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from the editor

Resurrec ting Forgot ten
 Rums

O ne of the most enjoyable 
–and of ten chal lenging- 
aspects of  our job as rum 

consul tants and blenders is to 
help c l ients resurrect  o ld,  a lmost 
forgotten rums.  Sometimes we have 
the advantage of  being presented 
with product ion notes that include 
the names of  the yeast strains and 
other related parameters (pH, pi tch 
rates,  fermentat ion t imes) so the 
work is rather straightforward.  Other 
t imes we are presented with actual 
samples that we must evaluate to 
determine their  or ig inal  acidi f icat ion 
and ester i f icat ion levels and then 
work backwards using educated 
guesses as to the equipment,  qual i ty 
of  water avai lable,  state of  the sugar 
industry at  the t ime, etc.

The end resul t  of  th is work is akin 
to preserving animals in a zoo or, 
as in the movie Jurassic Park ,  to 
in ject ing prehistor ic dinosaur DNA 
into l iv ing organisms in order to 
br ing the former back to l i fe.   We 
are aided in our quest by the use of 
modern laboratory equipment,  such 
as HPLC and GC capable of  precisely 
dissect ing products into their  bui ld ing 
blocks.   This process is so enjoyable 
to us,  that  any out ing into an ant iques 
market or old neighborhood bar could 
uncover a t reasure t rove of  o ld rum 
bott les,  some with rum st i l l  in them, 
others wi th only crusty sediment,  but 

to the t ra ined eye, even the lat ter  has 
tales to te l l .

Rum has changed a lot  over the past 
100 years,  even more over the past 
decade, and old bott les are s i lent 
wi tnesses to these changes.  So next 
t ime one of  your f r iends pul ls out an 
old bott le of  rum, consider stor ing a 
few mi l l i l i ters of  i t  into a smal l  v ia l 
and saving i t  for  poster i ty,  keeping 
in mind that you may have in your 
hands one of  the last  members of  an 
endangered species.

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!

I t  is  not  an easy thing to star t  your own 
rum company. When sourc ing a rum i t 
takes a lot  of  t r ia l  and er ror before a 
company discovers the f inal  b lend that 
they are happy with.   Dehar t  Spir i ts, 
LLC explored a lot  of  rums f rom around 
the wor ld at tempt ing to f ind the r ight 
f lavor prof i le for  their  product .   Final ly, 
they selected a blend of  rums made in 
Panama.  

Using sugarcane f rom Herrara,  Panama, 
they fermented grade-A molasses and 
had i t  dist i l led using a 1922 Amer ican 
Copper and Brass Works Cont inuous 
column st i l l .   The rum is then aged in 
used Amer ican Bourbon barrels.  The 
rums in the blend have a minimum of 
eight years in age and i t  is  blended to 
90 proof.   The product is then f i l tered 
-  f i rst  through cel lulose plates and then 
by cold f i l t rat ion.   The company c laims 
that the rum is “not al tered by color ing, 
f lavor ing or blending of  addit ives”.

Appearance/Presentat ion

The custom 750 ml bot t le has “Grander ” 
embossed on the f ront and sides. A dark 
and l ight  blue and white neck wrap with 
“eight years” on the f ront and “Batch No. 
P8001” on the back matches the f ront 
label.   The back of  the bot t le provides 
detai ls about the product and the 
company ’s market ing theme.

The rum holds a sol id amber in the bot t le 
and glass.  Agitat ing the l iquid creates a 
razor thin l ine that  s lowly beads up and 
sl ides down the glass. 

Grander Panama Rum

THE A NGEL’S SH A RE
by Paul Senf t
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Nose

The aroma has a nice smoky vani l la 
basel ine that dances with the banana 
notes,  spices and heat of  the alcohol.   I 
covered the glass and let  i t  set t le for  a 
few minutes.    Af ter  the rum set t led I  was 
able to ident i f y the spicy notes as baking 
spices,  nutmeg and a hint  of  ginger.

Palate

The f i rst  s ip revealed a strong wash of 
alcohol  charged crème brulee with an 
oaken spic iness swir l ing in r ight  before 
the f inish.   Addit ional  s ips s lowly reveal 
tobacco notes,  roasted walnuts,  dr ied 
orange peel  and hints of  black pepper. 
Consistent ly as the rum begins to fade 
there is a strong nip of  alcohol  and pop 
of  nutmeg that l ingers into a long dry 
f inish.

Review

Dehar t  Spir i ts wanted to capture a sense 
of  adventure and accomplishment in a 
bot t le with Grander Rum.  I  found the 
rum to be complex and aggressive.   The 
proof of  the rum does turn the volume up 
on some elements of  the f lavor prof i le 
whi le subduing others.   With an eight 
year old blend i t  is  not  uncommon to have 
a pepper pop in the prof i le;  instead there 
were hints of  pepper,  but  a dist inct  pop 
of  f lavor ful  nutmeg instead.  I  enjoyed 
that i t  was unpredic table in nature and 
bel ieve i t  can f i l l  the role of  qual i t y 
cock tai l  ingredient or s ipped neat with 
a meal that  involves gr i l led meat or f ish. 

Current ly Grander rum is avai lable in 
central  and southern Flor ida as wel l  as 
through an onl ine l ink that  can be found 
on their  website.
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Ear l ier  this year I  was introduced to a rum 
company out of  Peru that I  had heard of 
but  with which I  was not over ly famil iar.   In 
Truj i l lo,  Peru,  Dest i ler ias Unidas S.A .C. 
has been busy producing industr ial 
and beverage alcohol  since 1929.  The 
dist i l ler y is convenient ly located beside 
a sugar mil l  f rom which they receive 
f resh molasses for fermentat ion.   They 
use a cont inuous column st i l l  to produce 
l ighter rums and a pot st i l l  to create their 
denser rums.  Af ter  dist i l lat ion they age 
the rum using a Solera method in three 
di f ferent k inds of  barrels:   used Amer ican 
oak, French Limousin and casks f rom 
Slovinia. 

This rum l ine,  af ter  an unfor tunate delay 
due to distr ibut ion issues, has reentered 
the United States market strong with 
eleven expressions, inc luding their 
rum cream products.   Car tavio XO was 
created to celebrate the 80th anniversary 
of  the company.  I t  is  a blend of  rums 
ranging in age from ten to thir ty years 
using a combinat ion of  column and pot 
st i l l  rums.  The company c laims that the 
average age of  the rum in the blend is 18 
years old.  

Appearance/Presentat ion

The bot t le is concealed in a black t in 
box with informat ion about the rum and 
company on the side.  A wooden cap 
secures a synthet ic cork to the bot t le 
with an addit ional  wire wrap secur ing the 
cap. The l iquid in the bot t le and glass 
has a dark mahogany color with rose 
highl ights.  

Ron Car tavio XO

Agitat ing the l iquid produced a thick band 
around the glass that reluctant ly releases 
slow moving legs.  While nosing the rum 
I  not iced a lovely green halo gl immer ing 
around the per imeter of  the glass,  a 
hal lmark of  the oak aging.

Nose

The aroma provides a rush of  caramel, 
vani l la,  touch of  c innamon and banana, 
with a range of  spices pul led f rom the oak 
aging par t icular ly al lspice and nutmeg.  
Rounding out the aroma is a lovely 
but tery nut t iness that l ingers l ight ly in the 
airways.

Palate

The f i rst  sip provides a sweet and spicy 
entr y out l ining the tongue with a t ingle of 
alcohol.  This swir l  of  f lavors introduces a 
blend of  l ight  f loral  notes,  al lspice,  dark 
chocolate,  caramel,  c innamon, dr ied f rui t-
cranberr ies and raisins,  roasted almonds 
with a pop of  ginger.   This fades in a dry 
smoky oak, l ight ly toasted tobacco and 
vani l la f inish.   The sweetness l ingers on 
the palate long af ter  the other notes have 
faded away.

