rum — and Black Squirrel argued that maple
syrup-based molasses is closer to sugarcane
than sorghum. Their rum is currently aging in
French oak barrels.

CAPE SPIRITS

In the October issue of “Got Rum?”, | wrote
about Wicked Dolphins Moonshine. Now they
have just released the long anticipated Wicked
Dolphin Coconut Rum, available now through
Republic National Distributing Company and
at the Wicked Dolphin Distillery located in
Cape Coral. “We have worked on our Wicked
Dolphin Coconut Rum for over 2 years getting
the taste just right,” reported JoAnn Elardo,
founder of Wicked Dolphin. “I started by
using natural ingredients from Florida and the
coconuts in my backyard and came up with
great tasting rum! We were looking to get rid of
that suntan lotion taste and smell that you are
getting with larger brands that mass produce.
“We introduced our Wicked Dolphin Coconut
Rum first at the distillery and sold out within
the first few days,” she continued. “Selling
out over 260 cases within the first week and
a half at the distillery told us we were on to
something. We are now working with a lot of
restaurants and bars in Florida coming up with
some interesting and new cocktails that they
are adding to their drink menus.”

LAMB’S RUM

Halewood International, who owns the
distribution rights to the Lamb’s line of rums
in international markets outside of the United
States and Canada, will be introducing Lamb’s
Spiced Cherry in UK markets next year. It will
be a blend of Caribbean dark rum, spices and
cherry and vanilla flavors. Halewood has also
developed a super-premium line called Lamb’s
Cellar Collection, which will be a limited
edition collection of small batch, single cask
rums from brand founder Alfred Lamb’s private
cellar.
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GOT RUM? TEAM INTERVIEW

We regularly receive email inquiries from our readers, wanting
to know more about who we are and what we do. Some are
investors who are thinking about starting a micro or mega
distillery, others are consumers, distributors, mixologists or
brand ambassadors. We strive to answer the questions one
on one, but our work schedule does not always allow us
to do so in a timely fashion. For this reason, instead of
interviewing a notable figure from the industry, this month |
decided to interview the wonderful team that comprises “Got
Rum?” Magazine.

Luis and | are very proud of our team, each and every
member is devoted to helping us promote rum as a quality
distilled spirit. Having over 100,000 readers each month, we
feel confident we are on the right track.

Margaret Ayala, Publisher

Luis Ayala - Editor

Can you describe for us what exactly you

>
do for the rum industry? -
It varies greatly from client to client and from

|

month to month. For some of our largest
clients, | assist with business plan execution,
rum formulations, environmental impact,
fermentation optimization, aging warehouse
administration, blending, international
compliance and bulk rum sales. For the
smaller clients, the engagements are usually
more limited in scope, such as, analysis of
business plan feasibility, pot or column still
set-up and basic distillery training.

Which of the aforementioned activities do
you enjoy the most?

| am as comfortable and happy in a lab coat,
as | am wearing a hard hat or a business suit.
My true passion, however, is in the aging
warehouses, where | fortunately get to spend quite a bit of time. | love selecting single
barrels for our special projects, | also like the planning required to take hundreds, even
thousands of barrels, all aging differently, to blend a rum that is consistent year after year.

It has been a while since you wrote or updated any of your rum books, why? Pm——

In addition to the activities I've already described, | am also in charge of developing and FF
teaching material through The Rum University. | also participate on the board of advisors
for several of our clients and, of course, | have editing duties for “Got Rum?” Magazine. As
you can imagine, all these activities are very time consuming. | am not saying that we’ve
seen the end of our rum books, only that things on that front are moving very slowly.

S
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What about rum festivals? Readers are always asking why you don’t participate in
all of them.

Most rum festivals around the world are consumer-focused and, as such, | feel they are
places for brand ambassadors to promote the companies to whom they owe their allegiances.
Many (not all) also are places for mixologists and marketing companies to compete for the
attention of the consumers and the media. All of these activities are -mostly- good for
the rum companies, since they seek to attract attention, but not all attention is good. I've
spent almost two decades promoting rum as a quality distilled spirit, so | try to avoid events
that promote binge drinking, or where rum is primarily showcased as a mixer in a cocktail
or that strongly promote rum as a pirate’s drink. The rum industry can’t pretend to be high
class, sipping-quality and at the same time promote consumption mainly through pirate or
mixology themes. Rum brands must select one path or the other. I’'ve made my decision.

