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from the editor

The Truth About 
Sugarcane Waste

S ugarcane is a very generous plant.  
Processing i t  y ie lds sugarcane 
ju ice,  evaporated cane ju ice, 

sugar crystals,  molasses and bagasse.  
Which of  these by-products are the 
‘waste’?  Merr iam-Webster dict ionary 
def ines waste as:

“damaged, defect ive,  or  superf luous 
(un-necessary or of  no value) mater ia l 
produced by a manufactur ing process.”

Under th is def in i t ion,  none of  the by-
products of  processing the cane can 
be considered waste.   Agr icole rum 
producers (and their  fans) of ten chant 
about how molasses is a waste and 
rums made from that waste are therefore 
infer ior.   To this,  some molasses-rum 
producers are responding by point ing 
out that  the un-pasteur ized, un-ref ined 
fresh ju ice is fu l l  of  undesirable bacter ia 
that  are safely removed through 
the clar i f icat ion and crystal l izat ion 
processes at  the mi l ls .

The real i ty is that  most molasses used 
to produce rum contains an average of 
50% fermentable sugars,  th is is why i t 
is  very useful  in the manufacture of  rum.  
I f  you think that  something that is st i l l 
50% usable should be considered waste, 
then start  throwing away your wine, mi lk, 
water and rum bott les af ter  they are hal f 
empty!

For rum producers who also cul t ivate 
and process sugarcane, the only by-
product that  could be considered waste is 
bagasse.  Bagasse is the dry sugarcane 

f iber that  comes out of  the presses af ter 
a l l  the ju ice has been extracted.  But 
even bagasse is being used as a fuel  to 
heat up the boi lers needed to produce 
the steam required by sugar mi l ls  and 
dist i l ler ies.   There are alcohol  p lants 
that  are even hydrolyzing the bagasse to 
produce fuel-grade ethanol .

Producers and brand marketers are 
always looking for ways to di fferent iate 
their  rums from their  compet i tors ’ .   Just 
l ike pol i t ic ians running a campaign, 
some rely exclusively on strategies to 
exal t  their  own vir tues,  whi le others 
opt instead to at tack and cr i t ic ize their 
peers.

Sol id brands stand atop sol id foundat ions 
that do not der ive their  integr i ty f rom 
other companies’ act ions or inact ions.

The more sol id rum/rhum brands we have 
in th is industry,  the better off  we’ l l  be.

(cont inued on next page)
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Meanwhi le,  in Cuba.. .

Thanks to al l  the readers who reached out 
to me asking for on-going commentary 
on the USA-Cuba si tuat ion.   You won’t 
want to miss Phi l ip ’s art ic le th is month, 
as i t  has very useful  informat ion for 
anyone travel l ing to Cuba in search for 
good cigars.

A few addi t ional  observat ions regarding 
the normal izat ion of  Cuban-American 
relat ions:

• 	 We are already gett ing requests f rom 
some of our c l ients to bott le their  rum 
in Cuba.  Many things have to fa l l 
into place before th is is a real i ty:  the 
f i rst  of  these is that  the FDA needs 
to update i ts procedures to include 
the registrat ion/cert i f icat ion of  Cuban 
faci l i t ies.  

• 	 Once Cuban rum is being imported 
freely into the USA, how long unt i l 
the Cuban government seeks a 
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Denominat ion of  Or ig in,  that  would 
prevent the use of  “Cuban” or “Cuban-
sty le”  on products not made 100% 
there?

• 	 And how long unt i l  the “honeymoon” 
wi th Washington is over and the 
Cuban government jo ins the rest  of 
the Car ibbean nat ions in their  quest 
to put an end to the Puerto Rico and 
USVI rum subsidies?

As you can see, we are having numerous 
discussions with many companies 
interested in -and worr ied about-  the 
outcome of the “normal izat ion” of 
re lat ions between the two countr ies.

Cheers,

Luis Ayala,  Editor and Publ isher
		  http://www.linkedin.com/in/rumconsultant
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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!

O ver the years Plantat ion has 
released a prol i f ic  amount of  rum 
from al l  across the Car ibbean 

with their  por t fo l io ful l  of  aged gold 
products.   With 3 Stars they have boldly 
entered the market with a si lver rum that 
is a blend of  unaged rum from Barbados, 
unaged and twelve year old rum from 
Jamaica, and three year old rum from 
Tr inidad.  The blend is charcoal  f i l tered 
to remove color and brought down to 82 
proof for  bot t l ing.

Appearance/Presentat ion

Plantat ion Three Stars has the most 
informat ive labels I  have ever seen.  
The f ront of  the label  provides the basic 
product informat ion whi le the back is 
loaded with so much informat ion i t  looks 
l ike a newspaper.   The rum in the bot t le 
and glass is c lear.   Swir l ing the l iquid 
creates a thick band which forms equal ly 
thick legs that descend quick ly down the 
glass.   The r ing then beads up and c l ings 
to the sides of  the glass.

Nose

A swir l  of  t ropical  f rui t  waf ts f rom the 
glass as I  pour the rum.  I  let  the rum 
set t le and pick up notes of  l ime, banana, 
pineapple,  with an under tone of  vani l la, 
oak and coconut.  

Palate

The sugary sweetness of  the rum wraps 
the edges of  the tongue whi le the f rui t 
f lavors mani fest  in the center.   I  c lear ly 

Plantat ion 3 Stars

THE A NGEL’S SH A RE
by Paul Senf t
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p ick out banana, coconut,  and vani l la in 
the midl ine whi le an ear thly oak base 
forms the base.  

There is a pleasant funkiness that 
replaces the sweetness as the oak base 
t ransforms and the alcohol  in the rum 
provides a nice pleasant burn that lasts 
into the f inish. 

Review

I  f i rst  encountered Three Stars as a judge 
in a bl ind tast ing and later exper ienced i t 
being used as a punch ingredient .   When 
I  f inal ly found i t  in the stores I  began 
using i t  in c lassic cock tai ls and later, 
as I  learned i ts versat i l i t y,  i t  became a 
staple on my back bar for  Tik i  cock tai ls.  

I  especial ly l ike i t  in Mai Tais and 
Menehune juice where the f rui t  f lavors 
in the prof i le marr y wel l  wi th the other 
ingredients.   At  25 dol lars a bot t le this 
is a great deal  and should be avai lable 
anywhere you see Plantat ion products 
sold.
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R hum Damoiseau’s Virgin Cane Rum 
is produced at  the Bel levue Estate 
and Dist i l ler y in Guadeloupe.  The 

dist i l ler y was establ ished in the 19th 
century and acquired by the Damoiseau 
family in 1942 where i t  has remained.  
Today the dist i l ler y is operated by Mr.  Hervé 
Damoiseau.  The family produces their 
rhum within the same demanding processes 
of  the rhum makers of  Mar t inique.

The rhum is produced using f resh pressed 
sugar cane juice then i t  is  fermented and 
dist i l led once before i t  is  stored in oak 
barrels for  three to six months.   Af ter  the 
br ief  aging per iod the rhum is blended with 
spr ing water to 40 proof.

Appearance/Presentat ion

The shor t  necked 750 ml bot t le is f rosted 
with the only design being the logo and a 
green wisp that makes me think of  a sprout 
of  sugarcane just  breaking the ear th.  

The l iquid is cr ystal  c lear when I  pour i t 
in the glass.   Agitat ing the l iquid creates a 
thin r ing with legs that race quick ly down 
the side.

Nose

Every thing you would expect f rom an 
Agr icole is in the glass.   The aroma of  the 
sugarcane, spr ing f lowers,  with just  a hint 
of  spice t ick le the nose.

Rhum Damoiseau Virgin 
Cane Rum

Palate

I  have to express that my f i rst  s ip was a bi t 
of  a surpr ise.   I  was braced for a harsher 
spir i t .   Instead, I  discovered a surpr is ingly 
lush mouth feel  with no astr ingency.  The 
sugarcane note is f ront  and center with 
the l ight  oak and spice notes forming the 
foundat ion.   Subsequent s ips reveal  l ight 
mineral  notes and a mi ld fusel  o i l  twist  that 
br ings up and reigni tes the spicy notes that 
uni te and l inger in the f inish.  

Review

I t  is  always interest ing when a new agr icole 
hi ts the market place.  In my area, Rhum 
Clément and Neisson have been bat t l ing 
i t  out  for  years.   So a new rhum from 
Guadeloupe grabbed my at tent ion.  

