Got Ru

MARCH 2015 FROM THE GRASS TOMNOURYG|IFASS]!

B | 3 l"
\ . \ '.*
. . - y

CO OKING*WITHIRUMEFANGFIXSES HAREEICIGARIEG RUM -

BARTENDERYSICORNEREIRUMIHISTORTAN -
RUM IN THEINEWSEIEXCEUSIVENINITERVIEW -
RUM UNIV.ERSTHRHYEIRUMSPIBRARY






e DR Ph" ‘, SR )
LN L7 o™

L CONTENTS
"

MARCH 2015

FROM THE EDITOR

THE ANGEL’S SHARE - Rum Reviews
SUGARCANE SPIRITS AROUND THE WORLD
THE RUM UNIVERSITY LIBRARY

UPCOMING RUM UNIVERSITY 5-DAY COURSE
THE RUM UNIVERSITY LABORATORY
BARTENDER’S CORNER

COOKING WITH RUM

THE RUM HISTORIAN

THE RUM JOURNEY CRUISE - Part 3

RUM IN THE NEWS

EXCLUSIVE INTERVIEW - Leopoldo Molina Ayala
- Ron Veroes, Venezuela

CIGAR AND RUM PAIRING

Got Rum? March 2015 - 3



Got Rum?

Printed in the U.S.A.
A publication of Rum Runner Press, Inc.
Round Rock, Texas 78664

Tel/Fax +1 (855) RUM-TIPS
© 2015 by Rum Runner Press, Inc.
All rights reserved.

March 2015

Editor and Publisher: luis@gotrum.com
Executive Editor: margaret@gotrum.com
Tobacco and Rum: philip@gotrum.com
Angel’s Share: paul@gotrum.com
Rum Historian: marco@gotrum.com
Rum in the News: mike@gotrum.com
Cooking with Rum: sue@gotrum.com
Advertising Services: dan@gotrum.com
Webmaster: web@gotrum.com
Director of Photography: art@gotrum.com

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

news@gotrum.com

You can download the free electronic version
of this magazine, or purchase the printed
version at:

WWW.GOTRUM.COM

The printed version of “Got Rum?” is

-]
‘ ! produced with FSC-certified paper,
which means it is from responsibly

managed forests and verified recycled
sources.

T follow us on
B Facebook twitter
facebook.com/GotRum @6of Rum

ON THE COVER: A World United Through Renewable
Agriculture.

INSIDE COVER: Detail from Diego Rivera’s Fresco
titled “Cafia de Azucar,” property of the Philadelphia
Museum of Art.




FROM THE EDITOR

Rum and Bourbon

entucky in the middle of winter
K is not necessarily the first thing

that comes to mind when we
think about aging rum; most people’s
thoughts instead turn to warm and
tropical settings. But aging rum, the
way we’'ve learned to appreciate and
define it, would not be possible without
the world famous “once-used” or “ex-
bourbon” barrels.

Having spent most of January and
February in Kentucky this year, | know
first-hand how harsh the climate can
be, but | am also the first to admit that
few beverages can restore the blood
flow to one’s frigid extremities as
quickly as a glass full of cask-strength
bourbon!

Kentucky, blessed by nature with its
plentiful grain crops, saw in those
grains an efficient replacement for the
molasses employed in New England
in the production of rum. Grain
alcohols were born and, despite the
great damage brought upon during
Prohibition, the distillation passion
and the associated thirst thrived. The
recent boom in craft distilling is not
bringing any new ideas to the land: it
is barely reminding longtime residents
and entrepreneurs what they’ve known
all along, that good grains produce
good “shine” and that good barrels
make even greater Bourbon!

What | find most amusing, but not at
all incredible, is that my main reason

not

for being in Kentucky was rum,
Bourbon! And, in the middle of a wintry
Louisville, | was pleasantly surprised to
find a rum-themed bar, complete with

flaming cocktails and an impressive
array of sipping rums from around
the globe. Aged rums and Bourbons
are, after all, siblings raised under the
same oaken roof.

Focusing on what unites us, rather
than on what makes us different is so
powerful, yet it does not require us to
relinquish our individuality. Perhaps
there is a larger lesson here.

Cheers,

Luis Ayala, Editor and Publisher
Li“kedm 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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THE ANGEL'S SHARE

by Paul Senft

My name is Paul Senft - Rum Reviewer, Tasting

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

The desire to share this information led me to
create www.RumJourney.com where | share
my experiences and reviews in the hopes that |
would inspire others in their own explorations.
It is my wish in the pages of “Got Rum?” to be
your host and provide you with my impressions of
rums available in the world market. Hopefully my
tasting notes will inspire you to try the rums and
make your own opinions. The world is full of good
rums and the journey is always best experienced
with others. Cheers!
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Facundo Neo Silver rum is the first of a
line of premium rums commissioned by
Facundo L. Bacardi. Through much trial
and error the rum line was created by
Bacardi’s Maestros de Ron Manny Oliver
and Global Master Blender Jose Gomez.
The rum is aged in American Oak barrels
in the Bahamas then shipped to Tultitlan,
Mexico where it is blended to 80 proof
and bottled for export.

Neo is a blend of rums between one and
eight years old. The rums are filtered
using activated charcoal to remove the
color without affecting any of the flavor
nuances of the spirit.

Appearance/Presentation

The decanter shaped bottle features an
eye catching raised design of sirens that
are reminiscent of artwork at the original
Bacardi offices in Cuba. The black and
silver front and back labels display
details about the rum. The synthetic cork
is held in the bottle by a metal embossed
cap. A clear plastic wrap envelops the
cap and neck with a pull away strip. A
black and silver security strip wrap the
cap and descend down the neck.

| have noticed a trend in blonde rums
having high levels of particle suspension
in the liquid. This rum, on the other
hand, shows no sign of particles in the
liquid and is faintly blonde in hue in
the bottle. In the glass, the liquid loses
the blonde hue but is not crystal clear
either. Swirling the liquid created a thin




band which spun off fast moving thick
legs, then a second set of legs formed
and descended slowly down the glass. In
a matter of minutes the ring beaded up
and each pearl of liquid descended down
the glass.

Nose

The rum has a striking floral aroma
with a hint of citrus tingling around the
edges. As the floral and citrus subsides,
additional notes of sweet vanilla, nutty
oak, minerals and light esters round out
the experience.

