
COOKING WITH RUM -  ANGel’s sHARe -  CIGAR & RUM - 
RUM lABORATORY -  RUM HIsTORIAN -

RUM IN THe NeWs -  eXClUsIVe INTeRVIeW -
RUM lIBRARY -  RUM UNIVeRsITY

SEPTEMBER 2015 fRoM ThE gR aSS To youR gl aSS!

Got Rum? TM



got Rum?  September 2015 -   2 Inspired in over 300 years of passion and history and more than a century (106 years) of tradition, brand name, rum mastery and excellence.
To be enjoyed with prudence and moderation. A unique and exclusive rum from Rones Superiores de Puerto Rico & Co., Inc., 40% alcohol per

volume, 80°proof. The return of this fine crafted ultra premium rum is not yet available for sale or distribution, but coming soon.

THERE ARE PASSIONS
YOU WANT TO RE-LIVE...

PUERTO RICO’S EMBLEMATIC ULTRA
PREMIUM RUM IS SOON TO BE,

LADIES AND GENTLEMEN,

CHEERS!

BACK ON THE STREET!

SUPERIOR_PAREJA_RED_English_Spread_Layout 1  8/13/15  5:26 PM  Page 1



got Rum? September 2015 -  3Inspired in over 300 years of passion and history and more than a century (106 years) of tradition, brand name, rum mastery and excellence.
To be enjoyed with prudence and moderation. A unique and exclusive rum from Rones Superiores de Puerto Rico & Co., Inc., 40% alcohol per

volume, 80°proof. The return of this fine crafted ultra premium rum is not yet available for sale or distribution, but coming soon.

THERE ARE PASSIONS
YOU WANT TO RE-LIVE...

PUERTO RICO’S EMBLEMATIC ULTRA
PREMIUM RUM IS SOON TO BE,

LADIES AND GENTLEMEN,

CHEERS!

BACK ON THE STREET!

SUPERIOR_PAREJA_RED_English_Spread_Layout 1  8/13/15  5:26 PM  Page 1



got Rum?  September 2015 -   4got Rum?  September 2015 -   4

28

20

8

24



got Rum? September 2015 -  5

ConTEnTS
      SEPTEMBER 2015

7   From The ediTor
8-11   The Angel’s shAre - rum reviews
12-13  uPComing rum universiTY 5-dAY Course
14-19  The AlChemY oF rum
20-21  CooKing wiTh rum
22-23  The rum universiTY lABorATorY
24-27  The rum universiTY l iBrArY
28-29  The rum h isToriAn
32-33  rum in The news
34-47  exClusive inTerview - 
  ron suPerior de PuerTo r iCo
52-55  C igAr And rum PAir ing

got Rum? September 2015 -  5

52

34



Got Rum? TM

Printed in the u.s.A.
A publ icat ion of  rum runner Press,  inc.

round rock, Texas  78664

Tel/Fax +1 (855) rum-TiPs
© 2015 by rum runner Press,  inc.

Al l  r ights reserved.

September  2015
editor and Publ isher:   lu is@gotrum.com
execut ive edi tor :   margaret@gotrum.com
Tobacco and rum:  phi l ip@gotrum.com
Angel ’s share:    paul@gotrum.com
rum histor ian:   marco@gotrum.com
rum in the news:  mike@gotrum.com
Cooking with rum:  sue@gotrum.com
Advert is ing services:   dan@gotrum.com
webmaster:    web@gotrum.com
director of  Photography: art@gotrum.com

if  you would l ike to submit  news or press 
releases, please forward them to:

news@gotrum.com

You can download the free electronic version 
of  th is magazine, or purchase the pr inted 

version at :

WWW.goTRuM.CoM

The pr inted version of  “got rum?” is 
produced with FsC-cert i f ied paper, 
which means i t  is  f rom responsibly 
managed forests and ver i f ied recycled 
sources.

on The Cover: “el  Jíbaro Amolao” by rocel i to.  
Photograph by luis Ayala,  f rom the or ig inal  at  the 

st ipes Col lect ion,  Puerto rico

inside Cover: A view of  mayagüez from rincón, 
Photograph by luis Ayala

@ G o t _ R u mf a c e b o o k . c o m / G o t R u m



got Rum? September 2015 -  7

From The ediTor

Innovation and Renovation 
in  the Rum Industr y

o ur rum consul t ing pract ice al lows us 
to meet extraordinary people,  a l l  of 
whom share -of  course- an interest 

in rum.  This interest  is  somet imes purely 
monetary,  embodied by those seeking the 
cheapest rum so they can put i t  in a catchy 
bott le a make a quick buck.  other t imes 
the interest  is  pr imari ly t ransformat ional , 
even art ist ic,  embodied by f inancial ly-
secure indiv iduals at tempt ing to produce a 
rum, solely for  the craf t  involved, even i f 
the business only manages to break even or 
i f  i t  represents a s l ight  loss.   occasional ly 
the interest  is  innovat ive ,  meaning i t 
involves people at tempt ing to introduce new 
technologies or gadgets into the product ion 
or market ing of  the end product.   even less 
f requent ly,  we run into someone whose 
interest  is  pr imari ly renovat ive ,  focused 
exclusively on preserving histor ical  methods, 
products and tradi t ions.

rum is an evolv ing spir i t  and, in order to grow 
and at t ract  new consumers,  i t  somet imes 
needs to come across as contemporary and 
chic.   But rum is also the f lagship beverage 
of  an era respected for i ts at tent ion to detai l 
and i ts focus on opulent f lavors and aromas.

Premiumizat ion means di fferent th ings to 
di fferent people,  but  one of  the aspects i 
tend to look for  when try ing to ident i fy i t ,  is 
the return to c lassic,  basic forms and sty les 
(aka “renovat ion”) .   This is why classic cars 
wi l l  a lways make heads turn,  even when 
there are faster,  more eff ic ient  or  cheaper 
al ternat ives around.

But renovat ion in our industry does not come 
easy: one must f i rst  learn to ident i fy and 
appreciate everything that once went into the 
making of  a c lassic,  iconic rum.  This learning 

process can be rewarding in i tsel f  but ,  for 
those truly passionate about the craf t ,  there 
is nothing more sat isfy ing than witnessing a 
smal l  p iece of  that  exci tement ref lected on 
other people as they are presented with the 
f ru i t  of  our arduous labor.

But renovat ion and premiumizat ion do not 
start  or  end with the fermentat ion,  d ist i l lat ion, 
aging and bott l ing of  a rum: they extend to 
include the manner in which sales people, 
d istr ibutors,  retai lers and mixologists respect 
the rum.  

i f  we take care of  each l ink in th is chain, 
consumers wi l l  exper ience rum the way we 
al l  want them to.

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.



got Rum?  September 2015 -   8

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!

K icking mule rum is produced in 
Paul ina,  louisiana, at  the river 
road dist i l ler y.   They cur rent ly 

have four expressions with a spiced rum 
pending approval.   A l l  of  their  rums are 
handcraf ted in smal l  batches using local 
louisiana sugarcane molasses in their 
smal l  custom st i l ls.  Their  s i lver product 
is blended and bot t led at  80 proof.  
The bot t le for  this review is f rom batch 
number two. 

appearance/Presentat ion

The squat 750 ml bot t le is sealed with 
a black neck wrap.  i  pul led the tab and 
discovered a plast ic cap secur ing a cork 
in the bot t le.  The white,  b lue and black 
labels provide a few detai ls about the 
spir i t .   The l iquid is c lear in the bot t le 
and glass.  swir l ing the l iquid creates 
a medium size r ing that spins of f  fast 
moving legs.

nose

when i  poured the rum a strong note 
of  vani l la waf ted up f rom the glass.   i 
let  the l iquid set t le and detected honey, 
almonds, with a s l ight  hint  of  pepper as 
the alcohol  vapors rounded i t  out .

Palate

The f i rst  s ip of  the rum surpr ised me with 
i ts wel l  rounded vani l la laden cr ispness. 
There is a nice bi te of  alcohol  at  i ts  core 
with notes of  honey and apple tak ing the 
high notes and the almond and pepper 

K icking mule 
handcraf ted rum

The A ngel’s sh A re
by Paul senf t
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notes popping and l inger ing into the 
f inish.

Adding a l i t t le bi t  of  water opened 
the rum up and introduced f loral  and 
c i t rus notes to prof i le whi le mel lowing 
the pepper note and infusing some 
bi t terness in the f inish. 