I  enjoyed the lushness of  the spir i t  and the 
surpr is ing depth of  such a young product .  
What was not a surpr ise is how wel l  i t 
p layed in a Ti  punch and I  wi l l  def ini te ly use 
i t  in any cock tai l  that  cal ls for  an agr icole to 
be in the mix.  

The company also produces a Rhum Vieux 
VSOP and XO that I  am going to have to 
t rack down and t r y.   Stay tuned for future 
reviews.

THE A NGEL’S SH A RE
by Paul Senf t
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Would you l ike 
to see your rum 
reviewed here?

We don’t  charge 
fees to review 

rums, you don’t 
even have to 

adver t ise,  so what 
are you wait ing 

for???

For more 
information,  please 
send an email  to:

margaret@gotrum.com
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Bleue (b lue sugarcane).  Many people feel  that 
out of  a l l  the var iet ies of  sugarcane grown on 
Mar t in ique, the Canne Bleue is the best for 
making high qual i t y rhum agr icole.  Clément 
has of fered a b lue sugarcane whi te rhum for 
some t ime, but now they have set aside some 
in French Oak casks for e ight years.  Each 
bot t le is s igned by the Cel lar  Master,  wi th the 
bot t le number,  bar re l  number,  date of  aging, 
and sugarcane var ietal  on display.  Both Single 
Cask rums are re leased at  bar re l  st rength, 
43.6% ABV.

DAUFUSKIE ISLAND RUM COMPANY

Daufuskie Is land is a smal l  p lot  of  land only 
accessib le by boat f rom the coast of  South 
Carol ina and is now the home to the new 
Daufusk ie Is land Rum Company (DIRC). 
Located on a 12-acre s i te on Hag Point  Road, 
DIRC just  re leased their  Si lver Rum, wi th a 
Spiced Rum fo l lowing in February.  A Gold Rum 
is cur rent ly aging in Kentucky Bourbon bar re ls 
and wi l l  be avai lable in July.  DIRC’s owner, 
Tony Chase, wants to create a t rue Amer ican 
Is land Rum, using exc lusively Amer ican 
ingredients.  The st i l ls  and fermenters are 
hand craf ted in A labama by Paul  Caldwel l  of 
the Confederate St i l ls  of  A labama. The bot t les 
come f rom the Water loo bot t le company in 
upstate New York.  The yeast st rains were 
developed and cul t ivated in Cal i fornia and the 
sugar is grown in South Flor ida.  Tony has set 
aside a por t ion of  the proper ty to grow his own 
sugarcane. I t  wi l l  not  be enough to feed al l  h is 
product ion,  but i t  wi l l  cer tain ly be able to be 
incorporated in some of his product .  Maybe a 
Daufusk ie Is land Rhum Agr icole in the future?

BACARDI

Bacardi  has announced that inter im CEO Mike 
Dolan wi l l  cont inue that posi t ion on a permanent 
basis.  In a recent let ter  to shareholders, 
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Rum in the new s

OUTER BANKS DISTILLING

The Outer Banks of  Nor th Carol ina is an area 
steeped in a histor y of  p i rates and rum. Soon 
i t  wi l l  be home of the area’s f i rst  legal  rum 
dist i l ler y,  Outer Banks Dist i l l ing.  Adam and 
Kel ly Bray,  Mat t  Newsome and Scot t  Smith (a 
col lec t ion of  brewers and bar tenders),  have 
jo ined forces to bui ld th is new enterpr ise in 
Manteo. Combining a new Holste in pot st i l l  and 
a rusty o ld br ick bui ld ing,  they wi l l  be re leasing 
their  f i rst  product ,  K i l l  Devi l  Rum. Legend has 
i t  that  years ago, af ter  a shipwreck, several 
bar re ls of  ‘K i l l  Devi l ’,  an o ld s lang term for rum 
st rong enough to ‘k i l l  the devi l ’,  washed up on 
shore in an area that is now known as K i l l  Devi l 
Hi l ls.  As former local  brewers,  they hope to 
exper iment wi th di f ferent b lends of  molasses, 
botanical  infusions and aging techniques. 
Fur thermore, the possibi l i t y  of  co l laborat ing 
wi th local  brewer ies and winer ies opens 
the door to even more ideas, such as a rum 
bar re led stout or I ta l ian grappa. 

CLé M E NT

Clément has int roduced Mahina Coco, a br ight 
French Car ibbean coconut l iqueur,  c raf ted 
f rom lusc ious pieces of  young coconut soused 
wi th Rhum Agr icole.   Mahina Coco of fers a 
sof t  and sweet roundness of  the t ropics that 
can be enjoyed neat or mixed in cock tai ls.  I t  is 
bot t led at  18% ABV.

Clément has also re leased two Limited Edi t ion 
Single Cask rums. The f i rst  is  Vani l le Intense. 
Not a spiced rum, Vani l le Intense is a spec ial 
expression that has been aged for e ight years 
in 200 - l i ter  ex-Bourbon bar re ls,  wi th the intent 
of  ex t ract ing the vani l l in sweetness f rom the 
wood. Clément says that the years of  aging 
have helped focus a palet te of  aromas that 
g ive a ‘ racy ’  prof i le to th is o ld rhum. The 
second Single Cask is an aged 100% Canne 

by Mike Kunetka
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Bacardi  stated “Having used his br ief  per iod 
of  in i t iat ion in the Inter im CEO ro le to gain 
an even deeper insight into the company ’s 
brands and i ts people,  we are del ighted that 
the conf idence Mike gained in the company ’s 
potent ia l  to succeed encouraged him to 
take on the ro le permanent ly.”  Repor t ing to 
Mr.  Dolan wi l l  be Dmit r y Ivanov, who was 
recent ly appointed Chief  Market ing Of f icer 
and President of  Bacardi  Global  Brands. He 
wi l l  be responsib le for  Bacardi ’s wor ldwide 
market ing organizat ion and wi l l  a lso s i t  on 
Bacardi ’s Global  Leadership Team.

J. WR AY & NEPHEW

J. Wray & Nephew has re leased the Emperor 
Wray, an impressive 3 - l i ter  bot t le of  their  whi te 
Overproof Rum. Probably the largest bot t le of 
i ts  k ind made in Jamaica, the Emperor went 
on sale th is month across the is land. Cec i l 
Smith,  J.  Wray & Nephew’s Group Brand 
Manager,  said “As a mat ter of  fac t ,  Wray and 
Nephew Whi te Overproof Rum is the wor ld ’s 
top sel l ing overproof whi te rum. The Emperor 
Wray wi l l  s tand ta l l  over a l l  compet i t ion.”

EASTSIDE DISTILLING

Eastside Dist i l l ing,  makers of  Below Deck 
Si lver Rum, Ginger Rum and Cof fee Rum, 
as wel l  as a number of  other spir i ts,  has 
broken ground on a new 4,000 square foot 
fac i l i t y  that  they hope to have operat ional 
in the second quar ter of  2015. Cur rent ly, 
the dist i l ler y is only 2,500 square feet .  The 
new expansion wi l l  make i t  one of  the largest  
‘c raf t ’  d ist i l ler ies in the Pac i f ic  Nor thwest , 
of fer ing Easts ide plenty of  room for cont inued 
growth and favorable economies of  scale.

ST. AUGUSTINE DISTILLERY COMPANY

The St .  August ine Dist i l ler y Company pr ides 
i tse l f  on making excel lent  smal l  batch 
vodkas and gins f rom local  ingredients.  Now, 
dist i l ler  Brendan Wheat ley has turned his 
at tent ion to the heir loom sugarcanes in the 
St .  August ine area. This year wi l l  mark the 
f i rst  har vest for  some of these canes and 
Brendan intends to use them in their  f i rst 
cane- juice rum. You can keep up wi th their 
progress at  ht tp: //staugust inedist i l ler y.com/
stadco -spir i t -soc iety/.

PRIVATEER INTERNATIONAL

Pr ivateer has recent ly purchased the 
adjacent warehouse space in their  bui ld ing, 
adding 10,000 square feet for  a new tast ing 
area, a bar re l  room, and far more product ion 
space. Doubl ing the work area wi l l  now al low 
them to increase their  weekly product ion to 
2,000 bot t les.  The rest  of  the new space wi l l 
be dedicated to retai l  and an e levated tast ing 
room that over looks the whole dist i l ler y. 
Pr ivateer is home to Maggie Campbel l , 
one of  the most respected craf t  d ist i l lers 
in the countr y,  known for her passion 
and commitment to t rue spir i ts.  Pr ivateer 
cur rent ly makes two types of  rum, a Si lver 
Reser ve aged about 12 weeks, and a True 
Amer ican Amber Rum that s i ts in the cask for 
up to three years.  As par t  of  the expansion, 
Maggie and team wi l l  be int roduc ing new 
products,  inc luding a navy st rength (around 
110 proof )  rum cal led Navy Yard.

