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FROM THE EDITOR

Resurrecting Forgotten

Rums
ne of the most enjoyable
—and often challenging-
aspects of our job as rum

and blenders is to
help clients resurrect old, almost
forgotten rums. Sometimes we have
the advantage of being presented
with production notes that include
the names of the yeast strains and
other related parameters (pH, pitch
rates, fermentation times) so the
work is rather straightforward. Other
times we are presented with actual
samples that we must evaluate to
determine their original acidification
and esterification levels and then
work backwards using educated
guesses as to the equipment, quality
of water available, state of the sugar
industry at the time, etc.

consultants

The end result of this work is akin
to preserving animals in a zoo or,
as in the movie Jurassic Park, to
injecting prehistoric dinosaur DNA
into living organisms in order to
bring the former back to life. We
are aided in our quest by the use of
modern laboratory equipment, such
as HPLC and GC capable of precisely
dissecting products into their building
blocks. This process is so enjoyable
to us, that any outing into an antiques
market or old neighborhood bar could
uncover a treasure trove of old rum
bottles, some with rum still in them,
others with only crusty sediment, but

to the trained eye, even the latter has
tales to tell.

Rum has changed a lot over the past
100 years, even more over the past
decade, and old bottles are silent
witnesses to these changes. So next
time one of your friends pulls out an
old bottle of rum, consider storing a
few milliliters of it into a small vial
and saving it for posterity, keeping
in mind that you may have in your
hands one of the last members of an
endangered species.

Cheers,

Luis Ayala, Editor and Publisher
Li"kedm http://www.linkedin.com/in/rumconsultant

Do you want to learn more about rum but don’t want
to wait until the next issue of “Got Rum?”? Then
join the “Rum Lovers Unite!” group on LinkedIn for
updates, previews, Q&A and exclusive material.
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THE ANGEL'S SHARE

by Paul Senft

My name is Paul Senft - Rum Reviewer, Tasting

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

The desire to share this information led me to
create www.RumJourney.com where | share
my experiences and reviews in the hopes that |
would inspire others in their own explorations.
It is my wish in the pages of “Got Rum?” to be
your host and provide you with my impressions of
rums available in the world market. Hopefully my
tasting notes will inspire you to try the rums and
make your own opinions. The world is full of good
rums and the journey is always best experienced
with others. Cheers!
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Grander Panama Rum

It is not an easy thing to start your own
rum company. When sourcing a rum it
takes a lot of trial and error before a
company discovers the final blend that
they are happy with. Dehart Spirits,
LLC explored a lot of rums from around
the world attempting to find the right
flavor profile for their product. Finally,
they selected a blend of rums made in
Panama.

Using sugarcane from Herrara, Panama,
they fermented grade-A molasses and
had it distilled using a 1922 American
Copper and Brass Works Continuous
column still. The rum is then aged in
used American Bourbon barrels. The
rums in the blend have a minimum of
eight years in age and it is blended to
90 proof. The product is then filtered
- first through cellulose plates and then
by cold filtration. The company claims
that the rum is “not altered by coloring,
flavoring or blending of additives”.

Appearance/Presentation

The custom 750 ml bottle has “Grander”
embossed on the front and sides. A dark
and light blue and white neck wrap with
“eight years” on the front and “Batch No.
P8001” on the back matches the front
label. The back of the bottle provides
details about the product and the
company’s marketing theme.

The rum holds a solid amber in the bottle
and glass. Agitating the liquid creates a
razor thin line that slowly beads up and
slides down the glass.



Nose

The aroma has a nice smoky vanilla
baseline that dances with the banana
notes, spices and heat of the alcohol. |
covered the glass and let it settle for a
few minutes. After the rum settled | was
able to identify the spicy notes as baking
spices, nutmeg and a hint of ginger.

Palate

The first sip revealed a strong wash of
alcohol charged créme brulee with an
oaken spiciness swirling in right before
the finish. Additional sips slowly reveal
tobacco notes, roasted walnuts, dried
orange peel and hints of black pepper.
Consistently as the rum begins to fade
there is a strong nip of alcohol and pop
of nutmeg that lingers into a long dry
finish.

Review

Dehart Spirits wanted to capture a sense
of adventure and accomplishment in a
bottle with Grander Rum. | found the
rum to be complex and aggressive. The
proof of the rum does turn the volume up
on some elements of the flavor profile
while subduing others. With an eight
year old blend it is not uncommon to have
a pepper pop in the profile; instead there
were hints of pepper, but a distinct pop
of flavorful nutmeg instead. | enjoyed
that it was unpredictable in nature and
believe it can fill the role of quality
cocktail ingredient or sipped neat with
a meal that involves grilled meat or fish.

Currently Grander rum is available in
central and southern Florida as well as
through an online link that can be found
on their website.

-'5"‘1-_-----"’J

GRANDER

PAHAMA RUM
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THE ANGEL'S SHARE

by Paul Senft

Ron Cartavio XO

Earlier this year | was introduced to a rum
company out of Peru that | had heard of
but with which | was not overly familiar. In
Trujillo, Peru, Destilerias Unidas S.A.C.

has been busy producing industrial
and beverage alcohol since 1929. The
distillery is conveniently located beside
a sugar mill from which they receive
fresh molasses for fermentation. They
use a continuous column still to produce
lighter rums and a pot still to create their
denser rums. After distillation they age
the rum using a Solera method in three
different kinds of barrels: used American
oak, French Limousin and casks from
Slovinia.

This rum line, after an unfortunate delay
due to distribution issues, has reentered
the United States market strong with
eleven expressions, including their
rum cream products. Cartavio XO was
created to celebrate the 80th anniversary
of the company. It is a blend of rums
ranging in age from ten to thirty years
using a combination of column and pot
still rums. The company claims that the
average age of the rum in the blend is 18
years old.

Appearance/Presentation

The bottle is concealed in a black tin
box with information about the rum and
company on the side. A wooden cap
secures a synthetic cork to the bottle
with an additional wire wrap securing the
cap. The liquid in the bottle and glass
has a dark mahogany color with rose
highlights.
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Agitating the liquid produced a thick band
around the glass that reluctantly releases
slow moving legs. While nosing the rum
| noticed a lovely green halo glimmering
around the perimeter of the glass, a
hallmark of the oak aging.

Nose

The aroma provides a rush of caramel,
vanilla, touch of cinnamon and banana,
with a range of spices pulled from the oak
aging particularly allspice and nutmeg.
Rounding out the aroma is a lovely
buttery nuttiness that lingers lightly in the
airways.