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

l | think they are an abomination for the rum industry. Whenever | am invited to organize or

% participate in a rum competition or festival, my first requirement is that only products made
from 100% sugarcane or its derivatives be included. | refuse to allow these deviations from
being catalogued as “rum” and | encourage all rum brands and producers to require the
same before supporting such competitions or festivals, especially in the USA. Importers

and distributors outside the USA should also scrutinize the practices of the “craft” distillers

they buy rum from, as these distillates do NOT meet internationally-accepted rum standards.

What can the rum community expect from you in 2015?

Definitely more Rum University classes. Our short and long courses have been so well-
received that we are already planning a busier schedule for 2015. We are also extending
the reach of “Got Rum?” Magazine. | can’t say more now, but we have very exciting plans
that will be unfolding very soon, so stay tuned!
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Paul E. Senft - Rum Reviewer

Regardless of what consumers might
think, reviewing rums professionally can
be quite an arduous task. Do you have a
particular routine or ritual you follow prior
to reviewing rums?

| have a few things | do before every review.
First | research the brand and any information
about the product that | can communicate to
the readers. At least an hour before | start
sampling the rum, | clear my nose and begin
drinking a lot of water trying to create as
neutral a palate as | can. | make a point of
avoiding strong aromas and food during this

time. ‘
Have you seen a trend among the rums you
reviewed this year, one that would suggest
if 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 A
fearless creative side releasing products that provided new flavored expressions. This gave
mixologists new components to play with, which led to some interesting cocktail experiences. l
We also withessed some quality versatile products such as Tiburon, Denizen Merchants
Reserve and Real McCoy 3 and 12 that can be sipped or used to raise the bar as cocktail
ingredients.

The Tiki culture has gone through a revival, do you think it has already reached its
peak or is there more to come?

| believe the revival will continue. We see more bartenders/mixologist embrace the complexity
of the cocktails and the consumers are definitely embracing the genre. We are seeing more
places open and maintain loyal customer bases. Good examples are The Grass Skirt in
Columbus, Ohio and Three Dots and a Dash in Chicago, llliniois. In mid-November Jeff
‘Beachbum” Berry opened Latitude 29 in New Orleans. That is very exciting for the Tiki
community because so much of what we know about Tiki cocktails is due to him.

| know you recently returned from your rum cruise, how was it? Anything in particular
you would like to share about your experience? Are you planning another one for
2015? If so, will it be the same port destinations?

Every time | think about the cruise | cannot stop smiling. What a great group of traveling
companions. Many of us began the cruise as strangers and completed it with extended family
across the globe. Everyone had a great time and learned a lot about rum/rhum and all the
ways it is made. We witnessed Distilleries of all shapes and sizes, as well as the different
processes from fermentation to bottling. The histories of the different islands and the rums
they produced really showcased the diversity of the category.

We are laying the ground work for the next “Rum Journey” destination for late 2015 or 16.
This time we want to take a group to one island; visit its distilleries, and explore its history,
culture and landscape. We hope we can do a couple of these and then do another cruise in a
few years. However if the right cruise itinerary is offered we could always change our plans.
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Do you have a special message for your readers? Anything in particular they can
look forward to seeing next year?

Thank you for reading. | love the feedback in person and via email that | receive from
everyone. It is my pleasure to host you through the offerings that this diverse spirit has to
offer. | have a long list of rums to share with you in 2015 and cannot wait to see what the

Rum companies have in store for us.
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Philip 1li Barake - Tobacco and Rum

i Tobacco and Rum are two products
-~ | unmistakably associated with warm,
& | tropical climates. Plantation hats and

e ] cocktails with paper umbrellas seem

'S to describe them in the minds of most

- consumers. Do you think this imagery is

9 beneficial or detrimental?

i | | believe that in many markets, cocktail
\ ~ " evolution is a consequence of those drinks
we envision, with umbrellas and very vivid
colors. As a rule of thumb, each profession
has a movie with which it relates and, for
& many bartenders in our industry, the movie
is Tom Cruise’s 1988 “Cocktail”. Today many
of us know that the best-prepared cocktails ‘
do not require so many decorations, quite Iy |
the opposite: they require a focus on the
simplicity through the use of high-quality
ingredients. These are the trademarks of -
renowned bars around the world. After all, an excess of “make up” in a drink is usually an
indicator of “imperfections” that need to be covered up.