CACHACA 51

Three members of  the founding fami ly of 
Companhia Mül ler  de Bebidas, the producers 
of  the Cachaca 51, were k i l led in a hel icopter 
crash in ear ly January.  Marcelo Mül ler,  the 
33 -year-o ld grandson of  the founder died 
along wi th his 31-year-o ld wi fe,  Lumara 
Rocha Passos Mül ler,  their  two -year-o ld 
daughter Georgia,  and her nanny. Detai ls 
of  what caused the crash have not been 
re leased.

GUY HARVEY RUM

Renowned wi ld l i fe ar t ist  Guy Har vey is now 
enter ing the rum business. He has jo ined 
forces wi th Shaw-Ross Internat ional  to 
launch and develop a spiced rum l ine.  He 
was personal ly involved wi th the tast ings 
and f inal  select ions of  the ingredients for 
the f in ished product and has made sure 
that a por t ion of  the funds generated by 
the products wi l l  be donated to the mar ine 
projects that  he is passionate about .  Dist i l led 
in the Car ibbean, Guy Har vey Spiced Rum is 
an amber rum that contains spices and warm 
f lavors of  vani l la,  nutmeg and c innamon and 
wi l l  be bot t led at  35% ABV.

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 land-

locked rum enthusiast ,  he is based in Colorado, USA.
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RU M
Cock tails

R om an t i c
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Nothing says “romance” l ike champagne and strawberr ies.  
Nothing, that  is,  unt i l  you reach out for  the rum bot t le!

So why not prepare a couple of  Berr ies in Champagne and Rum 
(background photograph, recipe on pg. 31) and sip them whi le 

cuddl ing with your loved one?
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Cupid’s Kiss
1 oz Cruzan Raspberr y Rum
1 oz Canadian Club Whisky

Cranberr y Juice
Fi l l  h ighbal l  g lass with ice.  Add rum and whisky,  f i l l  wi th juice,  and st i r.

Key to the Hear t
(cock tai l  developed by A l  Nelson, head mixologist  at  the Sunset Pier at 

Ocean Key Resor t  in Key West)

In a pint  glass f i l led with ice,  add the fo l lowing:
3/4 oz Mount Gay Rum (or your favor i te gold rum) 

1/2 oz Peach Schnapps
1/2 of  Mal ibu Coconut Rum

1 oz of  Orange Juice
3/4 oz Pineapple Juice
3/4 oz Cranberr y Juice

A dash of  Angostura Bit ters
Shake wel l  unt i l  very cold and then strain into a highbal l  or  Double Col l ins 

glass f i l led with ice.  Top with a splash of  great champagne l ike Veuve 
Cl icquot and garnish with cherr y.

The Superior Love Potion
50 ml White Rum 

12.5 ml Crème de Cacao
1 Scoop Strawberr y Ice Cream (or sorbet) 

5 ml Par fai t  Amour Liqueur
25 ml Lime Juice
25 ml Champagne

Shake al l  of  the ingredients together unt i l  the ice cream/sorbet dissolves. 
Pour the champagne into a f lute and then single strain the gelato mix on 
top. Garnish with a single Maraschino cherr y and grated dark chocolate.

Between the Sheets
25 ml White Rum 
25 ml Cointreau

25 ml Brandy
25 ml Lemon Juice

Mix al l  of  the ingredients in a shaker,  then double strain into a f rosted 
Mar t ini  g lass.
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THE RUM UNI VERSITY  l ibr ary

Rum
UNIVERSITY

TH
E TM

Welcome to The Rum Univers i t y L ibrar y.   In 
addi t ion to the mater ia l  found on our of f ic ia l 
websi te,  we also per iodical ly publ ish on “Got 
Rum?” rev iews of  books on topics inc luding 
fermentat ion,  d ist i l lat ion,  aging, mixo logy 

and many more.  You can also f ind addi t ional 
valuable mater ia l  at 

w w w.RumBook.com

www.RumUniversi t y.com

The Rum University
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T his wel l -wr i t ten book is a 
pic turesque composit ion of 
v intage ads, o ld bot t les and 

c lassic rec ipes f rom a t ime when 
doing the things r ight  was more 
impor tant than doing them quick ly or 
inexpensively.

The book l ies ful ly  f lat ,  thanks to 
i ts spiral  binding and hard cover, 
which makes i t  very convenient as 
a bar- top companion.  I  received the 
revised edit ion of  the book in the 
mai l  and within minutes was already 
devour ing i ts contents.   The author, 
Ted Haigh (aka “Dr.  Cocktai l ” )  has 
a very engaging wr i t ing sty le,  which 
makes an already fasc inat ing subject 
even more i r resist ib le.

The rec ipes compr ise the l ion’s 
share of  the book ’s 350 pages, but 
before get t ing to them, the author 
takes you on a histor ical  journey of 
“cock tai l  archaeology”,  descr ibing in 
simple -yet-ef f ic ient  ways, the tumultuous past and the obstac les our dr inks have 
endured and overcome.

The f i rst  rec ipe is,  by many standards,  an obscure one: the Alamagoozlum Cock tai l, 
which inc idental ly is made with,  among many other ingredients,  rum.  Whi le 
alphabet ical  taxonomy may have led to i ts placement,  I  a lso found i t  to be a good 
omen, a promise ful f i l led,  that  the book was indeed devoted to v intage and forgot ten 
cock tai ls.   The remainder of  the book did not disappoint:  there was a new gem at 
the turn of  every page, a once incarcerated muse begging to be l iberated.

Whi le many of  the obscure rec ipes wi l l  be fami l iar  to anyone who has read Jer r y 
Thomas’ Bar-Tender ’s Guide, seeing them surrounded by imagery f rom the per iod 
(adver t isements,  glassware, etc.)  ser ves as a t ime machine, t ranspor t ing the reader 
momentar i ly  into the past .

The book is not very strong on rum (i ts “Resource Guide” at  the end even ment ions 
that Guyana is an is land!),  but  i t  is  not  supposed to be.  This book is the culminat ion 
of  the relent less dedicat ion and arduous work f rom the good Doctor and, for  this 
reason, the wor ld of  mixology is indebted to him.

Margaret  Ayala,  Publ isher
Margaret@GotRum.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.
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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:

•	 Al 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

The Classi f icat ions of  Rum 
(1 Day)

The Business of  Rum 
(1 Day)

Essent ial  Rum Laboratory
(0.5 Days)
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making your own

Mamajuana 
Rum Aphrodisiac

W hat is a mamajuana (a lso known 
as “Mama Juana”)?  We get asked 
th is quest ion a lot ,  apparent ly 

many of  our readers have been t rave l l ing 
to the Dominican Republ ic ,  where they 
are being exposed to th is beverage.

The “mamajuana”,  or  “mama Juana,” 
“damajuana” or “dama Juana” is a beverage 
nat ive to the Dominican Republ ic ,  where 
i t  is  made by combining rum, wine, honey 
and ingredients as var ied as the people 
making i t  and as unique as the needs of 
the customers request ing i t .

We f i rs t  publ ished informat ion about 
the mamajuana in May 2002, then in 
December 2002 and later on the Januar y 
2003 issue of  “Got Rum?”.   The quest ions, 
however,  kept pour ing in v ia emai l ,  fax, 
even by phone!  We f ina l ly dec ided to put 
a l l  the answers we’ve prov ided over the 
past decade into a s ing le ar t ic le.

Q: Where does the name come from?

A: In order to answer th is quest ion we 
must f i rs t  int roduce a def in i t ion. 

Demi john: [DEHM -ee - jon] A large squat 
bot t le wi th a shor t  nar row neck and 
usual ly covered in wicker. 

Demi johns can ho ld f rom 1 to 10 gal lons. 
The word is thought to be der ived f rom 
the French “Dame Jeanne” (Lady Jane), 
a term which is a lso st i l l  used to descr ibe 
th is bot t le.  In the Spanish -speak ing 
count r ies,  Dame Jeanne was t ransformed 
into “Dama Juana” and later,  in some 
p laces, into “Mama Juana” (mother Jane).  
So the name “mamajuana” is a der ivat ion 
of  demi john, which is the name of the 
conta iner/bot t le or ig inal ly used to prepare 
and store the macerat ion.