Palate

The first sip provides a sweet and spicy
entry outlining the tongue with a tingle of
alcohol. This swirl of flavors introduces a
blend of light floral notes, allspice, dark
chocolate, caramel, cinnamon, dried fruit-
cranberries and raisins, roasted almonds
with a pop of ginger. This fades in a dry
smoky oak, lightly toasted tobacco and
vanilla finish. The sweetness lingers on
the palate long after the other notes have
faded away.

Review

This was my first rum from Peru and it
has definitely made me curious about the
rest of the line. The lovely depth and
complexity provided by the spirit was a
pleasure to sip neat. Ron Cartavio is
currently pursuing distribution across the
U.S. and is available in Europe and South
America.

e
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www.roncartavio.com

Would you like
to see your rum
reviewed here?

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

are you waiting
for???

For more
information, please
send an email to:

margaret@gotrum.com
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Upcoming 5-Day Rum Course: Oct. 5-9 2015, Kentucky, USA

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

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

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

through the economic and political landscape of

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

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

production costs.

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

laboratory and production stills.

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

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

Note: This 5-Day Rum Course fulfills all the

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

Runi

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

Equipment and
Technlijues

USD $5,495. It includes:

*+ All class related materials

*+ Breakfast, lunch and refreshments daily

* Networking Dinner/Reception

+ Transportation between The Brown Hotel
and Moonshine University

Special: Register before September 7th and
receive 4 nights free at The Brown Hotel!

Got Rum? August 2015 - 10
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UNIVERSITY

The International Leaders in

Rum Training and Consulting

A few comments from our
recent graduates:

“Changed how | move forward,
in a great way.”
(T. Chase, South Carolina)

“Excellent!”
(B. Caffery, Louisiana)

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

“Very good.*
(C. Boggess, Indiana)

“Well worth it!”
(B. Tierce, Texas)

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

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

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

Learn more about The Rum
University at:

www.rumuniversity.com

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

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

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

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

o= 0N the official language of the host
Espandl nation.
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The Alchemy of Rum

i

Part 1: Basic natural elements (water, earth and sun) are absorbed by a
plant to produce sugar (July 2015 issue).

Jl-l
all

L A
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Part 2: The sugar is extracted from the plant using mechanical devices,
heat and water.

Part 3: The collected sugar is allowed to be transformed into alcohol
through a process invisible to the human eye.

|

Part 4: The alcohol is concentrated through the use of an‘alchemist’s
furnace.

Part 5: The collected alcohol is allowed to oxidize, acidify and esterify
inside the dark condi of a wooden cask.

Part 6: Months or years later, rum emerges 'with a complexity and character
far superior than the sum of the parts employed in its creation.

Few things speak of alchemy as the above description of rum’s journey from the
tall, tropical grass to the drinking glass.

Join us as we explore the science and mysticism behind the distilled productrwe
call rum.



//

Introduction to Alchemy and Aristotle’s Four Elements

According to Aristotle, the basis of the
entire material world-was something that B=
he called prime or first -matter. This was
not,-as-it may sound;-some gray sludge |
from-which the world gradually evolved.

In fact, it was'not/a substance one could
see or touch.

It had no physical existence on its
own account. However; it was the one
unchangeable reality behind the ever-
changing material world. To ‘give this
matter a physical identity and individual

characteristics, various -stages of form
were needed.

The first stage of form, Aristotle believed,
was found-in the four elements of Earth,
Air, Fire, and Water. The elements,
while distinguished from each other, are
also related by four qualities. These
qualities are dry, moist, hot, and cold.
Each element possesses two qualities,
of which one predominates, and each
element is linked to two other elements
by the quality they possess in common.
Here is how this system applies:

* Fire is hot and dry with heat
predominating.

Air-is hot and moist with moistness
predominating.

Water is moist and cold with cold
predominating.

Earth is cold and dry with dryness
predominating.

The main interest of Aristotle’s theory of

the elements from' the point of view of
alchemy.is the idea of change. According ==
to his theory, each element can be [* '}
transformed into another element through =
the quality they possess in common.

With this knowledge at hand, we set out to explore how these four elements
help with the production and transformation of sugarcane-into rum.

Got: Rum?’August'lzms
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COMBLE DE MOULIN

A. Chassts avee les Tambours G. Les (oyaux

B..Poteanx H. LEnrayeure
. Jabliere L..Le Powungcon
. Les Forces - M..La Damouselle

LEntratt > N..Bras de moulin
" Les Chevrons

rd

",

~(..Chevaux ?ui trent le Moulin
.

v

Lot S e T IER B
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Last month we explored how fire (the sun), the earth and water help the sugarcane grow
and assist with the cellular functions involved in the creation and storage of sugar by the
plant.

We now jump to the magical time at the end of the growth season, when the sugarcane is
ready to be harvested. Fire is once again called upon, this time to burn the leaves from
the cane, to make it easier and more efficient to cut'it and transport it to the sugar mill.

At the mill, the sugarcane is pressed to extract its sweet juice. The extraction process
can be fueled by animals, people, water (river streams), steam (water heated by fire) or
by burning fossil or other fuels to directly drive machinery.- During this process, water is
sometimes added again, to dilute/additional sugars leftover.in the bagasse, so that as much
of.it. can be collected.

If the goal is to'produce crystalized sugar, the juice is heated again (involving more fire!)
and minerals and other earthly components are added to adjust the pH and to prevent
contaminations.

Next month, Part 3: Fermentation

\ )‘Ik
'-;nl.\ \%'.




COOKING WITH RUM

by Chef Susan Whitley

>= e =
T—IeIIo my name is !ugE

‘Whitley, | am passionate
about great foods and
~beverages. | love finding
recipes that mcorporate

my favorite ingredients

and sharing the results

with my friends and family.
Through this monthly !
column | will do my best to
inspire you to incorporate

the spirit of the tropics

into your everydaL

cookmg RS =

Sue@gotrum .com

recipes for you to help you beat the summer heat. These recipes

| am going to share with you come from one of my favorite books,
“Cooking with Spirits” written by Ruth Vendley Neumann. | hope you
enjoy these cool recipes! Bon Appetit!

