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from the editor

Of Oak and Tannins

T annins are an abundant substance 
found throughout the plant k ingdom.  
Their  existence is at t r ibuted as a 

form of sel f -defense for plants to fend off 
n ibbl ing insects,  thanks to their  inherent 
bi t ter  and astr ingent taste.   I t  is  i ronic to 
me, then, that  the largest predator of  a l l , 
has found so many pract ical  uses for these 
tannins that  those plants r ich in them are 
special ly cul t ivated and harvested.

In the ear ly days, tannins were valued for 
their  abi l i ty  to tan animal hides, thus their 
name.  Soon af ter,  their  use as an oxygen 
scavenger was exploi ted by the wine 
producers,  s ince i t  was determined that 
oxygen was the main culpr i t  responsible 
for  the undesirable t ransformat ion of  wine 
into v inegar.   Nowadays, wine producers 
also cher ish tannins for  their  color f ixat ion 
propert ies.

The role of  tannins in the aging of  spir i ts has 
been the topic of  numerous discussions, 
many by yours t ru ly,  so I ’ l l  spare you 
from having to read i t  once again here.  
Suff ice i t  to say that tannins have played 
an important role in the quant i f icat ion 
of  qual i f icat ion of  aging statements and 
procedures and have also been brought up 
inside courthouses in cases where i t  has 
been important to di fferent iate or ig inal 
products f rom i l legal ly-made counterfei ts.

The medical  establ ishment has also spent 
considerable t ime and resources explor ing 
the curat ive propert ies of  tannins,  wi th 
valuable resul ts coming out of  the f ie lds of 
b ioavai labi l i ty  and carcinogenic i ty. 

Making rum is al l  about alchemy, start ing 
wi th the extract ion of  sugarcane ju ice 
f rom a tropical  graminea, fo l lowed by the 

conversion of  those sugars into desirable 
alcohols,  then the concentrat ion and 
separat ion of  those alcohols through 
dist i l lat ion and f inal ly ref in ing the rum 
into a superb f inal  product through careful 
aging.  What makes the end product even 
more enjoyable,  is  that  nei ther the cane 
nor the oak tree were designed by nature 
to easi ly give up their  bounty,  i t  required 
thirst ,  imaginat ion,  savvy and a hefty dose 
of  hard work to create an industry out of 
a l l  these disparate elements.

Wel l  oxidized tannins are a t rue del ight .  
I ’m thankful  none of  the smal ler  creatures 
out in nature have developed a taste for 
them!

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!

R on Cihuatán is the f i rst  rum 
produced in El  Salvador at  the 
Licorera Cihuatán, a subsidiar y of 

Ingenio La Cabana. 

When I  was inspect ing the bot t le the 
image of  Tlaloc immediately grabbed my 
at tent ion and imaginat ion.   This Mayan 
God of  water symbol izes the bounty of 
the land and i ts beauty.   The name of the 
rum, “Cihuatán” comes f rom the name 
of an ancient c i t y that  existed minutes 
away f rom the dist i l ler y.  

Ingenio La Cabana is a century old 
sugar mi l l  and the source of  the f resh 
molasses used for fermentat ion.   The 
ent i re rum product ion f rom cane to 
bot t le is on si te,  proudly showcasing 
Salvadoran sugarcane. The rum is aged 
in used bourbon casks and aged in the 
solera sty le.   I t  is  then blended to 80 
proof and bot t led.

Appearance/Presentat ion

The f ront of  the medium sized bot t le has 
three labels using a black,  white,  grey, 
and blue color scheme.  The blue and 
white image of  the Mayan God Tlaloc 
is centered on the bot t le.   The image is 
also repeated on the neck wrap in si lver.

The rum has a mahogany base with dark 
amber highl ights.   Agitat ing the l iquid 
creates a razor thin band that spins of f  a 
prol i f ic  amount of  fast  moving legs.

Ron Cihuatán Gran Reserva
Solera 8

THE ANGEL’S SHARE
by Paul Senf t
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Nose

When I  poured the rum the scent of 
sweet vani l la f i l led the air.   Af ter  I  let 
i t  rest  a few minutes I  detected hints of 
brown sugar,  caramel,  and charred oak.

Palate

My f i rst  s ip revealed the vani l la f rom 
the aroma fol lowed by caramel,  cof fee, 
a l ight  touch of  leather as the rum 
transi t ions mid palate.   At  this point 
some l ight  mineral  notes come into play 
along with a br ief  warmth f rom the higher 
alcohols.   The vani l la and minerals blend 
and t ransi t ion as smoky tannins f rom the 
oak barrel  int r igue the tongue creat ing a 
pleasant f in ish.

Review

This eight year old rum cer tainly has 
a lot  going on present ing complexi t ies 
of ten discovered in older spir i ts.  I  have 
discovered that the t ime per iod of  7-12 
years in a rum’s maturat ion is a favor i te 
for  me as a reviewer.   The ski l ls  of  the 
Master Blender as wel l  as the strengths 
and weaknesses of  the rum shine or 
dim on their  mer i ts.    The versat i l i t y  of 
this rum would make i t  a fun addit ion 
for  any cock tai l  cal l ing for  an aged gold 
ingredient .  I  enjoyed i t  neat but real ize 
the prof i le would not be for everyone.  
I  found this to be an impressive f i rst 
re lease f rom Licorera Cihuatán and 
hope to see more f rom them in the 
future.   I  absolutely enjoyed this taste of 
El  Salvador.

A
Got Rum? 

