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from the editor

Rum and Bourbon

K entucky in the middle of  winter 
is not necessar i ly  the f i rst  th ing 
that comes to mind when we 

think about aging rum; most people’s 
thoughts instead turn to warm and 
tropical  set t ings.   But aging rum, the 
way we’ve learned to appreciate and 
def ine i t ,  would not be possible wi thout 
the wor ld famous “once-used” or “ex-
bourbon” barrels.  

Having spent most of  January and 
February in Kentucky th is year,  I  know 
f i rst-hand how harsh the cl imate can 
be, but I  am also the f i rst  to admit  that 
few beverages can restore the blood 
f low to one’s f r ig id extremit ies as 
quickly as a glass fu l l  of  cask-strength 
bourbon!

Kentucky,  b lessed by nature wi th i ts 
plent i fu l  grain crops, saw in those 
grains an eff ic ient  replacement for  the 
molasses employed in New England 
in the product ion of  rum.  Grain 
alcohols were born and, despi te the 
great damage brought upon dur ing 
Prohibi t ion,  the dist i l lat ion passion 
and the associated thirst  thr ived.  The 
recent boom in craf t  d ist i l l ing is not 
br inging any new ideas to the land: i t 
is  barely reminding longt ime residents 
and entrepreneurs what they’ve known 
al l  a long, that  good grains produce 
good “shine” and that good barrels 
make even greater Bourbon!

What I  f ind most amusing, but not at 
a l l  incredible,  is  that  my main reason 

for being in Kentucky was rum, not 
Bourbon!  And, in the middle of  a wintry 
Louisvi l le,  I  was pleasant ly surpr ised to 
f ind a rum-themed bar,  complete wi th 
f laming cocktai ls and an impressive 
array of  s ipping rums from around 
the globe.  Aged rums and Bourbons 
are,  af ter  a l l ,  s ib l ings raised under the 
same oaken roof.

Focusing on what uni tes us,  rather 
than on what makes us di fferent is so 
powerful ,  yet  i t  does not require us to 
rel inquish our indiv idual i ty.   Perhaps 
there is a larger lesson here.

Cheers,

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

Do you want to learn more about rum but don’t want 
to wait until the next issue of “Got Rum?”?  Then 
join the “Rum Lovers Unite!” group on LinkedIn for 
updates, previews, Q&A and exclusive material.
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My name is Paul  Senf t  -  Rum Reviewer,  Tast ing 
host ,  Judge and Wr i ter.   My explorat ion of  Rums 
began by learning to c raf t  T ik i  cock ta i ls for 
f r iends.  I  quick ly learned that not a l l  rums are 
created equal ly and that the uniqueness of  the 
spi r i t  can be as var ied as the locales they are 
f rom.  This inspi red me to t ravel  wi th my wi fe 
around the Car ibbean, Centra l  Amer ica,  and 
Uni ted States v is i t ing dist i l ler ies and learning 
about how each one creates thei r  rums.  I  have 
also had the p leasure of  learning f rom bar tenders, 
brand ambassadors,  and other enthusiasts f rom 
around the wor ld;  each one prov id ing thei r  own 
unique point  of  v iew, adding another chapter to 
the modern stor y of  rum.

The desi re to share th is informat ion led me to 
c reate w w w.RumJourney.com  where I  share 
my exper iences and rev iews in the hopes that I 
would inspi re others in thei r  own explorat ions.    
I t  is  my wish in the pages of  “Got Rum?” to be 
your host and prov ide you wi th my impressions of 
rums avai lab le in the wor ld market .   Hopeful ly my 
tast ing notes wi l l  inspi re you to t r y the rums and 
make your own opin ions.  The wor ld is fu l l  of  good 
rums and the journey is a lways best exper ienced 
wi th others.   Cheers!

Facundo Neo Si lver rum is the f i rst  of  a 
l ine of  premium rums commissioned by 
Facundo L.  Bacardi.  Through much t r ia l 
and er ror the rum l ine was created by 
Bacardi ’s Maestros de Ron Manny Ol iver 
and Global  Master Blender Jose Gomez. 
The rum is aged in Amer ican Oak barrels 
in the Bahamas then shipped to Tult i t lán, 
Mexico where i t  is  b lended to 80 proof 
and bot t led for  expor t .  

Neo is a blend of  rums between one and 
eight years old.  The rums are f i l tered 
using act ivated charcoal  to remove the 
color without af fect ing any of  the f lavor 
nuances of  the spir i t .

Appearance/Presentat ion

The decanter shaped bot t le features an 
eye catching raised design of  s irens that 
are reminiscent of  ar twork at  the or iginal 
Bacardi  of f ices in Cuba. The black and 
si lver f ront  and back labels display 
detai ls about the rum. The synthet ic cork 
is held in the bot t le by a metal  embossed 
cap. A c lear plast ic wrap envelops the 
cap and neck with a pul l  away str ip.  A 
black and si lver secur i ty st r ip wrap the 
cap and descend down the neck.

I  have not iced a t rend in blonde rums 
having high levels of  par t ic le suspension 
in the l iquid.  This rum, on the other 
hand, shows no sign of  par t ic les in the 
l iquid and is faint ly blonde in hue in 
the bot t le.  In the glass,  the l iquid loses 
the blonde hue but is not cr ystal  c lear 
ei ther.  Swir l ing the l iquid created a thin 

Facundo Neo Si lver Rum

THE ANGEL’S SHARE
by Paul Senf t
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band which spun of f  fast  moving thick 
legs,  then a second set of  legs formed 
and descended slowly down the glass.  In 
a mat ter of  minutes the r ing beaded up 
and each pear l  of  l iquid descended down 
the glass.

Nose

The rum has a str ik ing f loral  aroma 
with a hint  of  c i t rus t ingl ing around the 
edges. As the f loral  and c i t rus subsides, 
addit ional  notes of  sweet vani l la,  nut ty 
oak, minerals and l ight  esters round out 
the exper ience.

Palate

My f i rst  s ip reveals the c i t rus notes that 
I  detected f rom the aroma, fo l lowed by a 
balance of  vani l la,  banana, and coconut. 
These f lavors t ransi t ion to roasted tof fee 
with a bi te of  alcohol  that  fades into a 
s l ight ly ac idic f inish.

Review

Facundo Neo is a bot t le ful l  of  surpr ises. 
From the f loral  aromat ics to the balanced 
f lavor prof i le,  this rum stands out .  These 
f lavors hint  at  how to best use the rum. I 
craf ted a simple daiquir i  and found that 
the c i t rus and f rui t  notes f rom the rum 
created a more robust cock tai l .  Sip i t 
neat or mix i t  in your favor i te cock tai l , 
the rum can easi ly be savored ei ther 
way.
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In 1520, the Spanish colonists brought 
sugarcane to Mexico.  I t  was not long 
af ter,  the crop began to f lour ish in the 
Veracruz region of  the countr y.  Veracruz 
is known for i ts fer t i le landscape, 
lush mountains,  and bount i ful  rainfal l . 
Condit ions are per fect  for  sugarcane to 
thr ive.  The region is now known for i ts 
sugarcane plantat ions and is home to 
Licores Veracruz Dist i l ler y.  The dist i l ler y 
produces molasses and sugarcane juice 
based rums using cont inuous column 
and copper pot st i l ls  for  domest ic and 
expor t  markets.

Vi l la Rica Single Barrel  23 Year Rum 
recent ly entered the southeastern 
U.S. market.  The rum is dist i l led f rom 
sugarcane juice using yeast indigenous 
to the Veracruz area. I t  is  aged in 
toasted European white oak barrels and 
bot t led at  the dist i l ler y at  80 proof for 
distr ibut ion.

Appearance/Presentat ion

The wooden cap has a skul l  and 
crossbones on top with the number 23. 
I t  holds a synthet ic cork and is secured 
to the bot t le with a gold wrap and plast ic 
secur i ty str ip.  The 750 ml bot t le is on 
the tal l  and lean side, sl ight ly tal ler  than 
the average bot t le on the shelf.