THE RUM UNI VERSITY  l ABOR ATORY
www.RumUniversi t y.com
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Q: How is the mamajuana made?

A: The f i rs t  s tep is to gather the 
ingredients,  most of  the popular ones 
are l is ted here,  but there are many, 
many var iat ions which requi re more or 
fewer.   A popular opt ional  ingredient is 
the desiccated penis f rom a sea tur t le 
( “miembro de carey ” in Spanish),  which is 
used the enhance the aphrodis iac nature 
of  the dr ink.  

Mamajuana’s Most Common Ingredients:

•	 Albahaca (Basi l)
•	 Anamú (Guinea Henweed)
•	 Anis Est re l lado (Star Anis)
•	 Bojuco Caro (Pr incess V ine)
•	 Bojuco Chino (China Root)
•	 Bojuco de Palo Indio (Chew St ick)
•	 Bojuco de Tres Cost i l la (Basket Wood)
•	 Canela de T ier ra (Cinnamon)
•	 Clavo (Whole Clove)
•	 Guauc i  (Minnie Root)
•	 Hoja de Canel i l la (Rose Wood Leaf )
•	 Juana La B lanca (But ton Weed)
•	 Manzani l la (Chamomi le)
•	 Marabel i ,  N igua (Cornut ia)
•	 Osua (Bay Rum Tree)
•	 Palo Bras i l  (Brazi l  Wood)
•	 Raiz de Coco (Coconut Palm Root) 

and  
•	 Timac le (West Indian Mi lkber r y)

The process of  mak ing the dr ink invo lves 
int roduc ing the ingredients,  cut  into smal l 
p ieces, into a large g lass bot t le,  then 
cur ing the ingredients by soak ing them 
wi th cheap wine or rum and a b i t  of  honey 
for a couple of  days (up to a week or two, 
depending on how f resh or b i t ter  they 
are),  then discarding the l iquid and re -
f i l l ing the bot t le wi th bet ter qual i t y rum.  
Once proper ly cured, the ingredients 
stop impar t ing b i t terness into the l iquid 
they are mixed wi th and star t  infus ing i t 
w i th more de lec table aromas and f lavors.

Q: How many t imes can I  re -use the 
ingredients?

A: Some people suggest that  you should 
not re -use them more than 4 - 6 t imes, 
whi le others suggest the longer you re -
use them the bet ter they get .   The answer 
is ent i re ly up to you.  Once you fee l  you’ve 
ex t rac ted a l l  the (desi rab le) taste out of 
the ingredients,  i t  w i l l  be t ime to star t  a 
new batch. 
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COMPETITTIONS

RTF® RUM TASTING
 
Blind tasting, with a panel of industry experts, rating the best rums 
in each category. 

The contest is open to all rum brands from around the world, subject 
to the regulations established by the RTF® organizing committee.
 
CATEGORIES

White Rum (Possible sub-categories based on alcohol content) 

Aged Rum (Possible subcategories based on age or alcohol 
content): 
 Less than 2 years 
 2-5 years 
 6 years or more 

Spiced or Fruit-flavored Rum (Possible subcategories based on 
alcohol content, type of fruit or spice, level of sugar) 
 Spiced Rum 
 Fruit-flavored Rum

Agricultural Rum: It is distinguished by being made from 
sugarcane juice rather than from molasses and where any 
type of  additive is highly restricted.
 White Rum
 Amber Rum
 Aged Rum

The event organizers reserve the right to merge or divide the 
categories based on the number and types of rums registered.

PRIZE

GOLD MEDAL
•RTF® CATEGORY AWARD: The product with the highest score in 
each category. 

•RTF® SELECTION AWARD: The product with the highest score 
among all categories. 

As well as the opportunity to be served at affiliated consumer 
centers for one month. 
Includes media coverage in all media channels associated with 
RTF®.
* Restrictions may apply

RTF® ON-PREMISE AFFILIATES
 
RUM TRADE FESTIVAL® is the first festival to create a program for 
the on- premise accounts. This RTF® program affiliates more than 
100 on-premise establishments in several cities, and in which 
the winners of RTF® Rum Tasting Award, the RTF® Perfect Cocktail 
Award and RTF® Perfect Mojito Award, will have the opportunity to 
be present on the menu of these establishments for one month. 
This is the first time an award includes a business opportunity for 
the winning brands, which we are sure is an important business 
goal for all of them.

www.rumtradefestival.com
contacto@rumtradefestival.com

MARCH 6 – 7 2015

RIVIERA MAYA, TULUM, MEXICO

/ RTFMX @RTF_MX

Rum Trade Festival® is a private event organized by the 
RTF® committee with the support of the Government of 
Tulum, Quintana Roo Mexico.
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People who dr ink 
to drown their  sorrow 

should be told 
that sorrow 

knows how to swim.
~Ann Landers

Got Rum? TM
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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

The Compendium of Bar Measurements and Terms, Par t 2

Small  Measurements

•	 Dash:  for  most dr ink rec ipes, a dash means 1/8 teaspoon; two dashes wi l l  thus f i l l  a 1/4 
teaspoon measure.   Theoret ical ly,  a dash is the amount of  l iquid that  squir ts out of  a 
bot t le equipped wi th a dash stopper.   Stoppers,  however,  var y in s ize,  and to di f ferent 
l iquor dispensers a dash means any thing f rom three drops up.  Dashes are meant to be 
smal l ,  because the l iquid in quest ion have st rong f lavors,  so i t  is  ver y impor tant to be 
as accurate as possib le.   For example,  i f  you are making Rum Punch for 16 people and 
you need 16 dashes of  b i t ters,  a l i t t le calculat ion wi l l  quick ly te l l  you that you need two 
teaspoons of  b i t ters,  which is easier and more accurate ly measured by the teaspoon 
than by the dash.

•	 Teaspoon:  1/3 tablespoon, or 1/6 ounce.  Use a measur ing teaspoon, not a long-
handled barspoon, which is designed for mix ing rather than for measur ing.

•	 Tablespoon:  3 teaspoons or 1/2 ounce.
•	 Pony :  1 ounce, or the smal l  end of  a double -ended measur ing j igger.   A lso the usual 

capac i t y of  the l iqueur g lass or the pousse -café glass.
•	 Gil l :  4 ounces.
•	 Jigger :  1 1/2 ounces.  A lso cal led a bar-measur ing glass,  i t ’s  the standard measure 

for mix ing indiv idual  dr inks,  though generous hosts use a 2-ounce j igger.   A l though 
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j iggers are supposed to provide exact 
measurements,  they ’re somet imes grossly 
inaccurate,  so i t ’s  a good idea, i f  possib le, 
to check any new j igger you buy wi th a lab 
measur ing glass.

•	 Wineglass:  used as a measur ing term, i t 
means 4 ounces, which is the o ld - fashioned 
wineglass f i l led to the br im.  Though today 
wine is general ly ser ved in a much larger 
g lass,  “wineglass” as a 4 -ounce measure 
st i l l  appears in some dr ink and food rec ipes.

•	 Spli t  or Nip:  6 to 8 ounces.  Eight ounces 
is 1/2 p int ,  or  the contents of  a standard 
measur ing cup.  One refers to a spl i t  of 
champagne, but the same quant i t y of  stout 
beer is cal led a nip.

•	 Pint :  16 ounces; 1/2 quar t ;  2 standard 
measur ing cups.  Many bot t les l isted on bar 
menus as a pint  of  champagne or a p int  of 
wine are actual ly hal f  of  a f i f th,  or  11 to 13 
ounces.

•	 Fif th:  25.6 ounces; 4/5 quar t ;  1/5 gal lon. 
•	 Quar t :  32 ounces; 2 p ints;  4 measur ing 

cups; 1/4 gal lon.

Large Measurements

•	 Balthazar :  416 ounces; about 3 1/3 
gal lons.

•	 Demijohn:  f rom 1 to 10 gal lons.
•	 Half Gallon:  64 ounces.
•	 Jeroboam: 104 ounces.
•	 Magnum:  52 ounces; the double -s ize 

champagne bot t le.
•	 Methuselah:  208 ounces; about 1 3/5 

gal lons.
•	 Nebuchadnezzar :  520 ounces; about 4 

gal lons.
•	 Rehoboam:  about 160 ounces, or 1 1/5 

gal lons.
•	 Salmanazar :  312 ounces; about 2 1/2 

gal lons.
•	 Tappit-hen:  about 77 ounces, or 3 f i f ths.