Premiere!
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Skot lander Spir i ts Company has proudly 
brought rum product ion to Denmark.  The 
f i rst  rum in the ser ies is known as Rum 
I  (Raw Rum).  The spir i t  is  created using 
molasses sourced from Brazi l  at  the 
Nordisk Dist i l ler y in Nor thern Denmark. 
This is then dist i l led using a Copper 
Pot St i l l  and blended to 80 proof using 
local  spr ing water.   Final ly each hand 
craf t  batch is bot t led and numbered.  
The bot t le for  this review is f rom batch 
number f ive and is bot t le number 807.

Appearance/Presentat ion

The squat bot t le is secured with a 
wooden cap holding a plast ic cork in the 
bot t le.   The rum in the bot t le and glass 
is cr ystal  c lear.   The front and back 
labels showcase a few detai ls about the 
rum and i ts accolades.  Agitat ing the 
l iquid created a sol id band with thick 
fast  moving legs.   The band quickly 
evaporates leaving small  beads around 
the glass.

Nose

Pour ing the rum in the glass released a 
f rui ty sweet aroma with the sl ight  tang 
of  higher alcohol  vapor.   I  capped the 
glass and let  i t  s i t  a few minutes al lowing 
the aroma to set t le.   Af ter  a few minutes 
I  returned to the glass and discovered 
notes of  cherr y and l ight  vani l la with a 
l ight  touch of  minty esters at  the end.

Skot lander Rum I

Palate

The cherry f lavor f rom the aroma is 
present with tar t  raspberry balancing 
the botanical  sweetness. A sof t  caramel 
note forms the basel ine with spicy 
alcohol  popping in the middle.   As the 
cherry and raspberry notes fade the rum 
dr i f ts into an anise dominated f inish.  

Review

When I  smelled the aroma’s cherry note 
I  remembered i t  standing out dur ing a 
bl ind tast ing compet i t ion of  other white 
rums.  The ent ire f lavor prof i le is a bit 
di f ferent than others in the market place.  
With the blend of  botanical  f lavors in the 
rum this product might be an interest ing 
subst i tut ion in gin cocktai ls.  

Every thing about the Skot lander rums 
has me a bit  cur ious to t r y the others 
in the l ine.   With aging outside the 
hot environments of  t radit ional  rum 
companies i t  wi l l  be an interest ing 
explorat ion that I  hope to share in future 
issues of  “Got Rum?” magazine. 

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

Got Rum? Apri l  2015 -  9
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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?  Apri l  2015 -   12
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A ging is at  the core of  the 
f inal  and most profound 
metamorphosis a dist i l led 

spir i t  can go through.  But 
s imply having wooden barrels 
is not enough to understand 
-or guarantee- the expected 
t ransformat ions.

In this book, author Henry H. 
Works takes us on a journey 
of  discovery,  through the 
pragmat ic,  commerc ial  and 
organolept ic needs that have 
shaped the cooperage industr y 
over mi l lennia.

I  have to admit  that  I  was 
expect ing this to be yet another 
book that repeated the same 
popular facts about bar rels, 
but  I  was pleasant ly surpr ised 
by the at tent ion to detai l  Mr. 
Work devoted to researching 
histor y and uncover ing obscure 
facts.   I  was fasc inated, for 
example,  by the descr ipt ion of 
job responsibi l i t ies of  coopers 
aboard shipping vessels and 
warships.   I  a lso enjoyed 
reading how coopers,  l ike 
most other t radesmen, came to 
al l ign themselves by creat ing 
inf luencial  and power ful 
associat ions.

This book is a must read, not only for  cel lar  masters,  but  also for  brand owners 
and even tour operators who want to shower their  guests with color ful  yet  factual 
accounts of  how modern barrels came to be.

The mater ial  is  presented in a very easy to fo l low manner,  the language is engaging 
yet s imple,  making this a quick and del ight ful  read, f rom cover to cover.

Margaret  Ayala,  Publ isher
Margaret@GotRum.com
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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

“A man is a fool  i f  he dr inks before he reaches 
the age of  50,  and a fool  i f  he doesn’t  af ter ward.”

~Frank L loyd Wr ight

Got Rum? TM
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making your own

COFFEE &
ORANGE 

Chocolate Rum Liqueur

Few ingredients have the al lur ing 
and ent ic ing power of  cof fee, 
oranges and chocolate.   Put t ing 
them together in the form of 
a l iqueur produces something 
s imply subl ime.  Here is an easy 
rec ipe for you to exper iment .  
Tr y using di f ferent t ypes and 
propor t ions of  cof fee and 
chocolate unt i l  you are sat isf ied 
that you’ve reached per fect ion!

Ingredients

•	 1 1/2 cups of  st rong cof fee.  
Star t  by combining water wi th 
6 tablespoonful ls of  ground 
cof fee in a French press, 
then f i l ter.

•	 1 cup Water
•	 3 cups Granulated Sugar
•	 1/3 cup Chocolate Syrup
•	 2 tsp Vani l la Ex tract
•	 3 Tbsp Orange Essense or 

1/2 cup of  Orange Liqueur
•	 1 1/2 cups White Rum, 

medium or heavy-bodied, at 
40% ABV

THE RUM UNIVERSITY lABORATORY
www.RumUniversi t y.com



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.  

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 remaining ingredients and 
st i r  unt i l  they are al l  thoroughly 
combined.

Store the container in a cool,  dark 
p lace and let  i t  s i t  there for  2 to 4 
weeks.  Rack or f i l ter  i f  you want to 
remove sediments.