The gold label  boldly states on the upper 
center of  the bot t le “Ultra Premium 23 
Years”.  The Spanish gal leon logo and 
scr ipt  on the bot t le are impr inted in gold 

Vi l la Rica Single Barrel 
23 Year Rum with cobalt  blue highl ights.  The back 

label  has the bot t le and barrel  number 
on i t .  The bot t le for  this review is 61/240 
and the barrel  was YR28.

The rum has a sol id chocolate -mahogany 
color in the bot t le and glass.  Agitat ing 
the l iquid formed a thick band around 
the glass which produced sol id slow 
moving legs.

Nose

The aroma of  the rum revealed sweet 
raisins,  vani l la,  prunes, with l ight  hints 
of  leather,  cof fee,  and wood.

Palate

Sipping the rum revealed the prune and 
raisin notes f rom the aroma front and 
center.  They formed the high notes whi le 
the vani l la carr ied the middle.  Where i t 
got  real ly interest ing was in the basel ine. 
The intermingl ing of  oak f lavors provided 
pops of  leather,  tobacco, cof fee and 
dark chocolate.  These f lavors took over 
at  the end and l ingered in a l ight  dry 
f inish.

Review

I  enjoyed the balance and complexity 
of  the rum. There was an under ly ing 
sweetness that I  suspect may have come 
from what was f i rst  put  inside the barrel, 
possibly some sor t  of  wine. At under 40 
dol lars,  this rum holds up nicely to other 
rums in the same age range. Due to 
the heaviness of  the oak notes,  I  would 
recommend dr inking i t  neat af ter  dinner 
whi le enjoying a c igar. 

THE ANGEL’S SHARE
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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Sugarcane 
Sp i r i t s

•	 água Branca, água Bruta, 
Cachaça, Suor de A lambique: 
Brazi l

•	 Aguarrás,  Charanda, Charanagua: México

(made par t ia l ly  or  tota l ly f rom sugarcane)

•	
Tafia: C

olom
bia

•	
C

aña C
lara: V

enezuela

Rum/Rhum/Ron: 
wor ld-wide

•	
C

haparro: E
l S

alvador

Aguardiente,  Chicha, Guaro: 
Central  Amer ica,  some countr ies 

in South Amer ica

•	 Babash, Bush Rum, 
Bushwacky, Hammond, 
Mountain Dew, See Through, 
Seethru,  Wa Bio:  Car ibbean

•	 Fire Water,  Hooch, Moonshine, White Dog, 
White Lightning: USA

•	 Rom: Sweden

Got Rum?  March 2015 -   10



Around   the  Wor l d

•	 Madhu, Madira, 
Mady: India

Arrack (not Arak): 
Southern Asia

Also common in some 
par ts of  the wor ld: 

Spl ice the Mainbrace, 
Nelson’s Blood, Grog, 

Booze

•	 Plonk, Turps: 
Austral ia

•	 ром: Russia
•	 Rommi: Finland

•	 Rom: Sweden

•	 I ramu: South Afr ica

•	 ر م رش  Saudi :ركسم با  Arabia

•	 ρούμι:  Greece

Got Rum? March 2015 -  11
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THE RUM UNIVERSITY LIBRARY

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

Got Rum?  March 2015 -   12
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I n her book “Bebidas Mexicanas“ or 
“Mexican Beverages,”  publ ished by 
Everest ,  author Mar tha Chapa takes 

us on a histor ical  journey of  Mexico, 
explor ing the or igins and names of 
t radi t ional  and ancestral  beverages 
throughout the countr y. 

Mexican culture has a reputat ion 
around the wor ld for  being color ful, 
intense and -qui te of ten- i r reverent .  
This is t rue about i ts music,  desser ts, 
t radi t ional  apparel  f rom the di f ferent 
regions and, why not ,  i ts  beverages.

“A beber y a mamar, 
que el  mundo se va a acabar ”

( “ let ’s dr ink and suckle,
the wor ld is coming to an end” )

The book begins with an overview of 
the impor tance of  oct l i  or  pulque  for  the 
nahua people,  and how i ts consumpt ion 
was reserved for elder people but only 
those who had l ived a v ir tuous l i fe and, 
even then, the consumpt ion was l imited 
to four cups per person.

I t  didn’ t  take long af ter  the ar r ival  of  the Spanish conquerors for  basic fermented 
beverages to gain in potency through the appl icat ion of  dist i l lat ion techniques.

“Sabroso blanco l icor
que qui tas todas las penas,
las propias y las ajenas,
no me niegues tu sabor ”

Once we navigate past the informat ive int roduct ion,  we ar r ive at  the code of  the 
book, where the author shares,  v ia careful  nar rat ive and beaut i ful  photography, 
most of  the beverages that def ine the reper toire of  Mexico and i ts c i t izens.

I  recommend this book to anyone interested in knowing more about the or igin of 
beverages in the Amer icas.   Cultural ly speaking, this book is a gem, but i t  is  also 
a pract ical  tool,  as i t  wi l l  undoubtedly inspire and instruct  the readers on the re -
creat ion of  many of  the dr inks preserved throughout i ts pages.

Margaret  Ayala,  Publ isher
Margaret@GotRum.com

Got Rum? March 2015 -  13

“Oh, del ic ious white l iquor,
able to remove al l  suf fer ings,
my own and those of  others,

don’t  deny me your taste”
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Upcoming 5 -Day Rum Course: Oct .  5 -9 2015, Kentucky, USA
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REGISTRATION

Onl ine at  w w w.moonshineunivers i t y.com

Via Telephone at  +1 502-301- 8126

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
•	 Transpor tat ion between The Brown Hote l 

and Moonshine Univers i t y

Special:  Register before September 7th and 
receive 4 n ights f ree at  The Brown Hote l !

Arm Yoursel f  w ith Rum Expert ise 
and Propel  your Rums 

to the Next  Level!
Successful  rum brands star t  wi th the end in 

mind.  Our cur r iculum is designed to take you 
“ f rom the grass to the g lass! ”

Day 1: The Business of Rum.  We wi l l  gu ide you 
through the economic and po l i t ica l  landscape of 

the indust r y,  so you understand your compet i tors’ 
advantages and d isadvantages.

Day 2: The Classi f icat ions of Rum.  We analyze 
commerc ia l ly avai lab le rums to ident i f y the i r 

organolept ica l  charac ter is t ics and assoc iated 
produc t ion costs.

Day 3: The Ar t of Rum Making.  You wi l l  spend 
an ent i re day exp lor ing the d is t i l la t ion of  rum, 
understanding cuts and der ived st y les,  us ing 

laborator y and produc t ion st i l l s .

Day 4: Histor y and Science of the Barre l .  You wi l l 
spend a fu l l  day exp lor ing and understanding rum’s 

t ransformat ion ins ide the bar re l .

Day 5: Essent ia l  Rum Laborator y and Techniques 
& Int roduct ion to Rum Blending.  On the last  day 

of  the course, you wi l l  devote t ime to understanding 
and us ing laborator y techniques, cu lminat ing in your 

b lending of  three d i f ferent rums.

Note :  Th is 5 - Day Rum Course fu l f i l l s  a l l  the 
academic pre - requis i tes for  our Advanced Rum 

Dist i l la t ion and Advanced Rum Blending courses.



www.RumUniversity.com

™
The International Leaders in
Rum Training and Consult ing
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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.

A few comments f rom our 
recent graduates:

“Changed how I  move for ward, 
in a great way.”

(T.  Chase, South Caro l ina) 

“ Excel lent ! ”
(B. Caf fer y,  Louis iana) 

“ Excel lent  exper ience. Would l ike to 
have th is type of  t ra in ing 

for my d is t i l ler y personnel .” 
(L .  Cordero,  Puer to Rico) 

“Ver y good.“
(C. Boggess, Indiana) 

“ Wel l  wor th i t ! ”
(B. T ierce, Texas) 

“ I t  was excel lent .  I  commend your group 
and team for th is f ine course. 