S ummer is-now in full force so | thought | would offer some refreshing

Short Ribs a la Rum
Ingredients:

3 Ibs. Short Ribs of Beef, cut into 3 inch serving pieces
2 Tbsp. D|Jon MusLa,Ld

Salt, to taég

Y% tsp. Chil Powder

Y tsp. Sugd;r

i ’ ":""‘f;d‘.--r.—- A g ".-
Wi | “Food is“all those Substances which,
i submltted to the gction of the stomach,

‘can be assimilated or changed into Ilfef
by digestion, and can thus repair the é
o
l

losses which the human body suffers
through the act.of. living.’.

L L -

— Jean Anthelme Brillat-Savarin 'I'
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Juice of a small Lemon
Y C. Olive Oil

1 small Garlic Clove, crushed
1 small Onion, chopped fine
1/3 C. Dark Rum

1/3 C. Beef Bouillon

Directions:

Place the short ribs in a deep bowl, add all ingredients, cover and marinate
in the refrigerator for several hours. Drain and reserve the marinade.
Preheat oven to 425F and bake ribs for 30 minutes on a rack in a roasting
pan. Reduce heat to 325F and baste with marinade every 10 minutes for
1 % hours. Skim off all the fat from the pan and serve the beef with the
remaining marinade. Serves 6.

Apricot Rum Cream

r

Ingredients:

Juice of 2 Lemon

Ya C. Light Rum

2 Thsp. Gelatin

Ya C. Apricot Juice from can of
fruit, heated

Ya C. Apricot Liqueur, heated
Ya C. Sugar

2 C. Crushed Ice

%2 C. Heavy Cream

%2 C. Canned Apricots, peeled
and chopped

>

Directions:

Put lemon juice, rum and
gelatin into an electric blender
container.

k] Add hot apricot »
.j juice and liqueur. Cover and J -
g blend for a half minute. Add ! B g_,-" S

sugar, cover and blend for 4
seconds. Add ice, cream and apricots and blend for 30 seconds more or
until mixture begins to thicken. Pour at once into individual molds.

T
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NUTS ABOUT THE COCONUTS

ODE TO MY COCONUT TREE

By Michael Flores Caasi, Philippines

How beautiful to stare and to see,
Those palm ribs of my favorite coconut tree;
Where trunk is towering up and high.
Like birds soaring high in sky.
The fruits may be hard outside
but there’s a clear and soft heart inside,

The juice within can make me strong

And make my joyful life so long.
My tree is always proud to stand
Where roots are tightly holding grounds;
At night when stars and moon are bright,
My tree smiles in perfect sight.
O dear O lovely coconut tree

Be still today, thanks for inspiring me.

Got Rum? August 2015 - 20
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INTERESTING COCONUT FACTS

Did you know that...

Every bit of the coconut is used. As a result, coconuts are called
the “Tree of Life” and can produce drink, fiber, food, fuel, utensils,
musical instruments, and much more.

When intra-venous (IV) solution was in short supply, doctors during
World War Il and Vietnam used coconut water in substitution of IV
solutions.

Botanically, the coconut palm is not a tree since there is no bark, no
branches, or secondary growth. A coconut palm is a woody perennial
monocotyledon with the trunk being the stem.

Possibly the oldest reference is from Cosmas, a 5th century AD
Egyptian traveler. He wrote about the “Indian nut” or “nut of India”
after visiting India and Ceylon, Some scholars believe Cosmas was
describing a coconut.

Soleyman, an Arab merchant, visited China in the 9th century and
describes the use of coir fiber and toddy made from coconuts.

In 16th century, Sir Francis Drake called coconut “nargils”, which
was the common term used until the 1700’s when the word coconut
was established.

It takes 11 -12 months for the coconut to mature.

At one time scientists identified over 60 species of Cocos palm.
Today, the coconut is a monotypic with one species, nucifera.
However, there are over 80 varieties of coconut palms, which are
defined by characteristics such as dwarf and tall.

Coconut growing regions are as far north as Hawaii and as far south
as Madagascar.

b .

-\
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The sailors aboard Vasco de Gama’s ships gave the

. coconut its name. They called it “Coco”, named after a
grimacing face or hobgoblin. The brown, hairy husk and
three face-like dimples made them think the seed looked
like a sort of spirit. When the “coco” came to England,
the suffix of nut was added and that’s how the name came
about.

 Falling coconuts kill 150 people every year — 10 times the
number of people killed by sharks.

* May 8th is National Coconut Creme Pie Day.

« Coconut oil was the world’s leading vegetable oil until
soybean oil took over in the 1960’s.

* There are more than 20 billion coconuts produced each
year.

+ Coconut oils contain MCT’s, a median chain triglycerides
which are easy to digest. The oil is source of energy and
has an accelerating effect on the metabolism. Coconut
oils are very healthy and good for your heart.

+ Coconut oils also contain four growth hormones, called |
cytokinins, and three sets of chromosomes — or triploids
— that help the development of many organisms. Coconut
water is considered the “father of modern tissue culture
science”.

 Currently, research is being done to see if coconut can be
used in hair regrowth and anti-aging cosmetics.

Got Rum? August 2015 - 23



COCONUT-INSPIRED COCKTAILS

10 with a 2

Ingredients:

e 2 0z. Blue Chair Bay Coconut Rum
* 1 1/2 oz. Pineapple Juice

* 10 Mint Leaves

 Juice of 1 Lime Wedge

« Splash of Symple Sirup

e 1 o0z. Light Lager Beer or Club Soda

Instructions:

Shake all ingredients with ice (except for the beer/soda) in
a cocktail shaker. Strain over ice into a rocks glass. Top ’f
with beer/soda.

- Malibu Sorbet Bay

Ingredients:
e 1 Part Malibu
* e 1 Part Coconut Water
e 75-100 gr Fresh Coconut
Instructions:

First blend 6-8 ice cubes in a blender until crushed. Add
the rest of the ingredients and blend until smooth.

El Kokoloko

Ingredients:

* 1 0z. Don Q Gold

* 1 0z. Don Q Coco

e 1 0z. White Creme de Cacao

e 1 0z. Coconut Milk

e 1 tsp. Sugar

e 1 tsp Unsweetened Cocoa Powder

Instructions:

Shake rums, creme de cacao and coconut milk. Rim rocks
glass with sugar and cacao powder mix. Fill glass with
ice. Strain drink into glass.

Got Rum? August 2015 - 24



Strawberries & Cream

Ingredients:

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

e 3 0z. Strawberries

e 1 o0z. Coconut Cream

Instructions:

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

Pina Thunder

Ingredients:

1 1/2 oz. Captain Morgan Pineapple
Rum

* 1/2 oz. Lime Juice

* 1 0z. Goya Cream of Coconut

* 1/2 oz. Goya Coconut Water

* 1/2 oz. Goya Pineapple Juice

Instructions:

Combine all ingredients with ice in a
blender and serve.