Got Rum? Apri l  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

Got Rum?  Apri l  2015 -   20
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The Compendium of Bar 
Measurements and Terms, Par t 4

GLASSWARE

They say image is ever y thing.  For 
haute cuis ine,  a dish’s presentat ion 
is as impor tant as the qual i t y of  the 
ingredients employed and the manner 
in which they are handled.  Sel f -
respect ing bar tenders know this as 
wel l ,  and they pay spec ial  at tent ion to 
garnishes, g lassware and c leanl iness.  

In th is month’s column I  would l ike 
to share wi th you a col lec t ion of 
g lassware photographs I  found on- l ine 
(e n .w i k i b o o k s . o r g / w i k i / B a r t e n d i n g /
Dr inkware/Glassware).   I  bel ieve that 
th is col lec t ion of fers a great v isual 
representat ion of  most of  the common 
glass shapes avai lable in today ’s bars.  
I  am not suggest ing that you go out 
and buy a set  of  each one of  them, 
but i f  you are t r y ing to fo l low a rec ipe 
that cal ls for  a par t icular g lass,  you’l l 
be able to use this v isual  guide to see 
i f  any of  the glasses you already own 
are c lose enough to be acceptable 
subst i tutes (the photos appear in the 
nex t two pages).

Enjoy!

Got Rum? Apri l  2015 -  21
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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

Spir i ted Beef Stroganof f
Ingredients:

•	 2 lb.  Lean Beef,  cut  into 1- inch cubes and rol led in f lour
•	 ¼ lb.  But ter
•	 1 lb.  Fresh Mushrooms, s l iced (or two 3 oz cans broi led)
•	 6 Medium Onions, thinly s l iced
•	 1 Cup Canned Tomatoes
•	 1 Cup Dry Red Wine
•	 2 tsp.  Celery Salt
•	 ¼ tsp. Black Pepper
•	 1 tsp.  Papr ika
•	 1 Clove Gar l ic ,  minced
•	 3 Beef Boui l lon Cubes

“To inv i te people to dine wi th us is to 
make ourselves responsib le for  their 

wel l -being, for  as long as they are 
under our roofs.” 

― Jean Anthelme Br i l lat-Savar in 

Got Rum?TM
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•	 7 Tbsp. Dark Rum
•	 1 Tbsp. Cornstarch
•	 1 Cup Sour Cream
•	 1 Cup Pit ted Ripe Black Ol ives
•	 ½ Cup Liquid f rom can of  black ol ives
•	 1 Package of  Flat  Noodles
•	 Spr igs of  Basi l ,  diced for garnish

Direct ions:

Brown meat in but ter over low heat.   Add mushrooms and onions and cook 
for 5 minutes.   Add tomatoes, wine, seasonings, gar l ic  and beef boui l lon 
cubes. Cover and simmer on low heat for  about an hour or unt i l  meat is 
tender.  In a separate bowl,  mix the rum and cornstarch unt i l  smooth and 
add to the meat mix ture.   Cover and simmer for  about 10 minutes,  st i r r ing 
f requent ly.   Now st i r  in the sour cream and ol ives and simmer for  another 
10 minutes.   I f  ex tra l iquid is needed for the gravy,  add l iquid f rom ol ives.  
Mix the meat mix ture with cooked f lat  noodles.  Garnish with diced Basi l .

Upside Down Nutty Peaches & Rum Cake
Ingredients:
•	 1 Cup But ter
•	 1 Cup Brown Sugar
•	 2 Cups Canned Peaches, drained
•	 1 Tbsp. Pecans, chopped
•	 1 Tbsp. Walnuts,  chopped
•	 1 Cup Flour
•	 1 ½ tsp.  Baking Powder
•	 ½ tsp. Salt
•	 3 Eggs, separated
•	 1 Cup Sugar
•	 2 Tbsp. Peach Brandy
•	 5 Tbsp. Golden Rum + spr ink le at  end
•	 Sweetened Whipped Cream, for  topping

Direct ions:

Melt  but ter  in a 12” x 8” pan.  Spread the cup of  brown sugar over pan.  
Ar range peaches, pecans and walnuts over sugared pan.  Si f t  together the 
f lour,  baking powder and salt  3 t imes.  Beat egg yolks and add the sugar, 
brandy and rum.  Mix thoroughly.   Add si f ted dry ingredients gradual ly, 
beat ing unt i l  bat ter  is smooth.   Fold in st i f f ly  beaten egg whites.   Pour into 
pan over peaches and nuts.   Bake at  325F for 35 minutes.   Turn out upside 
down and whi le s l ight ly warm, spr ink le a l i t t le bi t  of  rum and serve with 
sweetened whipped cream.

Got Rum? Apri l  2015 -  25



Got Rum?  Apri l  2015 -   26

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

RUM IN THE ARMY
I previously wrote abut how rum conquered 
the Br i t ish market in the X VIII   centur y,  one 
of  the biggest and successful  market ing 
campaignd of  known Histor y:  the work of 
the Sugar and Rum Lobby, the help ar r ived 
by Sc ience and Fashion and the ro le of  the 
Royal  Navy. Now I  want to wr i te about the 
di f fusion of  rum in the Army.

Tradi t ional ly,  Engl ish soldiers had beer and 
somet imes wine, as customary rat ion.  The 
Army did not have the same problem as the 
Navy: to maintain water and beer dr inkable 
dur ing the large oceanic t ravels,  so i t  d id 
not need to int roduce spir i ts as soon as 
possib le.