I ’m honored to have been here.” 
(F.  St ipes,  Puer to Rico) 

“Congratu lat ions!  Keep up the great 
work .  Tremendous learn ing exper ience 
(and humble).  The course brought so 

much conf idence about the topic .”
(F.  LaFranconi ,  Nevada)

“ Ver y benef ic ia l  for  me.”
(D. Boul lé,  Seychel les)



I V  I N T E R N A T I O N A L  R U M  C O N F E R E N C E
AND RUM COMPETITION

M A DR ID,  SPA I N  2 015
www.CongresoDelRon.com

Sponsored By:

May 25th-28th,  2015

DELTAGRUP



M A DR ID,  SPA I N  2 015
www.CongresoDelRon.com

“When I  read about the evi ls of  dr ink ing, 
I  gave up reading.”

~Henny Youngman

Got Rum? TM
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making your own

HONEY 
Rum Liqueur

The smel l  of  honey is enough to make 
many people sal ivate.   Perhaps i t 
is  in our DNA to recognize honey 
as a quick source of  energy,  or as 
a sweet reward af ter  a long day of 
hunt ing or p lant ing.   Regardless of 
the reason, honey has always been 
a par t  of  human’s diet ,  e i ther as a 
food or a beverage.  Most soc iet ies 
have even incorporated i t  into the 
making or f lavor ing of  fermented 
and/or dist i l led beverages.

I t  seems our infatuat ion wi th honey 
wi l l  be eternal.   So we would l ike to 
share wi th you an easy Honey Rum 
Liqueur rec ipe that might become a 
new staple in your household.

Ingredients

•	 5 cups Sugar
•	 5 cups Water
•	 5 cups Honey
•	 5 cups Rum, medium or 

heavy-bodied

Procedure
Combine the sugar and the water in 
a th ick pan and br ing the mix ture 
to a boi l  over medium heat ,  st i r r ing 
constant ly to prevent burning or 
caramel izat ion of  the sugar.  

THE RUM UNIVERSITY lABORATORY
www.RumUniversi t y.com



Once al l  the sugar has been 
dissolved, turn of f  the heat and let 
the mix ture cool  down.  Transfer 
the syrup into a large glass jar  (1 
gal lon or larger).  Add the honey 
and the rum and shake or st i r  unt i l 
a l l  ingredients are thoroughly 
combined.

Skim of f  any foam that may form 
on the sur face (you may have to 
repeat th is process a couple of 
t imes over the f i rst  few days unt i l 
a l l  the foam is gone).

Store the container in a cool,  dark 
p lace and let  i t  s i t  there for  2 to 4 
weeks.

Makes approximately 1 gal lon.

Got Rum? March 2015 -  19
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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 3

ABV

ABV or A lcohol  By Volume is a ver y common way of  character iz ing the concentrat ion of 
an alcohol ic beverage.  I t  represents the percentage of  pure alcohol  (anhydrous alcohol) 
present in a solut ion,  at  20 degrees Cels ius.   The temperature is impor tant because alcohol 
expands more than water at  h igher temperatures.

G.L .

In some countr ies,  the alcohol  st rength is displayed as degrees “G.L.”  or  “Gay Lussac”.  
This nomenclature tends to be used interchangeable wi th ABV, but in real i t y they are 
not 100% equivalents,  s ince the Gay-Lussac measurements are al l  based at  15 degrees 
Cels ius.

Proof

Another way of  spec i f y ing the amount of  a lcohol  is  a lcohol  proof,  which in the Uni ted States 
is twice the alcohol -by-volume number,  whi le in the Uni ted K ingdom i t  used to be 1.75 

Got Rum?  March 2015 -   20
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t imes that number.   However,  s ince 1980, 
a lcohol ic proof in the Uni ted K ingdom has 
been replaced by ABV as a measure of 
a lcohol  content .

Where did the term “Proof” come 
from?

Perhaps the best explanat ion I ’ve ever 
read came f rom Dr.  Wi l l iam B. Jensen, 
f rom the Depar tment of  Chemist r y f rom 
the Universi t y of  Cinc innat i .   According 
to him, the term or ig inated in the 16th 
centur y in England f rom the need to tax 
the l iquor producers (not surpr is ingly): 

“The or ig inal  test  involved soaking a 
pel let  of  gunpowder wi th the l iquor.  I f 
i t  was s t i l l  poss ib le to igni te the wet 

gunpowder,  the a lcohol  content of  the 
l iquor was rated above proof and i t 
was taxed at  a higher rate,  and v ice 
versa i f  the powder fa i led to igni te.”

Towards the end of  the 17th centur y, 
the not ion of  measur ing the st rength of 
a lcohol  through i ts spec i f ic  gravi t y had 
already been suggested, but s ince this 
measurement was so dependent on prec ise 
temperature,  i t  was not widely re l ied on.

In 1816 the standard of  proof was def ined 
in England as being 12 /13th the spec i f ic 
gravi t y of  dist i l led water at  the same 
temperature.

In the USA, on the other hand, proof was 
def ined in 1848 sole ly based on ABV and 
not on densi t y,  tak ing as a standard a 
dist i l led spir i t  at  50%, which became the 
“proof ”.   In the USA a “proof gal lon” is a 
gal lon of  a dist i l led spir i t  at  50% ABV and 
is st i l l  the base for a l l  a lcohol  taxat ion.

Nex t month:  Measurements
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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

Rum
UNIVERSITY

TH
E TM

The Basics of Cooking with Rum

As you already know by now, al l  rums are di f ferent .   Some are aged, 
some have a very low level  of  congeners,  some have added f lavors,  etc.

I  l ike to think of  cooking with rum as “k i tchen mixology,”  a form of balancing 
act  that  inc ludes rum’s character as an addit ional  ingredient .   Using a 
sweet rum, for  example,  we can create a reduct ion that can be used to 
quick ly infuse and caramelize a pork cut let .   We can then add a splash 
of  rum on top of  the cut let  (or  f rui ts soaked in the rum) to add the f lavor 
of  the rum evaporated dur ing the reduct ion.   The sky is the l imit ,  so let ’s 
get star ted with a couple of  s imple rec ipes.

“Desser t  without cheese is l ike a 
beauty with only one eye.” 

― Jean Anthelme Br i l lat-Savar in 

Got Rum?TM
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Steak and a Splash of Rum
For those of  you looking to impress your guests this Mardi  Gras season, 
here is a quick an easy- to -scale rec ipe.

Ingredients:

•	 1 Sir lo in Steak, 1-1/2 to 2 lbs.  about 1 inch thick
•	 4 Tbsp. But ter
•	 1 Medium Onion, chopped f ine
•	 ¼- ½ C. Rum

Direct ions:

In your k i tchen, cut  your uncooked steak diagonal ly into 8 str ips,  about a 
hal f  inch in width.  At  the table,  in the chaf ing dish,  cook the onions in the 
but ter unt i l  the onions are sof t .   Add the str ips of  steak and sauté unt i l 
they are done to your l ik ing.   Remove the str ips of  steaks f rom chaf ing dish 
and place on a warm plat ter.   Now, pour the rum into the pan and igni te; 
swir l  the pan around to loosen al l  the brown par t ic les and when the f lame 
dies out ,  pour the sauce over the meat and serve immediately.   Serves 4.

Now that you have impressed your guests with your sk i l ls  with the chaf ing 
dish,  here is a desser t  dish so you can cont inue to enter tain your guests.

Flaming Bananas & Rum Delight
Ingredients:

•	 6 Ripe Bananas, s l iced lengthwise
•	 Juice of  ½ a Lemon
•	 ¼ C. Brown Sugar
•	 3 Dashes of  Cinnamon
•	 ¼ C. Rum, use a Dark or Spiced 

Rum
•	 Ice cream, of  your choice of  f lavor.  