Review

Created in smal l  st i l ls,  this rum has 
a lot  going on and was a pleasure 
to explore.   This has the potent ial  to 
be a qual i t y ingredient rum and the 
f lavor prof i le would f i t  wel l  in c lassic 
old wor ld rum punch rec ipes and 
prohibi t ion sty le cock tai ls.  

louisiana is cur rent ly home to at 
least  four rum dist i l ler ies,  making the 
state one of  the leaders in craf t  rum 
dist i l ler ies.   K ick ing mule is cur rent ly 
avai lable in louisiana and you can 
f ind out more about the company at 
their  website.
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P apagayo organic si lver rum is 
made in the Arroyo y esteros 
region of  Paraguay about 60 miles 

nor th of  i ts  capital  Asuncion.  A l l  three 
of  the company’s rums are produced at 
a cooperat ively- run, Community owned 
plantat ion that focuses on farming in 
sustainable,  organic methods that has 
led to their  products receiving the usdA 
organic seal.  

The cooperat ive also str ives to promote 
fair- labor pract ices in their  countr y with 
over 800 famil ies par t ic ipat ing in the 
project.   This has led to their  rums being 
the only ones current ly on the market to 
receive the Fair  Trade Cer t i f icat ion seal.  

Produced from sugarcane grown on the 
plantat ion,  they create the molasses used 
to dist i l l  their  rums.  Af ter  dist i l lat ion, 
the rum is then transpor ted down r iver 
via barge to Buenos Aires where i t  is 
later bot t led at  80 proof by the Alt i tude 
spir i ts company using bot t les created 
f rom 70% recycled glass.  

appearance/Presentat ion

The 750 ml cyl inder bot t le stands a bit 
high on the shelf  secured with a metal 
screw top.  The rum is c lear in the bot t le 
and glass with no signs of  dist i l late.  The 
label  has a parrot  direct ing the eye to 
the Papagayo logo.  The front label  is 
covered with the r ight ful ly earned usdA 

Papagayo organic 
si lver rum

organic and Fair  Trader Cer t i f icat ion 
seals f ramed by the red organic seals 
on the side. 

nose

Pour ing the rum unleashed a strong 
aroma of  alcohol  vapor.   Af ter  i  let  the 
rum set t le a moment i  discovered sweet 
vani l la,  cane, raisins and mango in the 
aroma.

Palate

The alcohol  wraps the tongue with a nice 
l ight  burn as the swir l  of  f lavors rush in.  
vani l la creates the basel ine,  with f rui ty 
notes of  raisins and mango taking the 
top notes.   At  the f inish are subt le hints 
of  pineapple with a l ight  grassy-cane 
f inish.

Review

i  have to say i  enjoyed the story behind 
the rum and bel ieve i t  is  beyond the usual 
market ing we encounter in the spir i ts 
industr y.   i  enjoyed the f lavor prof i le of 
the product and can see where i t  would 
play wel l  in any f rui t  based cocktai l.  

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? September 2015 -  11
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REgISTRaTIon
onl ine at  w w w.moonshineunivers i t y.com

via Telephone at  +1 502-301- 8126

uSD $5,495.  I t  includes:

•	 Al l  c lass re lated mater ia ls
•	 Break fast ,  lunch and ref reshments dai ly
•	 network ing dinner/recept ion
•	 Transpor tat ion between The Brown hote l 

and moonshine univers i t y

Special:  register before september 7th and 
receive 4 n ights f ree at  The Brown hote l !

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

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

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

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

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

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

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

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

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

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

t ransformat ion ins ide the bar re l .

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

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

b lending of  three d i f ferent rums.

note :  Th is 5 - day rum Course fu l f i l l s  a l l  the 
academic pre - requis i tes for  our Advanced rum 

dist i l la t ion and Advanced rum Blending courses.



www.Rumuniversity.com

™
The International Leaders in
Rum Training and Consult ing
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learn more about The Rum 
universi ty at:

www.rumuniversity.com
+1 855 rum-TiPs ex t .  3 

(+1- 855 -786 - 8477)

The rum univers i t y is a regis tered Trademark 
of  rum runner Press inc .  in both the u.s. A . 
and in the ent i re european union.  The use 

of  the “rum univers i t y ”  name wi thout the 
approva l  o f  the t rademark ho lder w i l l  be lega l ly 

prosecuted.

rum univers i t y courses are avai lab le 
in spanish and in engl ish,  depending 
on the of f ic ia l  language of  the host 
nat ion.

A few comments f rom our 
recent graduates:

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

(T.  Chase, south Caro l ina) 

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

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

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

“Ver y good.“
(C. Boggess, indiana) 

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

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

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

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

much conf idence about the topic .”
(F.  laFranconi ,  nevada)

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

REgISTER

noW & gET

fREE 

hoTel!
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ALCHEMYThe

OF RUM
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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 (August 2015 issue).

Par t  3:  The col lected sugar is al lowed to be transformed into alcohol 
through a process invisible to the human eye (september 2015 issue).

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?  September 2015 -   16
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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.

•	 Air 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? September 2015 -  17
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dur ing fermentat ion,  yeast cel ls take 
in simple sugars and metabol ize them 
into alcohol.   This t ransformat ion 
involves the release of  Carbon dioxide 
(Co2),  which r ises to the sur face 
of  the ferment ing wash, forming 
bubbles,  giv ing the appearance of 
boi l ing.

when the yeast cel ls have 
enough Co2 adhered to them, 
they r ise to the sur face of  the 
wash.  As soon as the Co2 is 
released, they fal l  again to the 
bot tom of the tank, repeat ing 
the process unt i l  a l l  the sugar 
has been consumed or the 
condit ions that suppor t  a healthy 
fermentat ion have changed. in addit ion to producing alcohol 

and releasing Co2, fermentat ion 
also produces heat (Ar istot le’s 
“Fire”),  which results in an 
increase in the temperature of 
the ferment ing wash.
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last month we explored how f i re  and water are combined to dr ive the machiner y needed 
to ex t ract  the ju ice f rom the sugarcane and to process the ex tracted juice into sugar,  cane 
syrup and molasses.

The process of  ex t ract ing the ju ice exposes the sugars to natural ly-occur r ing enzymes 
and bacter ia that  are present on the sur face of  the cane stalks,  on the leaves and on 
the sur rounding dir t .   when heat ing up the ju ice to cr ystal ize the sugar,  however,  these 
organisms are k i l led,  a l lowing for the master dist i l ler  to int roduce his /her own select ion of 
yeast st rain,  based on the desired resul t .

Pr ior  to inroduc ing the yeast ,  however,  the ph and the nutr ients may need to be adjusted, 
to provide for the ideal  condi t ions for  the yeast to thr ive.   The adjustment is achieved by 
re ly ing on minerals (Ar istot le’s “ear th element ”)  and other addi t ives.

i f  using molasses, water is a lso int roduced in order to reduce the concentrat ion of  sugars, 
down to a level  where the yeast wi l l  be able to per form i ts metabol ic funct ions.   i ronical ly, 
too much sugar in the medium may keep yeast f rom ferment ing i t !

once the yeast is int roduced into the “wash” (the l iquid we are about to ferment),  the yeast 
uses avai lable oxygen (A ir  element)  to reproduce aerobical ly,  then star ts ferment ing sugars 
into alcohol,  re leasing Co2 and produc ing heat (Fire element).   master dist i l lers of ten have 
to employ water coi ls or baths to cool  down the wash, in order to keep the temperature 
wi th in the desired range for opt imal a lcohol  product ion.

next month,  Par t  4:  dist i l lat ion

got Rum? September 2015 -  19
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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

here are some quick and easy rec ipes for you to enjoy with your f r iends 
or fami ly.  Bon Appetít !

Sir loin and Rum Meatballs
ingredients:

•	 1 lb.  ground sir lo in
•	 ¾ C. white onion, f inely chopped
•	 1 lrg.  gar l ic Clove, diced
•	 1 egg
•	 1 ½ Tbsp. dark rum
•	 salt  & Pepper to taste

“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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direct ions:  

mix al l  ingredients together 
(easiest  method is to use your 
hands).  Form mix ture into ½ 
inch in diameter indiv idual 
meatbal ls.  Bake in oven at 
350⁰	 F	 for 	 20 -25	 minutes	 or	
unt i l  brown.  

serve on a plat ter  with 
toothpicks.  serves 10.