Palate

My first sip reveals the citrus notes that
| detected from the aroma, followed by a
balance of vanilla, banana, and coconut.
These flavors transition to roasted toffee
with a bite of alcohol that fades into a
slightly acidic finish.

Review

Facundo Neo is a bottle full of surprises.
From the floral aromatics to the balanced
flavor profile, this rum stands out. These
flavors hint at how to best use the rum. |
crafted a simple daiquiri and found that
the citrus and fruit notes from the rum
created a more robust cocktail. Sip it
neat or mix it in your favorite cocktail,
the rum can easily be savored either
way.

-"_J---_“"mﬁ-u-_-----”'J

www.bacardi.com
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THE ANGEL'S SHARE

by Paul Senft

Villa Rica Single Barrel

23 Year Rum

In 1520, the Spanish colonists brought
sugarcane to Mexico. It was not long
after, the crop began to flourish in the
Veracruz region of the country. Veracruz
is known for its fertile landscape,
lush mountains, and bountiful rainfall.
Conditions are perfect for sugarcane to
thrive. The region is now known for its
sugarcane plantations and is home to
Licores Veracruz Distillery. The distillery
produces molasses and sugarcane juice
based rums using continuous column
and copper pot stills for domestic and
export markets.

Villa Rica Single Barrel 23 Year Rum
recently entered the southeastern
U.S. market. The rum is distilled from
sugarcane juice using yeast indigenous
to the Veracruz area. It is aged in
toasted European white oak barrels and
bottled at the distillery at 80 proof for
distribution.

Appearance/Presentation

The wooden cap has a skull and
crossbones on top with the number 23.
It holds a synthetic cork and is secured
to the bottle with a gold wrap and plastic
security strip. The 750 ml bottle is on
the tall and lean side, slightly taller than
the average bottle on the shelf.

The gold label boldly states on the upper
center of the bottle “Ultra Premium 23
Years”. The Spanish galleon logo and
script on the bottle are imprinted in gold
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with cobalt blue highlights. The back
label has the bottle and barrel number
on it. The bottle for this review is 61/240
and the barrel was YR28.

Therum has asolid chocolate-mahogany
color in the bottle and glass. Agitating
the liquid formed a thick band around
the glass which produced solid slow
moving legs.

Nose

The aroma of the rum revealed sweet
raisins, vanilla, prunes, with light hints
of leather, coffee, and wood.

Palate

Sipping the rum revealed the prune and
raisin notes from the aroma front and
center. They formed the high notes while
the vanilla carried the middle. Where it
gotreally interesting was in the baseline.
The intermingling of oak flavors provided
pops of leather, tobacco, coffee and
dark chocolate. These flavors took over
at the end and lingered in a light dry
finish.

Review

| enjoyed the balance and complexity
of the rum. There was an underlying
sweetness that | suspect may have come
from what was first put inside the barrel,
possibly some sort of wine. At under 40
dollars, this rum holds up nicely to other
rums in the same age range. Due to
the heaviness of the oak notes, | would
recommend drinking it neat after dinner
while enjoying a cigar.
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www.licoresveracruz.com

Would you like
to see your rum
reviewed here?

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

are you waiting
for???

For more
information, please
send an email to:

margaret@gotrum.com
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Sugarcane

Spirits
(made partially or totally from sugarcane)
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Babash, Bush Rum,
Bushwacky, Hammond, .
Mountain Dew, See Through—-,‘ -
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« Madhu, Madira,
Mady: Ind}a
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Arrack (not Arak):
Southern Asia

Iramu: South Africa
Also common in some

parts of the world: )

Splice the Mainbrace, « Plonk, Turps: . 1|

Nelson’s Blood, Grog, Australia |

Booze




RUM UNIVERSITY LIBRARY

www.RumUniversity.com
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Welcome to The Rum University Library. In
addition to the material found on our official
website, we also periodically publish on “Got
Rum?” reviews of books on topics including
fermentation, distillation, aging, mixology
and many more. You can also find additional
valuable material at

www.RumBook.com

Got Rum? Marchr2015x-+ 1.2
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“Mexican Beverages,” published by ,Ht,}ﬂ.,.,m,ﬂ/ﬁx,, Al
Everest, author Martha Chapa takes

us on a historical journey of Mexico,

exploring the origins and names of

traditional and ancestral beverages

throughout the country.

I n her book “Bebidas Mexicanas” or

Mexican culture has a reputation
around the world for being colorful,
intense and -quite often- irreverent.
This is true about its music, desserts,
traditional apparel from the different
regions and, why not, its beverages.

‘A beber y a mamar,
que el mundo se va a acabar”
(“let’s drink and suckle,
the world is coming to an end”)

The book begins with an overview of
the importance of octli or pulque for the
nahua people, and how its consumption
was reserved for elder people but only
those who had lived a virtuous life and,
even then, the consumption was limited
to four cups per person.

It didn’t take long after the arrival of the Spanish conquerors for basic fermented
beverages to gain in potency through the application of distillation techniques.

“Sabroso blanco licor “Oh, delicious white liquor,
que quitas todas las penas, able to remove all sufferings,
las propias y las ajenas, my own and those of others,
no me niegues tu sabor” don’t deny me your taste”

Once we navigate past the informative introduction, we arrive at the code of the
book, where the author shares, via careful narrative and beautiful photography,
most of the beverages that define the repertoire of Mexico and its citizens.

| recommend this book to anyone interested in knowing more about the origin of
beverages in the Americas. Culturally speaking, this book is a gem, but it is also
a practical tool, as it will undoubtedly inspire and instruct the readers on the re-
creation of many of the drinks preserved throughout its pages.

Margaret Ayala, Publisher
Margaret@GotRum.com
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Upcoming 5-Day Rum Course: Oct. 5-9 2015, Kentucky, USA

ERum Arm Yourself with Rum Expertise
UNIVERSITY and Propel your Rums
to the Next Level!

Successful rum brands start with the end in
mind. Our curriculum is designed to take you
“from the grass to the glass!”

Day 1: The Business of Rum. We will guide you

through the economic and political landscape of

the industry, so you understand your competitors’
advantages and disadvantages.

Business Day 2: The Classifications of Rum. We analyze
Of Rum commercially available rums to identify their
organoleptical characteristics and associated

production costs.

Day 3: The Art of Rum Making. You will spend
an entire day exploring the distillation of rum,
understanding cuts and derived styles, using

laboratory and production stills.