Review

This was my f i rst  rum from Peru and i t 
has def ini tely made me cur ious about the 
rest  of  the l ine.   The lovely depth and 
complexity provided by the spir i t  was a 
pleasure to sip neat.   Ron Car tavio is 
current ly pursuing distr ibut ion across the 
U.S. and is avai lable in Europe and South 
Amer ica.

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

We don’t  charge 
fees to review 

rums, you don’t 
even have to 

adver t ise,  so what 
are you wait ing 

for???

For more 
information,  please 
send an email  to:

margaret@gotrum.com

Got Rum? August 2015 -  9
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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:

•	 A l 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)

REGISTER

NOW & GET

FREE 

HOTEL!
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The Alchemy of Rum

Par t  1:  Basic natural  elements (water,  ear th and sun) are absorbed by a 
plant to produce sugar (July 2015 issue).

Par t  2:  The sugar is ex tracted f rom the plant using mechanical  devices, 
heat and water.

Par t  3:  The col lected sugar is al lowed to be transformed into alcohol 
through a process invisible to the human eye.

Par t  4:  The alcohol  is  concentrated through the use of  an alchemist ’s 
furnace.

Par t  5:  The col lected alcohol  is  al lowed to oxidize,  acidi f y and ester i f y 
inside the dark conf ines of  a wooden cask.

Par t  6:  Months or years later,  rum emerges with a complexity and character 
far  super ior  than the sum of the par ts employed in i ts creat ion.

Few things speak of  alchemy as the above descr ipt ion of  rum’s journey f rom the 
tal l ,  t ropical  grass to the dr ink ing glass.

Join us as we explore the sc ience and myst ic ism behind the dist i l led product we 
cal l  rum.

Got Rum?  August 2015 -   14
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Introduction to Alchemy and Aristot le’s Four Elements
According to Ar istot le,  the basis of  the 
ent i re mater ial  wor ld was something that 
he cal led pr ime  or  f i rst  mat ter.  This was 
not ,  as i t  may sound, some gray sludge 
f rom which the wor ld gradual ly evolved. 
In fact ,  i t  was not a substance one could 
see or touch. 

I t  had no physical  existence on i ts 
own account.  However,  i t  was the one 
unchangeable real i t y behind the ever-
changing mater ial  wor ld.  To give this 
mat ter a physical  ident i t y and indiv idual

character ist ics,  var ious stages of  form 
were needed. 

The f i rst  stage of  form, Ar istot le bel ieved, 
was found in the four elements of  Ear th, 
A ir,  Fire,  and Water.  The elements, 
whi le dist inguished f rom each other,  are 
also related by four qual i t ies.   These 
qual i t ies are dr y,  moist ,  hot ,  and cold. 
Each element possesses two qual i t ies, 
of  which one predominates,  and each 
element is l inked to two other elements 
by the qual i t y they possess in common. 
Here is how this system appl ies:

•	 Fire is hot and dry with heat 
predominat ing.

•	 A ir  is  hot and moist  with moistness 
predominat ing.

•	 Water is moist  and cold with cold 
predominat ing.

•	 Ear th is cold and dry with dr yness 
predominat ing.

The main interest  of  Ar istot le’s theory of 
the elements f rom the point  of  v iew of 
alchemy is the idea of  change. According 
to his theory,  each element can be 
t ransformed into another element through 
the qual i t y they possess in common.

With this knowledge at  hand, we set out to explore how these four elements 
help with the product ion and t ransformat ion of  sugarcane into rum.

Got Rum? August 2015 -  15
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Last month we explored how f i re  (the sun),  the ear th  and water  help the sugarcane grow 
and assist  wi th the cel lu lar  funct ions involved in the creat ion and storage of  sugar by the 
plant .

We now jump to the magical  t ime at  the end of  the growth season, when the sugarcane is 
ready to be har vested.  Fire  is  once again cal led upon, th is t ime to burn the leaves f rom 
the cane, to make i t  easier and more ef f ic ient  to cut  i t  and t ranspor t  i t  to the sugar mi l l .

At  the mi l l ,  the sugarcane is pressed to ex t ract  i ts  sweet ju ice.   The ex tract ion process 
can be fueled by animals,  people,  water  (r iver st reams),  steam (water heated by f i re)  or 
by burning fossi l  or  other fuels to di rect ly dr ive machiner y.   Dur ing th is process, water  is 
somet imes added again,  to di lute addi t ional  sugars lef tover in the bagasse, so that as much 
of  i t  can be col lec ted.

I f  the goal  is  to produce cr ystal ized sugar,  the ju ice is heated again ( involv ing more f i re !) 
and minerals and other ear thly components  are added to adjust  the pH and to prevent 
contaminat ions.

Next month,  Par t  3:  Fermentat ion

Got Rum? August 2015 -  17
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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

S ummer is now in ful l  force so I  thought I  would of fer  some refreshing 
rec ipes for you to help you beat the summer heat.   These rec ipes 
I  am going to share with you come f rom one of  my favor i te books, 

“Cooking with Spir i ts”  wr i t ten by Ruth Vendley Neumann.  I  hope you 
enjoy these cool  rec ipes!  Bon Appetít !

Shor t Ribs a la Rum
Ingredients:

3 lbs.  Shor t  Ribs of  Beef,  cut  into 3 inch serving pieces
2 Tbsp. Di jon Mustard
Salt ,  to taste
½ tsp.  Chi le Powder
½ tsp.  Sugar

“Food is a l l  those substances which, 
submit ted to the act ion of  the stomach, 
can be assimi lated or changed into l i fe 
by digest ion,  and can thus repair  the 
losses which the human body suf fers 

through the act  of  l iv ing.”

― Jean Anthelme Br i l lat-Savar in 

Got Rum?TM
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Juice of  a smal l  Lemon
¼ C. Ol ive Oi l
1 smal l  Gar l ic  Clove, crushed
1 smal l  Onion, chopped f ine
1/3 C. Dark Rum
1/3 C. Beef Boui l lon

Direct ions:  

Place the shor t  r ibs in a deep bowl,  add al l  ingredients,  cover and mar inate 
in the refr igerator for  several  hours.   Drain and reserve the mar inade. 
Preheat oven to 425F and bake r ibs for  30 minutes on a rack in a roast ing 
pan.  Reduce heat to 325F and baste with mar inade every 10 minutes for 
1 ½ hours.   Skim of f  al l  the fat  f rom the pan and serve the beef with the 
remaining mar inade.  Serves 6. 

Apricot Rum Cream
Ingredients:

Juice of  ½ Lemon
¼ C. Light Rum
2 Tbsp. Gelat in
¼ C. Apr icot  Juice f rom can of 
f rui t ,  heated
¼ C. Apr icot  Liqueur,  heated
¼ C. Sugar
2 C. Crushed Ice
½ C. Heavy Cream
½ C. Canned Apr icots,  peeled 
and chopped

Direct ions:

Put lemon juice,  rum and 
gelat in into an electr ic blender 
container.   Add hot apr icot 
juice and l iqueur.   Cover and 
blend for a hal f  minute.   Add 
sugar,  cover and blend for 4 
seconds.  Add ice,  cream and apr icots and blend for 30 seconds more or 
unt i l  mix ture begins to thicken.  Pour at  once into indiv idual  molds.

Got Rum? August 2015 -  19
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NUTS ABOUT THE COCONUTS

ODE TO MY COCONUT TREE
By Michael  Flores Caasi,  Phi l ippines

How beaut i ful  to stare and to see,

Those palm r ibs of  my favor i te coconut t ree;

Where t runk is tower ing up and high.

Like birds soar ing high in sky.

The f rui ts may be hard outside

but there’s a c lear and sof t  hear t  inside,

The juice within can make me strong

And make my joy ful  l i fe so long.

My t ree is always proud to stand

Where roots are t ight ly holding grounds;

At night when stars and moon are br ight ,

My t ree smi les in per fect  s ight .