Peaches a la Rum
ingredients:

•	 2 ½ can of  Peaches
•	 3 Tbsp. salted But ter
•	 1 tsp.  Brown sugar
•	 ½ C. spiced rum

direct ions:

Put the but ter,  sugar and hal f 
of  the juice f rom the canned 
peaches into a sauce pan.  

heat unt i l  mix ture becomes a 
sauce.  Add the peaches and 
st i r  gent ly unt i l  peaches are 
coated with the sauce.  warm 
the rum and pour over the 
peaches.  

serves 4.

got Rum? September 2015 -  21
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making your own

Ginger 
Rum Liqueur

ThE RuM unI VERSIT y l aBoR aToRy
www.rumuniversi t y.com

in addi t ion to being an excel lent  addi t ion 
to the bar,  th is l iqueur can also be used 
in the k i tchen, as an aide in mar inades 
or as a secret  ingredient in desser ts 
(how about a ginger- infused merenge 
topping for your pumpkin pie?)

Ingredients

•	 1 Cup white sugar
•	 1/2 Cup Brown sugar (packed 

f i rmly)
•	 1 1/4 Cups water
•	 3 Tbsp chopped ginger root (use a 

f resh, heavy piece)
•	 3 whole Cloves
•	 1 tsp Black Cardamom seeds
•	 1 tsp orange Zest
•	 1 Cup of  light white rum ( low 

congener level)  at  50% ABv
•	 1/2 Cup of  Aged rum (medium to 

high congener level)

Procedure
make a s imple syrup by combining 
water,  whi te and brown sugar,  constant ly 
st i r r ing over medium to high heat unt i l 
i t  reaches the boi l ing point .   Add the 
ginger,  c loves and cardamom and boi l 
for  5 minutes.  



remove f rom heat let  stand unt i l  i t  reaches 
room temperature.  strain the syrup through a 
f ine mesh st rainer to remove al l  the sol ids.

Place the l iquid in a c lean, 1-quar t  container, 
add the orange zest and both rums.  seal  the 
container,  cover i t  and let  i t  stand in a cool, 
dark p lace for 1 month.

strain the orange zest and al low the l iqueur to 
rest  for  one more month (you can use the zest 
as decorat ion in cock tai ls!).

Fi l ter  or  rack the l iqueur into i ts ser v ing 
decanter and enjoy!
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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 universiT Y
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T here are many rum books out in the 
market and in pr ivate col lect ions.  
some are wr i t ten by journal ists, 

others by mixologists,  others by bloggers.  
in most cases, the authors rely on second 
or third-hand knowledge, rarely tak ing 
the t ime to research the sources and to 
internal ize and dissect the informat ion.

on a recent t r ip to mayagüez, Puer to 
rico,  we had the honor to meet with 
mr.  Feder ico Cedó Alzamora, author of 
la Industr ia licorera en Mayagüez , 
ant igua Capital  Mundial  del Ron  ( “The 
L iquor Industr y in Mayagüez, Old Rum 
Capi tal  of  the Wor ld ”),  a book publ ished 
in 2013.  what sets mr.  Cedó apar t 
f rom other authors is his credent ials:  in 
addit ion to being a wr i ter,  a poet and a 
professor,  he is also the of f ic ial  histor ian 
of  the c i ty of  mayagüez.

As histor ian,  he is charged with r igorously 
researching and document ing mater ial, 
pr ior  to i ts approval  for  publ icat ion.  
Therefore,  the book is not only f i l led with bi ts of  histor y,  lore and imagery,  but 
these elements are accompanied by copious bibl iographical  and other references.

The book guides the reader through a br ief  int roduct ion to the or igins of  the name 
“rum”.   i t  then enters into the realm of  sugarcane cult ivat ion,  descr ibing the ar r ival 
of  the sweet grass and who and how developed i t  as a prof i table agr icul tural 
enterpr ise.

There is a nice col lect ion of  o ld photographs and accounts of  o ld sugar mi l ls  and 
the fami l ies who owned and operated them.

The fo l lowing sect ion is the biggest and perhaps the most interest ing for  rum 
af ic ionados, as i t  descr ibes in great detai l  the rum producers and brands that once 
cal led mayagüez their  home.

mr.  Cedó’s c laim that mayagüez was once the “rum Capital  of  the wor ld” is 
substant iated as one is made aware of  at  least  33 di f ferent brands that were 
produced in the c i ty at  one point!   Clear ly a result  of  the economic and pol i t ical 
condit ions of  a di f ferent era.

The book then covers the unpleasant but necessary subject  of  Amer ican Prohibi t ion 
and the devastat ing ef fect  i t  had on the is land’s economy.
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The rum universiT Y
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These are a few of  the examples of  o ld 
rums once produced in mayagüez, Puer to 
rico.  

At  i ts  peak, the local  rum companies 
were bot t l ing 33 di f ferent rums, making 
mayagüez -and Puer to rico - a ver i tab le 
center of  inf luence in the region.  

source: “La Industr ia L icorera en 
Mayagüez, H is tór ica Capi ta l  Mundia l  del 
Ron.”
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i t  is  c lear that  the author is both passionate and informed, when i t  comes to rum 
and i ts i l lustr ious histor y in mayagüez.  i  can only wish that more c i t ies or countr ies 
tasked their  histor ians with simi lar  endeavors,  so their  rum past could be accurately 
recorded for future generat ions to embrace and, hopeful ly someday, be brought 
back to l i fe.

The book is a del ight  to hold and read, but i ts value goes wel l  beyond the words 
and the pic tures contained therein:  i t  represents a cultural  legacy f rom a t ime 
when Puer to rico ruled the rum wor ld through i ts diversi ty and qual i t y,  not  through 
quant i t y alone.

i  toast  to the old rum producers f rom mayagüez: may your legacy l ive forever 
through this book and may the taste of  your rums be re -born someday, so new 
generat ions may fal l  in love with them...again.

Cheers!

margaret  Ayala,  Publ isher
margaret@gotrum.com

lef t  to r ight :  margaret  Ayala,  luis Ayala and Feder ico Cedó A lzamora, 
mayagüez, Puer to rico
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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

CACh A Z A
when i  began to wr i te “on the Quest Again” 
to re late the new evidence i  had found on the 
or ig ins of  rum, i  dec ided to wr i te 3 ar t ic les.  They 
were enough, i  thought ,  to te l l  the stor y of  vinum 
adustum in dutch Brazi l  around 1640. 

But in order to wr i te about dutch Brazi l  and rum, 
i  had to deal  a l i t t le wi th Colonia l  Brazi l  and 
Cachaza. To be c lear :  i  have not studied the 
histor y of  Colonia l  Brazi l  as i t  deser ves and in 
the Cachaza wor ld i  am an absolute beginner. 
i  have just  read a few th ings. And i  d iscovered 
that there is a stor y c i rculat ing in the rum wor ld 
(the net of  websi tes,  books, fest ivals,  exper ts and 
af ic ionados) about the or ig ins of  Cachaza, qui te 
di f ferent f rom what i  was wr i t ing.

Before i  cont inue, i  have to say some words 
about the re lat ion between Cachaza and rum. i 
am aware of  the ef for ts of  Brazi l  to defend and 
promote Cachaza as a nat ional  product ,  wi th i ts 
own character ist ics,  d i f ferent f rom rum. And i 
th ink that  i t  makes sense to defend the or ig inal i t y 
of  Cachaza in today ’s wor ld market .  But in regards 
to my Quest ,  Cachaza and rum are the same 
product :  a dist i l led beverage whose raw mater ia l 
comes f rom sugarcane. 

Coming back to my readings, the stor y c i rculat ing 
in the rum wor ld begins in 1532, when the 
Por tuguese star ted to cul t ivate sugarcane in 
Brazi l .  some say that the dist i l lat ion of  sugarcane 
products began almost immediate ly,  others  few 

ThE RuM h ISToRI an
by marco Pier in i
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decades later.  someone adds that the Por tuguese 
learned dist i l lat ion f rom the Arabs, others st ress 
that in contemporar y documents the word “cagaza” 
or something l ike that ,  can be found. Therefore, 
the or ig ins of  rum would appear to be a hundred 
years before macrgraf  and  Piso’s dutch Brazi l . 
As of ten happens, th is stor y is bounc ing of f  f rom 
books to websi tes,  f rom websi tes to fest ivals,  and 
the other way around. And for the sheer fac t  of  i ts 
d i f fus ion, i t  is  growing in prest ige and author i t y.  But 
i ts sources are not c lear.  some do not quote any 
sources at  a l l ,  others quote not c lear ly ident i f ied 
wr i t ten documents. 