Day 4: History and Science of the Barrel. You will
spend a full day exploring and understanding rum’s
transformation inside the barrel.

Day 5: Essential Rum Laboratory and Techniques
& Introduction to Rum Blending. On the last day
of the course, you will devote time to understanding
and using laboratory techniques, culminating in your
blending of three different rums.

Note: This 5-Day Rum Course fulfills all the

academic pre-requisites for our Advanced Rum
Distillation and Advanced Rum Blending courses.

Runi

UNIVERSITY . . . .
Online at www.moonshineuniversity.com
Essential
Rum Laboratory Via Telephone at +1 502-301-8126

Equipment and
Technlijues

USD $5,495. It includes:

* All class related materials

*+ Breakfast, lunch and refreshments daily

* Networking Dinner/Reception

+ Transportation between The Brown Hotel
and Moonshine University

Special: Register before September 7th and
receive 4 nights free at The Brown Hotel!
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mRum The International Leaders in
UNIVERSITY Rum Training and Consulting

www.RumUniversity.com

i A few comments from our
N recent graduates:
et =1 ST = TRTeE 4 _ ; “Changed how | move forward,

in a great way.”
(T. Chase, South Carolina)

= .!

“Excellent!”
(B. Caffery, Louisiana)

“Excellent experience. Would like to
have this type of training
for my distillery personnel.”
(L. Cordero, Puerto Rico)

“Very good.*
(C. Boggess, Indiana)

“Well worth it!”
(B. Tierce, Texas)

“It was excellent. | commend your group
and team for this fine course.
I’m honored to have been here.”
(F. Stipes, Puerto Rico)

“Congratulations! Keep up the great
work. Tremendous learning experience
(and humble). The course brought so
much confidence about the topic.”
(F. LaFranconi, Nevada)

“Very beneficial for me.”
(D. Boullé, Seychelles)

Learn more about The Rum
University at:

www.rumuniversity.com

+1 855 RUM-TIPS ext. 3
(+1-855-786-8477)

The Rum University is a Registered Trademark
of Rum Runner Press Inc. in both the U.S.A.
and in the entire European Union. The use

of the “Rum University” name without the
approval of the trademark holder will be legally
prosecuted.

engnsn Rum University courses are available
;Z_ in Spanish and in English, depending
LS

co=01 ON the official language of the host
Espandl nation.
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[NTERNATIONAL CONFERENCE

AND RUM COMPETITION
May 25th-28th, 2015
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~Henny Youngman

“When | read about the evils of drinking,
| gave up reading.




THE RUM UNIVERSITY LABORATORY

www.RumUniversity.com
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making your own

HONEY

Rum Liqueur

The smell of honeyis enough to make
many people salivate. Perhaps it
is in our DNA to recognize honey
as a quick source of energy, or as
a sweet reward after a long day of
hunting or planting. Regardless of
the reason, honey has always been
a part of human’s diet, either as a
food or a beverage. Most societies
have even incorporated it into the
making or flavoring of fermented
and/or distilled beverages.

It seems our infatuation with honey
will be eternal. So we would like to
share with you an easy Honey Rum
Liqueur recipe 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 thick pan and bring the mixture
to a boil over medium heat, stirring
constantly to prevent burning or
caramelization of the sugar.
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Once all the sugar has been
dissolved, turn off the heat and let
the mixture cool down. Transfer
the syrup into a large glass jar (1
gallon or larger). Add the honey
and the rum and shake or stir until
all ingredients are thoroughly
combined.

Skim off any foam that may form
on the surface (you may have to
repeat this process a couple of
times over the first few days until
all the foam is gone).

Store the container in a cool, dark
place and let it sit there for 2 to 4
weeks.

Makes approximately 1 gallon.




Bartender’s Corner
by Dr. Ron A. Nejo

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

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

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

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

-Dr. Ron A. Nejo

The Compendium of Bar Measurements and Terms, Part 3

ABV

ABV or Alcohol By Volume is a very common way of characterizing the concentration of
an alcoholic beverage. It represents the percentage of pure alcohol (anhydrous alcohol)
present in a solution, at 20 degrees Celsius. The temperature is important because alcohol
expands more than water at higher temperatures.

G.L.

In some countries, the alcohol strength is displayed as degrees “G.L.” or “Gay Lussac”.
This nomenclature tends to be used interchangeable with ABV, but in reality they are
not 100% equivalents, since the Gay-Lussac measurements are all based at 15 degrees
Celsius.

Proof

Another way of specifying the amount of alcohol is alcohol proof, which in the United States
is twice the alcohol-by-volume number, while in the United Kingdom it used to be 1.75
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times that number. However, since 1980,
alcoholic proof in the United Kingdom has
been replaced by ABV as a measure of
alcohol content.

Where did the term “Proof” come
from?

Perhaps the best explanation I've ever
read came from Dr. William B. Jensen,
from the Department of Chemistry from
the University of Cincinnati. According
to him, the term originated in the 16th
century in England from the need to tax
the liquor producers (not surprisingly):

“The original test involved soaking a
pellet of gunpowder with the liquor. If
it was still possible to ignite the wet
gunpowder, the alcohol content of the
liguor was rated above proof and it
was taxed at a higher rate, and vice
versa if the powder failed to ignite.”

Towards the end of the 17th century,
the notion of measuring the strength of
alcohol through its specific gravity had
already been suggested, but since this
measurement was so dependent on precise
temperature, it was not widely relied on.

In 1816 the standard of proof was defined
in England as being 12/13th the specific
gravity of distilled water at the same
temperature.

the other hand, proof was
solely based on ABV and
not on de taking as a standard a
distilled spiri 50%, which became the
“proof”. In the USA a “proof gallon” is a
gallon of a distilled spirit at 50% ABV and
is still the base for all alcohol taxation.

In the U
defined in 1
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COOKING WITH RUM

by Chef Susan Whitley

Hello, my name is usan-_u-:w_
‘Whitley, | am passionate
about great foods and
‘beverages. | love finding
recipes that incorporate
‘my favorite ingredients
and sharing the results

mily.

with my friends and family.