Large dist r ibut ion of  rum to the soldiers 
began around the middle of  the X VIII   centur y 
in the West Indies and Nor th Amer ica,  and 
grew up rapidly along the centur y.  Yet dur ing 
the French and Indian War (1754 -  1763) rum 
was dist r ibuted only in spec ial  occasions, 
for  instance when men had to deal  wi th bad 
weather and/or hard fat igue, but i t  was not 
a dai ly a l lowance. Only dur ing the Amer ican 
War of  Independence (1775 – 1783),  we 
know about a regular a l lowance of  rum: a 
gi l l  dai ly,  that  sums up to a gal lon per month.

THE RUM HISTORIAN
by Marco Pier in i



Got Rum? Apri l  2015 -  27

But in Amer ica,  rum was cheap and easy to buy in large quant i t ies.  Sut lers ( l icensed or 
unl icensed),  so ldiers’  wives,  p lanters,  and of ten the of f icers themselves sold cheap rum. 
And soldiers bought and drank i t  in huge quant i t ies.  Such quant i t ies that  probably they 
spent most of  the t ime in a state of  inebr iat ion.

Soldiers’  l ives were both brutal  and bor ing.  Fatal  diseases scourged them. Shor t  per iods 
of  bat t le wi th fat igue and blood, were succeeded by long t ime of  empt iness and id leness. 
Get t ing drunk was of ten the only escape avai lable.  But drunkenness worsened the already 
poor heal th of  the soldiers,  wi th hard outcomes on the ef f ic iency of  the Army. I t  a lso 
undermined disc ip l ine and st ressed the re lat ions wi th c iv i l ians,  wi th discontent ,  f loggings 
and cour t-mar t ia ls.  Many of f icers and mi l i tar y surgeons were wel l  aware of  the danger of 
th is s i tuat ion,  but they were not able to stop i t .

Soldiers wanted to dr ink.  To dist r ibute rum was the easiest  and cheapest way to have their 
a l legiance and di l igence. To ei ther cut  or  l imi t  the rum could br ing t roubles and also open 
mut iny.  Then, a lcohol  had deep roots in mi l i tar y cul ture.  Medic ine was also ambivalent : 
many doctors condemned the abuse of  a lcohol,  but  others thought i t  useful  to preser ve 
men’s heal th in both cold and hot weather.  Last ,  when out of  duty,  t roops usual ly did not 
l ive in mi l i tar y bar racks,  but were bi l leted in taverns and c iv i l ians’  houses where contro l 
was impossib le and rum easi ly avai lable.

So, drunkenness went on in the Br i t ish Army wel l  into the XIX Centur y.

But ,  what k ind of  rum did they dr ink? To get the answer to th is quest ion,  you wi l l  have to 
wai t  unt i l  the nex t issue.

George Washington, bat t le of  the Monongahela,  July 9,  1755.  Or ig inal  at  Mount Vernon Ladies’ 
Assoc iat ion.
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Rum Trade Festival
March 6-7,  2015
Tulum, Mexico
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The Rum Trade Fest ival  (RTF) was held 
in Tulum, Mexico,  March 6th and 7th.   I t 

successful ly brought together rum industr y 
representat ives,  mass media broadcasters and 

del ighted consumers in a paradisiac set t ing 
made even more tempt ing by the abundant 

supply of  mix ing and sipping rums.

Rum judges f rom around the wor ld f lew in to be 
par t  of  the f i rst  event of  this magnitute held in 
Mexico.   For addit ional  informat ion,  inc luding 

the dates and locat ion for  the 2016 RTF, please 
vis i t :  www.rumtradefest ival.com

Got Rum? Apri l  2015 -  31



Got Rum?  Apri l  2015 -   32

a Gold Medal at  the 2015 Fest ival  Rum 
Bahamas Tast ing Compet i t ion.

HAVANA CLUB

Havana Club’s Maestro Ronero, Asbel 
Morales,  and Cigar Exper t ,  Fernando 
Fernadez, have jo ined forces to create the 
per fect  rum/c igar pair ing.  Fernadez has 
chosen the Cohiba Siglo VI and Morales 
has created Havana Club Union. Inspired 
by the s imi lar i t ies of  aging, b lending and 
matur ing again the f inest  ingredients (rums 
and tobaccos),  Morales has combined smal l 
batches of  rare rums that have been aged 
and blended again and again.  Havana Club 
Union comes in a c lassic shaped bot t le, 
s imi lar  to Havana Club’s other high end 
rums, Havana Club Selecc ion de Maestros 
and Havana Club Maximo Ex tra Añejo. 
The bot t le is packaged in an elegant cedar 
wooden box.

DOMINICAN RUM SMUGGLING

Fake rum and c igaret te smuggl ing in 
the Dominican Republ ic has cost the 
government over US$45 mi l l ion in lost 
tax monies.  Jose de Cast i l lo,  Industr y 
and Commerce Minister,  recent ly said 
that  these i l legal  act iv i t ies have harmful 
consequences for the government, 
retai lers,  manufacturers and c i t izens. 
“ I t ’s  t ime to rever t  i t  before i t  becomes 
uncontro l lable” he said.