O dear O lovely coconut t ree

Be st i l l  today, thanks for inspir ing me.

Got Rum?  August 2015 -   20
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Did you know that...
•	 Every bi t  of  the coconut is used. As a resul t ,  coconuts are cal led 

the “Tree of  Li fe”  and can produce dr ink,  f iber,  food, fuel,  utensi ls, 
musical  inst ruments,  and much more. 

•	 When int ra -venous (IV) solut ion was in shor t  supply,  doctors dur ing 
Wor ld War II   and Vietnam used coconut water in subst i tut ion of  IV 
solut ions.

•	 Botanical ly,  the coconut palm is not a t ree s ince there is no bark,  no 
branches, or secondary growth.  A coconut palm is a woody perennial 
monocoty ledon wi th the t runk being the stem.

•	 Possib ly the o ldest reference is f rom Cosmas, a 5th centur y AD 
Egypt ian t raveler.  He wrote about the “ Indian nut ”  or  “nut of  India” 
af ter  v is i t ing India and Ceylon, Some scholars bel ieve Cosmas was 
descr ib ing a coconut .

•	 Soleyman, an Arab merchant ,  v is i ted China in the 9 th centur y and 
descr ibes the use of  coir  f iber and toddy made f rom coconuts.

•	 In 16th centur y,  Sir  Franc is Drake cal led coconut “nargi ls”,  which 
was the common term used unt i l  the 1700’s when the word coconut 
was establ ished. 

•	 I t  takes 11 -12 months for  the coconut to mature.

•	 At  one t ime sc ient ists ident i f ied over 60 spec ies of  Cocos palm.  
Today, the coconut is a monotypic wi th one spec ies,  nuc i fera. 
However,  there are over 80 var iet ies of  coconut palms, which are 
def ined by character ist ics such as dwar f  and ta l l . 

•	 Coconut growing regions are as far  nor th as Hawai i  and as far  south 
as Madagascar.
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•	 The sai lors aboard Vasco de Gama’s ships gave the 
coconut i ts name.  They cal led i t  “Coco”,  named af ter  a 
gr imacing face or hobgobl in.   The brown, hair y husk and 
three face - l ike dimples made them think the seed looked 
l ike a sor t  of  spir i t .   When the “coco” came to England, 
the suf f ix of  nut  was added and that ’s how the name came 
about .

•	 Fal l ing coconuts k i l l  150 people ever y year – 10 t imes the 
number of  people k i l led by sharks.

•	 May 8th is Nat ional  Coconut Creme Pie Day.

•	 Coconut o i l  was the wor ld ’s leading vegetable o i l  unt i l 
soybean oi l  took over in the 1960’s.

•	 There are more than 20 bi l l ion coconuts produced each 
year.

•	 Coconut o i ls contain MCT’s,  a median chain t r ig lycer ides 
which are easy to digest .   The oi l  is  source of  energy and 
has an accelerat ing ef fect  on the metabol ism. Coconut 
o i ls are ver y heal thy and good for your hear t .

•	 Coconut o i ls a lso contain four growth hormones, cal led 
cy tok inins,  and three sets of  chromosomes – or t r ip lo ids 
– that  help the development of  many organisms.  Coconut 
water is considered the “ father of  modern t issue cul ture 
sc ience”. 

•	 Cur rent ly,  research is being done to see i f  coconut can be 
used in hair  regrowth and ant i -aging cosmet ics.
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10 with a 2
Ingredients:

•	 2 oz.  Blue Chair  Bay Coconut Rum
•	 1 1/2 oz.  Pineapple Juice
•	 10 Mint  Leaves
•	 Juice of  1 Lime Wedge
•	 Splash of  Symple Sirup
•	 1 oz.  Light Lager Beer or Club Soda

Instruct ions:

Shake al l  ingredients with ice (except for  the beer/soda) in 
a cock tai l  shaker.   Strain over ice into a rocks glass.   Top 
with beer/soda.

Malibu Sorbet Bay
Ingredients:

•	 1 Par t  Mal ibu
•	 1 Par t  Coconut Water
•	 75 -100 gr Fresh Coconut

Instruct ions:

First  b lend 6 -8 ice cubes in a blender unt i l  c rushed.  Add 
the rest  of  the ingredients and blend unt i l  smooth.

El Kokoloko
Ingredients:

•	 1 oz.  Don Q Gold
•	 1 oz.  Don Q Coco
•	 1 oz.  White Creme de Cacao
•	 1 oz.  Coconut Mi lk
•	 1 tsp.  Sugar
•	 1 tsp Unsweetened Cocoa Powder

Instruct ions:

Shake rums, creme de cacao and coconut mi lk.   Rim rocks 
glass with sugar and cacao powder mix.   Fi l l  g lass with 
ice.   Strain dr ink into glass.

COCONUT- INSPIRED COCK TA ILS
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Strawberries & Cream
Ingredients:

•	 1 1/4 oz.  Admiral  Nelson’s Coconut 
Rum

•	 3 oz.  Strawberr ies
•	 1 oz.  Coconut Cream

Instruct ions:

Blend al l  ingredients in a blender with a 
scoop of  crushed ice and serve.

Piña Thunder
Ingredients:

•	 1 1/2 oz.  Captain Morgan Pineapple 
Rum

•	 1/2 oz.  Lime Juice
•	 1 oz.  Goya Cream of Coconut
•	 1/2 oz.  Goya Coconut Water
•	 1/2 oz.  Goya Pineapple Juice

Instruct ions:

Combine al l  ingredients with ice in a 
blender and serve.
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making your own

Coconut 
Rum Cream

THE RUM UNI VERSIT Y l ABOR ATORY
www.RumUniversi t y.com

There are ver y few things that remind 
us of  summer on the beach, as the smel l 
of  coconut and the taste of  rum.  Now 
you can br ing these two together in the 
comfor t  of  your own home.

Ingredients

•	 1 Cup Sugar
•	 1 Cup Water
•	 1 Can (14 oz) of  Coconut Mi lk (or 

make your own, see fac ing page)
•	 2 tsp Coconut Ex tract
•	 1 Cup of  White Rum at 50% ABV

Procedure
Make a s imple syrup by combining water 
and sugar,  constant ly st i r r ing over 
medium to high heat unt i l  i t  reaches 
the boi l ing point .   Remove f rom heat let 
stand unt i l  i t  reaches room temperature.

Combine the symple syrup, coconut 
mi lk and the coconut ex t ract  unt i l  they 
are thoroughly mixed.  Add the rum 
and st i r  unt i l  the rum has been ful ly 
incorporated.    Store in the ref r igerator 
for  up to one month.   Shake wel l  before 
ser v ing.



Making your own Coconut Milk

Ingredients

•	 4 cups of  Water
•	 1.5 -2 cups of  Shredded Coconut (unsweetened)

Procedure

1.	 Heat water,  but  don’ t  boi l .  I t  should be hot ,  but  not 
scalding.

2.	 Put coconut in b lender and add water.  ( I f  a l l  water 
won’ t  f i t ,  you can add the water in two batches).

3.	 B lend on high for several  minutes unt i l  th ick and 
creamy.

4.	 Pour through a mesh colander f i rst  to get most of  the 
coconut out ,  and then squeeze through a towel or 
several  th icknesses of  cheesec loth to get remaining 
pieces of  coconut out .

5.	 I f  you have to spl i t  the water,  put  a l l  the coconut that 
you st rained out back in the blender,  add the remaining 
water,  and repeat .

6.	 Consume immediate ly or store in the f r idge for up to 
3 - 4 days.
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THE RUM UNI VERSIT Y l ibr ary

Rum
UNIVERSITY

TH
E ®

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

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

w w w.RumBook.com

www.RumUniversi t y.com

The Rum University
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T here is no bet ter book 
to review in this month, 
dedicated to the lovely, 

useful  and del ic ious coconut, 
than Awesome Coconut Mi lk 
Recipes, by Nicole Smith.