Through this monthly

column | will do my best to
inspire you to incorporate

the spirit of the tropics

into your everyday ——
cooking. Sl e

e — = =

Sue_@=q;c£rum.com

The Basics of Cobking with Rum

As you already know by now, all rums are different. Some are ageéd,
some have a very low-level of congeners, some have added flavors, etc.

| like to think of cooking with rum as “kitchen mixology,” a form of balancing
act that includes rum’s character as an additional ingredient. Using a
sweet rum, for example, we can create a reduction that can be used to
quickly infuse and caramelize a pork cutlet. We can then add a splash
of rum on top of the cutlet (or fruits soaked in the rum) to add the flavor
of the rum evaporated during the reduction. The sky is the limit, so let’s
get startegj,w.i,th.-a-ae-ouple of simple recipes.

:
s
¢
’s
3

:
i

“Dessert without cheese is like a
beauty with-only one eye.”

e Y e —

— JeansAnthelme Brillat-Savarin

- an o P - A PR ok T
i

Got Rum? March 2015 - 22 ¢

L5 ————

o

3 -



Steak and a Splash of Rum

For those of you looking to impress your guests this Mardi Gras seasoﬁ, _

here is a quick an easy-to-scale recipe.

‘Ingredients:

* 1 Sirloin Steak, 1-1/2 to 2 Ibs. about 1 inch thick
* 4 Tbsp. Butter

* 1 Medium Onion, chopped fine

« Y-% C. Rum

Directions:

In your kitchen, cut your uncooked steak diagonally into 8 strips, about a
half inch in width. At the table, in the chafing dish, cook the onions in the
butter until the onions are soft. Add the strips of steak and sauté until
they are done to your liking. Remove the strips of steaks from chafing dish
and place on a warm platter. Now, pour the rum into the pan and ignite;
swirl the pan around to loosen all the brown particles and when the flame
dies out, pour the sauce over the meat and serve immediately. Serves 4.

Now that you have impressed your guests with your skills with the chafing
dish, here is a dessert dish so you can continue to entertain your guests.

Flaming Bananas & Rum Delight

Ingredients: r = _
6 Ripe Bananas, sliced lengthwise 4

 Juice of Y2 a Lemon

« Y C. Brown Sugar

+ 3 Dashes of Cinnamon _

e % C. Rum, use a Dark or Spiced
Rum

* lIce cream, of your choice of flavor.
| recommend rum raisin ice cream!

Brush peeled bananas with the lemon juice and set aside. Melt butter in
a chafing dish, add brown sugar and cinnamon. When sugar is dissolved,
add the bananas and cook until tender (about 3 to 5 minutes). Warm the
rum in a ladle, light it and pour over the bananas. When the flame dies
down, serve two banana slices on each side of a scoop of ice cream and
spoon sauce over each serving. Serves 6.

i

Directions: . ‘
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THE RUM HISTORIAN

by Marco Pierini

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

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

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

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

| try to cover all of this in my Italian blog on Rum,
www.ilsecolodel rum.it
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“‘UP SPIRITS”

English people are real masters in
creating rituals from scratch, or almost
from scratch; after all, even sport is an
invention of theirs! But, when it came
to the daily distribution of grog, a real
problem had to be solved: when mixing the
rum with water, they had to be careful “ ...
that the men are not defrauded in having
their full allowance of rum”.

In order to do that, it was necessary to
assess the number of the men who were
entitled to receive their ration that day,
excluding those who were unwell, out of
ship, under punishment, underage, and
even the (few) who didn’t drink spirits. So,
the quantity 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 individuals involved had
to be tightly controlled, lest they should
steal some rum from the stores. Then, the
rum had to be mixed every day with the
correct proportion of water. It was at this
stage that they had to make it impossible
for the men involved in the issuing ritual
to hide part of the rum and dole out grog
with too much water in it.



The procedures regulating
the daily issue of grog, the
so called “tot”, dealt with
all these difficulties, and
they evolved with time into
a proper rite of the Royal
Navy: it constituted the most
pleasant part of the day, a
key moment of bonding for
the men, which strengthened
their  collective identity,
confirmed hierarchical ranks
and was the expression of
masculinity and adulthood. A
ritual so rich in meaning that ==
it would deserve a thorough
study. In the course of time
there were changes, and
there were slight differences from ship to ship, but its substance remained the same.

What follows is a reconstruction — necessarily abridged - of the tot, as it was performed
in the first decades of the XX century, a period about which we have the most reliable, if
nostalgic, sources.

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

At 11 Six Bells are followed by the boatswain’s whistle. “Up Spirits!” calls the boatswain’s
mate, followed by the murmurs of the men who are eagerly awaiting the main social event
of the day. Then, the Petty Officer of the day goes up to the Officer of the day and politely
reminds him that it is time for Up Spirits. The Officer ushers into the spirit room a small
party consisting of the Petty Officer, Jack Dusty with his helper, nicknamed Tanky, and
often a small guard.

After a complex and ritualized routine, which includes taking the keys, going below deck
and unlocking the door, the whole group enters the spirit room where Jack Dusty and Tanky
draw out the right quantity of rum. Another intricate routine follows, to lock the room, retain
the key and go up into a room where rum is measured again, under the watchful eye of the
Officer of the day.

In the meantime, by 11.45 the grog tub, with its splendid brass lettering The King — God
Bless Him has been set up on the deck.

When the party with the breaker of rum reaches the tub, Jack Dusty starts the proceedings
and the rum is measured again. Next, Tanky measures the water in the tub and offers a
glass to the Officer, with the words “Test for salt, sir”. If the water is good, the Officer nods,
the rum is poured into the tub and stirred thoroughly. Grog is ready. The men form long
lines and the issue starts.

When everybody has received their ration, what is left over in the tub is emptied over the
ship’s side into the sea. Even this part of the ceremony follows a precise procedure of
words and gestures.

The whole ceremony is often accompanied by the sound of bagpipes!

e
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by Paul Senft

As the sun set on a wonderfully relaxing day in Grenada, everyone’s thoughts turned to the
island of Dominica. We had passed the half way mark of our rum cruise aboard the Carnival
Splendor and our group had learned a great deal about the varied styles of rum production.
In our planning for Dominica, my wife and | had opted to use a private tour operator to make
the most of our time of the island. Helen, with My Sisters Tours, came highly recommended
and agreed to provide us with an island tour that involved the Macoucherie Shillingford
Estate Rum Distillery. This was the only stop on our cruise where we had the entire group
participating and we were excited to have everyone together.