JUST- DRINKS.COM RUM REPORT

Just-dr inks.com, an onl ine news, insight 
and research por tal  for  the beverage 
industr y,  has just  re leased a 122 page 
repor t  ent i t led “Global  Rum Insights” that 
predic ts that  the rum category wi l l  be 
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Rum in the news

TWIN VALLEY DISTILLERS

Tucked in behind a body shop in an 
industr ia l  park in Rockvi l le,  Mary land 
is Montgomery County ’s only dist i l ler y. 
Opened less than a year,  Twin Val ley 
Dist i l lers is cur rent ly produc ing two rums. 
Seneca Bay White Rum is Jamaican sty le 
rum made f rom molasses and is bot t led at 
40% ABV. There is an ‘aged’  version that 
is cur rent ly matur ing in bar rels and wi l l  be 
bot t led at  95% ABV.  A former restaurateur, 
Edgardo Zuniga star ted three years ago 
infusing vodka with f rui ts and herbs.  He 
then searched the local  l ibrar y and Amazon 
for books on dist i l l ing.  Af ter two t raining 
st ints at  nearby craf t  dist i l ler ies,  Zuniga 
began the di f f icul t  process of  l icensing. 
His pat ience has paid of f,  and locals can 
f ind his products at  the county- run l iquor 
stores.

PLANTATION RUMS

The fo lks at  Fer rand have changed the 
blend and the packaging of  their  Or iginal 
Dark Rum. Or iginal  Dark star ts as Tr inidad 
rum aged in the t ropical  c l imate at  home in 
heavi ly char red Amer ican oak bar rels.  The 
rums are tasted and the f inest  marks are 
sent to Chateau de Bonbonnet in France 
where they are now blended with smal l 
quant i t ies of  high ester Jamaican pot-st i l l 
rums that have also been wel l  matured. 
The new blend is aged a second t ime in 
medium-charred French oak casks. 

The packaging of  the new Or iginal  Dark 
has also changed. I t  now incorporates 
the c lassic look that Plantat ion uses on 
their  3 -Star White and St iggins Fancy. 
Plantat ion Or iginal  Dark recent ly won 

by Mike Kunetka
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the “nex t big thing” in the global  spir i ts 
market .  The repor t  forecasts that ,  between 
2014 and 2019, the overal l  rum market wi l l 
dec l ine by 1.73%, shedding as many as 
12 mi l l ion cases. This fa l l  wi l l  be seen at 
the value end of  the market ,  but  for  the 
other end of  the spectrum, the pic ture is 
far  rosier.  Exc luding value and low-pr iced 
rums, the market wi l l  grow by over 5.5 
mi l l ion cases to 64 mi l l ion by 2019. For 
more informat ion on their  repor t ,  go to 
just-dr inks.com.

MONKEY RUM

Zane Lamprey t raveled the globe to more 
than 60 countr ies t i re lessly sampl ing the 
wor ld ’s f inest  spir i ts for  his T V shows, Three 
Sheets and Dr ink ing Made Easy. Upon 
returning home with his s imian companion 
(Pleepleus the monkey),  he created his 
coconut and spiced rums to capture the 
spir i t  of  his adventures.  MONKEY RUM 
is made f rom the f inest  Car ibbean rum, 
infused with natural  toasted coconut and 
t ropical  spices.  Both rums recent ly won 
Tr ip le Gold Awards at  the Bever ly Hi l ls 
Wor ld Spir i ts Compet i t ion.

GLOBAL RUM MASTERS COMPETITION

The beverage websi te Spir i tBusiness.com 
recent ly held their  Global  Rum Masters 
Rum Judging. Two teams of  London bar 
managers,  and rum exper ts tasted 76 
rums in 15 f l ights.  Only 9 of  those rums 
earned the coveted Master rat ing.   In the 
Gold Rum Over 12 years Old,  La Hechicera 
won Master.  In the Dark 8 – 12 Year Old 
category,  i t  was Banks’  XM VXO Royal  7 
Year.  In the Dark over 12 Year category, 
Master Awards went to Banks XM Supreme 

and Connoisseur ’s Cut Guyanian Cognac 
Cask. Twin Master Awards were also given 
in the Super Premium Category to Cruzan’s 
Single Barrel  Rum and Brugal ’s 1888. 
The Rhum Agr icole Master Award went to 
Rhum J.M Tres Vieux Rhum Agr icole X.O. 
The f inal  Master Awards went to Toussaint 
Cof fee Rum Liqueur and Rum-Bar ’s White 
Over-Proof.

GEEK SPIRITS

What do two geeks do when they have 
reached burn-out in the volat i le high- tech 
wor ld? They star t  a rum dist i l ler y,  of  course. 
Greg and Sher ial  Star r  have opened Geek 
Spir i ts in Boulder,  Colorado. According to 
Denver.Eater.com, a Colorado f ine food 
and dr ink websi te,  Greg, who holds a PhD 
in e lectr ical  engineer ing,  “spent two years 
researching molecular phi losophies around 
creat ing spir i ts and at tending intensive 
t raining about the dist i l ler y business”.  The 
couple has exper imented ex tensively wi th 
molasses, agave and grain based mashes, 
developing an “unapologet ic enthusiasm 
and prec is ion to inte l l igent ly creat ing rum.”

KR AUSE FAMILY SPIRITS

This l i t t le p iggy has gone to market .  JP 
and Monika Krause have just  int roduced 
Squeal  Go Pig Black Spiced Rum here 
in Colorado. They have already scored a 
91 f rom the Tast ing Panel  magazine, wi th 
comments l ike “smooth and lush, wi th 
spice and brown sugar.”  I  wi l l  check out 
both of  these neighbors and have more 
detai ls nex t issue.

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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Please state your name, t i t le,  company 
name and locat ion.

Elizabeth Jones, Founder,  Rum Sisters
2200 East 2nd Street
Gul f  Shores,  AL 36542
844 - 4RUM- CAKE (844 - 478 - 6225)
www.rumsisters.com

Q:  When was your company formed 
and why?