In addit ion to the interest ing 
facts about coconut presented 
throughout the book, the book ’s 
value comes f rom the careful ly-
selected rec ipes, especial ly the 
coconut- inspired main courses, 
which inc lude:

•	 Vegan Egg

•	 Coconut Curr y Lamb

•	 Pasta A l  Forno Baked Zi ty

•	 Chipot le Coconut Creamed 
Corn

And my personal  favor i te:

•	 Hawai ian Banana French Toast

There is,  of  course, a long 
l ist  of  desser ts as wel l ,  where 
coconut plays every thing f rom a 
minor to a major ro le,  in terms 
of  contr ibut ing f lavors,  aromas 
and tex tures.   Among the most 
notewor thy desser ts are:

•	 100 Calor ie Peanut But ter Chocolate Popsic les

•	 Layered Potato Desser t  and

•	 Green Tea Mochi  Cake

The l ist  of  yummy rec ipes goes on and on, inc luding appet izers,  dr inks and soups.  
I f  you are only going to have one coconut- inspired cookbook in your k i tchen, this 
has to be the one.

I  hope you enjoy reading –and put t ing into pract ice - this book as much as I  have.

Margaret  Ayala,  Publ isher
Margaret@GotRum.com
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Marco Pier ini  -  Rum Histor ian

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

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

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

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

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

ON THE QUEST AGAIN
3  VINUM  ADUSTUM

“Histor ia Natural is Brasi l iae” devotes a 
whole chapter,  wr i t ten by Wi l lem Piso, to 
sugar.  Hardly surpr is ing,  s ince the Dutch 
had gone to Brazi l  mainly to take hold of 
i ts  prec ious sugar.  But ,  l ike many of  h is 
contemporar ies,  Piso is a lso st ruck by the 
complexi t y and sheer spectac le of  sugar 
making. At the t ime in Europe there were 
hardly any big factor ies.  Manufactur ing 
took place in many smal l  workshops where 
of ten a s ingle master worked le isurely, 
assisted by few apprent ices.  In sugar 
fac tor ies,  on the other hand, dur ing the 
har vest ,  “n ight and day tongues of  f i re r ise 
up, ter r ib le in their  b laze”,  around which 
scores of  b lack,  hal f -naked, sweat ing  men 
bust le in a f renzied way. The sugarcane is 
unloaded f rom the car ts,  c leaned, cut  and 
squeezed. And the ju ice gathered is boi led 
in the cauldrons. A l l  in quick,  r igorous  
succession and hur r iedly,  breathlessly 
… a hel l ish scene, a ver i table Tropical 
Babylon, as a contemporar y wrote.

Piso had to understand what he saw, 
then he had to explain i t  to his European 
readers.  And explain i t  in Lat in.  But the 

THE RUM H ISTORI AN
by Marco Pier in i
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ancient Romans, whose language he wrote in, 
did not use sugarcane, sugar fac tor ies,  sugar, 
st i l ls ,  d ist i l lat ion or spir i ts.  I t  was therefore 
necessary to int roduce new words into Lat in, 
such as caldo  for  the ju ice of  the cane. Or 
bend o ld words, born in an ent i re ly di f ferent 
contex t ,  to make them express a new meaning; 
so,  vinum,  wine, becomes a general  term for 
ever y fermented beverage.

Af ter descr ib ing how sugarcane was squeezed  
and the caldo  co l lec ted, Piso wr i tes:  “Thence, 
mix ing some water wi th i t ,  they make also a wine, 
popular ly cal led Garapo :  local  people ask for  i t 
greedi ly and on i t ,  i f  i t  is  aged, they get drunk.” 
So far,  nothing new: we already knew that a 
fermented beverage obtained f rom sugarcane, 
here cal led Garapo,  had been widely drunk 

in Brazi l ,  for  more than a centur y,  by  s laves,  
nat ives and poor whi te people.  What addi t ional 
informat ion Piso gives us is that ,  somet imes, i t 
was del iberate ly aged. But why? Did i ts qual i t y 
improve through ageing? I  don’ t  understand, I 
would entreat a l l  of  you to enl ighten me.

He then goes on:

“So, f rom this f i rst  l iquid [ that  is,  the caldo ] , 
sugary wine, vinum adustum,  acetum,   cooked  
honey and sugar i tse l f  can be prepared.”

Let us give a good look at  th is l ist .  Sugary wine 
is Garapo.  Acetum is  raw juice mixed wi th water, 
af ter  a few days i t  went sour and was used in 
medic ine. Cooked sugar is molasses. And sugar 
is sugar.
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So, what is vinum adustum? The l i teral 
t ranslat ion is “burnt  wine”.  Evident ly,  another 
beverage, besides Garapo,  was obtained f rom 
sugarcane. A beverage which was made by 
burning the Garapo i tse l f.  And maybe this is 
what Piso refers to when he wr i tes “and on i t ,  i f 
i t  is  aged, they get drunk.”

But in the Piso’s Nether lands a burnt  wine was 
already widespread. I t  was made by burning, that 
is,  d ist i l l ing the wine made f rom grape juice and 
i t  was ex tremely st rong. I t  was cal led gebrande 
wi jn,  which means, more or less,  burnt  wine. 
Bet ter known as Brandy.

Piso must bend his Lat in to descr ibe something 
which in Lat in did not ex ist  and which is s imi lar 
to Brandy. He is te l l ing us that the fermented 
cane juice was then burnt ,  that  is,  d ist i l led in a 
st i l l ,  as they did for  Brandy, resul t ing in a st rong 
new beverage.

He does not have a spec i f ic  name for i t  yet  and, 
basing himsel f  on the product ion process, cal ls 
i t  vinum adustum,  burnt  wine. But now we can 
cal l  i t  by i ts real  name: Rum.
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Discover This Authentic Rum Treasure.

Master
Piece
BottleIn  a

For Zafra we hand selected American Oak 
casks, to ensure their optimal condition in 
preparation for aging this extraordinary 
rum. These casks are carefully cellared 
under the watchful eye of our Master 
Ronero, where the rum interacts with the 
oak casks and is masterfully blended, into 
this fine 21 year old “Master Reserve”. 

www.zafrarum.com
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on November 6th & 7th.  Now in i ts f i f th 
year,  the fest ival  br ings together some of 
the f inest  rum and beer products f rom the 
Car ibbean and beyond, in a v ibrant set t ing 
complete wi th Car ibbean food, cul ture and 
enter tainment .  This year ’s fest ival  wi l l  take 
place at  the Sonesta  Maho Beach Resor t  & 
Casino in St Maar ten.

BACARDI

I t  has been a busy month for  Bacardi.

On July 1st ,  Bacardi  Global  Travel  Retai l 
announced the launch of  Single Cane Estate 
Rums, a dist inc t ive col lec t ion of  premium, 
aged rums f rom except ional  sugarcane 
estates across the Amer icas.   By craf t ing 
each rum ent i re ly at  a s ingle source in smal l 
batches, each expression is unique and ful ly 
captures the unique character of  i ts  home. 

The in i t ia l  launch of  Single Cane Estate 
Rums compr ises two var iants – Wor thy Park 
Estate f rom Jamaica and Consuelo Estate 
f rom Dominican Republ ic .  Wor thy Park 
Estate rum is a warm amber rum, dist i l led in 
smal l  batches, using sugar cane har vested 
f rom the hear t  of  the Lluidas Vale in the 
temperate microc l imate of  the Jamaican 
Cockpi t  Mountains,  1200 feet above sea 
level.  The al t i tude s lows the ageing process 
and al lows the smooth and r ich f lavors 
to develop gradual ly.   Af ter  a watchful 
fermentat ion,  t radi t ional  pot  st i l ls  are ut i l ized 
to create the base rums that are selected for 
aging in Amer ican whi te oak casks between 
two and f ive years. 