Dominica is known as “The Nature
Island of the Caribbean” with most of its
70,000 population nestled in the area
surrounding the city of Roseau. The
base of the island measures 29 miles by
16 miles (47km by 26 km) with its highest
peak reaching 4,500 feet. Discovered
by Columbus in 1493, the island has
remained relatively unchanged over the
years due to the rugged terrain and the
hostile native Carib Indians. Beginning
in 1763 the island came under British rule where it stayed until it gained its independence
in 1978.

Our ship settled in to port at the Bayfront ferry terminal in Roseau. The last time we
saw Roseau it was recovering from hurricane damage. We were pleased to see the fully
recovered multi colored city in all her glory laid out before us. As we departed our ship
a light rain shower kept us cool as we waited for everyone to gather. A gorgeous rainbow




arched over us and it was no time before we had everyone and met with our guide for the
day. Due to the size of our group we had opted for an open air safari bus for the day. We
met our guide Chris and departed Roseau for our tour.

Chris was everything you would want in a tour guide. As we toured the city he told us all
about the city and it was obvious how much he loved the island, its people, history and
especially the music. Chris is a lead singer for a local band and treated us to several
songs with his stellar voice.

We departed Roseau and our first stop was
the Morne Bruce view point which provides
a picturesque view of the city and our ship.
Vendors lined the area and were very friendly
without being pushy. We spent some time
taking pictures and shopping then reloaded
our bus. Our next stop was Dominica’s
Botanical Gardens.

The 40 acre Botanical Garden was established
in 1890 and is home to 150 trees and plants
as well as an aviary. We walked the grounds,
viewed the birds and returned to our bus.
Chris notified us we had to detour back to
Roseau to pick up some supplies. This small
delay allowed us to see some different parts
of the city and we were all struck at how friendly everyone was. In
no time our bus had enough water, Kulik beer and shandy to get us
through the day, and we were on our way to the Shillingford Estate
Macoucherie Rum Factory.

The estate and factory sit in the Macoucherie
valley on the west coast of the island between
Layou and Salisbury. Established in the 18th
century, the distillery and estate was acquired
by H.D. Shillingford in 1942. The company
is now run by his grandson. Chris drove us g ss
along the coast of Dominica singing songs and _* '._.E' T Mot a3
telling us about the various picturesque locales "_ By ¥ -~
we drove through. After about 40 minutes we H e

pulled onto a dirt drive way and stopped in front J' P _ . -
of a field of sugarcane on one side and a water s - ‘ i
powered cane crusher on the other. Our
guide  Yves-Joseph, the Factory
Manager, joined wus outside and _
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proceeded to take us on a distillery tour

unlike anything we had seen before. Yves-

Joseph explained that Macoucherie rum is

produced using pure sugarcane juice from

the surrounding fields. Due to this, most

of their production was focused primarily

in the spring during the harvest. The

Sugarcane press was powered by the local

creek with flumes that could be controlled

by the distillery personnel. Due to the

nature of the 18th century estate this was

one of the most disjointed distilleries we

had ever witnessed. The sugarcane juice

was pressed and sent over via pipes to the

fermentation room. After fermentation the

liquid is distilled then sent to a separate

area into holding tanks. After letting the rum sit for an indeterminate amount of time, it is
sent for either blending to create their Bois Bandé rum or to bottling for their white product.
During our visit some parts of the distillery machinery was disassembled for cleaning and
refurbishment. It was interesting to see and learn about a production line that had been put
together over 200 years. | for one had never seen a column still that looked like this one.
We finished the tour in the Operations office lobby. Yves-Joseph answered our questions
and let us try any of the rums they had on hand for sale. We made our purchases and
regrouped at the bus for our 20 minute ride to Mero beach.

Mero beach is a popular black sand beach that attracts locals and tourist to the area. We
had a late lunch at the Romance Cafée, a pleasant beachside restaurant with a nice selection
of food and drink run by a delightful French ex-pat who made us feel right at home. We
played in the water and chilled out for a couple of hours before we loaded up. The return
trip back was a blast and over all too soon as we literally sang our way back along the coast
to Roseau. Once back we said farewell to Chris and the group split up. Some bar hopped
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until it was time to get back to the ship and
others visited the shops and vendor tents
before boarding the ship.

Our last three days of the cruise involved

two days at sea and a visit to Grand Turk.

Grand Turk is a tiny island only 7 miles

wide and one mile long (11 km x 1.5km).

The gorgeous white sand beaches and

crystal clear water is what makes it worth

visiting. On Grand Turk everyone explored

"—"'f*—k-ﬂa"=‘- .~ A 1 the island on their own or in small groups.
“ﬂiﬁnw‘ "a-.u--— I My wife and | visited Gibbs Cay where
\ we played with the Stingrays and enjoyed

a good snorkeling excursion. After the

excursion we had a good time visiting the

NASA exhibit and shops by the cruise pier.

All of the islands we visited on our cruise had rum available either as part of the tour or at
duty free. In my opinion, Grenada and Grand Turk had two of the best rum selections of
the islands we visited. Before doing a cruise | highly recommend you research what rums
might be available to you. | usually avoid brands that | get at home, but make exception
when there is substantial savings on high end products. Most of the time, | focus on rums
that are exclusive to the island that are limited or not available in the United States.

The last day of the cruise we travelled to our final destination the Port of Miami. We spent
the day with our group and made the most of our remaining time together. Sipping rum
cocktails while soaking in the sun or playing in the pools was a wonderful way to wrap up
our adventure. At the end everyone felt they had gotten a lot out of the trip and wanted to
know when and where our next Rum Journey would happen. Where ever we go, we know
we have a group of new friends to join us to add to the joy of our exploration.
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SOUTH FLORIDA DISTILLERS

After three years of dreaming, begging, working
hard and endless paperwork, Avi Aisenberg and
Joe Durkin are about to enjoy their latest venture,
South Florida Distillers. The distillery recently
opened for production in Fort Lauderdale. Their
first bottles of rum, FWAYGO, are about to go on
sale and will retail for around $30. It's Florida-
certified, Aisenberg says, with at least 51 percent
of the product made with ingredients from
Florida. Even though the facility is producing,
Durkin and Aisenberg are still working on getting
a tasting room open. Follow their progress at
www.southfloridadistillers.com

MOUNT GAY ORIGINS SERIES

Mount Gay is not known for special bottlings
or limited-run releases, so when it happens
we best take note and open our wallets. The
first offering of Master Blender Allen Smith in
his Origin Series will be a two bottle package,
Volume One, offering two different expressions,
Virgin Cask and Charred Cask. “The rum that is
finished in the lightly toasted virgin French oak
casks results in a delicate, medium-bodied spirit
with notes of vanilla, citrus and sweet caramel,
while the rich and amber-hued charred Cask is a
mature blend of copper pot and column distillates
which receives a long, slow finish in casks of
deeply charred American Oak,” said Smith.
“The introduction of the Origin Series comes
at the perfect time as Mount Gay prepares to
celebrate its 312th anniversary later this month.
While remaining true to Mount Gay’s legacy,
we are offering enthusiasts something extra
special with the Origin Series,” he said. While
the limited-edition Series will be released in the
United States later this year, a select number
of Barbadians will have the opportunity to win
the rare spirit later this month when Mount Gay
launches celebrations for its 312th anniversary.