I  recommend rum raisin ice cream!

Direct ions:

Brush peeled bananas with the lemon juice and set aside.  Melt  but ter  in 
a chaf ing dish,  add brown sugar and c innamon.  When sugar is dissolved, 
add the bananas and cook unt i l  tender (about 3 to 5 minutes).  Warm the 
rum in a ladle,  l ight  i t  and pour over the bananas.  When the f lame dies 
down, ser ve two banana sl ices on each side of  a scoop of  ice cream and 
spoon sauce over each serving.  Serves 6.
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Marco Pier ini  -  Rum Histor ian

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

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

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

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

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

“UP SPIRITS”
Engl ish people are real  masters in 
creat ing r i tuals f rom scratch,  or a lmost 
f rom scratch;  af ter  a l l ,  even spor t  is  an 
invent ion of  theirs!  But ,  when i t  came 
to the dai ly dist r ibut ion of  grog, a real 
problem had to be solved: when mix ing the 
rum with water,   they had to be careful  “  … 
that the men are not def rauded in having 
their  fu l l  a l lowance of  rum”.

In order to do that ,  i t  was necessary to 
assess the number of  the men who were 
ent i t led to receive their  rat ion that day, 
exc luding those who were unwel l ,  out  of 
ship,  under punishment,  underage, and 
even the (few) who didn’ t  dr ink spir i ts.  So, 
the quant i t y of  rum changed every day. 
Not a drop less than necessary should be 
used, or the men would be defrauded; nor 
a drop more, or the Navy would be robbed. 
Moreover,  the indiv iduals involved had 
to be t ight ly contro l led,  lest  they should 
steal  some rum f rom the stores.  Then, the 
rum had to be mixed every day wi th the 
cor rect  propor t ion of  water.  I t  was at  th is 
stage that they had to make i t  impossib le 
for  the men involved in the issuing r i tual 
to hide par t  of  the rum and dole out grog 
wi th too much water in i t .

THE RUM HISTORIAN
by Marco Pier in i
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The procedures regulat ing 
the dai ly issue of  grog, the 
so cal led “ tot ”,  deal t  wi th 
al l  these di f f icul t ies,  and 
they evolved wi th t ime into 
a proper r i te of  the Royal 
Navy: i t  const i tuted the most 
p leasant par t  of  the day, a 
key moment of  bonding for 
the men, which  st rengthened  
their  co l lec t ive ident i t y, 
conf i rmed  hierarchical  ranks 
and was the expression of 
mascul in i t y and adul thood.  A 
r i tual  so r ich in meaning that 
i t  would deser ve a thorough 
study. In the course of  t ime 
there were changes, and 
there were s l ight  di f ferences f rom ship to ship,  but  i ts substance  remained the same.

What fo l lows is a reconstruct ion – necessar i ly  abr idged -  of  the tot ,  as i t  was per formed 
in the f i rst  decades of  the XX  centur y,  a per iod about which we have the most re l iable,  i f 
nostalg ic ,  sources.

At 10.30 in the morning the stores assistant – nicknamed Jack Dusty – star ts the book-
keeping and assesses the exact amount of  rum required that day.

At 11 Six Bel ls are fo l lowed by the boatswain’s whist le.  “Up Spir i ts! ”  cal ls the boatswain’s 
mate,  fo l lowed by the murmurs of  the men who are eager ly await ing the main soc ial  event 
of  the day. Then, the Pet ty Of f icer of  the day goes up to the Of f icer of  the day and pol i te ly 
reminds him that i t  is  t ime for Up Spir i ts.  The Of f icer ushers into the spir i t  room a smal l 
par ty consist ing of  the Pet ty Of f icer,  Jack Dusty wi th his helper,  n icknamed Tanky, and 
of ten a smal l  guard.

Af ter a complex and r i tual ized rout ine,  which inc ludes tak ing the keys, going below deck 
and unlock ing the door,  the whole group enters the spir i t  room where Jack Dusty and Tanky 
draw out the r ight  quant i t y of  rum. Another int r icate rout ine fo l lows, to lock the room, retain 
the key and go up into a room where rum is measured again,  under the watchful  eye of  the 
Of f icer of  the day.

In the meant ime, by 11.45 the grog tub, wi th i ts splendid brass let ter ing The K ing – God 
Bless Him has been set up on the deck.

When the par ty wi th the breaker of  rum reaches the tub, Jack Dusty star ts the proceedings 
and the rum is measured again.  Nex t ,  Tanky measures the water in the tub and of fers a 
glass to the Of f icer,  wi th the words “Test for  sal t ,  s i r ”.  I f  the water is good, the Of f icer nods, 
the rum is poured into the tub and st i r red thoroughly.  Grog is ready. The men form long 
l ines and the issue star ts.

When everybody has received their  rat ion,  what is lef t  over in the tub is empt ied over the 
ship’s s ide into the sea. Even this par t  of  the ceremony fo l lows a prec ise procedure of 
words and gestures.

The whole ceremony is of ten accompanied by the sound of  bagpipes!
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As the sun set on a wonder ful ly re lax ing day in Grenada, ever yone’s thoughts turned to the 
is land of  Dominica.   We had passed the hal f  way mark of  our rum cruise aboard the Carnival 
Splendor and our group had learned a great deal  about the var ied sty les of  rum product ion.   
In our p lanning for Dominica,  my wi fe and I  had opted to use a pr ivate tour operator to make 
the most of  our t ime of  the is land.  Helen, wi th My Sisters Tours,  came highly recommended 
and agreed to provide us wi th an is land tour that  involved the Macoucher ie Shi l l ingford 
Estate Rum Dist i l ler y.   This was the only stop on our cruise where we had the ent i re group 
par t ic ipat ing and we were exc i ted to have everyone together.

Dominica is known as “The Nature 
Is land of  the Car ibbean” wi th most of  i ts 
70,000 populat ion nest led in the area 
sur rounding the c i t y of  Roseau.  The 
base of  the is land measures 29 mi les by 
16 mi les (47km by 26 km) wi th i ts highest 
peak reaching 4,500 feet .   Discovered 
by Columbus in 1493, the is land has 
remained re lat ive ly unchanged over the 
years due to the rugged ter rain and the 
host i le nat ive Car ib Indians.  Beginning 
in 1763 the is land came under Br i t ish rule where i t  stayed unt i l  i t  gained i ts independence 
in 1978. 

Our ship set t led in to por t  at  the Bay front fer r y terminal  in Roseau.  The last  t ime we 
saw Roseau i t  was recover ing f rom hur r icane damage.  We were pleased to see the ful ly 
recovered mult i  co lored c i t y in al l  her g lor y la id out before us.   As we depar ted our ship 
a l ight  ra in shower kept us cool  as we wai ted for ever yone to gather.   A gorgeous rainbow 

by Paul  Senf t
Part  3
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arched over us and i t  was no t ime before we had everyone and met wi th our guide for the 
day.  Due to the s ize of  our group we had opted for an open air  safar i  bus for  the day.  We 
met our guide Chr is and depar ted Roseau for our tour.  

Chr is was every thing you would want in a tour guide.  As we toured the c i t y he to ld us al l 
about the c i t y and i t  was obvious how much he loved the is land, i ts people,  h istor y and 
espec ial ly the music.   Chr is is a lead s inger for  a local  band and t reated us to several 
songs wi th his ste l lar  voice. 

We depar ted Roseau and our f i rst  stop was 
the Morne Bruce v iew point  which provides 
a pic turesque v iew of  the c i t y and our ship.  
Vendors l ined the area and were ver y f r iendly 
wi thout being pushy.  We spent some t ime 
tak ing pic tures and shopping then re loaded 
our bus.  Our nex t stop was Dominica’s 
Botanical  Gardens. 