Fi rst ly,  there is a great deal  of  confusion between 
fermented and dist i l led beverages. To put i t  in 
the s implest  terms, fermentat ion is an easy th ing, 
pract iced for thousands of  years a l l  over the wor ld. 
d ist i l lat ion,  on the contrar y,  is  a di f f icul t  ar t . 
Commerc ia l  d ist i l lat ion was not common in europe 
before the beginning of  1600, and i t  is  hardly 
conceivable that  in Brazi l  i t  should have happened 
ear l ier. 

secondly,  to predate the or ig ins of  rum back to 
1500 Brazi l ,  we need re l iable sources to document 
the dist i l lat ion of  sugarcane products.  For instance, 
Histor ia Natura l is Bras i l iae is  such a source. no 
one, as far  as i  know, quotes t rustwor thy sources. 

Thirdly,  i f  you use a wr i t ten document as a source 
you must have read i t  d i rec t ly or you have to t rust 

that  the author you ment ion has read i t  d i rec t ly.  
And you have to c lear ly ident i f y i t .  i f  i t  is  a modern 
pr inted book, t i t le,  author and date of  pr int  could 
be suf f ic ient .  But in case of  manuscr ipts or anc ient 
and rare books, the readers need to know in what 
librar y or Archive they are conser ved, and the 
c lassi f icat ion numbers. 

Four th ly,  documents wr i t ten in the Por tuguese 
language of  the x vi Centur y are not easy to 
understand, because, l ike engl ish,  Por tuguese 
has changed great ly over these 500 years and the 
meaning of  the words is not a lways c lear to us.  For 
instance, dur ing most of  the colonia l  per iod,  the 
word “cachaza” was commonly used for the foam 
of the cauldrons where sugarcane ju ice boi led,  and 
not for  the spir i t . 

Therefore we have to conc lude that the stor y about 
the or ig ins of  Cachaza in 1500 Brazi l  is  not  t rue 
or,  at  least ,  i t  is  as yet  unfounded. i f  in the future 
someone wi l l  d iscover new, t rustwor thy,  sources 
about ear ly dist i l lat ion,  i  wi l l  be happy to change 
my opinion and to begin a new Quest .  But at  the 
moment i  must conf i rm that the ear l iest  commerc ia l 
product ion of  rum takes p lace in dutch Brazi l  around 
1640.

or maybe not .  Yes, because whi le reading about 
Cachaza i  d id f ind something that could date back 
i ts or ig ins to the f i rst  decades of  1600, before the 
ar r ival  of  the dutch. But th is is another stor y. 

This drawing by dutch ar t is t  Franz Post shows a sugar mi l l  on a sugar p lantat ion in co lonia l  Braz i l .  i t  is  cur rent ly kept in 
royal  museums of  Fine Ar ts of  Be lg ium.
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get Your of f ic ial
rum university gear
at www.gotrum.com

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 name or logo w i thout the approva l  o f  the t rademark ho lder 
w i l l  be lega l ly prosecuted.

c l ick on “shop” and then
“Buy rum univers i t y merchandise”
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SElVaREy RuM

selvarey has expanded their  u.s. dist r ibut ion 
to now inc lude new Jersey, new York,  south 
Carol ina,  georgia,  washington dC, Tennessee, 
Flor ida and hawai i ,  wi th ontar io,  Canada to 
fo l low in the Fal l .  selvarey, roughly t ranslates 
as ‘K ing of  the Jungle’,  is  a Panamanian rum 
that is owned by music ian Bruno mars and 
seth gold,  marc gold and rober t  herzig. 
They worked wi th don ‘Pancho’  Franc isco 
Fernandez, one of  the wor ld ’s most renowned 
master rum blenders in the wor ld,  to create 
a super ior  b lend of  3 -year o ld and 5 -year o ld 
Panamanian rums to create selvarey white 
rum.

PlanTaTIon RuMS

regular readers wi l l  know how fond i  am of 
Plantat ion rums. This summer,  the Pineapple 
st iggins Fancy rum has been a popular dr ink 
in my house. i  am glad to see that dist r ibut ion 
has been great ly increased and this f ine rum 
is readi ly avai lable.  i  am to ld that  i t  wi l l  be 
re leased annual ly around Apr i l /may and July/
August ,  based upon the avai labi l i t y  of  the 
Queen vic tor ia p ineapples.  more than 2,000 
pounds of  these spec ial  p ineapples f rom the 
is land of  reunion are hand-peeled for ever y 
batch of  st iggins.

ST. auguSTInE DISTIllERy

on september 3rd,  rum fans in st .  August ine 
wi l l  be able to test  the f i rst  of fer ing of  st . 
August ine’s discovery ser ies of  rums. The 
discovery ser ies is a group of  l imi ted re lease 
expressions, created dur ing the development 
of  the dist i l ler y ’s f lagship rum. each one has 
been fermented and dist i l led on-si te f rom select 
regional  sugarcane syrups and molasses in 
copper pot st i l ls  and then bar re l -aged for a 
dist inc t  f lavor prof i le.  ser ies 2,  3 and 4 wi l l 
fo l low in october,  november and december.  
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RuM In ThE nE WS

yanKEE DISTIllERS

Batch # 1 of  Yankee dist i l lers Colonial  rum 
is in product ion.  i t  wi l l  be re leased f i rst 
as Colonial  white,  wi th Colonial  Amber to 
fo l low when the used whiskey bar re ls do 
their  magic.  The dist i l l ing company, founded 
by mat thew Jager,  walter K leemeier and 
scot t  luning, recent ly opened up their  9,000 
square foot fac i l i t y  in Cl i f ton Park,  nY to the 
publ ic .  i f  rum (and their  whiskey and vodka) 
was not enough reason to v is i t ,  the shmalt z 
Brewing Company is r ight  across the st reet .

aMRuT DISTIllER

Amrut dist i l ler ies in Bangalore,  india,  has 
long been known for their  amazing select ion 
of  f ine s ingle malt  whiskeys. however,  india 
also happens to be the biggest rum market in 
the wor ld,  so i t  only makes sense for Amrut 
to turn their  dist i l l ing and blending ta lents to 
rum. The name of their  latest  c reat ion,  Two 
indies rum, refers to the interest ing b lend 
of  rums f rom the west indies and the east 
indies.  They select  Car ibbean rums f rom 
the f inest  dist i l ler ies in Jamaica, guyana 
and Barbados and blend those wi th rums 
made at  their  own dist i l ler y.  Their  rums are 
made f rom Jaggery,  a natural  sweetener 
that  is  a sol id i f ied reduct ion of  cane juice, 
commonly used to make candy in india.  i t  is 
said that  Jaggery contains nutr ients that  a id 
in digest ion and helps c lean the respirator y 
t ract ,  stomach and intest ines.  The rums are 
combined and then aged again to round 
out the mix ture.  The high-ester,  pot-st i l l 
Car ibbean rums and the smooth column-st i l l 
rums of  india make for an interest ing b lend, 
combining the best of  two cul tures.  Amrut 
a lso makes a more t radi t ional  molasses 
based rum cal led old Por t  that  is  wor th 
t r y ing.

by mike Kunetka
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Phi l ip mcdanie l,  co - founder and Ceo of  st . 
August ine,  says that th is process wi l l  a l low 
Brendan wheat ley,  director of  Product ion,   to 
“dia l  in the best combinat ion of  sugar sources 
and dist i l lat ion techniques for a f i rst- rate f inal 
rum rec ipe.”  The dist i l ler y ’s f lagship rum (or 
f inal  rec ipe) is s lated for a January 2016 
re lease. The four re leases wi l l  be avai lable 
at  the dist i l ler y on riber ia street .  Tours  are 
of fered at  var ious t imes throughout the day 
and there is a gi f t  shop and the ice Plant Bar 
and restaurant .

CaPTaIn MoRgan

The latest  company to draw diageo’s i re 
over copyr ight  inf r ingement is Captain 
Amsterdam, a Cal i fornia based e -c igaret te 
and herbal  remedy company. diageo c laims 
that Captain Amsterdam has used a character 
and let ter ing too s imi lar  to Captain morgan in 
their  adver t is ing mater ia l ’s  ar twork.  d iageo 
feels that  Captain morgan is one of  the most 
wel l  known and iconic spir i t  brands in the us 
and wi l l  do what is necessary to protect  i t ’s 
brand.

The latest  addi t ion to the Captain morgan 
por t fo l io is an interest ing b lend of  rum, 
Car ibbean c i t rus and spicy chipot le and 
ja lapeno peppers cal led Cannon Blast .   A imed 
at  the growing ‘shot ’  market ,  Cannon Blast 
of fers an al ternat ive to var ious c innamon 
whisk ies that  are so popular r ight  now. i t  is 
packaged in a creat ive cannon bal l  shaped 
bot t le at  35% ABv.