Got Rum? August 2015 - 25



THE RUM UNIVERSITY LABORATORY

www.RumUniversity.com
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making your own

Coconut
Rum Cream

There are very few things that remind
us of summer on the beach, as the smell
of coconut and the taste of rum. Now
you can bring these two together in the
comfort of your own home.

Ingredients

1 Cup Sugar

1 Cup Water

1 Can (14 oz) of Coconut Milk (or
make your own, see facing page)
2 tsp Coconut Extract

1 Cup of White Rum at 50% ABV

Procedure

Make a simple syrup by combining water
and sugar, constantly stirring over
medium to high heat until it reaches
the boiling point. Remove from heat let
stand until it reaches room temperature.

Combine the symple syrup, coconut
milk and the coconut extract until they
are thoroughly mixed. Add the rum
and stir until the rum has been fully
incorporated. Store in the refrigerator
for up to one month. Shake well before
serving.




Making your own Coconut Milk
Ingredients

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

Procedure

Heat water, but don’t boil. It should be hot, but not
scalding.

Put coconut in blender and add water. (If all water
won'’t fit, you can add the water in two batches).
Blend on high for several minutes until thick and
creamy.

Pour through a mesh colander first to get most of the
coconut out, and then squeeze through a towel or
several thicknesses of cheesecloth to get remaining
pieces of coconut out.

If you have to split the water, put all the coconut that
you strained out back in the blender, add the remaining
water, and repeat.

Consume immediately or store in the fridge for up to
3-4 days.
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Welcome to The Rum University Library. In
addition to the material found on our official
website, we also periodically publish on “Got
Rum?” reviews of books on topics including
fermentation, distillation, aging, mixology
and many more. You can also find additional
valuable material at

www.RumBook.com

Got' Rum? August-2015:- 28

'l S —

-




here is no better book
to review in this month,
dedicated to the Ilovely,
useful and delicious coconut,

than Awesome Coconut Milk
Recipes, by Nicole Smith.

In addition to the interesting
facts about coconut presented
throughout the book, the book’s
value comes from the carefully-
selected recipes, especially the

coconut-inspired main courses, AWESOME

which include: COCONUT MILK
Vegan Egg RECIPES

CoceuBSUvam b Tasty Ways to Bring Coconuts from
Pasta Al Forno Baked Zity the Palm Tree to Your Plate

d IRSTAUCTARLES.COM
Chipotle Coconut Creamed IDMTED AND INTRODUCED 87 HICOLE 1

Corn

And my personal favorite:
e Hawaiian Banana French Toast

There is, of course, a long
list of desserts as well, where
coconut plays everything from a
minor to a major role, in terms
of contributing flavors, aromas
and textures. Among the most
noteworthy desserts are:

+ 100 Calorie Peanut Butter Chocolate Popsicles
» Layered Potato Dessert and

e Green Tea Mochi Cake

The list of yummy recipes goes on and on, including appetizers, drinks and soups.
If you are only going to have one coconut-inspired cookbook in your kitchen, this
has to be the one.

| hope you enjoy reading —and putting into practice- this book as much as | have.

Margaret Ayala, Publisher
Margaret@GotRum.com
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THE RUM HISTORIAN

by Marco Pierini

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

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

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

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

| try to cover all of this in my Italian blog on Rum,
www.ilsecolodel rum.it
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ON THE QUEST AGAIN
3 VINUM ADUSTUM

“Historia Naturalis Brasiliae” devotes a
whole chapter, written by Willem Piso, to
sugar. Hardly surprising, since the Dutch
had gone to Brazil mainly to take hold of
its precious sugar. But, like many of his
contemporaries, Piso is also struck by the
complexity and sheer spectacle of sugar
making. At the time in Europe there were
hardly any big factories. Manufacturing
took place in many small workshops where
often a single master worked leisurely,
assisted by few apprentices. In sugar
factories, on the other hand, during the
harvest, “night and day tongues of fire rise
up, terrible in their blaze”, around which
scores of black, half-naked, sweating men
bustle in a frenzied way. The sugarcane is
unloaded from the carts, cleaned, cut and
squeezed. And the juice gathered is boiled
in the cauldrons. All in quick, rigorous
succession and hurriedly, breathlessly
a hellish scene, a veritable Tropical
Babylon, as a contemporary wrote.

Piso had to understand what he saw,
then he had to explain it to his European
readers. And explain it in Latin. But the
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ancient Romans, whose language he wrote in, in Brazil, for more than a century, by slaves,

did not use sugarcane, sugar factories, sugar,
stills, distillation or spirits. It was therefore
necessary to introduce new words into Latin,
such as caldo for the juice of the cane. Or
bend old words, born in an entirely different
context, to make them express a new meaning;
so, vinum, wine, becomes a general term for
every fermented beverage.

After describing how sugarcane was squeezed
and the caldo collected, Piso writes: “Thence,
mixing some water with it, they make also awine,
popularly called Garapo: local people ask for it
greedily and on it, if it is aged, they get drunk.”
So far, nothing new: we already knew that a
fermented beverage obtained from sugarcane,
here called Garapo, had been widely drunk

natives and poor white people. What additional
information Piso gives us is that, sometimes, it
was deliberately aged. But why? Did its quality
improve through ageing? | don’t understand, |
would entreat all of you to enlighten me.

He then goes on:

“So, from this first liquid [that is, the caldo],
sugary wine, vinum adustum, acetum, cooked
honey and sugar itself can be prepared.”

Let us give a good look at this list. Sugary wine
is Garapo. Acetum is raw juice mixed with water,
after a few days it went sour and was used in
medicine. Cooked sugar is molasses. And sugar
is sugar.
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Piso must bend his Latin to describe something
which in Latin did not exist and which is similar

So, what is vinum adustum? The literal
translation is “burnt wine”. Evidently, another

beverage, besides Garapo, was obtained from
sugarcane. A beverage which was made by
burning the Garapo itself. And maybe this is
what Piso refers to when he writes “and on it, if
it is aged, they get drunk.”

But in the Piso’s Netherlands a burnt wine was
already widespread. It was made by burning, that
is, distilling the wine made from grape juice and
it was extremely strong. It was called gebrande
wijn, which means, more or less, burnt wine.
Better known as Brandy.
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to Brandy. He is telling us that the fermented
cane juice was then burnt, that is, distilled in a
still, as they did for Brandy, resulting in a strong
new beverage.