The 40 acre Botanical  Garden was establ ished 
in 1890 and is home to 150 t rees and plants 
as wel l  as an aviar y.   We walked the grounds, 
v iewed the birds and returned to our bus.  
Chr is not i f ied us we had to detour back to 
Roseau to p ick up some suppl ies.   This smal l 
delay al lowed us to see some di f ferent par ts 
of  the c i t y and we were al l  st ruck at  how f r iendly ever yone was.  In 
no t ime our bus had enough water,  Kul ik beer and shandy to get us 
through the day, and we were on our way to the Shi l l ingford Estate 
Macoucher ie Rum Factor y.  

The estate and factor y s i t  in the Macoucher ie 
val ley on the west coast of  the is land between 
Layou and Sal isbur y.   Establ ished in the 18th 
centur y,  the dist i l ler y and estate was acquired 
by H.D. Shi l l ingford in 1942.  The company 
is now run by his grandson.  Chr is drove us 
along the coast of  Dominica s inging songs and 
te l l ing us about the var ious pic turesque locales 
we drove through.  Af ter  about 40 minutes we 
pul led onto a dir t  dr ive way and stopped in f ront 
of  a f ie ld of  sugarcane on one s ide and a water 
powered cane crusher on the other.   Our 
guide Yves-Joseph, the Factor y 
Manager,  jo ined us outs ide and 

Got Rum? March 2015 -  27



Got Rum?  March 2015 -   28

proceeded to take us on a dist i l ler y tour 
unl ike any thing we had seen before.   Yves-
Joseph explained that Macoucher ie rum is 
produced using pure sugarcane juice f rom 
the sur rounding f ie lds.  Due to th is,  most 
of  their  product ion was focused pr imar i ly 
in the spr ing dur ing the har vest .    The 
Sugarcane press was powered by the local 
c reek wi th f lumes that could be contro l led 
by the dist i l ler y personnel.   Due to the 
nature of  the 18th centur y estate th is was 
one of  the most dis jo inted dist i l ler ies we 
had ever wi tnessed.  The sugarcane juice 
was pressed and sent over v ia p ipes to the 
fermentat ion room.  Af ter fermentat ion the 
l iquid is dist i l led then sent to a separate 
area into holding tanks.  Af ter  let t ing the rum si t  for  an indeterminate amount of  t ime, i t  is 
sent for  e i ther b lending to create their  Bois Bandé rum or to bot t l ing for  their  whi te product .  
Dur ing our v is i t  some par ts of  the dist i l ler y machiner y was disassembled for c leaning and 
refurbishment.   I t  was interest ing to see and learn about a product ion l ine that  had been put 
together over 200 years.   I  for  one had never seen a column st i l l  that  looked l ike th is one.  
We f in ished the tour in the Operat ions of f ice lobby.  Yves-Joseph answered our quest ions 
and let  us t r y any of  the rums they had on hand for sale.   We made our purchases and 
regrouped at  the bus for our 20 minute r ide to Mero beach.  

Mero beach is a popular b lack sand beach that at t racts locals and tour ist  to the area.   We 
had a late lunch at  the Romance Café,  a p leasant beachside restaurant wi th a nice select ion 
of  food and dr ink run by a del ight fu l  French ex-pat who made us feel  r ight  at  home.   We 
played in the water and chi l led out for  a couple of  hours before we loaded up.  The return 
t r ip back was a b last  and over al l  too soon as we l i teral ly sang our way back along the coast 
to Roseau.  Once back we said farewel l  to Chr is and the group spl i t  up.   Some bar hopped 
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unt i l  i t  was t ime to get back to the ship and 
others v is i ted the shops and vendor tents 
before boarding the ship.

Our last  three days of  the cruise involved 
two days at  sea and a v is i t  to Grand Turk.  
Grand Turk is a t iny is land only 7 mi les 
wide and one mi le long (11 km x 1.5km).  
The gorgeous whi te sand beaches and 
cr ystal  c lear water is what makes i t  wor th 
v is i t ing.   On Grand Turk ever yone explored 
the is land on their  own or in smal l  groups.  
My wi fe and I  v is i ted Gibbs Cay where 
we played wi th the St ingrays and enjoyed 
a good snorkel ing excursion.   Af ter  the 
excursion we had a good t ime v is i t ing the 
NASA exhibi t  and shops by the cruise pier.  

A l l  of  the is lands we v is i ted on our cruise had rum avai lable e i ther as par t  of  the tour or at 
duty f ree.   In my opinion, Grenada and Grand Turk had two of  the best rum select ions of 
the is lands we v is i ted.   Before doing a cruise I  h ighly recommend you research what rums 
might be avai lable to you.  I  usual ly avoid brands that I  get  at  home, but make except ion 
when there is substant ia l  savings on high end products.   Most of  the t ime, I  focus on rums 
that are exc lusive to the is land that are l imi ted or not avai lable in the Uni ted States.  

The last  day of  the cruise we t ravel led to our f inal  dest inat ion the Por t  of  Miami.   We spent 
the day wi th our group and made the most of  our remaining t ime together.   Sipping rum 
cock tai ls whi le soaking in the sun or p lay ing in the pools was a wonder ful  way to wrap up 
our adventure.   At  the end everyone fe l t  they had got ten a lot  out  of  the t r ip and wanted to 
know when and where our nex t Rum Journey would happen.   Where ever we go, we know 
we have a group of  new f r iends to jo in us to add to the joy of  our explorat ion.
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Rum, a Coconut Rum and a Grapef rui t  Rum. 
“This summer,  we’re look ing for consumers to f l ip 
over their  hammocks and have a l i t t le fun wi th 
their  moj i tos and daiquir is by enjoy ing our new 
pineapple,  coconut and grapef rui t  ex tensions,” 
said Dan K le inman, V ice President of  Market ing, 
Rums for Diageo Nor th Amer ica.  “Af ter last 
year ’s successful  launch of  CAPTAIN MORGAN® 
White Rum, we wanted to expand our of fer ings 
in the categor y.  These f lavors a l low adul t  fans 
to divers i f y their  cock tai ls ,  prov iding them with a 
taste of  the Car ibbean no mat ter where they may 
be responsib ly enjoy ing our products.”  The new 
rums wi l l  be bot t led at  35 % ABV.

CADUSHY DISTILLERY

The nex t t ime you take a cruise ship or a dive 
t r ip to the ABC Is lands (Aruba, Bonaire and 
Curacao),  be sure to v is i t  the Cadushy Dist i l ler y 
on Bonaire.  Located in Rincon, the dist i l ler y got 
i ts star t  making a unique l iqueur f rom the nat ive 
Kadushi  cactus.  This expanded to seven t ropical 
l iqueurs,  a vodka, a whiskey and now a rum, Rom 
Rincon. In the o ld days, local  spices were added 
to rough, harsh, poor ly made rums to smooth 
them out and make them dr inkable.  Cadushy 
takes the opposi te approach. They star t  wi th 
their  own premium rum, made in the ar tesian st i l l 
on Bonaire,  and add a local  spice cal led “Yerba 
di  Hole”,  a wi ld Basi l  that  is  used in Bonairean 
cooking. The rum is then aged in French oak.