R aTIonal SPIRITS

rat ional  spir i ts was founded ear l ier  th is year 
and wi l l  produce only pot st i l l  rums that have 
no added ingredients,  espec ial ly sugars.  
santer ia rum, their  f i rst  of fer ing,  wi l l  be a 
dunder-pi t  sty le Jamaican rum, produced 
in assoc iat ion wi th the innovat ive dist i l ler y, 
lost  spir i ts.   rat ional  spir i ts expects to star t 
operat ions at  i ts  own fac i l i t y  in Char leston 
later th is year.  To help promote their  new 
rum, rat ional  spir i ts has hired helena 
olsen, noted rum and Tik i  b logger,  as their 
Brand Ambassador.  helena, under her web 
name Tiare,  has hosted the beaut i fu l  and 
informat ive b log, A mountain of  Crushed 
ice.  she wi l l  help create brand awareness of 

rat ional  spir i ts,  c reate s ignature cock tai ls, 
at tend industr y events and conduct var ious 
tast ing events.   she wi l l  a lso be in charge of 
a l l  rat ional  spir i ts soc ial  media.  in a press 
re lease, helena said” i  am ver y exc i ted about 
th is rum. i  th ink the use of  both histor ical 
research into rum product ion methods and 
new technological  approaches br ings an 
interest ing new dimension to craf t  spir i ts.” 

BaCaRDI

in 1995, Bacardi  int roduced their  f i rst  f lavored 
rum, limon. limon was a t remendous success 
and Bacardi  fo l lowed with numerous f lavored 
of fer ings.  To mark the 20th anniversar y of 
limon, Bacardi  has just  re leased Bacardi 
Tanger ine. like the other expressions, 
Tanger ine combines Bacardi  super ior  white 
rum with f rui t  f lavors.  i t  is  bot t led at  35% ABv 
and wi l l  incorporate Bacardi ’s new packaging 
design. sounds l ike a great addi t ion to those 
bor ing sunday morning mimosas.

CaRIBBEan RuM CollECTIon

inside grant ley internat ional  A irpor t  in 
Barbados, there is new addi t ion to the duty-
Free area cal led the Car ibbean rum Col lec t ion. 
The shop is a combined ef for t  of  the west 
indies rum & spir i ts Producers’  Assoc iat ion 
and the Authent ic Car ibbean rum marque to 
promote the qual i t y,  h istor y and versat i l i t y 
of  authent ic Car ibbean rums. The shop wi l l 
feature more than 80 rums f rom across the 
Car ibbean and wi l l  inc lude informat ion on the 
brands, the methods of  product ion and the 
cul tures sur round the rums.

J Bally

in 1917 Jacques Bal ly star ted aging his f ine 
rhum in oak bar re ls.  The dist i l ler y c losed 
in 1989 and the rhums are now made at  the 
st .  James dist i l ler y.  J Bal ly has always been 
known for i ts spec ial  re leases, inc luding those 
in the beaut i fu l  pyramid-shaped bot t les.

i f  you are lucky enough to be in mar t in ique, 
a t rue rhum heaven, be sure to look up the 
latest  re lease, J Bal ly reser ve de la Fami l le, 
a spec ial  b lend of  8 to 12 year o ld rhums. You 
wi l l  a lmost bel ieve that you are tast ing some 
hidden fami ly t reasure. 
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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.



got Rum?  September 2015 -   34

Q: What is your ful l  name, t i t le ,  company name 
and company locat ion?

Frank C. st ipes,  owner of  rones super iores de 
Puer to rico & Compañia inc.,  located in mayagüez, 
Puer to rico.

Fi rst  of  a l l ,  we are pr iv i leged to prov ide th is 
inter v iew regarding th is o ld /new Puer to rican rum 
brand, that  is  shor t ly to be re - launched.  A rum 
which was in i ts day, as i t  w i l l  be again,  emblemat ic 
of  Puer to rico’s t radi t ions and her i tage of  f ine rum 
making, at  i ts  best .

Before get t ing into the mat ter at  hand i  congratulate 
you and luis for  th is excel lent  magazine, “got 
Rum?”.  i t ’s  a t rue enthusiasts and connoisseurs 
“must ”.   For the fo l lowers and rum lovers of  the 
wor ld,  i t  is  one of  the most impor tant ,  “ informat ion 
stat ions” i f  not  the most ,  on the subjec t  we so much 
love, apprec iate and enjoy;  rum.  hencefor th,  we 
are honored to prov ide th is inter v iew to what i 
consider to be the wor ld ’s pr inc ipal  and spec ia l ized  
publ icat ion on the subjec t ,  and, as said before,  a 

E xCluSI VE InTERV IE W

one of the th ings i  enjoy the most about “got 
rum?” is the magazine’s abi l i t y  to record,  share 
and perpetuate informat ion wi th i ts readers.  
Conduct ing the exc lus ive inter v iews al lows 
me to prompt members of  the rum indust r y for 
ins ights that  would other wise be beyond the 
reach of  consumers and co l leagues.  i ’ve had 
the p leasure of  knowing mr.  Frank st ipes and 
i  can say, wi thout any hesi tat ion,  that  he is as 
passionate about rum as one can become.  his 
enthusiasm, c lar i t y of  v is ion and devot ion to 
ac t ion are 100% rum centr ic .   i  am ver y exc i ted 
about what he is do ing 
for the Puer to rican rum 
indust r y in par t icular and 
the rum indust r y in general .  
i  w ish h im and ever yone at 
rones super iores much 
success.

Cheers!
Margaret  Ayala,  Publ isher

by margaret  Ayala

lef t  to r ight :  José gonzález Charneco and Frank C. st ipes
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“must read” by t rue enthusiasts,  new comers,  connoisseurs 
and fo l lowers whoever and wherever they may be. Thank 
you for your interest . 

Q: The stor y of Ron Super ior dates back qui te a bi t .  
When was the brand f i rst created and by whom?

Yes, i t  does.  The brand is to th is day 106 years o ld.   The 
or ig ins of  ron super ior Puer to rico date back to the late 
1800 ’s,  when José gonzález Clemente,  i ts c reator,  came 
to the is land of  Puer to rico f rom his nat ive spain,  at  the 
tender age of  15.

he wanted to make a l iv ing and l i fe on his own, and as 
so many immigrants wanted at  the t ime, f ind fame and 
for tune.  h is fami ly had been, for  generat ions,  in the l iquor 
t rade.  As soon as he was able to ra ise some capi ta l  f rom 
his hard labor and savings, work ing in the mountain cof fee 
farms of  Puer to rico,  he star ted to dedicate t ime to h is 
t rue passion; e laborat ing,  concoct ing and creat ing f ine 
l iquors wi th sugar cane dist i l led spi r i ts ,  and aging others 
into rums.  These rums had such an appeal,  that  by 1902 
he had become wel l  known in the west Coast ,  moving to 
the c i t y of  mayagüez, to expand what had become his 
absolute passion, business and way of  l i fe.   mayagüez was 
wel l  known for the pro l i ferat ion and number of  rums made 
in the spanish Ant i l lean t radi t ions and inherent t ra i ts of 
the “Jerez” (sher r y)  producers.   hencefor th,  there was an 
ample and natural  stock of  raw mater ia ls for  f ine rums.

To put th ings in perspect ive;  there were over 33 di f ferent rum 
brands being made in mayagüez a lone, and many others in 
the region wi th in the f i rst  hal f  of  the 20 th centur y.  Among 
al l ,  ron super ior became the most favored, cher ished 
and emblemat ic of  the region’s t radi t ions,  expanding by 
1909 the product ion of  the recognized brand name of ron 
super ior Puer to rico under the company that bore h is own, “José gonzález Clemente y Compañía”.   This was 
an era where Puer to rican rums were t rue to the i r  spanish Ant i l lean her i tage.  They were a testament to the 
f ine e laborate rum making processes that made them so ver y spec ia l;  they were dark,  smooth,  aromat ic and 
proudly car r ied the character ist ics of  the i r  sugar cane or ig in;  a far  c r y f rom what ,  throughout the decades, 
became a categor y or st y le known as “ l ight  rums”.

ron super ior Puer to r ico was recognized and valued as the “best among the best ”  and was then refer red to 
as “ the rum among rums”.   i t  was reddish dark in co lor,  wi th a beaut i fu l  and sensual  movement and body to i t , 
which e levated and brought for th an appeal ing sensor ia l  exper ience.

we are re - launching th is h istor ic brand t rue to these t radi t ions and her i tage.  As a testament to th is,  the most 
impor tant commerc ia l  st reet of  the day in mayagüez, which consol idated the por ts wi th the c i t y,  was cal led 
“Cal le Comerc io de la mar ina”.   That impor tant st reet today bears the name of “José gonzález Clemente” in 
h is honor.   This re - launching of  the brand is in h is honor as wel l;  and marks the return to the t radi t ions and 
excel lence of  f ine Puer to rico rum making at  i ts  absolute best .