There seems to be a global trend to limit the number of establishments that allow in- “_
door smoking. How is this affecting the tobacco culture and do you think this trend \

will eventually lead to outdoor pairings only? W .
w=1 bt 4 L
This is an excellent question. According to many, we are approaching an un-avoidable r_j:— ‘

end: as smokers we know we have to respect the rest of society. For the longest time ’ve
had to look around me before lighting up my cigar and ask non-smokers if it is OK with them
that | smoke. More times than not, the answer is that | won’t be bothering them and often
| end up offering those same people a cigar. The flip side of the coin is: are we respecting /
the smokers who chose to light up a good cigar by themselves? There are fewer and fewer
places catering to these people, resulting in most of them smoking their cigars in their own

homes. i ﬁ /

What do you think in general about rum-flavored cigars? Is this combination o,f
flavors more appealing than tobacco-flavored rum?

When we talk about cigars with artificial flavors, we are talking aboutiproducts whose
main purpose in the industry is to attract new consumers. The tobacco leaves employed

I

T |
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in their manufacture are usually of very low quality, simply because the high quality leaves
are reserved for the high-end brands. The same thing happens in the world of rum, wjfére
“flavored” rums are usually e with low quality, highly-rectified rum, typically covered
up with flavors and sweeteners that coyer the imperfections in the base alcohol. These
flavored cigars work well at first in a pajring, because the dominant notes of the additives
are most dominant during the beginning. But these artificial flavors tend to disappear
after a few puffs. It is good to try them ih a pairing, but not for the entire duration, quickly
changing to a different type of tobacco in\order to allow for the pairing to evolve.

What can your readers expect from youlin 2015?

In 2015 | hope to have more pairings i ired by my travels, pairings that will go beyond
the simple combination of a tobacco anffar m. | also look forward to answering questions
or hearing about pairings from r “G um?” readers. | also look forward to having more

women participate in future pamngs a I,Jappremate their.feedback and | believe that
men and women imapairing alw roduces more enjoyable results.
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Marco Pierinin - Rum Historian

Where does your passion come from,
to relentlessly pursue the history and
origins of rum?

| have always loved History. Life brought
me to deal with other things, but History
has remained my main intellectual passion,
and the instrument through which | have
tried to understand things. A few years ago
| discovered rum and | decided to make a
profession of it. From the very beginning
| have tried to get to know more about it,
by reading books, perusing websites and
listening to experts. | soon discovered that
rum has a long, rich and fascinating history,
yet largely unknown. So | decided to join my
lifelong passion, History, to my current job,
rum, by writing about the History of Rum.
And here | am.

What type of rum history are modern distillers writing today? What will researchers
think of our rum culture 200 years from now?

| distrust futurology. To foretell the future is, fortunately, impossible. Just think of what, = =
over the last decades, many professionals and experts have said, or failed to say, about 2
the prospects for the market of PCs, or of mobile phones. So, | can’t really tell what future = =
historians will think about our present time. What | can do, for them and for us, is to look |
carefully at the present of rum, and tell about it.

And in the present | can see a growth of rum consumption in general, and of the Premium
sector in particular. | see many companies that are trying to keep up by experimenting new,
different, production and ageing systems, sometimes odd ones. | can see that traditional
production styles (English, Spanish, French) do not exist anymore because now producers
cross and mix different styles. All the time, | see new countries and new brands enter the #
world market. | witness, somewhat baffled, the charge of spicy rums, rum-based liqueurs
and rum creams. | also see the birth of new events, again and again. But | also see a lot
of marketing that, in its eagerness to tell attractive stories, often creates confusion among
consumers. And then there is Mixology ...