Consuelo Estate rum is a smooth golden rum 
made f rom the juice of  v i rg in sugar cane, 
grown in the coastal  p lantat ions of  south-
eastern Dominican Republ ic ,  where local 
farmers have har vested the sugar cane 
by hand for generat ions and are highly 
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Rum in the ne ws

SINT MA ARTEN GUAVEBARRY RUM

I f  you have taken a Car ibbean cruise,  more 
than l ike ly you have been to Sint  Maar ten 
or St Mar t in.  One of  the most popular take -
home souvenirs f rom the is land has always 
been Sint  Maar ten Guavaber r y  L iqueur,  a 
tasty b lend of  f ine oak-aged rum, cane sugar 
& wi ld Sint  Maar ten Guavaber r ies.  The rare 
f rui t  is  found high in the warm hi l ls  in the 
centre of  the is land and is not at  a l l  l ike 
guavas. On your nex t cruise,  be sure to v is i t 
the Guavaber r y Empor ium, where you wi l l 
f ind other great l iqueurs.  Old Oranjestad 
Orange Rum is made with o ld oak aged rums 
and f lavour ful  wi ld Car ibbean oranges and 
wi th a smal l  amount of  local  guavaber r ies. 
Guavaber r y Brand Is land Vaani l la Golden 
Rum Liqueur is made with vani l la beans 
which are grown and har vested in the 
Car ibbean. Guavaber r y Brand Passion Frui t 
Rum Liqueur combines Passion Frui t  and 
select  golden Car ibbean Rums with a t iny 
hint  of  Vani l la f rom Guadeloupe.  There 
is a Wi ld Lime and a Mango l iqueur,  and 
some consider their  Is land A lmond as the 
Amaret to of  the Car ibbean.  Rum fans 
should also t r y their  5 Year Old and 8 Year 
Old Republ ic Rums, unsweetened golden 
blends of  the f ine Car ibbean Rums, the 
youngest of  which are aged in oak for f ive 
and eight years respect ful ly.  The good news 
for us landlocked fans is that  Opic i  Fami ly 
Dist r ibut ing has picked up the l ine and wi l l 
be sel l ing i t  in markets in Connect icut ,   New 
Jersey, New York,  Washington DC, Mary land 
and Flor ida.

THE 5TH CARIBBEAN RUM AND BEER 
FESTIVAL

I f  you need i t ,  here is another good reason 
to v is i t  St  Maar ten. I t  has become the 
latest  host countr y for  the roving Car ibbean 
Rum & Beer Fest ival  which wi l l  take place 

by Mike Kunetka
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exper ienced in select ing only the best 
var iet ies when the crop is ready.  The rum 
is shaped by a unique microc l imate whose 
lush f ie lds are exposed to Car ibbean sun 
and cool  winds f rom the sea, resul t ing in 
ideal  ageing condi t ions.  Single Cane Estate 
Rums wi l l  in i t ia l ly  be avai lable in Heinemann 
airpor t  stores in Frank fur t ,  Hamburg, Ber l in, 
V ienna, Oslo,  Copenhagen, Istanbul  and 
Riga.

On July 7th,  Bacardi  announced that i t  had 
expanded i ts por t fo l io of  super-premium 
rums with the acquis i t ion of  Banks rum. The 
award-winning BANKS por t fo l io inc ludes 
BANKS 5 - Is land Rum, BANKS 7 Golden Age 
Blend and var ious l imi ted edi t ions.  Created 
by Founder and Master Blender Arnaud 
de Trabuc, and inspired by the t ravels and 
discover ies of  legendary 18th-centur y Br i t ish 
explorer and botanist  Sir  Joseph Banks, 
Banks Rum is b lended according to a secret 
formula developed by b lending rums f rom up 
to seven di f ferent or ig ins inc luding Tr in idad, 
Jamaica, Guyana, Barbados, Panama, 
Guatemala and Java. The f inal  b lends are 
aged in previously used bourbon bar re ls.

On July 8th,  Bacardi  announced i t  had 
completed an acquis i t ion of  Leblon Holdings 
LLC and i ts LEBLON® Cachaça brand af ter 
ser v ing as a s igni f icant minor i t y investor 
for  several  years.  LEBLON is a premium 
ar t isanal  cachaça produced at  Maison Leblon 
in Minas Gerais,  Brazi l ’s  fer t i le agr icul tural 
hear t land. LEBLON is a favor i te cachaça in 
top cul inar y and mixology venues in Brazi l , 
where cachaça is the nat ional  spir i t .

BRUGAL RUM

Once again,  the Edr ington Group is re leasing 
a high-end, l imi ted edi t ion rum under i ts 
Brugal  brand. Brugal ’s Papá Andrés 2015 
A legría Edi t ion is a 40%-abv Dominican rum 
sourced f rom the Brugal  fami ly ’s pr ivate 
reser ves in Puer ta Plata.  Created by master 
b lender,  Jassi l  V i l lanueva Quintana, a f i f th 
generat ion member of  the Brugal  fami ly, 
th is is a br ight  rum with a r ich golden-amber 

color.  Tradi t ional ly enjoyed only at  impor tant 
fami ly celebrat ions,  th is pr ivate reser ve 
rum came to be known as Papá Andrés, in 
honour of  the company ’s founding father, 
Don Andrés Brugal  Montaner.  Only 1,000 
decanters of  the spec ial  edi t ion are being 
re leased—retai l ing at  $1,500 apiece —with 
al l  proceeds going to the brand’s char i table 
Brugal  Foundat ion,  which seeks to reduce 
pover ty in the Dominican Republ ic .

CARIBBEAN JOURNAL 10 BEST 
AMERICAN RUMS

On July 4th,  the Car ibbean Journal,  an 
e lect ronic newspaper wi th or ig inal  content 
cover ing news, t ravel,  pol i t ics and opinion 
f rom more than 20 countr ies and ter r i tor ies 
in the Car ibbean, announced their  l is t  of 
the Top 10 Amer ican Rum Brands. Note that 
the l ist  intent ional ly leaves of f  any brands 
f rom Puer to Rico and the Amer ican Virgin 
Is lands. This year ’s l ist  inc ludes Siesta 
Keys, Papa’s Pi lar,  Richland’s,  Lost  Spir i ts, 
Thomas Tew, Koloa Rum, Dancing Pines, St . 
George, Bayou Rum, and Maui Rum. 

MOUNT GAY

Mount Gay Dist i l ler ies announced the 
acquis i t ion of  nearby land that formed par t 
of  the producer ’s or ig inal  18th centur y 
estate wi th the intent of  c reat ing a “ luxur y 
ter ro i r  rum”.  Rémy Coint reau, Mount Gay ’s 
parent company, conf i rmed the purchase of 
a 134 -hectare parcel  of  land sur rounding 
the dist i l ler y,  inc luding the sugar cane 
plantat ion that suppl ied the dist i l ler y 
dur ing the per iod i ts rum product ion was 
being ref ined by namesake Sir  John Gay 
A l leyne. Rémy Coint reau’s CEO, Valér ie 
Chapoulaud-Floquet ,  stated  “ We saw this 
unique oppor tuni t y as a s ign to pursue our 
goal  to create a t rue luxur y rum brand. Here 
in Barbados, we now gather together al l 
the e lements to foster the legacy of  Mount 
Gay Dist i l ler ies:  authent ic i t y,  h istor y and 
ter ro ir,  wi th a s ingle -estate rum, a genuine 
Barbados histor ical  ‘château’.”

Got Rum? August 2015 -  35

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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T his June, at  the invi tat ion of  the West Indies Rum and Spir i ts Producers’ 
Associat ion (WIRSPA),  twelve Nor th Amer ican journal ists gathered for an 
oppor tuni ty to v is i t  the is land of  Hispaniola and the operat ions of  three rum 

companies in the Dominican Republ ic and Hait i .   When the t r ip began my famil iar i t y 
with the works of  WIRSPA was l imited to the Authent ic Car ibbean Rum marque.  
The ACR marque was developed to symbol ize the qual i t y and authent ic i t y of  the 
rums produced by the companies that are WIRSPA members.   I t  has been used in 
campaigns across Europe and is now launching in Nor th Amer ica with a ser ies of 
t rade seminars.   