Nex t month:  A lcohol  Strength
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COOKING WITH RUM

Hello,  my name is Susan 
Whit ley,  I  am passionate 
about great foods and 
beverages.  I  love f inding 
rec ipes that incorporate 
my favor i te ingredients 
and shar ing the results 
with my f r iends and family.

Through this monthly 
column I  wi l l  do my best to 
inspire you to incorporate 
the spir it  of the tropics 
into your everyday 
cooking.

Sue@gotrum.com

by Chef Susan Whit ley

The Month of Rum and Romance!

I t ’s  February and love is in the air.   I  have two great rec ipes that wi l l 
make your loved one feel  ex tra special  this month.   What bet ter way 
to express your love than with strawberr ies and chocolate!   Here 
are some treats that  are sure to make your evening unforget table.

“The discovery of  a new dish 
does more for the happiness 
of  the human race than the 

discovery of  a star.” 

― Jean Anthelme Br i l lat-Savar in 
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Chocolate Cream Pots
Ingredients

•	 1 6 oz.  Package of  Semi-sweet Chocolate 
Bits

•	 1 Tbsp. Sugar
•	 1 Egg
•	 1 tsp.  Vani l la Ex tract
•	 1 tsp.  Rum, use Dark or Spiced Rum
•	 ¾ C. Mi lk

Direct ions:

Place the chocolate,  sugar,  egg, vani l la and rum 
in a blender,  but  don’ t  turn i t  on yet .   Heat the 
mi lk in a smal l  saucepan and br ing to a boi l .  
Pour mi lk immediately into the blender,  cover 
and blend at  high speed for one minute.   Pour 
the creamy mix ture into six smal l  custard cups 
(or smal l  g lasses) and chi l l  in the refr igerator for 
at  least  two hours.   Top with whipped cream and 
add spr ink les (opt ional).

Berries in Champagne & Rum
Ingredients:

•	 Strawberr ies
•	 Dry Champagne
•	 Rum

Direct ions:

Fi l l  a tul ip champagne glass with f ive or s ix medium-size strawberr ies.  
Pour dr y champagne into the glass to within ½ inch of  the top, then add 
two tablespoons of  rum and chi l l  for  30 minutes in the refr igerator.   You 
and your loved one can enjoy the berr ies with a spoon and then feel  f ree 
to dr ink f rom the glass when the berr ies are gone!

Don’t  dispair  i f  you don’t  have t ime to hi t  the market or i f  you don’t  f ind 
f resh strawberr ies.   This rec ipe can also be prepared in Mar t ini  g lass with 
a maraschino cherr y instead of  the Strawberr ies (see photo on page 17).
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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.  With 

my par tner Francesco Ruf in i  we founded La 
Casa del  Rum (The House of  Rum) that runs 
a beach bar,  d ist r ibutes Premium Rums and 
organizes rum seminars and events.

Many years ago, I  got  a degree in 
Phi losophy in Florence, I ta ly,  and I  studied 
Pol i t ica l  Sc ience in Madr id,Spain.  Bu my 
real  passion has a lways been Histor y and 
through Histor y I  have always t r ied to know 
the wor ld,  and men.

Then, I  d iscovered rum and I  dec ided to 
make a profession of  i t .  I  real ized Rum 
has a long, ter r ib le and fasc inat ing h istor y, 
made of  p lanters and s laves, sai lors and 
p i rates,  imper ia l  f leets and revolut ions. 
Yet ,  a Histor y st i l l  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.

Marco Pier in i
Marco@gotrum.com

GROG
In Apr i l  1731, at  sea, probably not far  f rom 
La Havana, a Spanish coast guard stopped 
and boarded a Br i t ish br ig,  Rebecca ,  under 
suspic ion of  smuggl ing.  What happened nex t 
is not c lear,  but  seven years later,  in 1738, the 
Rebecca ’s  Captain Rober t  Jenk ins exhib i ted to 
a commit tee of  the House of  Commons his own 
lef t  ear,  cut  of f  by the Spanish that – he said - 
a lso p i l laged the ship and insul ted the Br i t ish 
K ing. Br i t ish publ ic opin ion was a l ready angr y 
wi th Spain for  other “out rages” on Br i t ish ships 
and war began in October 1739, later cal led 
“ War of  Jenk ins’  Ear ”.

A large f leet  sai led to the West Indies under 
the command of  V ice -Admira l  Edward Vernon, 
a great Captain that  showed his professional 
qual i t ies,  and his humani t y,  wi th the quick 
conquest of  the impor tant town Por to Bel lo.

In the West Indies,  the dai ly d ist r ibut ion of 
rum as a l ternat ive to beer was normal.  But 
usual ly sai lors drank the spi r i t  pure,  in one 
gulp,  a dangerous prac t ice indeed, the cause 
of  many acc idents in the r igging at  sea and 
also of  many problems of  d isc ip l ine.

Vernon consul ted the captains and the 
surgeons of  h is f leet ,  then on August 21, 1740, 
s igned a General  Order that  deser ves to be 
widely quoted:

THE RUM H ISTORI AN
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“ Whereas i t  mani fes t ly appears … to be the unanimous opin ion of  both Capta ins and Surgeons, 
that  the pern ic ious custom of the seamen dr ink ing thei r  a l lowance of  rum in drams, and of ten 
at  once, is at tended wi th many fata l  ef fec ts to thei r  morals as wel l  to thei r  heal th,  which are 
v is ib ly impai red thereby, and many of  thei r  l ives shor tened by i t ,  bes ides the i l l  consequences 
ar is ing f rom s tupefy ing thei r  rat ional  qual i t ies ,  which makes them heedless ly s laves to ever y 
pass ion;  [  I  order the Captains]

. . .  to take par t icu lar care that  rum be no more ser ved in spec ie to any of  the ship’s company 
under your command, but the respect ive dai ly a l lowance of  hal f  a p int  a man for a l l  your 
of f icers and ship’s company, be ever y day mixed wi th the propor t ion of  a quar t  of  water to 
ever y hal f  p int  of  rum, to be mixed in scut t led but t  kept for  that  purpose, and to be done upon 
deck, and in the presence of  the L ieutenant of  the Watch, who is to take par t icu lar care to 
see that the men are not defrauded in having thei r  fu l l  a l lowance of  rum, and when so mixed 
i t  is  to be ser ved to them in two ser v ings in the day, the one between the hours of  10 and 12 
in the morning, and the other between 4 and 6 in the af ternoon.”

“a quar t ”  was the four th par t  of  a gal lon,  roughly 1 l i ter,  so the new beverages had roughly 1 par t  of 
rum for 4 par ts of  water.  At  f i rs t ,  the seamen did not l ike the new system, but i t  spread quick ly a l l 
over the Royal  Navy and they had to accept i t .  Drunkenness did not d isappear on the ships,  but  i t 
decreased  s igni f icant ly.

Edward Vernon’s General  Order was the beginning of  one of  the most impressive,  st rong, t yp ical , 
and f rank ly astounding, r i tuals of  the Royal  Navy that lasted for more than 200 years,  but  we wi l l 
wr i te about i t  in future ar t ic les.

The new dr ink had no name, but wi th the i r  t radi t ional  f la i r  for  names, the sai lors soon gave i t  one. 
Vernon’s n ickname was “Old Grogram” by a waterproof c loak he usual ly wore.

So his dr ink was cal led “Grog”.
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The thi rd day of  the Rum Journey Rum Cruise aboard the Carnival  Splendor brought us 
to the Is land of  Mar t in ique.  Set t led in 1635, Mar t in ique is one of  the largest is lands 
of  the Lesser Ant i l les measur ing 62 mi les x 32 mi les (100 Km x 37 Km).   Our por t  of 
cal l ,  Mar t in ique’s capi ta l ,  the c i t y of  For t-de -France is home to roughly 1/4 of  the is lands 
400,000 occupants.  

As we approached, our cabin v iew was on the starboard s ide of  the ship providing us a 
gorgeous v iew of  a for t  where we could see the French f lag f ly ing proudly.   We depar ted the 
ship at  Pointe Simon and received our f i rst  fu l l  v iew of  the c i t y For t-De-France.  The f i rst 
th ing that grabbed my at tent ion was an apar tment tower that  has to be one of  the ta l lest 
bui ld ings I  have ever seen on a Car ibbean is land.  The weather was overcast and as our 
group gathered for our tour i t  star ted to l ight ly rain.   Leaving the dock we were roughly 
herded through a quick maze of  fences and boundar ies unt i l  we were ordered to our tour 
bus.  For t-de -France had none of  the welcoming f r iendl iness that we had encountered on 
other is lands.  For an is land that is seeing more cruise and tour ist  t raf f ic  ever y year,  I 
expected a bet ter f i rst  impression.  