In short, as an important and controversial political leader of the last century used to say:
“Great is the disorder under the skies. Therefore the situation is excellent.”

What are some of the highlights from the rum events you’ve travelled to this year?

The International Rum Conference in Madrid last July. There are many Rum Festivals
by now. All of them are interesting and all of them are useful for the professional and
commercial growth of the rum world. But only in Madrid do professionals and experts meet
behind closed doors to give and listen to conferences, to ask questions and try to find
out the answers, to discuss openly, among peers, about rum and its future. It is a unique
opportunity to learn, exchange experiences and do business.

Then, In August | went to Mauritius to attend the Rum Festival and it was an amazing
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experience. | visited all the distilleries of the island, discussing at length and in earnest with
specialized personnel, especially with the master distillers. | found extremely competent,
enthusiastic people who have started to produce rum recently, but have already reached
outstanding quality standards. | have learned a lot from them.

Also, the German Rum Festival, last October in Berlin, with the sheer quantity and quality
of the rums present, the beautiful location, the huge public attendance and the perfect
organization. | especially appreciated Richard Seale’s conference. With his unmistakable,
trenchant style, without sparing anybody, Richard presented his own proposal of
classification of rum based on the type of distillation. You may or may not agree with him,
but it is a strong proposal and | think it will be a subject of lively debate.

- Last but not least, the first edition of the Rum Day in Milan, last November. The Milan
Rum Day is different from the other events because it is organized by an association of
bartenders and because it is aimed mainly at bartenders. The very date of the event is
revealing: Sunday, for the general public, and Monday, when in Italy most bars are closed,
for the professionals. And it has been a great success.

What can you tell us about the rum market in your home country, Italy?

In my (remote) youth, very little rum was drunk in Italy. Its consumption has grown over the
last 20 years, more or less. The mass market is still dominated by the usual commercial
brands, especially as regards the cocktails so popular among young people. But Italians
like to drink and eat well, and this increasingly applies to rum too. The custom of drinking
a glass of good rum after a good dinner at the restaurant, or at the bar with friends is
spreading rapidly. Rum consumption is also increasing in specialist shops, where people
buy a good bottle to drink at home. It is not by chance that Italy is the country of the
Selezionatori (selectors), small firms that select the best distillates in the places where
they are produced and then attend to their ageing and bottling themselves. Sure, the
premium rums market is still small, with few bottles, but the prices are high, so it can turn
out to be an interesting business.

Through your rum journey this year in gathering information about the origins of
rum, what has been a big highlight for you? What did you enjoy the most during this
journey?

Barbados. The journey to Barbados which | did in January-February is definitely the most
important one. | spent two weeks there, meeting professionals and experts and visiting
places connected to rum and its history. For my quest on the origins of rum, the visits |
paid to the Library of the Barbados Museum and the National Archives were fundamental.
| looked at various books, checked some sources and gathered new material.

The most exciting moment was probably the visit to Drax Hall which | wrote about in the
March 2014 issue.

What can your readers expect from you in 2015?

More articles about rum in eighteenth century England. Possibly one or two about Pirates,
so important in rum mythology. Then I’'ll devote myself to rum in the American Revolution
and that will take some time. | would say that, with all this, 2015 is already pretty full.

In the future | would like to work on cachacga in Brazil and on aguardiente in Mexico and
Colombia. And also on the “Rum Rebellion” in Australia. And then there’s Cuba. And does
“domestic” rum in Old Europe perhaps not deserve attention? Not to mention Arrak in the
East. There’s a whole world to bring back to light. As my ancestors would say, though, “Ars
longa, vita brevis.” We'll see.

e
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Mike Kunetka - Rum In The News

You are constantly monitoring headlines and articles about the rum industry. Have you
come across anything that has the potential to drastically alter (for good or ill) the quality
of rum in the near future?

| think the craft distilleries have an opportunity to have an impact on the industry. Like the
burgeoning micro-brewery movement of the 1980’s and 1990’s , small distilleries are opening
up at an incredible rate. And like those small breweries, lots of these folks have not done their
homework and are not prepared for the amount of money, work, more money and marketing
that is required to succeed. Some small distilleries see rum as a quick-to-market spirit that will
create cash-flow while their ‘real’ product is aging.