BACARDI

In ce lebrat ion of  i ts  153rd Anniversar y,  Bacardi 
wi l l  be int roduc ing new packaging for i ts pr inc ipal 
rums. The new bot t les wi l l  combine o ld and 
new, ar t  and funct ion.  Key e lements f rom the 
past inc lude the bat logo, the s ignature of  Don 
Facundo Bacardi  Masso, the company ’s founder, 
and a dec larat ion of  the brand’s her i tage, dat ing 
back to 1862 in Sant iago de Cuba. The paper 
labels,  made f rom recyc led sugar cane f iber,  wi l l 
a lso inc lude a br ief  stor y f rom the Bacardi  Fami ly 
h istor y and a shor t  taste descr ipt ion.  The bot t les 
were redesigned, incorporat ing input f rom some 
of the wor ld ’s leading bar tenders.  The new ta l ler 
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Rum in the news

SOUTH FLORIDA DISTILLERS

Af ter three years of  dreaming, begging, work ing 
hard and endless paper work,  Avi  A isenberg and 
Joe Durk in are about to enjoy their  latest  venture, 
South Flor ida Dist i l lers.  The dist i l ler y recent ly 
opened for product ion in For t  Lauderdale.  Their 
f i rst  bot t les of  rum, FWAYGO, are about to go on 
sale and wi l l  reta i l  for  around $30. I t ’s  Flor ida-
cer t i f ied,  A isenberg says, wi th at  least  51 percent 
of  the product made wi th ingredients f rom 
Flor ida.  Even though the fac i l i t y  is  produc ing, 
Durk in and A isenberg are st i l l  work ing on get t ing 
a tast ing room open. Fol low their  progress at 
www.southf lor idadist i l lers.com

MOUNT GAY ORIGINS SERIES

Mount Gay is not known for spec ia l  bot t l ings 
or l imi ted- run re leases, so when i t  happens 
we best take note and open our wal lets.  The 
f i rst  of fer ing of  Master B lender A l len Smith in 
h is Or ig in Ser ies wi l l  be a two bot t le package, 
Volume One, of fer ing two di f ferent expressions, 
V irg in Cask and Char red Cask. “The rum that is 
f in ished in the l ight ly toasted v i rg in French oak 
casks resul ts in a del icate,  medium-bodied spir i t 
wi th notes of  vani l la,  c i t rus and sweet caramel, 
whi le the r ich and amber-hued char red Cask is a 
mature b lend of  copper pot and column dist i l lates 
which receives a long, s low f in ish in casks of 
deeply char red Amer ican Oak,”  said Smith. 
“The int roduct ion of  the Or ig in Ser ies comes 
at  the per fec t  t ime as Mount Gay prepares to 
celebrate i ts 312th anniversar y later th is month. 
Whi le remaining t rue to Mount Gay ’s legacy, 
we are of fer ing enthusiasts something ex t ra 
spec ia l  wi th the Or ig in Ser ies,”  he said.  Whi le 
the l imi ted-edi t ion Ser ies wi l l  be re leased in the 
Uni ted States later th is year,  a selec t  number 
of  Barbadians wi l l  have the oppor tuni t y to win 
the rare spir i t  later th is month when Mount Gay 
launches celebrat ions for  i ts 312th anniversar y.

CAPTAIN MORGAN FLAVORED RUMS

Captain Morgan wi l l  add three f lavored rums to 
their  rapid ly expanding l ine of  spi r i ts ,  a Pineapple 

by Mike Kunetka
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and s l immer design is bet ter balanced and has a 
bet ter feel  in the hands of  the professionals that 
wi l l  he lp create the ‘per fec t  pour ’.

HAVANA CLUB

Maestro Ronero, Don Asbel  Morales,  has re -
designed the rec ipe for Havana Club’s Añejo 
Espec ia l  to provide a “sweeter taste prof i le and 
smooth dr ink ing exper ience”.  I t  is  now a b lend of 
aged rums which of fer  h ints of  vani l la,  caramel, 
tobacco, c innamon and orange peel.

Morales says the new f lavor prof i le comes f rom a 
“unique product ion process” where the rum bases 
are aged in young whi te oak bar re ls before being 
b lended and aged for a second t ime ahead of 
bot t l ing.  “At  the Havana Club dist i l ler y in Cuba, 
we are cont inuously work ing on developing new 
rec ipes that wi l l  appeal  to a wide range of  rum 
fans around the wor ld.  The inf luence of  the bar re l 
ageing is ev ident in the f lavor prof i le wi th notes 
of  vani l la and caramel real ly coming to the fore, 
which makes i t  an ideal  base for Cuban cock tai ls , 
par t icular ly the Cuba Libre.”  The new rec ipe wi l l 
be int roduced in a new packaging, emphasiz ing 
the brand’s her i tage.

TOO MANY MALIBUs 

The Spir i ts Business Newslet ter  repor ted a 5% 
dec l ine in sales in Pernod Ricard’s Mal ibu Brand 
in the last  s ix months.  Over the last  three years, 
Mal ibu has int roduced Mal ibu Black,  Mal ibu Red, 
Mal ibu Swir l ,  Mal ibu Sundae, Mal ibu Spiced 
and the Mal ibu Spark ler l ine.  Pernod Ricard 
CEO, A lexandre Ricard,  admit ted the group had 
st retched the Mal ibu name too far.  “R ight fu l ly 
so maybe we can say we have done too many 
innovat ions in a shor t  space of  t ime wi th Mal ibu 
Red and Black and Spiced, so now I ’d say the 
focus c lear ly is the core and our market ing 
campaign Summer State of  Mind, which is 
per forming ex t remely wel l ,”  he said.  However, 
the or ig inal  Mal ibu coconut- f lavored rum enjoyed 
a 2% sales increase in the US in the f i rst  hal f  of 
th is f inanc ia l  year.

LOST LAKE TIKI IN CHICAGO

Paul McGee, former ly of  Three Dots and a Dash, 
has jo ined forces wi th Mar t in Cate,  of  Smuggler ’s 
Cove fame, and the fo lks at  Land and Sea Dept . 

to open Lost Lake Tik i  in Chicago. McGee wi l l 
design a menu of  c lassic T ik i  cock tai ls and 
Cate wi l l  c reate a co l lec t ion of  over 250 rums 
that pat rons wi l l  be al lowed to exper ience. 
Opening nex t door wi l l  be a new Chinese take -
out establ ishment cal led Thank You, that  wi l l 
a l low patrons of  Lost Lake Tik i  to enjoy Asian 
cuis ine whi le s ipping their  incredib le tasty T ik i 
dr inks.  Chicago has a long Tik i  h istor y,  wi th Don 
Beach’s Don the Beachcomber in the 1940’s, 
V ic tor Bergeron’s Trader V ic ’s in the 1950’s,  and 
Stephen Crane’s Kon Tik i  Por ts in the 1960’s.

JOHN WATLING’S RUM

John Wat l ing was a 17th Centur y Engl ish 
buccaneer that  sai led the Bahamian waters. 
He was known as the “p ious p i rate” s ince he 
obser ved the Sabbath and forbade gambl ing. 
Now his name is b lazoned on the labels of  the 
latest  rums f rom the Bahamas. The John Wat l ing 
Dist i l ler y cur rent ly of fers three rums: a two -year 
o ld Pale Rum, a three -year o ld Amber Rum and 
a f ive -year o ld Buena Vista Estate Rum. A l l 
products made at  John Wat l ing’s D ist i l ler y are 
hand-packaged and are adorned wi th a sect ion 
of  Sisal  Pla i t ,  woven at  South Andros and Cat 
Is land. With in walk ing distance f rom the cruise 
ship por t  in Downtown Nassau, John Wat l ing’s 
Dist i l ler y is located on Delancy Street and is 
open for tours f rom 10am- 6pm, seven days a 
week (except for  Nat ional  Hol idays) and on 
Fr iday ’s unt i l  9pm.

HAMPDEN ESTATE

Hampden Estate is one the o ldest sugar estates 
in Jamaica. I t  is  the only dist i l ler y in Jamaica 
that spec ia l izes exc lusive ly in the making of 
heavy pot st i l l  rums. I t  pr ides i tse l f  in the ar t  of 
making high ester rums f rom knowledge handed 
down f rom generat ion to generat ion.  They st i l l 
use fermenters made more than a centur y ago. 
Most of  i ts  rums are sold to b lenders around 
the wor ld,  f inding their  ways into successful 
products l ike Smith & Cross and the recent 
Duppy Share.  They also bot t le two rums under 
their  own name, Hampden Estate Gold Jamaica 
Rum and i ts newer s ib l ing,  Rum Fire.  Rum Fire, 
their  overproof whi te rum bot t led at  64% ABV, is 
now get t ing wider dist r ibut ion.