He does not have a specific name for it yet and,
basing himself on the production process, calls
it vinum adustum, burnt wine. But now we can
call it by its real name: Rum.

_.
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SINT MAARTEN GUAVEBARRY RUM

If you have taken a Caribbean cruise, more
than likely you have been to Sint Maarten
or St Martin. One of the most popular take-
home souvenirs from the island has always
been Sint Maarten Guavaberry Liqueur, a
tasty blend of fine oak-aged rum, cane sugar
& wild Sint Maarten Guavaberries. The rare
fruit is found high in the warm hills in the
centre of the island and is not at all like
guavas. On your next cruise, be sure to visit
the Guavaberry Emporium, where you will
find other great liqueurs. Old Oranjestad
Orange Rum is made with old oak aged rums
and flavourful wild Caribbean oranges and
with a small amount of local guavaberries.
Guavaberry Brand Island Vaanilla Golden
Rum Liqueur is made with vanilla beans
which are grown and harvested in the
Caribbean. Guavaberry Brand Passion Fruit
Rum Liqueur combines Passion Fruit and
select golden Caribbean Rums with a tiny
hint of Vanilla from Guadeloupe. There
is a Wild Lime and a Mango liqueur, and
some consider their Island Almond as the
Amaretto of the Caribbean. Rum fans
should also try their 5 Year Old and 8 Year
Old Republic Rums, unsweetened golden
blends of the fine Caribbean Rums, the
youngest of which are aged in oak for five
and eight years respectfully. The good news
for us landlocked fans is that Opici Family
Distributing has picked up the line and will
be selling it in markets in Connecticut, New
Jersey, New York, Washington DC, Maryland
and Florida.

THE 5TH CARIBBEAN RUM AND BEER
FESTIVAL

If you need it, here is another good reason
to visit St Maarten. It has become the
latest host country for the roving Caribbean
Rum & Beer Festival which will take place
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RUM IN THE NEWS

by Mike Kunetka

on November 6th & 7th. Now in its fifth
year, the festival brings together some of
the finest rum and beer products from the
Caribbean and beyond, in a vibrant setting
complete with Caribbean food, culture and
entertainment. This year’s festival will take
place at the Sonesta Maho Beach Resort &
Casino in St Maarten.

BACARDI
It has been a busy month for Bacardi.

On July 1st, Bacardi Global Travel Retail
announced the launch of Single Cane Estate
Rums, a distinctive collection of premium,
aged rums from exceptional sugarcane
estates across the Americas. By crafting
each rum entirely at a single source in small
batches, each expression is unique and fully
captures the unique character of its home.

The initial launch of Single Cane Estate
Rums comprises two variants — Worthy Park
Estate from Jamaica and Consuelo Estate
from Dominican Republic. Worthy Park
Estate rum is a warm amber rum, distilled in
small batches, using sugar cane harvested
from the heart of the Lluidas Vale in the
temperate microclimate of the Jamaican
Cockpit Mountains, 1200 feet above sea
level. The altitude slows the ageing process
and allows the smooth and rich flavors
to develop gradually. After a watchful
fermentation, traditional pot stills are utilized
to create the base rums that are selected for
aging in American white oak casks between
two and five years.

Consuelo Estate rum is a smooth golden rum
made from the juice of virgin sugar cane,
grown in the coastal plantations of south-
eastern Dominican Republic, where local
farmers have harvested the sugar cane
by hand for generations and are highly



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

experienced in selecting only the best
varieties when the crop is ready. The rum
is shaped by a unique microclimate whose
lush fields are exposed to Caribbean sun
and cool winds from the sea, resulting in
ideal ageing conditions. Single Cane Estate
Rums will initially be available in Heinemann
airport stores in Frankfurt, Hamburg, Berlin,
Vienna, Oslo, Copenhagen, Istanbul and
Riga.

On July 7th, Bacardi announced that it had
expanded its portfolio of super-premium
rums with the acquisition of Banks rum. The
award-winning BANKS portfolio includes
BANKS 5-Island Rum, BANKS 7 Golden Age
Blend and various limited editions. Created
by Founder and Master Blender Arnaud
de Trabuc, and inspired by the travels and
discoveries of legendary 18th-century British
explorer and botanist Sir Joseph Banks,
Banks Rum is blended according to a secret
formula developed by blending rums from up
to seven different origins including Trinidad,
Jamaica, Guyana, Barbados, Panama,
Guatemala and Java. The final blends are
aged in previously used bourbon barrels.

On July 8th, Bacardi announced it had
completed an acquisition of Leblon Holdings
LLC and its LEBLON® Cachaga brand after
serving as a significant minority investor
for several years. LEBLON is a premium
artisanal cachaca produced at Maison Leblon
in Minas Gerais, Brazil's fertile agricultural
heartland. LEBLON is a favorite cachacga in
top culinary and mixology venues in Brazil,
where cachaca is the national spirit.

BRUGAL RUM

Once again, the Edrington Group is releasing
a high-end, limited edition rum under its
Brugal brand. Brugal’s Papa Andrés 2015
Alegria Edition is a 40%-abv Dominican rum
sourced from the Brugal family’s private
reserves in Puerta Plata. Created by master
blender, Jassil Villanueva Quintana, a fifth
generation member of the Brugal family,
this is a bright rum with a rich golden-amber

If you want us to share

color. Traditionally enjoyed only at important
family celebrations, this private reserve
rum came to be known as Papa Andrés, in
honour of the company’s founding father,
Don Andrés Brugal Montaner. Only 1,000
decanters of the special edition are being
released—retailing at $1,500 apiece—with
all proceeds going to the brand’s charitable
Brugal Foundation, which seeks to reduce
poverty in the Dominican Republic.

CARIBBEAN JOURNAL 10 BEST
AMERICAN RUMS

On July 4th, the Caribbean Journal, an
electronic newspaper with original content
covering news, travel, politics and opinion
from more than 20 countries and territories
in the Caribbean, announced their list of
the Top 10 American Rum Brands. Note that
the list intentionally leaves off any brands
from Puerto Rico and the American Virgin
Islands. This year’s list includes Siesta
Keys, Papa’s Pilar, Richland’s, Lost Spirits,
Thomas Tew, Koloa Rum, Dancing Pines, St.
George, Bayou Rum, and Maui Rum.