Q: at i ts peak, do you know roughly how many bot t les or cases of Ron Super ior were sold per year?

in conversat ions i ’ve had wi th my par tner and good f r iend, José gonzález Charneco (grandson of  the founder 
José gonzález Clemente and the last  President of  the fami ly owned business before i t  was so ld),  the number 
of  cases so ld at  i ts  height were approx imate ly 500,000.

The popular i t y of  the brand among enthusiasts in the ear ly 1950 ’s (and again in the 1960’s)  was such that they 
were tota l ly so ld out ,  go ing complete ly out of  stock.   This had the ter r ib le consequence of  hav ing the brand out 
of  the market for  wel l  over a year.   There was no inventor y lef t  or  avai lab le,  at  the matur i t y or aging needed to 
f i l l  the gaps under the rum brand’s stocks.  

never theless,  i t  was the st rongest test  to the commitment of  and to the brand.  The respect for  excel lence, 
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aging character ist ics and qual i t y of  the brand was such, that  under no c i rcumstances would they cut any 
corners or se l l  any other formulated rum under the i r  brand name that d id not meet the i r  st r ic t  standards and 
cr i ter ia.   i t  took them wel l  over a year to f ina l ly reach the aging they needed on the avai lab le stock,  to be able to 
get the rum ready for market ,  “and back on the st reet ”.   This is what making excel lent  rum is a l l  about .   Qual i t y, 
passion and being t rue to the excel lence the brand represents and is expected to be above a l l .

Q: This is fascinat ing!  Why then, did the brand end up disappear ing f rom the rum landscape?

As far as i  know and what i  have been able to perceive through br ief  conversat ions wi th my par tner,  (who, 
as i  ment ioned before,  was the last  fami ly member – President of  the fami ly owned business and grandson 
of  the founder before i t  was so ld),  as successions took p lace ( inher i t ing stock in the company),  there were 
di f ferent v iews on what to do regarding the forecasts,  v is ion and expectat ions in and for the fami ly business.  
This coupled wi th a number of  economic issues that at  the t ime (the mid 1970’s),  the indust r y as a whole was 
conf ront ing (but c lear ly surmountable,  i f  not  for  the impasse created by the conf l ic t ing v iews) the di f f icu l t 
dec is ion was made to se l l  the fami ly business.

The new owners,  unre lated to the fami ly,  in a shor t  per iod of  t ime had leveraged the operat ion,  languished 
f rom i ts core pr inc ip les of  rum making, and in a mat ter of  years the company ended out of  business, hal t ing the 
product ion and e laborat ion of  th is once best-se l l ing,  emblemat ic ,  h istor ic brand.  

This re - launching is best expressed in no bet ter words than those of  my par tner,  José (Pepo) gonzález Charneco 
himsel f,  which i  am honored to quote:   “ for  over 40 nearby years th is brand has been in an inte l lec tual  aging 
process, and now, what i  a lways dreamed would happen, th is ver y spec ia l  u l t ra -  premium rum, wi l l  be again 
avai lab le to share and enjoy by a l l  in Puer to rico and the wor ld! ”   god permit ,  so i t  w i l l  be.

The product ion for  the f i rst  year is forecasted and l imi ted to 10,000 cases.  You can just  imagine the enormous 
expectat ion and exc i tement there is to again,  have avai lab le th is h istor ic ,  emblemat ic brand, produced in the 
“o ld school ”  t radi t ion of  f ine Puer to rican rums, of  another era,  a t radi t ion of  over 300 years in the making, and 
represented in th is brand that is over 106 years o ld.

Q: When did you star t  p laying wi th the idea of reviving this f lagship product?  Is there anyone else, a 
par tner in your business who is playing a key role in this revival?

in regard to the f i rst  par t  of  your quest ion:

The idea had been l inger ing in my mind for a ver y long 
t ime, as a mat ter of  fac t ,  for  decades.  s ince my chi ldhood 
i  enjoyed going to my grandparents’  pant r y and bar.   i 
would spend hours look ing at  the di f ferent l iquor bot t les.  
i  loved pul l ing out thei r  corks,  how i t  sounded, and uncap 
others.   i t  made me feel  l ike i  was in another wor ld of 
unparal le led aromas, e legance and good taste;  a noble 
v intage fee l  of  spec ia l ,  magni f icent moments and last ing 
impressions.  i t  was b l iss!

i  enjoyed smel l ing thei r  contents.   i  must have been 6 or 
7 years o ld.   At  that  age you are most ly at t rac ted by the 
aromat ic character ist ics.   At  least ,  i  was.  i  remember 
tast ing some of them.  They fe l t  s t rong, a burning sensat ion 
and in a way repuls ive to me.  how impressions change 
wi th age!

my grandfather had been a dist i l ler  and rum producer f rom 
1938 unt i l  the ear ly 1960 ’s,  having par tnered wi th hiram 
walker and sons.  Af ter  d isso lv ing thei r  re lat ionship,  the 
rum plant became a cat t le feed product ion operat ion.   As 
Captain “Jack spar row” of  “Pi rates of  the Car ibbean” would 
say,  “The rums were gone”.   i  s t i l l  have some of those “o ld” 
rum bot t les and memorabi l ia of  the brand wi th me today.

decades later,  in the late 1970 ’s,  i  heard the news that 
the most recognized, sought af ter  and c lassic rum of the 
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western region of  Puer to r ico,  ron super ior,  would not be produced anymore.  i t  was hard to bel ieve.  why 
would a brand of  that  cal iber,  categor y,  fo l lowing and histor y not cont inue to be produced?  i t  was a myster y 
to me.  sadly,  “This rum was also gone”.

i  could st i l l  remember i ts ads, “a lways emulated but never equaled…”, “a t radi t ion of  qual i t y and excel lence 
unsurpassed…”.  i t  was then that i  dec ided, that  someday, i f  i  had the oppor tuni t y and t ime, i  would br ing 
back th is brand and others,  rescuing the f ine character ist ics of  what f ine Puer to rican rum making had been 
al l  about but had been abandoned decades ago.  i  was not going to produce another rum in the sty le they 
had become and known in the mainst ream, but what they were and would be again;  c lass ic ,  premium Puer to 
rican rums t rue to thei r  unique spanish Ant i l lean t radi t ions and her i tage.

in my career and studies i  had seen th is occur t ime and t ime again.   i t  had happened in the watch indust r y, 
the “come back ” of  excel lent  brands and c lassics wi th names such as ulysse nardin,  iwC, lange and sons 
and so many others,  where a mechanical  t imepiece was again prefer red to the razor prec is ion of  quar t z;  and 
innovat ing and using quar t z in another way, as i t  was done wi th the “swatch” watches; in the cof fee indust r y, 
where a fast  boost of  energy became once again “an exper ience and enjoyment of  the moment ”  and the 
apprec iat ion of  a f ine brew “of  espresso”;  in the ret ro designs such as the “Converse A l l  s tar ”  spor ts shoe, 
the “har ley davidsons” and so many other examples,  where those that had the foresight and real ized i t ,  “back 
to basics” was and is where “ the future l ies ahead”.

These are just  some of the examples of  why grand designs are t imeless.   The smel l  of  Channel  no. 5 is 
ever last ing.   so is the magic of  grand ideas, concepts,  products and brands.  Their  beauty and charm wi l l 
a lways be there,  in the degree of  passion and commitment inst i l led into them and, when wel l  executed 
t ranspires through them.  i  was convinced, and st i l l  am, th is was exact ly the way f ine rums had been made 
in the land of  rums, and are to be made again.   This is what ron super ior Puer to rico is a l l  about :  Tradi t ion, 
h istor y,  her i tage and above al l ,  passion!

dur ing 2010, in a dramat ic change in my l i fe,  i  dec ided the t ime had come for me to take ac t ion and fo l low 
that endeavor.  