These are the most recent and notewor thy headl ines in the rum indust r y.   I f  you want us to share 
your news wi th our readers,  p lease send an emai l  to Mike@gotrum.com.  Mike Kunetka is a a land-

locked rum enthusiast ,  he is based in Colorado, USA and is our newest cont r ibutor.
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Could you tel l  us what is your role within 
the company and addit ional informat ion 
about i ts or igins?

First  of  a l l ,  I  would l ike to thank “Got Rum ? ” 
Magazine, for  th is oppor tuni t y of  shar ing the 
histor y of  Veroes Ron Añejo (VR A) wi th al l 
the people who l ike and enjoy rum, around 
the wor ld.

My name is Leopoldo Mol ina Ayala,  I  am the 
founder and cur rent CEO of Dest i ler ía San 
Javier (DSJ) and Dest i ler ía Veroes (DV), 
both located in Venezuela and devoted to 
making high qual i t y Ron Añejo (Aged Rum).

The f i rst  one, DSJ, in i t iated operat ions in 
1975 and i t  is  devoted to dist i l l  “anhídr ido 
alcohol ”  which is the f i rst  step in the 
product ion of  rum.

The newer DV star ted in 2000, wi th the new 
centur y,  and i t  is  in charge of  aging, bot t l ing 
and dist r ibut ion of  our end products.

Exclusive INTERVIEW

I t  g ives me great p leasure to br ing you th is inter v iew 
to you.  Leopoldo Mol ina Ayala is among the noblest , 
k indest and most passionate rum producers in 
the wor ld.   He is a lso an integral  par t  of  Rones de 
Venezuela,  and his love for h is c raf t  is  ev ident in 
ever y one of  h is products.

We have a lways praised Venezuela as a countr y wi th 
a long and g lor ious rum produc ing t radi t ion,  and 
are happy to see Leopoldo and his team cont inue to 
mainta in th is noble legacy.

I f  you ever run into 
Leopoldo at  a t rade show, 
make sure to say ‘he l lo’  to 
h im, but i f  you are not able 
to meet h im in person, you 
may st i l l  be able to fee l 
h is passion and l is ten to 
h is stor ies through his 
Veroes Rums.

Margaret  Ayala,  Publ isher
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How and when did Dest i ler ía Veroes star t?

Our group of  companies,  devoted to the product ion of  the cur rent Veroes Ron Añejo,  have 
c lose to 40 years of  exper ience in the f ie ld of  making alcohol,  which matches the int roduct ion 
of  the t radi t ional  “Rones Venezolanos” into Europe, let t ing them know our exquis i te ar ray 
of  f lavors and high qual i t y.

To make a l i t t le histor y,  let  me remind you that before 1950, Venezuela,  as wel l  as other 
Lat in Amer ican countr ies,  based their  economies, mainly in agr icul tural  products and that 
is why we were ver y act ive in Cocoa, Cof fee, Tobacco and Sugarcane, but dur ing the 50 ’s 
the explosive development of  the o i l  industr y al l  over the countr y,  replaced the agr icul tural 
business and changed for good our economy.

Venezuela is a countr y with a long and glor ious rum- making t radi t ion.  What are 
some of the di f ferences between Veroes rums and those from the other producers in 
Venezuela?

At DV and DSJ we accompl ish st r ic t  product ion methods and regulat ions,  which permit  us 
to achieve the “D.O.C. Ron de Venezuela” (Rum f rom Venezuela,  Cer t i f icate of  Or ig in)  and  
so,  we are able to say,  ver y proudly,  “ Veroes Ron Añejo is a product for  expor tat ion”.

Thanks to the involvement of  Don Enr ique Mendez, our “Maestro Ronero” (Rum Blending 
Master/Brewer),  wi th my dream of creat ing an unique blend of  rum, capable of  being 
enjoyed by youngsters as wel l  as connoisseurs,  gave bir th to our f i rst  l ine of  products. 
Unfor tunately,  Don Enr ique wi th more than 60 years of  exper ience, passed away last  year 
but lef t  h is son Mr.  Car los Mendez, who worked wi th his father for  the last  20 years,  in 
charge of  h is legacy.

Veroes Ron Añejo is one of  the few 100% Natural  rum, wi th no addi t ives or chemicals 
added in i ts product ion,  wi th a ver y par t icular b lend of  rums aged for more than 5 years.

I ts bouquet and i ts sweet and sof t  f lavor,  reminds the consumer of  the t ropical  paradises 
caressed by the breeze of  the ocean that sur rounds our “Bodegas” (aging and storage 
deposi ts).  Besides that ,  we use to age our rum the splendid Amer ican Oak “Bar r icas” 
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(Bar re ls).  A l l  these factors contr ibute wi th the blessed mi ld weather and temperature which 
enhances i ts maturat ion and equi l ibr ium, and makes VR a unique wor ldwide rum.

Straight ,  on the rocks or in a cock tai l ,  we inv i te you to enjoy i t  and be par t  of  our dream!

The last t ime we had the pr ivi lege and pleasure of being with you was dur ing the 
Internat ional Rum Conference in Madr id,  in 2014.  What has happened since then?

Veroes Ron Añejo in i ts shor t  l i fe,  has achieved s ince 2012, four pr izes at  internat ional 
compet i t ions,  2 Gold medals and 2 Si lver medals in the Rum Wor ld Congress, Spain and 
the Rum XP Gold,  U.S.A .

These pr izes together wi th the raise of,  local  and internat ional,  sales,  make me ver y proud 
and conf i rm how successful  Veroes has been!

Can you tel l  us how many rums you are current ly producing?

Our Veroes is presented in three versions:

•	 Veroes Tradic ional,  aged for two years
•	 Veroes Ron Añejo,  aged for s ix years
•	 Veroes Premiun, aged for twelve years

Unfor tunately,  and due to the cur rent pol i t ical  s i tuat ion in our countr y,  which has increased 
contro ls,  costs,  and inter vent ion measures to the pr ivate sector,  we see the economic 
development ver y compromised and that is why we have been forced to take drast ic 
measures to avoid fa i l ing to car r y out our compromises wi th our c l ients and so, we now 
concentrate our ef for ts in the l ines in which we are sure we can honor and ser ve for good.

That is why, at  the cur rent t ime, we are devoted mainly,  to the VR A six years l ine,  hoping 
that as soon as th is pol i t ical  system changes, we wi l l  be ready to cont inue growing and 
developing new markets and dreams.

We know you created a rum museum, why was this impor tant to you?

Being, Venezuela ,the cradle of  the best rum 
around the wor ld,   I  feel  the need to contr ibute 
for  enhanc ing the knowledge of  i ts  h istor y, 
or ig ins and t radi t ions.  That is why we develop 
the concept of  some k ind of  an interact ive 
museum cal led “El  Trapiche Veroes” which 
pretends to become a wor ldwide reference 
to study Rum, s ince the “craf tmen rummers” 
making their  home rums and how i t  evolved 
into a modern industr y which uses and 
respects those anc ient pract ices and know 
how, mixed wi th the cur rent knowledge of 
engineers,  chemists and businessmen. This 
mix of  knowledge and developments wi l l 
contr ibute to make bet ter products for  our 
ever growing customers,  in love wi th tast ing 
and feel ing new and improved f lavors and 
bouquets.

Venezuela has been going through a ver y, ver y di f f icul t  per iod, special ly for the 
pr ivate sector.   What does i t  mean to you to run a company that is not only sur viving, 
but also growing?
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Dest i ler ía Veroes star ted making contacts to in i t iate operat ions in Spain around 2005,   we 
use i t  as a base for the “ invasion” to the o ld cont inent .

This ef for t  was per formed as an economic response to the communist  path that  our 
government had already taken.

The development of  the Spanish market a l lowed us to launch a ver y aggressive st rategy, 
which took us to several  countr ies of  the o ld cont inent .

Af ter a few years of  cont inuous ef for ts and investments,  we in i t iated a st rategy in Venezuela 
to cope wi th the st rong compet i t ion f rom the best rums of  Venezuela,  or  put another way, 
the best rums in the wor ld!