As I  have vis i ted rum companies across the Car ibbean and the Amer icas,  I  have 
of ten observed how they use or dispose of  their  waste and by-products and their 
green ini t iat ives.   In the not too distant past ,  companies would of ten dump their 
waste in the ocean or store i t  in caves or dumping grounds.  This led to unforeseen 
environmental  impacts that  are st i l l  being addressed today.  

WIRSPA, through i ts Capital  Investment 
program, has been assist ing companies in the 
implementat ion of  programs that help them manage 
their  environmental  impact.   For example:  On our 
second day of  the t r ip,  we t raveled to A lcoholes 
Finos Dominicanos (AFD).   This dist i l ler y provides 
the rum for Ron Barcelo and was one of  the 
greenest ,  sel f -suf f ic ient ,  large scale operat ions I 
had ever seen.  AFD produces around 16 mi l l ion 
l i ters of  alcohol  a day, 335 days a year.   Dur ing 
the tour we learned that the chemicals f rom the 
str ipping run are ex tracted and stored for resale.  
The bagasse is sent to the inc inerators that 

Marco Pier ini  -  Rum Histor ianPAUL’S RUM JOURNEY
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help power the operat ion.   The ash 
and biomass is then blended with the 
waste water and used to fer t i l ize the 
sugar cane f ie lds around the dist i l ler y.  
CO2 is captured and bot t led for  sale 
to beverage companies.   The alcohol 
produced is then shipped to Barcelo or 
expor ted out of  the countr y.   On a side 
note AFD has also implemented some 
educat ional  incent ives and outreach 
programs to the communit ies around 
the dist i l ler y that  help grow the sugar 
cane used in their  product ion.  

From AFD we t raveled to the Barcelo 
aging and bot t l ing center which also 
featured a v is i tors’  center and museum.  
This was a pret ty standard exper ience 
unt i l  we got to the cooperage room.  
There we got to watch them revi tal ize 
rum barrels by str ipping the old char, 
inspect and i f  needed replace barrel 

staves, then rechar the barrels to the toast needed for the day.  With the barrel 
shor tage the market is cur rent ly exper iencing i t  was good to see a company making 
the most of  this resource.  

Dur ing our t ime in the Dominican Republ ic we also v is i ted the Brugal  Aging and 
Bot t l ing fac i l i t y  in Puer ta Plata.   Whi le there we toured their  aging houses, bot t l ing/
packaging fac i l i t y  and tast ing room.  Brugal  has been one of  the top sel l ing rums 
in the Car ibbean for years.   They cur rent ly produce seven mi l l ion cases of  rum 
per year in San Pedro de 
Macor is,  70 km east of 
Santo Domingo.    Since we 
did not have the oppor tuni ty 
to v is i t  their  dist i l ler y,  I 
requested informat ion about 
their  environmental  ef for ts.  
They not i f ied me that in 
2012 they changed f rom 
heavy fuel  o i l  to natural  and 
bio gas earning the company 
a nat ional  environmental 
award.  I t  was also noted 
dur ing dist i l lat ion they 
recover on average 8,000 
tons of  CO2 a year,  60 
% of their  waste water is 
repurposed and 75 tons 
of  sol id waste is recyc led.    
Af ter  our v is i t  we spent the 

A l l  Photographs on this page: Authent ic Car ibbean Rum
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af ternoon in Puer ta Plata and then f lew back to Santo Domingo for an event ful 
evening.

Whi le we were vis i t ing Puer ta 
Plata,   WIRSPA representat ives 
met to discuss and make 
decisions concerning the 
future of  the organizat ion.  
That evening at  a recept ion 
we heard speeches about the 
future of  the organizat ion as 
wel l  as U.S. subsidies and how 
they af fected the marketplace 
and hopes of  cont inued 
negot iat ions that would create 
a fairer  market environment 
than what cur rent ly exists. 

The four th day of  our t r ip our int repid band of  wr i ters f lew to Por t-au-Pr ince, Hait i 
to v is i t  the Rhum Barbancour t  dist i l ler y.   Af ter  we c leared customs we loaded up 
in our van and sped through the c i ty.   Por t-au-Pr ince has very l i t t le in the way of 
highway inf rastructure.   Dur ing our t ravels we only saw a few red l ights and the c i ty ’s 
f i rst  overpass is set  to open in late 2015.  This led to a fun and somewhat chaot ic 
r ide with lots to see and discuss along the way.  On the sur face we witnessed 
a busy c i ty with a v ibrant st reet scene with loads of  vendors sel l ing most ly to 
residents in the sur rounding neighborhoods. Gradual ly we saw more tai lor ing of 
goods to the tour ists c loser to the c i ty ’s famous Iron Market and other monuments.  
I t  was explained to me that af ter  the 2010 7.0 magnitude ear thquake, most of  the 
middle c lass had abandoned the countr y.   This has lef t  the nat ion with a 50% 
unemployment as industr ies have been slow to return to the countr y.   The lack of 
capital  investment has been chal lenging, but the c i ty is f inal ly seeing i ts tex t i le and 
electronics factor ies come back on l ine. 

As we approached the dist i l ler y we found 
ourselves sur rounded by f ie lds of  sugar 
cane and homesteads for the farmers.   I 
later learned that the company has 600 
hectares of  land dedicated to sugar cane 
product ion.   Af ter  we ar r ived and had 
introduct ions and refreshments,  we were 
al lowed to tour the dist i l ler y.   Af ter  the 
ear thquake, i t  took Rhum Barbancour t 
several  months to get their  operat ion 
back on l ine.   One of  the things that wi l l 
a lways stand out about this tour is how 
thoroughly they displayed their  processes.  
We witnessed the cane coming in f rom 
the f ie lds,  i t  get t ing weighed and then 
pi led where i t  is  then t ranspor ted to the 
crusher.   At  the crusher we witnessed 
the sugar cane juice get harvested and 
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moved to dist i l lat ion tanks.  
The cane juice ferments 
for  three days, becoming 
“cane wine” with roughly 7% 
alcohol  content .   Throughout 
the tour our guides changed 
-  each one shar ing detai ls 
about di f ferent par ts of  the 
operat ion.   Rhum Barbancour t , 
l ike AFD, inc inerates their 
bagasse; however,  instead 
of  repurposing their  ash they 
gather i t  in bar rels for  of fs i te 
disposal.  I t  was noted that 
the waste water is considered 
too valuable to waste,  so 
i t  is  reused throughout the 
dist i l ler y for  var ious purposes.  

Our tour cont inued into the 
guts of  the dist i l ler y:  c l imbing 
catwalks and viewing the 
column st i l ls  in act ion.   The 
heat was intense as the 
operators c l imbed around 
us making sure every thing 
was funct ioning per fect ly.  
Everyone I  chat ted with was 
very knowledgeable and i t 
was easy to te l l  how much 
pr ide they had in their  work.  
We depar ted the dist i l ler y 
and walked over to the aging 
houses witnessing f i rsthand 
the large l imousine oak 
vats and rows and rows of 
bar rels.   I t  was here that we 
learned how the ear thquake 
had destroyed barrels, 
caused many to rol l  of f  their 
perches, and damaged aging 
warehouses.  WIRSPA grant 
money was key in helping the 
company get their  operat ion 
back on l ine and restore the 
warehouses with mater ials 
needed for aging inc luding 
several  of  the huge aging vats.  
Our last  stop of  the tour took 
us to the blending and bot t l ing A
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room and we 
witnessed a large 
team of workers 
f i l l ing and boxing 
bot t les of  Rhum 
Barbancour t  Three 
Star for  the market .  
We returned to 
the recept ion tent 
and took par t  in a 
tast ing hosted by 
Thier r y Gardère 
that inc luded their 
ful l  regular l ine 
and one unnamed 
product that  is  in 
development. 