Rum Sisters was formed in August of 
2014. We dec ided to star t  the bakery as 
a resul t  of  being a sponsor in a f ishing 
tournament,  sounds funny huh? My 
husband and I  own an aviat ion business, 
Execut ive Aviat ion Group, based here in 
A labama. The aviat ion business was a 
sponsor in the event .  As par t  of  our being 
sponsors in the tournament we were asked 
to have a gi f t  for  each f ishing vessel  and 

Exclusive INTERVIEW

Who doesn’ t  l ike desser ts? Bet ter yet ,  who doesn’ t  l ike 
Rum Cakes?!?!   I  have had the p leasure over the years 
of  t r y ing many di f ferent commerc ia l ly avai lab le rum 
cakes.  Dur ing the ho l idays th is past year,  a f r iend of 
ours surpr ised us wi th a package at  our door step.  When 
Luis and I  opened the package there was an ar ray of  rum 
cakes by a company cal led Rum Sisters.   We eager ly 
dove r ight  into the “Or ig inal ”  and the “Bushwacker ”  and 
they were amazing! ! !   I  knew r ight  then that I  needed 
to know more about the people making these de l ic ious 
rum cakes.  I  connected wi th Mrs.  El izabeth Jones, 
owner of  Rum Sisters, 
v ia Facebook.  Now, a 
few months later,  I  am 
del ighted to br ing to you 
the faces and the stor y of 
El izabeth and her team.  
Thei r  passion for bak ing, 
c reat iv i t y and the i r  love 
for the i r  communi t y are 
qui te ev ident once you 
read El izabeth’s inter v iew.

Margaret  Ayala ,  Publ isher
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by Margaret  Ayala

Kel ly Canale (Lef t)  and El izabeth Jones 
(Right)
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team. So - Kel ly Canale,  my dear f r iend and an employee of  our aviat ion business, a long 
wi th my Mom, Linda Shay, took a fami ly rec ipe and made 75 Rum Cakes ( in two days) for 
the event . 

Wel l ,  the response f rom the boat owners,  captains and crew was over whelming! We had 
so many requests for  cakes we star ted to ser iously consider what i t  might be l ike to bake 
and sel l  Rum Cakes. Over the course of  the nex t few months we did our due di l igence in 
researching the idea and a business plan was formulated. Once the plan was complete, 
Rum Sisters was born.  We opened our doors on Veteran’s Day 2014.

Over the course of  the months to fo l low we were f i l led wi th exc i tement as our business 
star ted to take of f,  our Facebook fo l lowing went f rom zero to 2,500 by yearend! We were 
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sleep depr ived and baking non-stop through Chr istmas and shipped over 500 cakes by the 
star t  of  the New Year.  Whew- we knew we were on to something now.

Q:  Since the star t  up of your company, what has been the most chal lenging thing 
you have faced?

The most chal lenging thing we have had to face would be the shipping and packing of  our 
cakes. 

We spent a good amount of  t ime before opening our doors researching packaging 
possibi l i t ies and shipping our cakes to a var iety of  dest inat ions to test  the qual i t y of  their 
ar r ival.  Needless to say,  we had some epic fa i ls.  Our rum cakes moisture and densi t y 
created a del icate proposi t ion. 

We are work ing wi th a fantast ic company, Ernest Packing Solut ions,  who have been wi th us 
s ince we real ized we faced such a chal lenge. 

We knew the hol iday push would be cruc ial  in get t ing our cakes shipped and ar r iv ing in 
great condi t ion.  So, our phase I  of  packaging was completed to sustain us through the 
hol idays.  We are now work ing on phase II  ,  and soon to be moving to phases III    and IV: each 
produc ing a more esthet ical ly p leasing and superb qual i t y solut ion.

Q:  What di f ferent iates you from al l  the other rum cake companies out there?

That ’s a great quest ion.  Dur ing our research and development stage, we t r ied a number of 
Rum Cakes out there.  We haven’ t  found a rum cake that tastes qui te l ike ours.  Nor have 
we found another rum cake company that has produced the var iety of  f lavors and s izes we 
of fer.  We cur rent ly of fer  seven di f ferent lusc ious alcohol - infused f lavors and plan to grow 
that number as the market demands.

Our approach to using a mult ip l ic i t y of  rums in var ious cakes also sets us apar t  f rom some 
of the other rum cake companies. 

Most of  the rum cakes we tasted dur ing our compar ison test ing showed to not have a 
consistency of  moisture throughout the cake. Rum Sisters’  cakes are ex tremely moist  and 
the f lavors are secret ly infused throughout the cake. You can real ly taste the di f ference.

Q:  Can you tel l  us a l i t t le more about your rum cakes?  Some of them use specif ic 
brands of rum; can you tel l  us why you chose these par t icular rums?

We have three s izes of  cakes: pet i te,  smal l  and large. We have several  f lavors,  as I 
ment ioned ear l ier.  We also of fer  a gluten- f ree version of  any of  our f lavors in the large 
s ize.  One of  our most popular of fer ings is our Sampler package where we combine four of 
our Pet i te cakes for a taste of  a few of  the scrumpt ious f lavors.

For the purposes of  th is inter v iew, I ’ l l  focus on the rum cakes. However,  we work wi th 
whiskey and bourbon, as wel l .