I t  has been a ver y interest ing journey, f i l led wi th good and bad people,  exper iences, lessons 
but def in i te ly,  ver y sat isf y ing and successful.

As a whole,  the rum industr y is facing many obstacles (for example barrel  shor tage, 
environmental impact ,  nomenclature).   Do you bel ieve that rum producers, both at a 
regional and perhaps even global level can band together to present a unif ied front?

The histor y of  rum has many centur ies of  st ruggle and developments and for sure I  bel ieve 
that no mat ter what obstac les we wi l l  f ind in the future,  the industr y wi l l  f ind the way to 
cope and handle them, as i t  has always happened.

Remember,  the secret  l ies in i ts taste,  bouquet and how wel l  i t  adapts and mixes wi th other 
products of fer ing a whole wor ld of  di f ferent a l ternat ives to the cont inuous, never ending, 
new consumers.

Imagine a t ropical  paradise,  a good c igar,  good company and a del ic ious Veroes Ron 
Añejo,  just  something not to be missed!

I  am sure the only way to help taming the wave of  cont inuous obstac les to our industr y, 
is  get t ing al l  together,  nat ional ly and regional ly,  and work ing for the union and for making 
bet ter and more products to be of fered wor ldwide.

What wil l  be the future of sugarcane in Venezuela?  In Colombia, for example, obtaining 
molasses for rum product ion is ver y di f f icul t ,  because most of i t  is being used to 
produce fuel - grade alcohol,  which is less expensive to produce than rum.

The sugarcane crops have diminished along the last  15 years,  due to the pol i t ical  and 
economic measures taken by our government,  causing a t remendous drop of  sugarcane in 
Venezuela.
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I  am sure,  once this government is 
defeated and things star t  changing, 
we wi l l  recover our previous pr ide and 
glor y.

We have a b lessed countr y wi th al l 
k inds of  benef i ts f rom ear th,  water, 
weather,  temperature,  etc...   But more 
impor tant than any thing e lse,  we 
have the people wi th the know how to 
maximize the ef for t ,  the e lements and 
recover our o ld levels of  product iv i t y.

Do not hesi tate to bel ieve that th is 
wi l l  happen soon.

The r isk of  using sugarcane as 
a combust ib le is minimun in our 
countr y,  because we have the largest 
o i l  reser ves in the wor ld.  A l though 
somet imes I  bel ieve this is not as 
good as i t  sounds.

What is the best way for our readers 
to contact you?

You can contact  us through: facebook: 
Ron Veroes. Instagram: @ronveroes 
and Twit ter :  @ronveroes.

Do you have a specif ic message 
that you want to share with our 
readers?

Our inst i tut ional  message is 
“Dest i lamos esperanza, constru imos 
país ”  ( “ We dist i l l  Hope, we bui ld a 
bet ter Venezuela”).

I  a lways say, “Venezuela is the best 
countr y in the wor ld ”,  sor r y for  my 
lack of  humbleness, but that  is  what 
I  real ly th ink and I  t r y ever yday to do 
my best to improve al l  my act ions and 
jobs.

I  consider that  most of  my fe l low 
entrepreneurs that  put ef for t ,  money and t ime, r isk a lot  to stay al ive and sur v ive,  so we 
deser ve a bet ter p lace to l ive and raise our fami l ies.  I  consider that  most Venezuelans are 
invent ive,  tenac ious and persistent and we are hard work ing people.

We dec ided to stay to keep our dreams and ef for ts al ive,  and we wi l l  not  let  anyone make 
us abandon our ship,  for  which we have worked and sacr i f iced our l ives! 

I  a lways te l l  my k ids and fe l low workers,  i t  does not mat ter the obstac les,  we can beat them 
and take them out the road! Never forget ,  ”This is the best countr y in the wor ld and we can 
reach whatever we dec ide to f ight  for ! ”.
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An Orange Summer

I know that the weather where 
most of  my readers are located is 
completely opposite to mine, but 

here in Chi le we are exper iencing such 
a summer heat wave that I  could not 
resist  the temptat ion to put together a 
f resh and c i t r ic  pair ing.

Perusing through my cel lar  I  found 
the Orange Rhum Liqueur f rom Santa 
Teresa and could not resist  using i t  as 
a foundat ion for  the pair ing,  in addit ion 
to Orange Bit ters f rom Angostura and 
plenty of  ice.

For a cock tai l  l ike this one, I  needed a 
c igar that  would not take very long to 
smoke, s ince I  do not want to end up 
baking in the sun by the t ime I  f in ish 
smoking i t .   Instead, I  want to enjoy 
and refresh myself.   With this in mind, 
I  selected a Bel icoso f rom Oliva (5 x 
54),  “Ser ie V Ligero Especial ”.   This 
is a “puro” c igar f rom Nicaragua, 
with a “ l igero” ( l ight)  f i l ler  f rom the 
Jalapa Val ley and a Habana Sun 
Grown wrapper,  with a semi -maduro 
appearance.  Under this same c igar 
l ine you can f ind other shapes, both 
regular and Figurados.  In my case, as I 
ment ioned previously,  I  wanted a shor t 
smoke so I  opted for the Bel icoso.

Got Rum?  January 2015 -   40

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

CIGAR & RUM PAIRING
by Phi l ip I l i  Barake
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Cocktail  Preparat ion

Star t  with a white wine glass,  chi l led.   I  r insed mine with water and placed i t  in the 
f reezer for  approximately 20 minutes.   Fi l l  up the glass with ice cubes, preferably 
smal l ,  but  not too smal l  that  they wi l l  melt  too quick ly.   Add 10 drops of  the Angostura 
Orange Bit ters (28% ABV) and st i r  the ice cubes around with a spoon.  You wi l l 
not ice how the glass becomes saturated with the aromas f rom the bi t ters.   Add 2 
ounces of  the Santa Teresa Rhum Orange (40% ABV) and garnish with a piece of 
mandar in orange.  That ’s i t !   This is such an easy cock tai l  to prepare,  and I  highly 
recommend i t .

Got Rum? TM
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Now i t  is  t ime for me to l ight  up my c igar.   The aromas 
emanat ing f rom the c igar,  even before I  l i t  i t  up were 
reminiscent of  bi t ter  chocolate and f reshly-ground 
cof fee.  Smoking the f i rst  third was very enjoyable, 
the c igar had a medium to high intensi ty level  and 
an excel lent  draw.  Undoubtedly i t  deserves the high 
points i t  has received f rom the t rade magazines over 
the last  couple of  years.

From the very beginning this pair ing was fasc inat ing 
to me.  I t  was every thing I  had imagined i t  would 
be, with f resh c i t r ic  notes,  subt le caramel combined 
with sweet t ropical  oranges and, of  course, the f resh 
notes f rom the piece of  mandar in orange.  Each one 
of  these ingredients contr ibuted to make this a unique 
pair ing.   Trust  me when I  st ress the need to use al l  of 
the ingredients in the cock tai l ,  as missing even one of 
them would not result  in the same exper ience.

Even though we reach the second third of  the c igar 
fair ly  quick ly,  both the c igar and the cock tai l  cont inue 
to complement each other,  with the basic aromas 
f rom the c igar inter twined with the chocolate,  cof fee, 
caramel,  orange, even the viscosi ty and tex ture in the 
mouth.   This was even more refreshing than a Rum 
Old Fashioned.

Bel ieve i t  or  not ,  when I  f in ished the pair ing I  had to 
prepare mysel f  another dr ink because I  enjoyed i t  that 
much and I  rarely do this.   I  wi l l  keep this pair ing f i led 
under the heading of  “easy to fal l  in love with”.   I  hope 
you are able to recreate this pair ing,  the ingredients 
may be a bi t  hard to f ind,  but once you have them I 
guarantee you wi l l  enjoy the outcome.

Cheers,

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