CAPTAIN MORGAN FLAVORED RUMS

Captain Morgan will add three flavored rums to
their rapidly expanding line of spirits, a Pineapple
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RUM IN THE NEWS

by Mike Kunetka

Rum, a Coconut Rum and a Grapefruit Rum.
“This summer, we're looking for consumers to flip
over their hammocks and have a little fun with
their mojitos and daiquiris by enjoying our new
pineapple, coconut and grapefruit extensions,”
said Dan Kleinman, Vice President of Marketing,
Rums for Diageo North America. “After last
year’s successful launch of CAPTAIN MORGAN®
White Rum, we wanted to expand our offerings
in the category. These flavors allow adult fans
to diversify their cocktails, providing them with a
taste of the Caribbean no matter where they may
be responsibly enjoying our products.” The new
rums will be bottled at 35 % ABV.

CADUSHY DISTILLERY

The next time you take a cruise ship or a dive
trip to the ABC Islands (Aruba, Bonaire and
Curacao), be sure to visit the Cadushy Distillery
on Bonaire. Located in Rincon, the distillery got
its start making a unique liqueur from the native
Kadushi cactus. This expanded to seven tropical
liqueurs, a vodka, a whiskey and now a rum, Rom
Rincon. In the old days, local spices were added
to rough, harsh, poorly made rums to smooth
them out and make them drinkable. Cadushy
takes the opposite approach. They start with
their own premium rum, made in the artesian still
on Bonaire, and add a local spice called “Yerba
di Hole”, a wild Basil that is used in Bonairean
cooking. The rum is then aged in French oak.

BACARDI

In celebration of its 153rd Anniversary, Bacardi
will be introducing new packaging for its principal
rums. The new bottles will combine old and
new, art and function. Key elements from the
past include the bat logo, the signature of Don
Facundo Bacardi Masso, the company’s founder,
and a declaration of the brand’s heritage, dating
back to 1862 in Santiago de Cuba. The paper
labels, made from recycled sugar cane fiber, will
also include a brief story from the Bacardi Family
history and a short taste description. The bottles
were redesigned, incorporating input from some
of the world’s leading bartenders. The new taller



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

and slimmer design is better balanced and has a
better feel in the hands of the professionals that
will help create the ‘perfect pour’.

HAVANA CLUB

Maestro Ronero, Don Asbel Morales, has re-
designed the recipe for Havana Club’s Afiejo
Especial to provide a “sweeter taste profile and
smooth drinking experience”. It is now a blend of
aged rums which offer hints of vanilla, caramel,
tobacco, cinnamon and orange peel.

Morales says the new flavor profile comes from a
“unique production process” where the rum bases
are aged in young white oak barrels before being
blended and aged for a second time ahead of
bottling. “At the Havana Club distillery in Cuba,
we are continuously working on developing new
recipes that will appeal to a wide range of rum
fans around the world. The influence of the barrel
ageing is evident in the flavor profile with notes
of vanilla and caramel really coming to the fore,
which makes it an ideal base for Cuban cocktails,
particularly the Cuba Libre.” The new recipe will
be introduced in a new packaging, emphasizing
the brand’s heritage.

TOO MANY MALIBUs

The Spirits Business Newsletter reported a 5%
decline in sales in Pernod Ricard’s Malibu Brand
in the last six months. Over the last three years,
Malibu has introduced Malibu Black, Malibu Red,
Malibu Swirl, Malibu Sundae, Malibu Spiced
and the Malibu Sparkler line. Pernod Ricard
CEO, Alexandre Ricard, admitted the group had
stretched the Malibu name too far. “Rightfully
so maybe we can say we have done too many
innovations in a short space of time with Malibu
Red and Black and Spiced, so now I'd say the
focus clearly is the core and our marketing
campaign Summer State of Mind, which is
performing extremely well,” he said. However,
the original Malibu coconut-flavored rum enjoyed
a 2% sales increase in the US in the first half of
this financial year.

LOST LAKE TIKI IN CHICAGO

Paul McGee, formerly of Three Dots and a Dash,
has joined forces with Martin Cate, of Smuggler’s
Cove fame, and the folks at Land and Sea Dept.

If you want us to share

to open Lost Lake Tiki in Chicago. McGee will
design a menu of classic Tiki cocktails and
Cate will create a collection of over 250 rums
that patrons will be allowed to experience.
Opening next door will be a new Chinese take-
out establishment called Thank You, that will
allow patrons of Lost Lake Tiki to enjoy Asian
cuisine while sipping their incredible tasty Tiki
drinks. Chicago has a long Tiki history, with Don
Beach’s Don the Beachcomber in the 1940’s,
Victor Bergeron’s Trader Vic’s in the 1950’s, and
Stephen Crane’s Kon Tiki Ports in the 1960’s.

JOHN WATLING’S RUM

John Watling was a 17th Century English
buccaneer that sailed the Bahamian waters.
He was known as the “pious pirate” since he
observed the Sabbath and forbade gambling.
Now his name is blazoned on the labels of the
latest rums from the Bahamas. The John Watling
Distillery currently offers three rums: a two-year
old Pale Rum, a three-year old Amber Rum and
a five-year old Buena Vista Estate Rum. All
products made at John Watling’s Distillery are
hand-packaged and are adorned with a section
of Sisal Plait, woven at South Andros and Cat
Island. Within walking distance from the cruise
ship port in Downtown Nassau, John Watling’s
Distillery is located on Delancy Street and is
open for tours from 10am-6pm, seven days a
week (except for National Holidays) and on
Friday’s until 9pm.