Rum Sisters’  rum cakes are avai lable in a medley of  f lavors.   Our Or ig inal  Rum Cake is the 
c lassic and what you might expect f rom my descr ipt ion of  moistness, as i ts r ich and ful l  of 
f lavor.  The Banana Rum Cake takes baked banana bread to a whole new level.  The Spiced 
Rum Rais in and Car rot  Cake is just  lusc ious; the complexi t ies of  the car rot  and rais in wi th 
the undercur rents of  the spiced rum are div ine.  The Bayou Satsuma Rum Cake is just  the 
per fect  amount of  c i t rus in a cake. The Bushwacker Rum Cake is quick ly becoming our 
s ignature cake. A long the Gul f  Coast of  A labama there is a ver y popular dr ink that  we have 
modeled this cake af ter.  The Bushwacker of fers a mouthwater ing del iver y of  coconut and 
chocolate over tones.
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As far as brands are concerned, there are spec i f ic  rum dist i l ler ies and companies we are 
cur rent ly work ing wi th.  We use Kenny Chesney ’s Blue Chair  Bay Rum (Fish Bowl Spir i ts)  in 
our Bushwacker Rum Cake and Bayou Rum is a dist i l ler y we work wi th to make our Bayou 
Satsuma Rum Cake and our Spiced Rum Rais in and Car rot  Cake.

Our goal  is  to create re lat ionships and pr ivate label  our cakes wi th st rategic dist i l ler ies. 
We are constant ly p lay ing wi th rum and cake. I t ’s  a lot  of  fun to see what f lavors work.  We 
love when people stop in the bakery,  not  qui te sure what they ’re going to f ind when they 
come through the door of  Rum Sisters.  We always have a sample of  at  least  one of  our 
Rum Cakes avai lable.  The react ions f rom people,  and the looks on their  faces is the best ! 
That moment when the f lavors on the pal let  register wi th the brain—it ’s a k ind of  “Ah-Ha” 
moment.  Everyone seems to have favor i te f lavor and there is a lways a debate between 
fami ly/ f r iends on which one they should buy.

Q:  I  understand that in addi t ion to the rum cakes, you also make other cakes.  Can 
you give us some informat ion about them as well?

We have just  brought on a ver y high end wedding cake designer/baker and we wi l l  now be 
work ing local ly to provide upscale,  bout ique i f  you l ike,  Wedding Cakes. 

Q:  Back in Februar y some areas of the countr y were facing some real ly cold 
temperatures and you posted on your Facebook page a not ice that you were going to 
be ser ving a free cup of cof fee and a sl ice of cake to al l  pol ice of f icers, f i re & rescue, 
EMS and City employees.  I  am sure that you touched the hear ts of many with this 
generous gi f t .   Can you tel l  us what your exper ience was l ike?  Do you plan on doing 
this again in the future?

We are grateful  for  the people of  our community,  where we have opened our business. 
The Coastal  towns of  Gul f  Shores,  Orange Beach, For t  Morgan, Perdido Key and Foley, 
A labama are ver y spec ial  to us- we l ive,  work and play here.  We wanted to reach out to the 
people who go the ex tra mi le for  a l l  of  us,  a l l  the t ime. Rum Sisters had a great response by 
of fer ing cof fee & Cake. The Ci ty Workers,  Pol ice,  Fire & Rescue and EMS were al l  grateful. 
There are great people in th is community and we met many that day. We plan to cont inue 
to give back to our community as much as possib le in the months.

Q:  Can anyone l iving in the USA purchase your cakes?  I f  so, how does one go about 
order ing them?

Absolute ly!  Our cakes are avai lable to order through our websi te at  www.rumsisters.com or 
by cal l ing 1- 844 - 4RUM- CAKE (1- 844 - 478 - 6225) where we can take your order by phone. 
We ship anywhere in the US.

Q:  Mother ’s Day is coming up next month, do you have any plans to develop a special 
cake just for rum- loving Moms? Also, Father ’s Day wil l  be in June, wil l  you have any 
special  cakes for them as well?

We are always int roduc ing new f lavors and a few cake ideas in the works for  late spr ing and 
ear ly summer.  In fac t  we just  re leased the Ir ish Whiskey Cream Cake last  month in honor 
of  St .  Patr ick ’s Day. I t  was a huge hi t !

We have plans for a possib le Kaluha Cake and we’re p lay ing around wi th a Key Lime f lavor 
for  summer.

As far as spec i f ic  f lavors for  a l l  the great Mom’s and Dad’s out their,  we’l l  leave the choice 
of  f lavor to them, as i t ’s  a l l  about preference and there are so many great choices!

Q:  I f  our readers would l ike to learn more about your company or would l ike to reach 
out to you, how may they contact you?
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Please, feel  f ree to reach out .  We welcome the audience of  “Got Rum?” to reach out to us.  I 
can be reached by emai l  El izabeth@rumsisters.com and/or by phone at  1- 844 - 4RUM- CAKE 
(1- 844 - 478 - 6225).

Q:  Is there anything else you would l ike to share with our readers?

Rum Sisters is exc i ted to be a par t  of  the “Got Rum?” community.  We apprec iate you ask ing 
us for  th is inter v iew, thank you Margaret . 

People t ypical ly assoc iate Rum Cakes wi th the hol idays.  Whi le they make every table 
spark le and no hol iday is complete wi thout a fabulous desser t ,  Rum Cake is a great cake 
al l  year round and for so many occasions; corporate gi f ts,  wedding favors & showers,  baby 
showers,  b i r thdays, thank you gi f ts and of  course - just  because moments.  As we think of 
rum dr inks,  the image of  re lax ing and savor ing the moment comes to mind- we want rum 
cakes to be an ex tension of  that  exper ience.