Unfortunately, that great copper still they bought to make whiskey may not be the right still for
rum. Again like the micro-breweries, | think we will see a lot of these come and go. On the other
hand, there are some small distilleries that | think will flourish and take rum in new directions
and to new markets. There are distilling wiz-kids, like Bryan Davis at Lost Spirits, that are doing
amazing things with both fermentation and distillation, creating American versions of classical
styles. There are fanatical, purists like Maggie Campbell at Privateer whose passion drives
them to create the cleanest spirits they can and share their knowledge with others.

Even the greatest rum won’t sell itself. Successful distillery owners like Karen Hoskins of
Montanya use a variety of creative activities to make markets for their products. Montanya is
a small distillery in a small Colorado mountain town that has succeeded in marketing their rum
through out the state and the country. | think that small distilleries like these will be the next
Sierra Nevada, Stone and Dogfish of the rum world, and as such, will bring lots of exciting new
products to the industry.

|l remember when we started our rum consulting practice, almost 20 years ago, it was hard
to find articles about rum and, if you did find them, more often than not they had negative
connotations. Today there are many articles, even books, praising the merits of rum as a
quality distilled spirit. Do you agree with this statement and, if so, what do you feel has
changed?

| think you and Luis can take some credit in popularizing rum. Back in 1995 | was in Puerto
Rico and took the tourist-required tour of Bacardi. Afterwards, my cab driver told me that if |
really wanted the ‘good stuff”, | should try Barrilitos 3-Star rum. After a forty dollar cab drive, |
was indeed sipping the good stuff with the very sociable Fernando Fernandez at the distillery.
| wanted to know more about real rum and there were just a few books out there and very little
press coverage.

| remember when you announced your first book, The Rum Experience in 2000, | think | was
bugging you once a week, wanting to know if it was ready yet. “Got Rum?” started in 2001,
followed by a few, intermittent websites, and the publication of a few books and republication
of others. Slowly, | think the work got out that there was more to rum than just rum-and-cokes
and we started to see a broader variety of aged rums. People started to see and buy rums from
Trinidad, Haiti, Martinique and Guatemala and they realized the great variety that rum has to
offer.

We know you have an extensive library filled with rum-related reference material. What
are some of the jewels in your collection?

Extensive? Well, my wife would probably have other words for all those shelves of books. |
learned to appreciate fine old books from my brother, James. When | quickly exhausted the
easily available rum titles, | began looking for older books and the internet was my downfall.
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| bought everything | could find on eBay and used book sites. My first great find was a copy
of Studies on Rum by Rafael Arroyo from the University of Puerto Rico. It is a summary of the
scientific research on rum distillation that the University did from 1936 to 1942. Then | made
a connection with a gentleman from France who found some classic Rhum books for me, all
paperbacks, with yellowed pages and glassine wrappers. Some that stand out are Le Rhum-Sa
Fabrication-Sa Chimie and Rhums et Aux-de-Vie de Canne from the 1940’s and Le Rhum et sa
fabrication from 1903. My favorite French books are a two volume set called Distillerie Agricole
et Industrielle, full of great drawings, charts and illustrations. Most of the French books include
several enjoyable pages of advertisements, promoting various pieces of equipment or brands of
rhum. The obvious problem with these books is that they are in French, and | don’t read French.
| am waiting for that first big pay check from “Got Rum?” Magazine so that | can hire a poor
French college student to translate them for me.

As | mentioned above, | see similarities between the current expansion of craft distilleries and
the micro-breweries of the 1980’s and 1990’s. After many breweries floundered, some of the
successful operations began experimenting with the traditional beer styles, tweaking them to fit
available grains, hops or other, new ingredients, and ultimately created their own styles. Today
at the Great American Beer Festival, there are separate categories for American Brown Ale and
British Brown Ale and American Wheat Beer and Traditional Wheat Beer. Question for Luis:
Do you see craft distilleries creating new rum styles that will endure, and if so, how will
they be received by the rum traditionalists?