Once on the bus we swi f t ly  depar ted the drear y c i t y to be met by a ro l l ing landscape 
blanketed by f ie lds of  sugarcane and bananas.  I t  was not long and we began to spot sugar 
p lantat ion ruins and rhum dist i l ler ies.    Par t  of  the fun was 
spot t ing the di f ferent dist i l ler ies or regions that I  have read 
and wr i t ten about over the years.   As we t raveled fur ther 
nor th the archi tecture switched f rom the st ructures of  a 
busy c i t y to the color ful  bui ld ings commonly seen on many 
other is lands.  Af ter  an hour long dr ive we ar r ived at  our 
f i rst  dest inat ion;  The Rhum St .  James Museum de Rhum.  
I  was exc i ted as th is and Rhum Clément were the top two 

by Paul  Senf t
Part  2
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recommended places to 
v is i t  for  a day excursion.  
They provided the tour in 
French and a t ranslator 
explained the agr ico le rhum 
process to us as wel l  as 
the histor y of  the dist i l ler y.  
Then we were al lowed to 
explore the grounds, tour 
the museum, taste a var iety 
of  samples at  the gi f t  shop 
and watch the workers 
bot t le product at 
the dist i l ler y.   At 
the back of  the 
proper ty we 
d i s c o v e r e d 
a two stor y 
b u i l d i n g 
f i l led wi th 
one of 

the nicest  col lec t ions of  copper st i l ls  we have ever seen.  Af ter  ever yone 
made their  purchases we loaded up and cont inued our journey nor th.   

Our nex t stop was in the town of  Morne for lunch at  the restaurant La 
Bambou.  This should have been an unevent ful  par t  of  the t r ip.   However, 
we hi t  construct ion on one of  the roads and were detoured up a s ide 
road.  The nex t hal f  hour was spent winding up and down hi l ls  and 
when our dr iver real ized a suspension br idge would not accommodate 
our bus, he sk i l l fu l ly  descended a hal f  mi le down a cur v ing hi l ls ide 
backwards.  We f inal ly reached our dest inat ion,  wi th a mix of  humor 
and re l ief.   The food was French Creole and a f ine int roduct ion to 
the cuis ine of  the is land.  Salad, cur r y chicken, breadfrui t ,  bananas, 
several  wines, and a desser t  of  tasty ice cream or banana foster to 
round things out .   Af ter  we f in ished dining we depar ted for out f inal 
stop of  the day:  The town of  Saint  Pier re.

Saint  Pier re is considered to be the most t ragic p lace on Mar t in ique.   
In 1902 Saint  Pier re was a thr iv ing por t  c i t y of  30,000 people known 
as the Par is of  the West Indies.  On May 8th,  1902, Mount Pele erupted, 
unleashing a poisonous c loud of  volcanic ash down upon the c i t y.   In 
two minutes the ent i re populat ion of  the c i t y per ished wi th the 
except ion of  one man s leeping i t  of f  in an underground ja i l  ce l l .  
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Today Saint  Pier re is a smal l  p ic turesque 
sea s ide town.  Mount Pele s lumbers above 
whi le the residents go about their  dai ly 
business.  Our group v is i ted the Mount Pele 
volcano museum which detai led the histor y 
and displayed re l ics f rom the erupt ion.  
Par t icular ly te l l ing was one of  the o ld church 
bel ls melted and warped by the disaster.  
Af ter  the museum we wandered par t  of  the 
town, shopped the st reet vendors and our 
guide took us over to some of the ruins of 
the or ig inal  c i t y.  Af ter  an hour,  we returned 
to our bus for the last  t ime and headed back 
to For t-de -France.   An hour later we ar r ived 
back at  the Splendor as the sun began to 
set .   We boarded the ship and af ter  a shor t 
t ime depar ted for our nex t is land.  

At  dinner that  n ight we learned that others in our group, who just  v is i ted For t-de -France, 
found the is land disappoint ing.   I t  was chal lenging to be able to v is i t  any of  the beaches as 
there were no assurances they could get back to the ship on t ime.  Most saw a couple of 
land marks,  shopped, and returned to the ship overal l  d isappointed wi th their  exper ience.  

Wednesday morning we awoke as the ship approached the is land of  Grenada. The is land is 
21 x 12 mi les (34 Km x 19 Km) wi th a populat ion of  around 100,000 people.    Discovered by 
Chr istopher Columbus in 1498, the is land changed f lags three t imes between the Spanish, 
French and the Br i t ish for  the nex t 400+ years.   They gained their  independence in 1974, 
exper ienced a coup by lef t ist  forces al igned wi th Cuba and the Soviet  Union in 1979.  The 
coup was over thrown by Amer ican forces, returning the is land’s independence.  

Grenada is known as the “Spice Is le of  the Car ibbean” and is one of  the wor ld ’s top 
producers of  nutmeg and mace.  The is land also produces cocoa, c innamon, ginger and 
c love.  The tour ist  industr y is regulated to preser ve the environment.   Most hote ls and 
resor ts are in the St .  George’s or Grand Anse Beach area in the southeast corner of  the 
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is land.  I  had v is i ted the is land in 2013 and i t  lef t  qui te 
a posi t ive impression on me.  I  was exc i ted to share the 
is land wi th the group and could not wai t  to get star ted.  

Our ship ar r ived at  the Melv i l le Street Cruise Terminal  in 
St .  George’s.   We were greeted by the music of  a steel 
drum band and guided to our bus. V is i tors to the is land 
exi t  through the Esplanade shopping mal l  where they can 
get a tax i  or  walk up the hi l l  to the Spice market or the 
French bui l t  For t  George.  There is so much to do and see 
in Grenada that we chose to have a re lax ing day of  rum 
and beach t ime.

We loaded our bus and depar ted for our f i rst  dest inat ion of 
the day:   The Clarke’s Cour t  Rum Dist i l ler y.   A quick r ide 
later we were issued our hard hats and took a tour of  the 
fu l ly operat ional  dist i l ler y.   Fi rst ,  we v iewed the o ld sugar 
ref iner y equipment that  is  on display to explain the histor y 
of  the is land and dist i l ler y.   The tour cont inued into the 
dist i l ler y where we witnessed the molasses ferment ing, 
dist i l lat ion tanks, bar re l ing and bot t l ing areas.  Our tour 

conc luded in the tast ing room, where we had a huge select ion of  products to sample 
and purchase.  Clarke’s Cour t  products have l imi ted dist r ibut ion in the Uni ted States so 
everyone in the group took the oppor tuni t y to purchase a few bot t les for  their  home bars.

We boarded the bus for our f inal  stop -  Morne Rouge Beach.  I t  d id not take us long and 
we were at  the gorgeous whi te sand beach.  We spent the rest  of  the t ime swimming and 
re lax ing in the sun.  There was a beach bar on locat ion where we al l  enjoyed some Car ib 
beer as we re laxed the day away.  A l l  too soon we were back on the bus heading back 
to St .  George’s.   I  was happy to discover that  the Esplanade shopping mal l  had excel lent 
duty f ree rum oppor tuni t ies and a nice var iety of  products produced by the residents of 
Grenada.  We re luctant ly returned to the ship and promised that the nex t t ime we v is i ted 
we would make sure i t  was for a much longer stay.   That night we prepared to v is i t  our last 
rum produc ing is land of  the voyage: the is land of  Dominica. 
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Ar t isan Spir i t  Magazine of fers i ts readers a 
much needed window into the wor ld of craf t 
spir i ts .   Can you te l l  us how the idea of the 
magazine came together and what i ts core 
mission is?

Like many star tups, we began as one th ing and 
p ivoted to something e lse.  More than once in our 
case. We contemplated ever y th ing f rom onl ine 
educat ion to opening our own dist i l ler y.  As we 
looked into what that  would entai l ,  we found 
ourselves th i rst ing for  knowledge. In the end, 
we dec ided to put our var ied ta lents to use and 
become the resource that we were so desperate ly 
c rav ing. I t ’s  st range to th ink that  just  two years 
ago we had zero exper ience in d ist i l l ing or 
publ ishing.  The th ing we did have, was the same 
th ing that now dr ives our business; a vorac ious 
hunger to learn and a passion to share stor ies.  
That ’s what Ar t isan Spir i t  Magazine’s core 
miss ion is:  to share and ce lebrate the ar t  and 
sc ience of  c raf t  d ist i l l ing.  We seek to suppor t 

E xclusive  INTERV IE W

I t  g ives me great p leasure to share th is 
inter v iew with al l  our “Got Rum?” readers,  as 
both Luis and I  admire Br ian Chr istensen’s 
passion for the craf t  spir i ts industr y.