U.S. Television 
media tends to focus on the negat ives of  what is going on in Hait i ,  but  I  chose 
instead to see the beauty in the landscape and i ts people.   Their  digni ty and force 
of  wi l l  to car ve a l i fe for  themselves is wor thy of  admirat ion.   The middle c lass that 
abandoned the countr y af ter  the ear thquake is now being replaced by a new one 
as industr ies return and a new merchant c lass r ises.   I t  is  obvious in talk ing to the 
people that  Rhum Barbancour t  is  revered because, between the dist i l ler ies and 
cane f ie lds,  they have been one of  the most stable employers of  the people.  

Fr iday morning our 
group depar ted for the 
airpor t  and returned 
home with brains 
and notebooks ful l 
of  the knowledge we 
had gained f rom this 
interest ing exper ience.  
WIRPA /ACR as an 
organizat ion has done 
a lot  of  surpr is ingly 
good things for i ts 
member companies 
and now f inds i tsel f 
at  a crossroads as 
members decide 
i ts future direct ion.  
Meanwhi le the 

organizat ion cont inues i ts program to educate the Nor th Amer ican and European 
markets about the ACR marque and negot iate for  a stronger place in the wor ld 
market .   I t  wi l l  be interest ing to witness what happens nex t as the decisions made 
now wi l l  have r ipple ef fects that  af fect  the rum industr y around the wor ld.
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What is your ful l  name, t i t le,  company 
name and company locat ion?

Tom Kl ieber t ,  I  am par t  owner and the dist i l ler 
for  River Road Dist i l ler y located in Paul ina, 
Louis iana on the River Road s i tuated on the 
Mississippi  River.

Can you tel l  us a l i t t le bi t  about River 
Road Dist i l ler y and what inspired you to 
star t  your own dist i l ler y?

Well  my chi ldren have al l  grown, are of f  on 
their  own, so as most parents know that f rees 
up some t ime!  I  have always enjoyed rum 
and my wi fe,  Mary,  and I  have enjoyed rum 
f rom var ious areas in our t ravels.    One day 
several  f r iends and I  were s i t t ing around and, 
probably having enjoyed a l i t t le too much 
rum, star ted ta lk ing about making our own.  

Af ter  a l l ,  we are s i t t ing here in the middle of 
some of the f inest  sugarcane in the wor ld so 

E xclusiv e INTERV IE W

We have seen over the past few years an inc rease 
in the number of  smal l  d is t i l le r ies in the USA mak ing 
c raf t  rum.  Tucked away in the smal l  town of  Paul ina, 
Louis iana, at  the end of  a breathtak ing dr ive sur rounded 
by sugarcane f ie lds,  is  a l i t t le p iece of  heaven ca l led 
R iver Road Dist i l le r y,  owned by Mr.  Tom K l ieber t .   Lu is 
and I  had the p leasure of  v is i t ing the d is t i l le r y and 
stay ing at  the Bed and Break fast  nex t door.   What a 
fantast ic way to get some R&R and dr ink some good 
local  rum! 

I  am ver y p leased to share wi th our readers th is 
exc lus ive inter v iew wi th Mr.  K l ieber t .   I  hope many 
of  them wi l l  have the oppor tuni t y to go out and v is i t 
R iver Road D ist i l le r y,  taste 
the i r  rum, re lax at  the B&B 
and exper ience authent ic 
Louis iana hospi ta l i t y.

I  w ish Mr.  K l ieber t  and h is 
team much success and I 
look for ward to repeat ing the 
exper ience in the near fu ture.

Cheers!

Margaret  Ayala ,  Publ isher

by Margaret  Ayala

L to R: Thomas K l ieber t  l l l  (Assistant Product ion Manager and Product Development), 
Tom K l ieber t  (owner) and Walter Schmidt (d ist r ibut ion and market ing)
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why not g ive i t  a go.  I  have a big tobacco barn that was s i t t ing unused so that made me 
think we could give i t  a star t  wi thout a large f inanc ial  commitment .    So one day I  ment ioned 
i t  to Mary and of  course her quest ion was WHY?  And al l  I  said was “Just  Because” and now 
three years later here we are.

Can you walk us through your typical day at the dist i l ler y?

I  guess i t  is  pret t y much the same as any other t rue craf t  d ist i l ler y.   Checking on fermentat ion 
to see when the molasses is ready for dist i l l ing,  making the st r ipping run, and spir i ts run.   
And of  course we spend a fa i r  amount of  t ime on label ing and f i l l ing bot t les.    We are ver y 
hands on in our process wi th l i t t le to no automat ion.   We are keeping wi th the ar t  of  the 
craf t .

What has been your greatest chal lenge since you decided you wanted to have your 
own dist i l ler y?

From a business stand point  the greatest  chal lenge has been keeping up wi th the forms 
and record keeping.   The TTB and Louis iana’s ATC have been great to work wi th and ver y 
helpful,  but  the fact  remains there are a lot  of  forms and repor ts to keep up wi th on a dai ly 
and monthly basis.    From the operat ion s ide, my greatest  chal lenge has been get t ing the 
dist i l lat ion just  r ight .   Finding the r ight  p lace to make the heads and tai ls cut  so we can 
produce that qual i t y prof i le that  we enjoy and can enjoy shar ing wi th others.



Got Rum?  August 2015 -   44

Blackberry Coconut Sour
Ingredients:

•	 2 oz.  K ick ing Mule Rum

•	 1 oz.  Blackberr y Syrup

•	 2 oz.  Coconut Water

•	 1 Whole Lemon

Direct ions:

In a 16 oz.  stemless wine glass 
f i l led with ice,  add rum, blackberr y 
syrup, coconut water and juice 
of  lemon.  Shake and strain over 
f resh ice.  Garnish with a lemon 
wheel and blackberr y f loat ing in 
the middle.

Got Rum?  August 2015 -   44
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Do you have any advice for someone who is consider ing opening up their own 
dist i l ler y?

You probably don’ t  have enough t ime on the advice I  would l ike to give.    A book on opening 
a dist i l ler y might be in my future for  another day.   But i f  I  had to give one piece of  advice 
i t  is  to get wi th a good consul tant  and fo l low the advice you pay for.

What rum(s) do you current ly produce?

We have only recent ly received our f inal  l icense f rom the local  level  so we are only making 
a whi te rum at present .    Our spiced rum is pending approval  and we hope to have that out 
wi th in the nex t two or three months.    Then two or three months behind that we hope to 
have a spec ial t y f lavored rum.

What inspired you to cal l  your rum, Kicking Mule?  Is there a stor y behind this name?

A lot  of  people have been ask ing the same quest ion.    In select ing a name I  was t r y ing to 
come up wi th something somewhat unique and catchy.   When our chi ldren were growing 
up we raised and exhibi ted l ivestock.    We always had a smal l  mule around to help keep 
away st ray dogs and coyotes and help hal ter  break the show calves.   The mule would love 
to run around and k ick high in the air.    So af ter  tossing around several  names, one of  my 
daughters came up wi th the idea as she was look ing at  the mule in the pasture one day.   

We thought i t  had a good r ing to i t  and would be easy for people to say “hey bar tender – 
give me a Mule and Coke”.
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Where is your rum avai lable for purchase?

Our rum is avai lable for  purchase at  the dist i l ler y and var ious stores in the South Louis iana area, 
some of which are l isted on our websi te,  www.r iver roaddist i l ler y.com .   We also have several 
restaurants and bars that  are featur ing dr inks made with “K ick ing Mule” on their  menus.

What is your favor i te Kicking Mule cocktai l?

Blackber r y Coconut Sour.  (Photo and rec ipe provided on page 44).

Do you of fer tours of your dist i l ler y and do you have a visi tor ’s center?