MOUNT GAY

Mount Gay Distilleries announced the
acquisition of nearby land that formed part
of the producer’s original 18th century
estate with the intent of creating a “luxury
terroir rum”. Rémy Cointreau, Mount Gay's
parent company, confirmed the purchase of
a 134-hectare parcel of land surrounding
the distillery, including the sugar cane
plantation that supplied the distillery
during the period its rum production was
being refined by namesake Sir John Gay
Alleyne. Rémy Cointreau’s CEO, Valérie
Chapoulaud-Floquet, stated “We saw this
unique opportunity as a sign to pursue our
goal to create a true luxury rum brand. Here
in Barbados, we now gather together all
the elements to foster the legacy of Mount
Gay Distilleries: authenticity, history and
terroir, with a single-estate rum, a genuine

Barbados historical ‘chateau’.

/"""H\\'___/ :
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Association (WIRSPA), twelve North American journalists gathered for an

opportunity to visit the island of Hispaniola and the operations of three rum
companies in the Dominican Republic and Haiti. When the trip began my familiarity
with the works of WIRSPA was limited to the Authentic Caribbean Rum marque.
The ACR marque was developed to symbolize the quality and authenticity of the
rums produced by the companies that are WIRSPA members. It has been used in
campaigns across Europe and is now launching in North America with a series of
trade seminars.

T his June, at the invitation of the West Indies Rum and Spirits Producers’

As | have visited rum companies across the Caribbean and the Americas, | have
often observed how they use or dispose of their waste and by-products and their
green initiatives. In the not too distant past, companies would often dump their
waste in the ocean or store it in caves or dumping grounds. This led to unforeseen
environmental impacts that are still being addressed today.

WIRSPA, through its Capital Investment
program, has been assisting companies in the
implementation of programs thathelpthem manage
their environmental impact. For example: On our
second day of the trip, we traveled to Alcoholes
Finos Dominicanos (AFD). This distillery provides
the rum for Ron Barcelo and was one of the
greenest, self-sufficient, large scale operations |
had ever seen. AFD produces around 16 million
liters of alcohol a day, 335 days a year. During
the tour we learned that the chemicals from the
stripping run are extracted and stored for resale.
The bagasse is sent to the incinerators that
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and biomass is then blended with the
waste water and used to fertilize the
sugar cane fields around the distillery.
CO2 is captured and bottled for sale
to beverage companies. The alcohol
produced is then shipped to Barcelo or
exported out of the country. On a side
. note AFD has also implemented some
educational incentives and outreach
programs to the communities around
the distillery that help grow the sugar
cane used in their production.

From AFD we traveled to the Barcelo
aging and bottling center which also
featured a visitors’ center and museum.
This was a pretty standard experience
until we got to the cooperage room.
There we got to watch them revitalize
rum barrels by stripping the old char,
inspect and if needed replace barrel
staves, then rechar the barrels to the toast needed for the day. With the barrel
shortage the market is currently experiencing it was good to see a company making
the most of this resource.

During our time in the Dominican Republic we also visited the Brugal Aging and
Bottling facility in Puerta Plata. While there we toured their aging houses, bottling/
packaging facility and tasting room. Brugal has been one of the top selling rums
in the Caribbean for years. They currently produce seven million cases of rum
per year in San Pedro de
Macoris, 70 km east of
Santo Domingo. Since we
did not have the opportunity
to visit their distillery, |
requested information about
their environmental efforts.
They notified me that in
2012 they changed from
heavy fuel oil to natural and
bio gas earning the company
a national environmental
award. It was also noted
during distillation they
recover on average 8,000
tons of CO2 a year, 60
% of their waste water is
repurposed and 75 tons
of solid waste is recycled.
After our visit we spent the

All Photographs on this page: Authentic Caribbean Rum
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afternoon in Puerta Plata and then flew back to Santo Domingo for an eventful
evening.

While we were visiting Puerta
Plata, WIRSPArepresentatives
met to discuss and make
decisions concerning the
future of the organization.
That evening at a reception
we heard speeches about the
future of the organization as
well as U.S. subsidies and how
they affected the marketplace
and hopes of continued
negotiations that would create
a fairer market environment
than what currently exists.

The fourth day of our trip our intrepid band of writers flew to Port-au-Prince, Haiti
to visit the Rhum Barbancourt distillery. After we cleared customs we loaded up
in our van and sped through the city. Port-au-Prince has very little in the way of
highway infrastructure. During our travels we only saw a few red lights and the city’s
first overpass is set to open in late 2015. This led to a fun and somewhat chaotic
ride with lots to see and discuss along the way. On the surface we witnessed
a busy city with a vibrant street scene with loads of vendors selling mostly to
residents in the surrounding neighborhoods. Gradually we saw more tailoring of
goods to the tourists closer to the city’s famous Iron Market and other monuments.
It was explained to me that after the 2010 7.0 magnitude earthquake, most of the
middle class had abandoned the country. This has left the nation with a 50%
unemployment as industries have been slow to return to the country. The lack of
capital investment has been challenging, but the city is finally seeing its textile and
electronics factories come back on line.

As we approached the distillery we found
ourselves surrounded by fields of sugar
cane and homesteads for the farmers. |
later learned that the company has 600
hectares of land dedicated to sugar cane
production. After we arrived and had
introductions and refreshments, we were
allowed to tour the distillery. After the
earthquake, it took Rhum Barbancourt
several months to get their operation
back on line. One of the things that will
always stand out about this tour is how
thoroughly they displayedtheir processes.
We witnessed the cane coming in from
the fields, it getting weighed and then
piled where it is then transported to the
crusher. At the crusher we witnessed
the sugar cane juice get harvested and

Got Rum? August 2015 - 38

Photo Credit: Authentic Caribbean Rum

Photo Credit: Paul Senft



moved to distillation tanks.
The cane juice ferments
for three days, becoming
“cane wine” with roughly 7%
alcohol content. Throughout
the tour our guides changed
- each one sharing details
about different parts of the
operation. Rhum Barbancourt,
like AFD, incinerates their
bagasse; however, instead
of repurposing their ash they
gather it in barrels for offsite
disposal. It was noted that
the waste water is considered
too valuable to waste, so
it is reused throughout the
distillery for various purposes.