HAMPDEN ESTATE

Hampden Estate is one the oldest sugar estates
in Jamaica. It is the only distillery in Jamaica
that specializes exclusively in the making of
heavy pot still rums. It prides itself in the art of
making high ester rums from knowledge handed
down from generation to generation. They still
use fermenters made more than a century ago.
Most of its rums are sold to blenders around
the world, finding their ways into successful
products like Smith & Cross and the recent
Duppy Share. They also bottle two rums under
their own name, Hampden Estate Gold Jamaica
Rum and its newer sibling, Rum Fire. Rum Fire,
their overproof white rum bottled at 64% ABV, is
now getting wider distribution.

/"-'\____'/'
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It gives me great pleasure to bring you this interview
to you. Leopoldo Molina Ayala is among the noblest,
kindest and most passionate rum producers in
the world. He is also an integral part of Rones de
Venezuela, and his love for his craft is evident in
every one of his products.

We have always praised Venezuela as a country with
a long and glorious rum producing tradition, and
are happy to see Leopoldo and his team continue to
maintain this noble legacy.

If you ever run into
Leopoldo at a trade show,
make sure to say ‘hello’ to
him, but if you are not able
to meet him in person, you
may still be able to feel
his passion and listen to
his stories through his
Veroes Rums.

Margaret Ayala, Publisher

N
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Could you tell us what is your role within
the company and additional information
about its origins?

First of all, | would like to thank “Got Rum ?”
Magazine, for this opportunity of sharing the
history of Veroes Ron Afiejo (VRA) with all
the people who like and enjoy rum, around
the world.

My name is Leopoldo Molina Ayala, | am the
founder and current CEO of Destileria San
Javier (DSJ) and Destileria Veroes (DV),
both located in Venezuela and devoted to
making high quality Ron Afiejo (Aged Rum).

The first one, DSJ, initiated operations in
1975 and it is devoted to distill “anhidrido
alcohol” which is the first step in the
production of rum.

The newer DV started in 2000, with the new
century, and it is in charge of aging, bottling
and distribution of our end products.



How and when did Destileria Veroes start?

Our group of companies, devoted to the production of the current Veroes Ron Afiejo, have
close to 40 years of experience in the field of making alcohol, which matches the introduction
of the traditional “Rones Venezolanos” into Europe, letting them know our exquisite array
of flavors and high quality.

To make a little history, let me remind you that before 1950, Venezuela, as well as other
Latin American countries, based their economies, mainly in agricultural products and that
is why we were very active in Cocoa, Coffee, Tobacco and Sugarcane, but during the 50’s
the explosive development of the oil industry all over the country, replaced the agricultural
business and changed for good our economy.

Venezuela is a country with a long and glorious rum-making tradition. What are
some of the differences between Veroes rums and those from the other producers in
Venezuela?

At DV and DSJ we accomplish strict production methods and regulations, which permit us
to achieve the “D.0.C. Ron de Venezuela” (Rum from Venezuela, Certificate of Origin) and
so, we are able to say, very proudly, “Veroes Ron Afejo is a product for exportation”.

Thanks to the involvement of Don Enrique Mendez, our “Maestro Ronero” (Rum Blending
Master/Brewer), with my dream of creating an unique blend of rum, capable of being
enjoyed by youngsters as well as connoisseurs, gave birth to our first line of products.
Unfortunately, Don Enrique with more than 60 years of experience, passed away last year
but left his son Mr. Carlos Mendez, who worked with his father for the last 20 years, in
charge of his legacy.

Veroes Ron Anejo is one of the few 100% Natural rum, with no additives or chemicals
added in its production, with a very particular blend of rums aged for more than 5 years.

Its bouquet and its sweet and soft flavor, reminds the consumer of the tropical paradises
caressed by the breeze of the ocean that surrounds our “Bodegas” (aging and storage
deposits). Besides that, we use to age our rum the splendid American Oak “Barricas”
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(Barrels). All these factors contribute with the blessed mild weather and temperature which
enhances its maturation and equilibrium, and makes VR a unique worldwide rum.

Straight, on the rocks or in a cocktail, we invite you to enjoy it and be part of our dream!

The last time we had the privilege and pleasure of being with you was during the
International Rum Conference in Madrid, in 2014. What has happened since then?

Veroes Ron Afiejo in its short life, has achieved since 2012, four prizes at international
competitions, 2 Gold medals and 2 Silver medals in the Rum World Congress, Spain and
the Rum XP Gold, U.S.A.

These prizes together with the raise of, local and international, sales, make me very proud
and confirm how successful Veroes has been!

Can you tell us how many rums you are currently producing?
Our Veroes is presented in three versions:

« Veroes Tradicional, aged for two years
« Veroes Ron Afiejo, aged for six years

* Veroes Premiun, aged for twelve years

Unfortunately, and due to the current political situation in our country, which has increased
controls, costs, and intervention measures to the private sector, we see the economic
development very compromised and that is why we have been forced to take drastic
measures to avoid failing to carry out our compromises with our clients and so, we now
concentrate our efforts in the lines in which we are sure we can honor and serve for good.

That is why, at the current time, we are devoted mainly, to the VRA six years line, hoping
that as soon as this political system changes, we will be ready to continue growing and
developing new markets and dreams.

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

Being, Venezuela ,the cradle of the best rum
around the world, | feel the need to contribute
for enhancing the knowledge of its history,
origins and traditions. That is why we develop
the concept of some kind of an interactive
museum called “El Trapiche Veroes” which
pretends to become a worldwide reference
to study Rum, since the “craftmen rummers”
making their home rums and how it evolved
into a modern industry which uses and
respects those ancient practices and know
how, mixed with the current knowledge of
engineers, chemists and businessmen. This
mix of knowledge and developments will
contribute to make better products for our
ever growing customers, in love with tasting
and feeling new and improved flavors and
bouquets.

Venezuela has been going through a very, very difficult period, specially for the
private sector. What does it mean to you to run a company that is not only surviving,
but also growing?
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Destileria Veroes started making contacts to initiate operations in Spain around 2005, we
use it as a base for the “invasion” to the old continent.

This effort was performed as an economic response to the communist path that our
government had already taken.

The development of the Spanish market allowed us to launch a very aggressive strategy,
which took us to several countries of the old continent.