Answer from Luis: This is an excellent question Mike. We have already seen a few craft
distillers in the USA attempt to produce “rum” from sorghum molasses. While | applaud the
spirit of creativity, I’'ve openly criticized such distilled spirits specialties as detrimental to the
American rum industry. Not only do these attempts go against international standards, they
may also put in doubt the validity of all other claims by the distillers. | do believe that there is an
opportunity for a “true” American/Colonial style to emerge, but so far no one has successfully
tackled it. Some traditionalists will always criticize new things, but if they are done consistently
well (such as in the case of California wines a few decades ago), criticism will slowly go away.
We are -unfortunately- a few years away from this scenario unfolding.
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My name is Philip Ili Barake, Sommelier by
trade. As a result of working with selected
restaurants and wine producers in Chile, |
started developing a passion for distilled spirits
and cigars. As part of my most recent job, | had
the opportunity to visit many Central American
countries, as well as, rum distilleries and tobacco
growers.

But my passion for spirits and cigars did not end
there; in 2010 | had the honor of representing
Chile at the International Cigar Sommelier
Competition, where | won first place, becoming
the first South American to ever achieve that feat.

Now | face the challenge of impressing the
readers of “Got Rum?” with what is perhaps
the toughest task for a Sommelier: discussing
pairings while being well aware that there are as
many individual preferences as there are rums
and cigars in the world.

| believe a pairing is an experience that should
not be limited to only two products; it is something
that can be incorporated into our lives. | hope
to help our readers discover and appreciate the
pleasure of trying new things (or experiencing
known things in new ways).
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| Love the Smell of Cigars &
Rum in the Morning

ovember turned out to be

one of the toughest months

for me to conduct a cigar and
rum pairing. The schedule was full
of promotions and activities and
whenever | had a few moments, |
was too far from my cigars and my
rum. On top of this, my best friend
became a father on November 29th
and did not find out the sex of the
baby until that day.

As tradition dictates, we had to
celebrate the birth of a baby boy
with good cigars. As | was getting
ready to do the pairing late that
day, it started raining and | could
not step outside of the house. So
I’'m sharing with all the readers this
pairing which | conducted in less
than ideal conditions. It all started
with me having to wake up very
early on the last day of the month to




do the pairing, which reminded
me of the movie “Apocalypse
Now” and the famous quote by
Robert Duvall’s character “/ love the smell of
napalm in the mornings” or, in my case, “/ love
the smell of cigars and rum in the morning!”

This being the 12th pairing of the year, |
wanted to make it special, so | looked for
a 12 year old rum to get things moving in
the right direction. | decided to use Caroni
12 Year Old rum, made 100% in Trinidad,
distilled in 2000. This is a rum with a
heavy character, bottled at 100 Proof. It
features notes of prunes, a dominant dry
caramel taste in the mouth, along with
well-oxidized alcohol. Definitely a rum

for a very special pairing.

For the cigar | selected one from
Perdomo Cigars, a Churchill (7x54)
from the Champagne Sun Grown line,
made with Cuban-seed tobaccos
that were all cultivated in Nicaragua,
featuring an attractive color and an
initial aroma reminiscent of dry fruits
and freshly milled white wood. The
tobacco opened up nicely and was very
inviting.

.-—-"""—'f.

While the cigar provided very clean aromas and
typical tastes of Nicaraguan tobacco leaves, the
main character in this play was definitely the rum, but not
in an unbalanced form. The cigar provided all the background
ambiance needed for the rum to showcase itself while also
allowing for the tobacco to be recognized and appreciated. It
did, in the words of Duvall “smell of victory.”
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| hope you can enjoy this pairing
someday, simple yet victorious. | also
want to invite readers to submit their
own ideas for pairings.

| will select the best and most
audacious ideas and will feature them
in future columns, so that we all may
share from this wonderful world of
tobacco and rum.

Cheers,

Philip Ili Barake
Philip@gotrum.com




Photo: @Cigarlli
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