We’ve had the pleasure of  knowing Br ian for 
many years and always look for ward to the 
oppor tuni t y to s i t  down with him and exchange 
thoughts / insights about the industr y.

As a resul t  of  h is work for  Ar t isan Spir i t 
Magazine, Br ian is 
int imately aware of  a l l 
the p layers and t rends 
in th is industr y.   I  am 
thank ful  to him for 
tak ing the t ime to grant 
us th is inter v iew.

Margaret  Ayala, 
Publ isher

by Margaret  Ayala

Br ian Chr istensen, Edi tor  and Publ isher
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creat iv i t y,  innovat ion,  and integr i t y wi th in th is indust r y that  we love so much.  We’ve bui l t  a business 
around being cur ious and a wi l l ing to r isk ask ing stupid quest ions. 

There is much talk these days about what “craf t ” is and is not .   In my opinion, “craf t ” is 
nothing more than what “business as usual” was a hundred years ago.  Back then many small 
producers had their own pot st i l ls and individual recipes and t radi t ions. Can you give us your 
opinion?

We’ve dedicated a lot  of  copy to th is subjec t  ourselves,  and touched on many di f ferent perspect ives.  
However,  in the end, there are two th ings that inform my perspect ive on the issue.  The f i rst  is 
probably the most impor tant ,  “are you being honest? ” When someone te l ls thei r  stor y on a label ,  or 
in person I  just  want to know that i t ’s  t rue.   I t  doesn’ t  mat ter to me i f  you make your spi r i t  out  of  a 
garage or source i t  f rom Indiana.  Just  be sure to expla in your process on the label  so the consumer 
can dec ide what that  means to them.  The second is just  based on our personal  opin ion: we love 
smal l  business.  Usual ly when a consumer th inks of  something being “c raf t ”  they are envis ioning 
that ideal  romant ic smal l  business.  Operat ing wi th passion, c reat iv i t y,  and determinat ion.   Those 
qual i t ies are by no means l imi ted to smal l  businesses, but that ’s what sparks our imaginat ion.   So we 
focus on those stor ies,  and st r ive to meet the needs of  that  par t  of  the “c raf t ”  market .  

Do you think “craf t ” wi l l  ever lose i ts “newness” and become once again, the “normal” spir i t?

Newness yes, normal no.  The spi r i ts indust r y doesn’ t  have the abi l i t y  to see per fec t ly into the future, 
but  we may have the nex t best th ing,  the craf t  beer indust r y.   By most accounts c raf t  beer is 10 -15 
years ahead of  the craf t  sp i r i ts indust r y.   Now the compar ison isn’ t  per fec t .   Spi r i ts are more heavi ly 
regulated then beer,  and consumers tend to go through a s ix pack of  beer much faster than a bot t le 
of  sp i r i ts .   St i l l ,  we can learn a lot  f rom craf t  beer and what that  indust r y has developed into.   Craf t 
beer has gone f rom being “new” to something synonymous wi th c reat iv i t y,  and in most cases qual i t y.  
Craf t  d ist i l l ing has the oppor tuni t y to do the same.  

One of the things that makes “craf t ” wonder ful is the abi l i t y of the people behind the movement 
to be or iginal ,  to express their commitment to di f ferent aspects of qual i ty or product ion.  By 
the same token, this l iber ty a l lows for some people to do things that can ul t imately hur t 
the image of craf t .   Do you bel ieve a happy medium can be reached or are we looking at an 
industr y that has to remain un- regulated to a large ex tent?

Creat iv i t y is one of  the great dr iv ing forces behind craf t  d ist i l l ing,  and the f reer businesses are to 
innovate the bet ter of f  the indust r y is .   However,  we do have to acknowledge that “c raf t ”  doesn’ t 
automat ical ly mean the product is good.  There are,  and wi l l  cont inue to be, poor qual i t y c raf t 
of fer ings.   This means that some consumers wi l l  have a bad exper ience and possib ly be turned of f 
to the craf t  market .   But I  don’ t  th ink that ’s a st rong enough case to make for over- regulat ion,  which 
could st i f le innovat ion.   I  g ive a lot  of  c redi t  to consumers who have shown themselves to be far more 
cur ious and exper imental  then they used to be.  I  don’ t  see that changing any t ime soon.  

Based on your obser vat ions of craf t  spir i ts in the USA, are al l  spir i t  categor ies (whiskey, 
vodka, gin,  rum, etc .)  growing at the same rate or are there some that are growing at a much 
heal thier rate than others?

Brown spi r i ts are k ing.  Aged products,  par t icular ly whisky and bourbon, are growing at  a much 
faster rate compared than other products.   This is ref lec ted nat ional ly and internat ional ly,  wi th 
fore ign demand reaching impressive levels.   In 2013 bourbon and whiskey expor ts broke the $1 
b i l l ion threshold for  the f i rst  t ime.  

I ’ve of ten said that in the USA, the Tax and Trade Bureau (TTB) is in charge of col lect ing 
alcohol taxes and enforcing alcohol qual i ty,  and that this is a bui l t- in conf l ic t  of interest .  
What are your thoughts on this topic?

I  th ink the former def in i te ly tends to take precedent ,  but  that ’s the nature of  government .   The b igger 
shor t  term problem is the issue of  TTB’s l imi ted resources.  The dist i l l ing indust r y is growing faster 
than the government funding for the organizat ion tasked wi th i ts overs ight .   I t  might be surpr is ing 
to hear,  but  most c raf t  d ist i l lers I ’ve spoken wi th have a re lat ive ly good re lat ionship wi th the TTB, 
and TTB agents are usual ly ver y helpfu l .   However,  there s imply isn’ t  enough of  them.  One prac t ical 
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example is the growing lead t ime for COL As (Cer t i f icates of  Label  Approval) .   At  one t ime 
you could expect a 2-3 week response t ime.  Now i t ’s  not uncommon to wai t  90 p lus days for 
approval  (assuming i t  is  approved).  

Have you seen any success pat terns among the leading craf t  dist i l lers,  any common 
t rai ts that help them grow their businesses?

I t  doesn’ t  sound ver y sexy,  but the most successful  d ist i l lers are those that balance thei r 
passion wi th ef f ic iency,  budgets,  and market ing.   I t ’s  easy to get caught up in the romance of 
developing the per fec t  sp i r i t ,  but  i f  you can’ t  susta in your overhead, produce enough product 
or bui ld a compet i t ive market ing budget ,  then success becomes a longshot .  

Many of the investors we si t  down wi th are surpr ised when they f ind out that the lead t ime 
from many of the leading st i l l  manufacturers can be 6 to 12 months.  This presents an 
oppor tuni ty for lesser- known metalsmiths to of fer less expensive and faster a l ternat ives.  
Do you see this as a t rend that wi l l  hur t the business of the large manufacturers on the 
long run, or wi l l  the major i ty of the craf t  dist i l lers a lways want to have name- brand 
equipment?

I  don’ t  see the compet i t ion hur t ing large producers at  a l l .   They may miss out on a new s l ice 
of  the p ie,  but  the p iece they a l ready have is get t ing b igger too.   Craf t  d ist i l lers are a lso rare ly 
one -st i l l  operat ions for  long.  They are a lways upscal ing and expanding which benef i ts large 
and smal l  s t i l l  manufac turers a l ike.  

We have addressed in past inter views the whole issue about the shor tage of barrels.   Do 
you think this shor tage is over?

Ear l ier  I  ment ioned that aged spi r i ts are cur rent ly growing at  the fastest  pace.  From a dist i l lers 
perspect ive th is is a lso ref lec ted in the huge demand for bar re ls.   Most cooperages are seeing 
thei r  lead t imes grow, and bar re l  pr ices have r isen steadi ly over the last  few years.   A l l  of 
th is doesn’ t  even take into account the huge demand for used bar re ls f rom brewers and other 
markets.   I t ’s  not  uncommon for a dist i l ler  to re -se l l  the i r  used bourbon bar re l  to a brewer 
for  c lose to the or ig inal  purchase pr ice.   And that ’s just  the obvious uses.  We have heard of 
ever y th ing f rom maple syrup to c raf t -made Tonic being p laced in used spi r i ts bar re ls.   For now 
I  th ink i t  is  ver y l ike ly that  the demand for bar re ls wi l l  cont inue to grow along wi th the aged 
spi r i ts they contain.  