Rum Sisters is open to forming st rategic re lat ionships wi th qual i t y par tners.  I f  you’re reading 
this ar t ic le and are interested in seeing what we can do for you, p lease feel  f ree to contact 
us.  Our Cakes wi l l  tantal ize the taste buds and del ight  your hear t !

Rum Sisters’  long- term plans are BIG! We hope to hear f rom members of  th is community 
soon. Remember our mot to ~ No Fight ing af ter  the last  b i te! 
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Early Morning Pair ing

I came up with this pair ing fo l lowing 
several  rainy days in the capital  c i t y 
(Sant iago, Chi le).   I t  is  designed for 

beginning and seasoned smokers as 
wel l .   The pair ing took place f i rst  thing 
in the morning, af ter  waking up.

One of  the most essent ial  things upon 
awakening is a good cup of  cof fee.  
For this pair ing I  selected a high 
al t i tude one f rom Ant igua, Guatemala, 
but I  a lso added three large rock salt 
cr ystals to the cof fee.  Adding a smal l 
amount of  sal t  to a good cof fee can 
make i t  even more enjoyable,  I  highly 
recommend this pract ice.

As far as the rum, I  opted for one 
we already featured in a c igar & rum 
pair ing before:  i t  was in March of  2013 
when we paired Zafra 21 f rom Panama 
with a Cohiba Habano 1966.  For this 
ear ly morning pair ing,  I  selected a 
Shor t  Corona f rom Davidof f  (46 r ing, 
3 ¾” length) f rom the Nicaraguan l ine.  
This c igar is ideal  for  br ief  smoking 
sessions, but don’ t  let  the size fool 
you, this c igar features a medium to 
high intensi ty f lavor prof i le,  with very 
invi t ing cof fee and bi t ter  cocoa notes 
that make i t  a per fect  pair ing for  this 
type of  rum.
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M y name is Phi l ip I l i  Barake, Sommel ier 
by t rade.  As a resul t  of  work ing wi th 

se lec ted restaurants and wine producers 
in Chi le,  I  s tar ted developing a passion for 
d ist i l led spi r i ts and c igars.   As par t  of  my most 
recent job,  I  had the oppor tuni t y to v is i t  many 
Centra l  Amer ican countr ies,  as wel l  as,  rum 
dist i l ler ies and tobacco growers.

But my passion for sp i r i ts and c igars did 
not end there;  in 2010 I  had the honor of 
represent ing Chi le at  the Internat ional  Cigar 
Sommel ier  Compet i t ion,  where I  won f i rst 
p lace, becoming the f i rst  South Amer ican to 
ever achieve that feat .

Now I  face the chal lenge of  impressing the 
readers of  “Got Rum?” wi th what is perhaps 
the toughest task for  a Sommel ier :  d iscussing 
pai r ings whi le being wel l  aware that there are 
as many indiv idual  preferences as there are 
rums and c igars in the wor ld.

I  be l ieve a pai r ing is an exper ience that 
should not be l imi ted to only two products;  i t 
is  something that can be incorporated into our 
l ives.   I  hope to help our readers discover and 
apprec iate the p leasure of  t r y ing new th ings 
(or exper ienc ing known th ings in new ways).

2015

CIGAR & RUM PAIRING
by Phi l ip I l i  Barake
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We star t  the pair ing with the cof fee.  As I  ment ioned ear l ier,  i t  was brewed with 
cof fee beans f rom Guatemala.   I  added the three large salt  cr ystals because they 
improve the f lavors and increase the creaminess of  the cof fee.  Ever since I  learned 
about i t ,  I  a lways add salt  to my cof fee (you may also add sugar).   Perhaps pur ist 
wi l l  c r inge at  the idea, but I  urge you to exper iment before you make up your mind! 

Once I  star ted sipping on my cof fee, I  turned my at tent ion to the c igar,  which is a 
very good one for beginners,  p lus i t  has a great f in ish which also pleases tobacco 
veterans.  This l ine of  c igars is compr ised of  three di f ferent presentat ions:  Robusto, 
Diadema (with both ends tapered, what we also cal l  a “Per fecto”)  and the c lassic 
Toro.   This l ine of  c igars can also be considered ful l -bodied, which opens up the 

Got Rum? TM
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door for  a number of  di f ferent spir i ts to be paired with.   Whi le I  smoke the f i rst  third 
of  the c igar,  I  only focus on enjoying i t  wi th the cof fee.  The combinat ion intensi f ies 
al l  the notes f rom the cof fee, whi le also br inging for ward subt le cocoa notes that 
remind me of  Nutel la.

As I  star t  the second third of  the c igar,  I  br ing the Zafra 21 year old rum into the 
pair ing.   I  f ind mysel f  uncontrol lably going back and for th between al l  of  them, as 
the interplay of  f lavors leaves me with very creamy and agreeable notes in the 
palate.   The Zafra 21 takes those notes and prolongs them even far ther,  with hints 
of  warm caramel,  f rothy and creamy cof fee (with a per fect  balance of  chocolate and 
cof fee at  just  the r ight  temperature).   A l l  these aromas and tastes remind me of  a 
piece of  Tiramisu, but i t  is  too late for  me to t r y to f ind one and incorporate i t  into 
the pair ing!

This is a br ief  pair ing,  but one that has a very prolonged f inish that is ex tremely 
enjoyable.   I  hope you are able to enjoy this pair ing too, and that you wi l l  agree with 
me that this is the per fect  break fast!

Cheers,

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

Photo: @Cigar I l i
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