We don’ t  of fer  an of f ic ia l  tour at  th is t ime.  Of course when customers stop in to make a purchase 
we are more than happy to show them around.

There are other rum dist i l ler ies in Louisiana, what sets you apar t f rom them? (Discuss your 
Bed & Breakfast)

We have several  other rum dist i l ler ies in Louis iana that are making some real ly good spir i ts.    I  th ink 
that  we are a l i t t le di f ferent in that  we are s i tuated on River Road r ight  adjacent to the Mississippi 
Levee and nex t to Auberge Du Chene Ver t ,  a bed and break fast  run by my wi fe that  was my fami ly 
home, www.aubergeduchenever t .com.   The house s i ts under several  beaut i fu l  large oak t rees 
which make a ver y nice set t ing to s i t  back and enjoy a cock tai l  made with “K ick ing Mule Rum”.  With 
Louis iana and increased focus on tour ism, I  see a ver y good possibi l i t y  of  a “ rum t rai l ”  in the future 
and wi th the bed and break fast  that  would be a real  good f i t .   

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

The best way to reach us is by emai l  at  r rdist i l ler y@gmai l .com or snai l  mai l  at  River Road Dist i l ler y, 
2151 K l ieber t  Road, Paul ina,  LA  70763.         

Is there anything else you’d l ike to share with our readers?

Yes; we would love for you to come spend a night at  the Bed and Break fast  and enjoy a few cock tai ls 
under the Oaks.
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5thCaribbean 
Rum & Beer 
Festival
6 -7 November 2015

St. Maarten

The Best Rum & Beer from the 
Caribbean & Beyond to Sample 
and Buy
The 2015 CAB Taste Contest
Rum & Beer Master Classses with 
Industry Experts
A Rum Cocktail Bartender Competition
Cooking with Rum & Beer Demos
Live Caribbean Music (Steel Pan & 
Guest Artistes)
Authentic Caribbean Food
Rum Cakes & much more

  www.rumandbeerfestival.com

Advance Tickets 
only $25

Caribbean 
Rum & Beer Festival 

Guests 
get to save at least US$600 

on a 3 night stay at the 
4 Star All-Inclusive 

Sonesta Maho 
Beach Resort & Casino 

in St Maarten 
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“Everyone who dr inks is not a poet. 
Some of us dr ink because we’re not 

poets.”

~Dudley Moore in the movie “Ar thur ”

Got Rum? TM
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Speakeasy Experience

A fter a month ful l  of  complicat ions, 
seeking the per fect  p lace 
where I  could smoke a c igar,  I 

f inal ly found what I  was looking for : 
Red Luxury Bar,  in Pat io Bel lavista, 
Providencia,  Sant iago (Chi le).   The 
bar is located in an area ful l  of  bars 
and restaurants,  very popular.   You 
ar r ive through what appears to be an 
un- related bar,  where they are playing 
l ive music.   You keep walk ing unt i l  you 
get to a stair,  you go up and reach a 
door.   Upon knocking on the door,  a 
smal l  s l iding window is opened and 
you are asked for a password, which 
you must have in order to gain access.  
In other words,  a c lassical  speakeasy 
bar,  a concept that  is  very popular 
wor ld-wide.

For this pair ing I  invi ted David Perez, 
a Spanish f r iend who has been l iv ing 
in Chi le for  many years.   David has 
accompanied me before,  you may 
recal l  a cof fee and rum pair ing we did 
a long t ime ago, with Ron Pampero 
Aniversar io.   We managed to do a 
great pair ing that day, something we 
hoped to repeat for  this pair ing.

As I  was saying, upon reaching the 
door atop the stairs,  al l  you see f rom 
the person on the other side is the 
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M y name is Phi l ip I l i  Barake, Sommel ier 
by t rade.  As a resul t  of  work ing wi th 

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

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

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

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

2015

C IGAR & RUM PAIR ING
by Phi l ip I l i  Barake
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eyes, through the sl iding window.  Once inside, however,  we had a table reserved 
and they were wait ing for  us with spark l ing wine and a plate of  Iber ico ham, sl iced 
and prepared by Jaime, the resident Maestro Jamonero  (cured ham master).

Behind the bar you can usual ly f ind up to three bar tenders,  who work di l igent ly, 
empowered by a mighty menu ful l  of  dist i l led spir i ts,  which they use ski l l fu l ly  to 
produce c lassic and signature mixology.

For this pair ing I  selected Ron Centenar io 20 Aniversar io f rom Costa Rica, a bot t le 
that  is  presented wrapped in a leather s leeve.  The descr ipt ion states that  the rum is 
a blend of  rums up to 20 years old.   The rum has a very low congener level,  dist i l led 
f rom cont inuous column to a high proof level  and, as far  as the age, i t  is  very simi lar 
to 7 to 12 year old rums that I ’ve t r ied before.   The rum has accentuated notes of 

Got Rum? TM
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caramel and vani l la,  and a sweetness 
level  that  is  along the l ines of  what 
mainstream consumers enjoy in their 
rums (which is high).

I  had also reserved a special  c igar 
for  this pair ing,  something I  brought 
back f rom my last  v is i t  to Cigar House 
in Puer to Rico.   This is one of  my al l -
t ime favor i te c igars f rom Nicaragua, I 
am talk ing about Liga Pr ivada Unico 
Feral  Fly ing Pig,  f rom Drew Estate, 
the c igar ’s dimensions are r ing 60 and 
5 -3/8” in length.   This c igar format is 
very unique, due to the way the mouth 
piece is f in ished, ro l led up and twisted 
to resemble a pig’s tai l .   The c igar ’s 
composit ion inc ludes a Connect icut 
Broadleaf- type Maduro Wrapper,  Mata 
Fina Brasi lero binder and Nicaraguan 
Fi l ler.

As soon as we took the c igars out 
of  their  cel lophane sleeves, we detected f ine chocolate and concentrated cocoa 
emanat ing f rom our hands, with del icate cof fee and leather notes.   The combinat ion 
was a ver i table winner,  even before l ight ing up the c igars!

We l i t  up the c igars using standard 
cataly t ic l ighters,  s ince the shape 
and manufacture of  the c igar al low for 
a t ight  and even draw.  Once l i t ,  we 
star ted the pair ing.

Much to our surpr ise,  the f i rst  third of 
the c igar,  which was already fabulous, 
paired up great ly with the rum, possibly 
due to the tobacco’s aggressive,  dr y 
chocolate notes,  or  the ear thy and 
burnt  c i t r ic  notes,  s imi lar  to those 
produced by a bar tender who l ights 
up the oi ls f rom the skins of  c i t r ic 
f rui ts.   I t  t ruly amazed us how wel l  the 
rum and the c igar matched up.
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As we neared the second third of  the c igar,  i t  was evident f rom the aggressive -yet-
manageable notes,  that  we were deal ing with a medium to strong c igar.   So in order 
to br ing some f reshness into the pair ing,  we added at  that  point  an ice sphere to 
each of  our rum glasses.  The ice al lowed for us to perceive more sweetness f rom 
the rum, also using more par ts of  our mouths and tongues.  The f inish of  the rum 
was shor tened by the ice,  but  the combinat ion al lowed us to balance i t  against  the 
increasing strength of  the c igar.

Even though my c igar was burning unevenly at  t imes, i t  would soon cor rect  i tsel f 
and, at  the end, my impression of  the pair ing was the same as David’s.   This was 
def ini te ly one of  my 10 best pair ings to date.   I  def ini te ly recommend al l  my readers 
to t r y this,  just  remember to add the ice to the rum as you approach the second 
third,  and every thing wi l l  turn out just  f ine!

And keep in mind that you can 
wr i te me any t ime with suggest ions 
or quest ions about c igar and rum 
pair ings.   I  wi l l  be more than happy 
to answer your quest ions and wi l l 
be exc i ted to work on your pair ing 
ideas, so you can recreate them 
later at  home, with your f r iends.

Cheers!
Phi l ip I l i  Barake