In the rum wor ld speci f ical ly,  on premise consumpt ion has been helped by a return to Tiki -
themed mixology.  In general terms, a l l  categor ies have been boosted by prohibi t ionist 
inspirat ion.  Do you think these t rends have staying power?

Yes, but i t ’s  go ing to be f lu id.   Bar tenders and the consumers they ser ve are quick to t ransi t ion 
f rom spi r i t  to sp i r i t  and thei r  tastes are constant ly evolv ing.   I t ’s  go ing to be di f f icu l t  to p in 
consumers down to one sty le for  long.  

I f  people want to contact you, how may they reach you?

You can head to our websi te at  ht tp: //ar t isanspir i tmag.com/,  or  emai l  me di rec t ly at  Br ian@
ar t isanspir i tmag.com.   I ’m always eager to ta lk shop.  Just  know that I  s t i l l  ask a lot  of  dumb 
quest ions.   I t ’s  k ind of  my th ing.

Once again,  thank you ver y much for tak ing the t ime to g ive us th is inter v iew.
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Cuba
This month’s ar t ic le,  rather than being a 
pair ing,  is  a ser ies of  guidel ines for  those 
Amer icans interested in t ravel l ing to Cuba 
for the f i rst  t ime.  I ’m going to share some 
t ips about the c igars and a few morsels of 
t ravel  wisdom.

Upon your ar r ival  in Cuba, ever y thing you 
see wi l l  be something new (to you),  star t ing 
wi th the airpor t .   I f  you already made 
plans wi th your hote l,  a representat ive 
wi l l  be there wai t ing for  you.  I f  you 
st i l l  haven’ t  booked a hote l,  there are a 
couple that  I  wi l l  recommend in “Habana 
Vieja” ( “Old Havana”).   I  real ly l ike one 
f rom the Iberostar chain,  named Hotel 
Parque Central  a few steps away f rom the 
Capi to l .   You wi l l  a lso f ind the Spanish-
inspired Mel iá hote ls:  the Mel iá Habana is 
a bi t  away f rom the downtown area and 
the Mel iá Cohiba, a few minutes f rom 
downtown and, of  course, the “malecón.”  
There are other histor ic hote ls,  such as 
Hotel  Habana Libre,  which are almost 
museums, f i l led wi th photographs f rom 
the revolut ion.   Final ly,  there is Hotel 
Nac ional  which is covered in histor y but 
a lso has a great v iew.

Set t ing aside my gig as a t ravel  agent 
(I ’ l l  expect a commission nex t t ime I 
t ravel  to Havana!),  don’ t  forget to t r y the 
“Paladares”,  which are t radi t ional  Cuban 
food restaurants,  cooked at  home by the 
owners of  the establ ishments.   These are 
ver y t rendy ways to savor authent ic and 
f reshly-made gourmet meals.
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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).

2015

C IGAR & RUM PA IR I NG
by Phi l ip I l i  Barake

Got Rum?  February 2015 -   44



Got Rum? February 2015 -  45

Time now to focus on the core of  our interest .   More than l ike ly,  anyone t ravel l ing to Cuba is 
passionate about rum and c igars.   Some of the rums that you can st i l l  f ind in Cuba inc lude Ron 
Sant iago de Cuba 11 Años, as wel l  as the rums f rom the Caney l ine,  a l l  these f rom the eastern par t 
of  the is land, f rom Sant iago.

As far as c igars,  there are a few factor ies you can v is i t  and hopeful ly they won’ t  be c losed for 
restorat ion when you show up.  Among them is the Par tagás tobacco factor y on Amistad Street , 
number 405, ver y c lose to the Hotel  Parque Central.   Another fac tor y you can v is i t  is  H. Umpann, 
located on Belascoaín Street ,  number 853, between Peñalver and Desagüe st reets.

The c igars or “Habanos”,  most ly hand- ro l led,  wi th leaves coming f rom the best tobacco growing 
regions in Cuba, espec ial ly f rom the western zone of  the is land, f rom the Pinar del  Rio province.  
This province is a magical  p lace, where t ime seems to have stood st i l l ,  wi th scenes reminiscent of 
those f rom dinosaur movies.   The mineral - r ich soi ls are the home of the “ Vegas Finas de Pr imera”, 
the e l i te tobacco plantat ions.   These plains are s i lent  wi tnesses to the growth of  the di f ferent 
tobacco plants,  which af ter  careful  of  pat ient  matur ing,  are ro l led by craf tsmen f rom the di f ferent 
fac tor ies around the is land.

Witnessing wi th your own eyes the my th and legend of  the lands f rom where the famous Cuban 
tobacco comes is a beaut i fu l  th ing.   But beware, there is a high probabi l i t y  that  you’l l  f ind counter fe i t 
Cuban c igars both inside and outs ide the countr y.   More than l ike ly,  i f  you dec ide to take a st ro l l 
through the o ld Havana, you’l l  at t ract  the at tent ion of  someone who’l l  of fer  to sel l  you Cohiba 
c igars “ just  l ike the ones Fidel  used to smoke…”  They wi l l  a l l  c la im to have the real  th ing…  
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I  once played the ro le of  a tour ist  look ing for c igars and in no t ime there was a Cuban guy 
of fer ing to sel l  me a box of  Cohiba for $60 dol lars.   The pr ice was the f i rst  indicat ion that 
something was wrong.  I  asked him i f  I  could take a pic ture of  the c igars (fac ing page).   At 
f i rst  s ight ,  they appear to be real,  but  there are f laws that e i ther the counter fe i ters are not 
aware of,  or  they don’ t  bother f ix ing them because they don’ t  have to ( i t  is  ver y easy to sel l 
them to ignorant tour ists).

So here is a l ist  of  th ings to keep in mind when examining a box of  c igars:

•	 Pr ice:  too good of  a pr ice is of ten a bad s ign.  In my case, the Cuban vendor even 
of fered to lower the pr ice to $40 dol lars for  the box.

•	 Seals:  in th is case, the seals were loose, on top of  the c igars.   I t  would be ver y st range 
for the Cohiba factor y (El  Lagui to)  to produce the box and not at tach the seals.

•	 Par t  of  the boxing process for c igars involves select ing them based on wrapper qual i t y 
and wrapper color.   As you can see f rom the pic ture,  the qual i t y of  the wrappers is low 
and colors are not uni form and many of  the leaves have ver y pronounced veins.

•	 Another aspect you can use to ver i f y the c igars is the seals that  are appl ied at  the 
bot tom of the box, somet imes heat-branded, usual ly “Habanos SA – Hecho en Cuba – 
Totalmente a Mano” ( i f  made total ly by hand) and a stamp with the month and year of 
manufacture and a few addi t ional  let ters that  resemble codes.  Knowledgeable people 
f rom the industr y can dec ipher those codes and ascer tain f rom them the factor y where 
the c igars were ro l led.

Why, you may be ask ing yoursel f,  would i t  be impor tant for  a Cohiba c igar to indicate which 
factor y i t  was produced at ,  when i t  should have been produced by Cohiba’s own factor y?  
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The t ruth is that  c igar fac tor ies tend to be format /shape spec ial ists (which can take many 
years for  a c igar ro l ler  to become prof ic ient),  rather than brand-spec i f ic  fac tor ies.   For 
example,  a pyramid select ion box, which contains 5 pyramid c igars f rom di f ferent brands, is 
a lways ro l led and assembled at  the H. Upmann factor y.   These codes, therefore,  ensures that 
consumers are actual ly get t ing what they are paying for,  even i f  the super f ic ia l  impression 
is that  they are buying one brand that is made by another one.

Even wi th al l  these c lues, i f  we st i l l  have any doubts,  the best way to f ind out i f  you have 
the real  th ing is to l ight  one up.  The counter fe i t  ones, made with tobaccos that are not 
f rom the Vegas Finas, the c igar wi l l  be dr ier,  wi thout any of  the typical  aromas assoc iated 
wi th the brand, somet imes ver y ear thy and spicy.   Of ten t imes the c igars are not proper ly 
stored, but other t imes you may be pleasant ly surpr ised f rom them too!

My advice is for  you to go to di f ferent Casas del  Habano, be aware of  the di f ferent opt ions 
avai lable.   You don’ t  need to star t  wi th a Cohiba, there are many other fantast ic brands.  
Enjoy your t r ip,  you’l l  soon f ind out that  you can’ t  judge a book by i ts cover ;  Cuba is a 
fantast ic countr y and Cuban people are ver y k ind and you may develop l i fe - long f r iendships 
wi th them.

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