After a few years of continuous efforts and investments, we initiated a strategy in Venezuela
to cope with the strong competition from the best rums of Venezuela, or put another way,
the best rums in the world!

It has been a very interesting journey, filled with good and bad people, experiences, lessons
but definitely, very satisfying and successful.

As a whole, the rum industry is facing many obstacles (for example barrel shortage,
environmental impact, nomenclature). Do you believe that rum producers, both at a
regional and perhaps even global level can band together to present a unified front?

The history of rum has many centuries of struggle and developments and for sure | believe
that no matter what obstacles we will find in the future, the industry will find the way to
cope and handle them, as it has always happened.

Remember, the secret lies in its taste, bouquet and how well it adapts and mixes with other
products offering a whole world of different alternatives to the continuous, never ending,
new consumers.

Imagine a tropical paradise, a good cigar, good company and a delicious Veroes Ron
Afejo, just something not to be missed!

| am sure the only way to help taming the wave of continuous obstacles to our industry,
is getting all together, nationally and regionally, and working for the union and for making
better and more products to be offered worldwide.

What will be the future of sugarcane in Venezuela? In Colombia, for example, obtaining
molasses for rum production is very difficult, because most of it 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 political and
economic measures taken by our government, causing a tremendous drop of sugarcane in
Venezuela.
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| am sure, once this government is
defeated and things start changing,
we will recover our previous pride and

glory.

We have a blessed country with all
kinds of benefits from earth, water,
weather, temperature, etc... But more
important than anything else, we
have the people with the know how to
maximize the effort, the elements and
recover our old levels of productivity.

Do not hesitate to believe that this
will happen soon.

The risk of using sugarcane as
a combustible is minimun in our
country, because we have the largest
oil reserves in the world. Although
sometimes | believe this is not as
good as it sounds.

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

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

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

Our institutional message is
“Destilamos esperanza, construimos
pais” (“We distill Hope, we build a
better Venezuela”).

| always say, “Venezuela is the best
country in the world”, sorry for my
lack of humbleness, but that is what
| really think and | try everyday to do
my best to improve all my actions and
jobs.

| consider that most of my fellow

entrepreneurs that put effort, money and time, risk a lot to stay alive and survive, so we
deserve a better place to live and raise our families. | consider that most Venezuelans are
inventive, tenacious and persistent and we are hard working people.

We decided to stay to keep our dreams and efforts alive, and we will not let anyone make
us abandon our ship, for which we have worked and sacrificed our lives!

| always tell my kids and fellow workers, it does not matter the obstacles, we can beat them
and take them out the road! Never forget, "This is the best country in the world and we can
reach whatever we decide to fight for!”.

T -
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CIGAR & RUM PAIRING

by Philip Ili Barake

y name is Philip Ili Barake, Sommelier

by trade. As a result of working with
selected restaurants and wine producers
in Chile, | started developing a passion for
distilled spirits and cigars. As part of my most
recent job, | had the opportunity to visit many
Central American countries, as well as, rum
distilleries and tobacco growers.

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

my passion for spirits and cigars did

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

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

know that the weather where

most of my readers are located is

completely opposite to mine, but
here in Chile we are experiencing such
a summer heat wave that | could not
resist the temptation to put together a
fresh and citric pairing.

Perusing through my cellar | found
the Orange Rhum Liqueur from Santa
Teresa and could not resist using it as
a foundation for the pairing, in addition
to Orange Bitters from Angostura and
plenty of ice.

For a cocktail like this one, | needed a
cigar that would not take very long to
smoke, since | do not want to end up
baking in the sun by the time | finish
smoking it. Instead, | want to enjoy
and refresh myself. With this in mind,
| selected a Belicoso from Oliva (5 x
54), “Serie V Ligero Especial”. This
is a “puro” cigar from Nicaragua,.
with a “ligero” (light) filler from the
Jalapa Valley and a Habana Sun
Grown wrapper, with a semi-maduro
appearance. Under this same cigar
line you can find other shapes, bo’thf
regular and Figurados. In my case, as |
mentioned previously, | wanted a short
smoke so | opted for the Belicoso.




Cocktailg(eparation

J
Start with a white wine glass, chilled. | rinsed mine with water and placed it in the
freezer for approximately 20 minutes. Fill up the glass with ice cubes, preferably
small, but not too small that they will melt too quicklysg Add 10 drops of the Angostura
Orange Bitters (28% ABV) and stir the ice cubesymnd ith a spoon. You will

notice how the glass becomes saturated with the aromas fré¢m the bitters. Add 2
ounces of the Santa Teresa Rhum Orange (40% ABV) and garnish with a piece of
mandarin orange._That’s it! This is such an easy cocktail to'prepare, and | highly
recommend it. ~N
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Now it is time for me to light up my cigar. The aromas
emanating from the cigar, even before I lit it up were
reminiscent of bitter chocolate and freshly-ground
coffee. Smoking the first third was very enjoyable,
the cigar had a medium to high intensity level and
an excellent draw. Undoubtedly it deserves the high
points it has received from the trade magazines over
the last couple of years.

From the very beginning this pairing was fascinating
to me. It was everything | had imagined it would
be, with fresh citric notes, subtle caramel combined
with sweet tropical oranges and, of course, the fresh
notes from the piece of mandarin orange. Each one
of these ingredients contributed to make this a unique
pairing. Trust me when | stress the need to use all of
the ingredients in the cocktail, as missing even one of
them would not result in the same experience.

Even though we reach the second third of the cigar
fairly quickly, both the cigar and the cocktail continue
to complement each other, with the basic aromas
from the cigar intertwined with the chocolate, coffee,
caramel, orange, even the viscosity and texture in the
mouth. This was even more refreshing than a Rum
Old Fashioned.

Believe it or not, when | finished the pairing | had to
prepare myself another drink because | enjoyed it that
much and | rarely do this. | will keep this pairing filed
under the heading of “easy to fall in love with”. | hope
you are able to recreate this pairing, the ingredients
may be a bit hard to find, but once you have them |
guarantee you will enjoy the outcome.

Cheers,

Philip Ili Barake
Philip@gotrum.com
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This could be your own rum...

We have dozens of bottle shapes and sizes available, along with the largest selection of rums anywhere in the world
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{your label design) bel design)
Sourbon Cask Aged

A Dlicrous Blend of Rum and Spices

{your label design)
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