Thank god, what i  env is ioned and forecasted at  that  t ime, basical ly f ive years back (and what i  ant ic ipated 
would probably occur in the rum wor ld as wel l) ,  is  what i  have seen unfo ld ing throughout these years,  and 
today, c lear ly in l ine wi th what the re - launching of  ron super ior Puer to rico is to be, our is land’s t rue c lassic , 
h istor ic and emblemat ic Puer to r ican rum, going back to i ts roots for  a l l  to d iscover once again and enjoy.  
This is why we say ron super ior Puer to rico is ,  and wi l l  a lways be, in a categor y of  i ts  own, as to what Puer to 
rican rums are.   i t  w i l l  be complementar y,  not  exc lus ionar y,  to the “ l ight  rum categor y ”,  both duly respected.

going for ward, as i  focused on the objec t ives,  instead of  on the many obstac les conf ronted, mirac les began 
to happen.  The second par t  of  your quest ion,  that   ver y impor tant ,  key person you are ask ing about ,   is  the 
grandson of  the founder of  ron super ior Puer to rico,  who had kept the i l lus ion st rong and al ive in h is hear t 
and mind, “ to someday return to the rum wor ld ” he was born into,  worked in and l ived for more than hal f  of 
h is l i fe,  and see once again,  people a l l  over the wor ld shar ing thei r  spec ia l  and most s igni f icant moments 
in l i fe wi th ron super ior Puer to rico.   i t  was a b lessing to jo in forces wi th José (Pepo) gonzález Charneco. 

dur ing our f i rs t  meet ing,  we real ized that our v is ion for  the brand, wi thout having a pr ior  d iscussion or 
comment on the topic ,  was homogenous, wi th regard to i ts h istor y,  brand and what th is i l lust r ious resurgence 
was to be, go ing back to i ts roots at  i ts  best ,  in the u l t ra premium rum categor y.   we were c lear ly on the same 
page.  we both car r y rum through our ve ins. 

his grandfather was the “a lchemist ”  who created the brand, and mine, a dist i l ler  and rum producer in h is own 
r ight .   Pepo had been the last  fami ly member at  the helm of  the company that produced ron super ior Puer to 
rico pr ior  to i t  be ing so ld.   The miss ing l ink of  the chain of  events to fo l low had been found, put in p lace and 
locked, for  th is 106 -year-o ld brand to make i ts grand resurgence.  

ron super ior Puer to rico represents and rescues the excel lence of  what th is brand and Puer to r ican rums 
once were and wi l l  be again,  here and now, t rue to i ts unique her i tage and histor y.

we anchored our inspi rat ion,  formulat ion and re - launching of  th is ver y spec ia l  brand in i ts pre -prohib i t ion 
roots of  the 1920’s (enacted in Puer to rico as of  1917).  we have been enr iched and enhanced by constant 
consul tat ion and val idat ion wi th those we have found throughout th is journey to be the absolute best ,  most 
knowledgeable,  passionate and commit ted apost les of  our same creed, to e laborate and launch th is f ine, 
exc lus ive and unique rum, t rue to i ts her i tage, t radi t ions and histor y.   we see and fee l  th is as pur ists,  in the 
concept of  o ld Puer to rico rum making. 
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Q: We understand that you wi l l  be using some incredibly unique bui ldings as aging warehouses; can 
you descr ibe what these are and how you were able to secure them?

Yes, the bui ld ings are amazing.  Another mirac le and what we cal l  “a found t reasure”.   somet imes dest iny 
works in myster ious ways.

once the brand was rescued and saved, we star ted look ing for the appropr iate venue to become and be the 
“house of  ron super ior ”  and the return of  the h istor ic rum indust r y to western Puer to rico.

we wanted a venue where rums had once been made. A locat ion wi th character and histor y and where we 
could focus on the long- term v iew wi th capabi l i t ies of  expansion.  we took to “hear t ”  what “going back to 
basics” real ly meant .   i t  had to be a p lace c lear ly in l ine wi th our v is ion,  wi th the same energy and synergy of 
ron super ior…a p lace where we would be making th is great rum and wr i t ing h istor y once more.  

i  had heard about th is s i te located on the o ld countr y road that t ra i ls  through the western Agr icul tura l  val ley 
reser ve, but could not f ind i t .   some said i t  had been demol ished, others that  i t  had been vandal ized and 
dest royed, but i  needed to f ind out for  mysel f.   Af ter  days, go ing back and for th s ix t imes cover ing the same 
road, wi thout being able to locate the proper ty,  i  dec ided to take one last  dr ive.   This t ime i  drove s lowly, 
look ing to one s ide of  the road one way and then only to the other s ide as i  made my way back.  i t  was then, 
that  through the lush of  the evergreen vegetat ion,  at  a d istance, and through the s l ightest  of  aper tures of  the 
forested area i  saw a dash of  a wal l ,  as my car was moving.  i  parked, got out of  the car and moved as c lose as 
i  could and wow!! ! ,  there i t  was.  i  could hardly bel ieve i t !   A lmost 40 years had gone by s ince th is proper ty 
and bui ld ings were abandoned; nature had l i tera l ly “swal lowed the bui ld ings”;  ferns and v ines were a l l  over 
them, making them inv is ib le to passers -by f rom the road; they had t rees growing on thei r  roofs,  nature had 
l i tera l ly taken over them f rom top to bot tom.
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in our f i rs t  v is i t  we had to cut  our way through to enter the bui ld ings.   The f loors were covered by at  least 
3 to 6 inches of  d i r t ,  the cei l ings were fu l l  of  bats,  thousands of  them, f ly ing a l l  over.   overal l ,  the proper ty 
was in ter r ib le condi t ions.   i t  had been vandal ized, st r ipped of  ever y th ing; but “ thei r  bare bones” were st i l l 
there.   where ever yone e lse saw f i l th and hor ror,  we saw only beauty,  character and histor y!   Three huge 
st ruc tures,  30 feet h igh and wi th approx imate ly 15,000 square feet each in s ize.   we got “goose bumps” just 
standing there!   we could imagine the bar re ls aging there.   This was a “ rum compound” of  another era,  of 
another t ime and exact ly what we were look ing for and wanted.  Those in i t ia l ly  consul ted on the “ rescue” of 
the proper ty f i rs t  said th is was “ tota l  madness”.   That opin ion changed as we moved for ward, as we star ted 
to c lean and restore i t .   we immediate ly researched who were the owners and who had bui l t  th is.   The s i te 
had been selec ted exc lus ive ly,  s ince i ts  or ig in for  the purpose of  produc ing rums.  The locat ion had been 
chosen due to i ts h igh humidi t y fac tor and i ts sea level  e levat ion,  to fetch the best character ist ics of  aging 
Ant i l lean/Car ibbean rums. The bui ld ings had been spec i f ica l ly designed, bui l t  and used for the preparat ion 
and aging of  rum, being as they stand, the largest ever-bui l t  in Puer to rico’s west coast rum histor y.

The bui ld ings were const ruc ted in the 1940’s by what then was the largest and most impor tant l iquor 
conglomerate in the wor ld,  seagram and sons, ltd.,  an empire c reated by the late samuel Bronfman.  
The proper ty was c losed down in the mid 1970’s consequence of  a ser ies of  events in the indust r y and 
the unfo ld ing of  the seagram’s empire,  which,  in later years abandoned the is land.  Through the years 
the proper ty had been div ided and broken into three di f ferent parcels of  land, but we st i l l  managed to 
get a ho ld of  i ts  “hear t  and soul ”  and secured c lose to 20 acres of  land where the abandoned aging 
warehouses were bui l t .   “seagrams” bui l t  th is compound wi th the intent ion of  dominat ing the wor ld ’s rum 
market .   Their  launching pad was th is proper ty.   i t  was here that many of  thei r  rum brands dest ined for the 
“Amer ican” market were developed, or ig inated, tested, aged and/or improved.  some unknown today, such 
as “Chr istopher Columbus rum” and “oro nat ivo rum”, and some “home rums” such as Captain morgan, (a 
rum that today is not prepared and bot t led in Puer to r ico but in the us v irg in is land of  st .  Cro ix),  among 
others.   on a cur ious note,  the search we did on the proper ty showed that “Captain morgan rum Company ”, 
a seagram holding company, once had owned i t . 

The bui ld ings are posi t ioned in the most humid and wet val leys of  western Puer to r ico,  in order for  nature 
to do i ts magic through the aging process.  when examining the roof,  we discovered the bui ld ings had s ix-
inch deep -water pools throughout the ent i re area.  This was magni f icent and hard to bel ieve.  These were 
designed in order for  evaporat ion and humidi t y to conjure and wi th the t ropical  Ant i l lean temperatures, 
breezes and the e lements of  nature,  produc ing a mar velous aging process unique and spec ia l  to the brands 
and rums p laced there in,  a bui ld ing we have cal led “ the temple of  aging”.   This c reates a symbiosis in the 
most impor tant step in the making of  f ine rums: “ i ts aging”.   we bel ieve th is to be un-equaled any where in 
the wor ld.

i t  is  here that ron super ior Puer to rico wi l l  be produced, rev iv ing the t radi t ions of  f ine Puer to r ican rum 
making.

i ’m sure the exc i tement we fee l  about th is is t ransparent ,  apparent and contagious.  we want to share i t  w i th 
and through th is f ine and unique rum.