Our tour continued into the
guts of the distillery: climbing
catwalks and viewing the
column stills in action. The
heat was intense as the
operators climbed around
us making sure everything
was functioning perfectly.
Everyone | chatted with was
very knowledgeable and it
was easy to tell how much
pride they had in their work.
We departed the distillery
and walked over to the aging
houses witnessing firsthand
the large Ilimousine oak
vats and rows and rows of
barrels. It was here that we
learned how the earthquake
had destroyed barrels,
caused many to roll off their
perches, and damaged aging
warehouses. WIRSPA grant
money was key in helping the
company get their operation
back on line and restore the
warehouses with materials
needed for aging including
several of the huge aging vats.
Our last stop of the tour took
us to the blending and bottling

All Photographs on this page: Authentic Caribbean Rum
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room and we
witnessed a large
team of workers
filling and boxing
bottles of Rhum
Barbancourt Three
Star for the market.
We returned to
the reception tent
and took part in a
tasting hosted by
Thierry Gardere
that included their
full regular line
and one unnamed
product that is in
development.

U.S. Television N . j.f'h:'i' - e e N EEAR "

media tends to focus on the negatives of what is going on in Haiti, but | chose
instead to see the beauty in the landscape and its people. Their dignity and force
of will to carve a life for themselves is worthy of admiration. The middle class that
abandoned the country after the earthquake is now being replaced by a new one
as industries return and a new merchant class rises. It is obvious in talking to the
people that Rhum Barbancourt is revered because, between the distilleries and

cane fields, they have been one of the most stable employers of the people.

Friday morning our
group departed for the
airport and returned
home with brains
and notebooks full
of the knowledge we
had gained from this
| interesting experience.
. WIRPA/ACR as an

organization has done
a lot of surprisingly
good things for its
member companies
and now finds itself
at a crossroads as

members decide
its future direction.
Meanwhile the

organization continues its program to educate the North American and European
markets about the ACR marque and negotiate for a stronger place in the world
market. It will be interesting to withess what happens next as the decisions made
now will have ripple effects that affect the rum industry around the world.

e
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L to R: Thomas Kliebert Ill (Assistant Production Manager and Product Development), -
Tom Kliebert (owner) and Walter Schmidt (distribution and marketing) j
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We have seen over the past few years an increase
in the number of small distilleries in the USA making
craft rum. Tucked away in the small town of Paulina,
Louisiana, at the end of a breathtaking drive surrounded
by sugarcane fields, is a little piece of heaven called
River Road Distillery, owned by Mr. Tom Kliebert. Luis
and | had the pleasure of visiting the distillery and
staying at the Bed and Breakfast next door. What a
fantastic way to get some R&R and drink some good
local rum!

| am very pleased to share with our readers this
exclusive interview with Mr. Kliebert. | hope many
of them will have the opportunity to go out and visit
River Road Distillery, taste
their rum, relax at the B&B
and experience authentic
Louisiana hospitality.

I wish Mr. Kliebert and his
team much success and |
look forward to repeating the
experience in the near future.

Cheers!

\Margaret Ayala, Publisher
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What is your full name, title, company
name and company location?

Tom Kliebert, | am part owner and the distiller
for River Road Distillery located in Paulina,
Louisiana on the River Road situated on the
Mississippi River.

Can you tell us a little bit about River
Road Distillery and what inspired you to
start your own distillery?

Well my children have all grown, are off on
their own, so as most parents know that frees
up some time! | have always enjoyed rum
and my wife, Mary, and | have enjoyed rum
from various areas in our travels. One day
several friends and | were sitting around and,
probably having enjoyed a little too much
rum, started talking about making our own.

After all, we are sitting here in the middle of
some of the finest sugarcane in the world so



- [ i e —-
o e — : P
="k = ==

— - e

P

-—
-
=

why not give it a go. | have a big tobacco barn that was sitting unused so that made me
think we could give it a start without a large financial commitment. So one day | mentioned
it to Mary and of course her question was WHY? And all | said was “Just Because” and now
three years later here we are.

Can you walk us through your typical day at the distillery?

I guessitis pretty much the same as any other true craft distillery. Checking on fermentation
to see when the molasses is ready for distilling, making the stripping run, and spirits run.
And of course we spend a fair amount of time on labeling and filling bottles. We are very
hands on in our process with little to no automation. We are keeping with the art of the
craft.

What has been your greatest challenge since you decided you wanted to have your
own distillery?

From a business stand point the greatest challenge has been keeping up with the forms
and record keeping. The TTB and Louisiana’s ATC have been great to work with and very
helpful, but the fact remains there are a lot of forms and reports to keep up with on a daily
and monthly basis. From the operation side, my greatest challenge has been getting the
distillation just right. Finding the right place to make the heads and tails cut so we can
produce that quality profile that we enjoy and can enjoy sharing with others.
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Blackberry Coconut Sour
Ingredients:

e 2 o0z. Kicking Mule Rum

e 1 oz. Blackberry Syrup

e« 2 0z. Coconut Water

1 Whole Lemon
Directions:

In a 16 oz. stemless wine glass
filled with ice, add rum, blackberry
syrup, coconut water and juice
of lemon. Shake and strain over
fresh ice. Garnish with a lemon
wheel and blackberry floating in
the middle.




Do you have any advice for someone who is considering opening up their own
distillery?

You probably don’t have enough time on the advice | would like to give. A book on opening
a distillery might be in my future for another day. But if | had to give one piece of advice
it is to get with a good consultant and follow the advice you pay for.

What rum(s) do you currently produce?

We have only recently received our final license from the local level so we are only making
a white rum at present. Our spiced rum is pending approval and we hope to have that out
within the next two or three months. Then two or three months behind that we hope to
have a specialty flavored rum.

What inspired you to call your rum, Kicking Mule? Is there a story behind this name?

A lot of people have been asking the same question. In selecting a name | was trying to
come up with something somewhat unique and catchy. When our children were growing
up we raised and exhibited livestock. We always had a small mule around to help keep
away stray dogs and coyotes and help halter break the show calves. The mule would love
to run around and kick high in the air. So after tossing around several names, one of my
daughters came up with the idea as she was looking at the mule in the pasture one day.

We thought it had a good ring to it and would be easy for people to say “hey bartender —
give me a Mule and Coke”.
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Where is your rum available for purchase?

Our rum is available for purchase at the distillery and various stores in the South Louisiana area,
some of which are listed on our website, www.riverroaddistillery.com . We also have several
restaurants and bars that are featuring drinks made with “Kicking Mule” on their menus.

What is your favorite Kicking Mule cocktail?
Blackberry Coconut Sour. (Photo and recipe provided on page 44).
Do you offer tours of your distillery and do you have a visitor’s center?

We don’t offer an official tour at this time. Of course when customers stop in to make a purchase
we are more than happy to show them around.

There are other rum distilleries in Louisiana, what sets you apart from them? (Discuss your
Bed & Breakfast)

We have several other rum distilleries in Louisiana that are making some really good spirits. | think
that we are a little different in that we are situated on River Road right adjacent to the Mississippi
Levee and next to Auberge Du Chene Vert, a bed and breakfast run by my wife that was my family
home, www.aubergeduchenevert.com. The house sits under several beautiful large oak trees
which make a very nice setting to sit back and enjoy a cocktail made with “Kicking Mule Rum”. With
Louisiana and increased focus on tourism, | see a very good possibility of a “rum trail” in the future
and with the bed and breakfast that would be a real good fit.

If people want to contact you, how may they reach you?

The best way to reach us is by email at rrdistillery@gmail.com or snail mail at River Road Distillery,
2151 Kliebert Road, Paulina, LA 70763.

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

Yes; we would love for you to come spend a night at the Bed and Breakfast and enjoy a few cocktails

under the Oaks. ,
e
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“Everyone who drinks is not a poet.
Some of us drink because we’re not

poets.”

~Dudley Moore in the movie “Arthur”
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CIGAR & RUM PAIRING

by Philip Ili Barake

Speakeasy Experience

fter amonth full of complications,
seeking the perfect place
where | could smoke a cigar, |
finally found what | was looking for:
Red Luxury Bar, in Patio Bellavista,
Providencia, Santiago (Chile). The
bar is located in an area full of bars
and restaurants, very popular. You
y name is Philip Ili Barake, Sommelier argly SAtnialo g a e pp e Bite be.an

by trade. As a result of working with un-related bar, where they are playing
selected restaurants and wine producers live music. You keep walking until you
in Chile, | started developing a passion for get to a stair, you go up and reach a
distilleq spirits and cigars. As_part of_rr_1y most door. Upon knocking on the door, a
recent job, | had the oppgrtumty to visit many small sliding window is opened and
Central American countries, as well as, rum .
distilleries and tobacco growers. you are asked for a password, which
you must have in order to gain access.
But my passion for spirits and cigars did In other words, a classical speakeasy

not end there; in 2010 | had the honor of :
representing Chile at the International Cigar bar, a concept that is very popular

Sommelier Competition, where | won first world-wide.
place, becoming the first South American to

ever achieve that feat. For this pairing | invited David Perez,
Now | face the challenge of impressing the fa Spa_mSh friend who has been' living
readers of “Got Rum?” with what is perhaps in Chile for many years. David has
the toughest task for a Sommelier: discussing accompanied me before, you may,
pairings while being well aware that there are recall a coffee and rum pairing we did
as many |n.d|V|dan preferences as there are a long time ago, with Ron Pampero .
rums and cigars in the world. | 4

Aniversario. We managed to do a / |
| believe a pairing is an experience that great pairing that day, something we
should not be limited to only two products; it hoped to repeat for this palrlng. A f
is something that can be incorporated into our
lives. | hope to help our readers discover and | |
appreciate the pleasure of trying new things As | was saying, upon reaching the
(or experiencing known things in new ways). door atop the stairs, all you see fromf
the person on the other side is the




eyes, through the sliding window. Once'linside, however, we had a table reserved
and they were waiting for us with sparkling wine and a plate of Iberico ham, sliced
and prepared by Jaime, the resident Maestro Jamonero (cured ham master).

Behind the bar you can usually find up to three bartenders, who work diligently,
empowered by a mighty menu full of distilled spiritsjywhich they use skillfully to
produce classic and signature mixology.

For this pairing | selected Ron Centenario 20 Aniversario from Costa Rica, a bottle
that is presented wrapped in a'leather sleeve. The description states that the rum is
a blend of rums up to 20 years old. The rum has a very low congener level, distilled
from continuous column to-a high proof level and, as far as thejage, it is very similar
to 7 to 12 year old rums that I’ve tried before. The rum hasjaccentuated notes of

‘\. .




level tha
mainstre

for this
back fro
in Puerto Ri
time favorit
am talking
Feral Flyin
the cigar’s dimen
5-3/8” in length.
very unique, due
piece is finished, rolled up
to resemble a pig's tail. The cig
composition includes a Connecticut
Broadleaf-type Maduro Wrapper, Mata
Fina Brasilero binder and Nicaraguan
Filler.

As soon as we took the cigars out

of their cellophane sleeves, we detected fine chocolate and concentrated cocoa
emanating from our hands, with delicate coffee and leather notes. The combination
was a veritable winner, even before lighting up the cigars!

We lit up the cigars using standard
' catalytic lighters, since the shape
" and manufacture of the cigar allow for
# 3 tight and even draw. Once lit, we
“~ started the pairing.

* Much to our surprise, the first third of
the cigar, which was already fabulous,
paired up greatly with the rum, possibly
due to the tobacco’s aggressive, dry
chocolate notes, or the earthy and
burnt citric notes, similar to those
produced by a bartender who lights
up the oils from the skins of citric
fruits. It truly amazed us how well the
rum and the cigar matched up.
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As we neared the second third of the cigar, it was evident from th
manageable notes, that we were dealing with a medium to stron
to bring some freshness into the pairing, we added at that poi e sphere to
each of our rum glasses. The ice allowed for us to perceive e sweetness from
the rum, also using more parts of our mouths and tongues. The finish of the rum
was shortened by the ice, but the combination allowed us to balance it against the
increasing strength of the cigar.

e-yef- s
in order

Even though my cigar was burning unevenly at times, it would soon correct itself
and, at the end, my impression of the pairing was the same as David’s. This was
definitely one of my 10 best pairings to date. | definitely recommend all my readers
to try this, just remember to add the ice to the rum as you approach the second
third, and everything will turn out just fine!

And keep in mind that you can
write me any time with suggestions
or questions about cigar and rum
pairings. | will be more than happy
to answer your questions and will
be excited to work on your pairing
ideas, so you can recreate them
later at home, with your friends.

Cheers!
Philip |li Barake

Credit for all photos: Danna Bordali
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This could be your own rum...

We have dozens of boltle shapes and sizes available, along with the largest selection of rums anywhere in the world
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SUPER PREMIUM

Aged RUM

Bourbon Cask Aged

A Delicious Blend of Rum and Spices
(your label design)

IMPORTED RUM
750ml  40% ABV  80-Proof