The f i rst  of  these bui ld ings,  as ment ioned before,  wi l l  be our “Temple of  Aging”.   The second bui ld ing wi l l 
house our rec t i f y ing and formulat ion of  d ist i l lates and rum making operat ion and laborator ies and where 
our bot t l ing,  capping and label ing wi l l  take p lace.  This bui ld ing wi l l  a lso have a smal l  promot ional  store, 
a tast ing bar and smal l  h istor ic hal l  or  museum on the subjec t  of  rums f rom our region.  we have over 100 
histor ic rum bot t les as a testament to our past ,  and inspi rat ion to our present and future.

Q: Wow, that is amazing.  But not only are the bui ldings uniquely engineered to be aging warehouses, 
you are also going beyond the st ructures and arranging the barrels in Soleras, why?

That is cor rec t .   we are f i rm bel ievers that  in a f ine u l t ra -premium rum, as is ron super ior,  the aging process, 
and how i ts aged, are c r i t ica l  fac tors to the overal l  excel lence, qual i t y,  character ist ics and ref inement of 
the brand and product .  

For us,  rum is only born in a bar re l ,  not  f rom a condenser,  be i t  f rom a pot st i l l  or  a co lumn.  Just  because 
i t ’s  a dist i l led spi r i t  der ived f rom a sugar cane p lant does not automat ical ly make i t  rum.  let  me put th is 
b lunt ly :  anyone, wi th a l i t t le knowledge of  sc ience can make alcohol.   But i t  is  only wi th passion, pat ience, 
dedicat ion,  good taste and a good dose of  love (and aging in bar re ls)  that  you make a great rum.  That is 
the only way ron super ior Puer to rico is made.  i t ’s  th is c r i t ica l  d i f ference in “bar re ls and aging” that  make 
“ rums, ron, rhum and romo” what they are.
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in the “spanish Ant i l lean is lands” or as they are were a lso cal led the “spanish v irg in is lands” (meaning 
dominican republ ic ,  Puer to rico and Cuba, and in that  order)  i t  has been c lear ly d ist inguished for hundreds 
of  years and cor rec t ly understood that “p i tor ro,  aguardiente,  mample or p i t r iche” is just  a sugarcane dist i l led 
spi r i t  (d i luted or not wi th water or whatever,  be i t  i l legal  or  legal)  but  i ts noT rum.  in order for  sugar cane 
alcohol  or  what we know as “aguardiente” to be conver ted into rum, i t  needs to be aged in bar re ls.  Puer to r ico 
requires i t  by law.  Produc ing rum, even more so a f ine rum, is much more compl icated, t ime consuming and 
expensive than s imply get t ing sugar cane alcohol  into bot t les f rom a pot st i l l  or  co lumn.  i t  requi res not only 
the appropr iate raw mater ia l  (ethy l  a lcohol)  needed, but aging i t  in bar re ls (an ar t  in i ts own r ight),  and the 
ta lent ,  imperat ive and impeccable good taste,  master y and the pat ience of  a rum ar t is t .   hencefor th,  making 
f ine rum is an ar t .   sc ience and chemist r y are needed, but lef t  far  behind.

This is why ron super ior is not only aged rum but a solera rum.  i t  is  only through these indispensable stages 
of  aging, b lending, formulat ion,   rest ing and ox id iz ing,  that  a magical  t ransformat ion occurs,  into what we, at 
ron super ior,  consider is a f ine u l t ra premium rum.  ron super ior wi l l  have the f i rst  fu l l ,  so le solera aging 
warehouse in Puer to rico in wel l  over hal f  a centur y.

solera is int r ins ic to our spanish Ant i l lean her i tage (f rom the val leys of  Jerez “sher r y ’s” )  and f ine rum making 
t radi t ions,  as those of  ron super ior Puer to rico.   The solera concept is d iv ided into two general  categor ies:



got Rum? September 2015 -  41

•	 Those who age in a solera format ion created by stacks of  pyramids and rows of  hor izonta l ly p laced 
bar re ls one over each and;

•	 Those who, in addi t ion to the solera format ion,  age under the solera process and methodology as wel l .

we at  ron super ior ins ist  in both.   solera,  etymological ly comes f rom the lat in word “so lum” meaning “suelo” 
or ground, or c losest to the ground.  i t  is  a lways a hor izonta l  p lane.  A ver t ica l ly posi t ioned bar re l  for  the 
sake of  “aging” is a “no no”,  under an absolute qual i t y c r i ter ia.  This is unacceptable to us.

The solera process has a cont inuous maturat ion l ike no other.   i t  connects past and present in ever y bar re l , 
g iv ing the e l ix i r  aged there in a complex i t y and uniqueness that def ies t ime and space; a never-ending 
improvement to the organolept ic qual i t y and character ist ics of  the brand.

As you “ take out ”  f rom the solera (ground or lower bar re l)  i t  is  never complete ly empt ied.  in a cascade 
concept ion,  th is bar re l  is  rep lenished by the contents of  the one above, and so for th unt i l  the top bar re l 
is  reached and ref i l led wi th f resh ethy l  a lcohol,  which,  accordingly is never fu l ly  empt ied. This is fur ther 
enhanced when the solera comprehends mul t ip le pyramids at  d i f ferent stages of  maturat ion and in paral le l 
one to each other,  ta i lored in harmony wi th in the spect rum and prof i le of  the brand.  This is what ron 
super ior Puer to rico is a l l  about .

i t  is  our way of  making rum.  in a way i t  is  the “c i rc le of  l i fe”  of  our rum.  As we l ike to say “god is in the 
detai ls;  the devi l ,  in the lack of  them”.

A l l  these detai ls are what make our rum so ver y unique and spec ia l;  fe l t ,  va lued and enjoyed in ever y s ip of 
ron super ior Puer to rico.

Q: Puer to Rican rums have t radi t ional ly had a ver y low congener level ,  is Ron Super ior fol lowing this 
t rend?

This is a great quest ion and i ’m so happy you ask i t .   no.  i t  is  not .   But let  me go back a b i t ,  on our rum 
brand and histor y.  

The real i t y of  the fac t  is ,  that  what is known today as “mainst ream” Puer to rican rums ( low congener),  are a 
far  c r y f rom what they were up to in the mid 1930’s,  being unt i l  then the most f lora l ,  organolept ic appeal ing 
and sensor ia l  rums of  the Ant i l lean micro cosmos.

Puer to rican rums were b lessed wi th an ex t raordinar y h istor y and combinat ion of  t ra i ts ,  some f rom our 
mother land spain and others int r ins ical ly Ant i l lean, a b lend that made them ex t remely spec ia l  and exquis i te.

The pressure bui l t  up by c i rcumstant ia l  events,  t rends, outs ide inf luences, investments and economic interests 
in the is land, coupled to the oppor tuni t ies of  the nor th Amer ican market lured not only most of  the local  rum 
producers but those bought out ,  to become and be indust r ia l ized high vo lume, low cost suppl iers of  “mix ing 
rums”.   The t rend star ted in Cuba, throughout prohib i t ion,  and the wor ld wars,  and Puer to rico through 
i ts t ies wi th the uni ted states,  caught up soon enough and capi ta l ized on the oppor tuni t y and excel led, 
becoming an indust r y standard and force to be reckoned wi th,  as they st i l l  are today, being the best-se l l ing 
“ l ight  rums” (meaning low congener)  in the wor ld.   unfor tunate ly,  th is “ rum categor y ”,  in order to fu l f i l l  that 
market ,  abandoned and lef t  behind a l l  of  the f ine character ist ics and qual i t ies that  made these o ld spanish /
Ant i l lean Puer to r ican rums so unique.  in other words,  for  these indust r ia l ,  h igh vo lume product ion rums 
that became known as “ l ight  rums”,  the more neut ra l ,  the less aroma, the less co lored, the less f lavored, the 
bet ter.

ron super ior is a complete ly d i f ferent Puer to r ican rum exper ience a l together.   ron super ior is what a 
t rue Puer to rican rum was al l  about ,  a rum among rums, t rue to i ts character ist ics,  her i tage and o ld school 
t radi t ions,  proud of  i ts  Car ibbean sugar cane or ig in.   ron super ior wi l l  be again,  as i t  or ig inal ly was, a dark 
rum.  This is why we say i t  is  in a categor y of  i ts  own, separate f rom other “ l ight ”  Puer to rico rums.

Fi rst  of  a l l ,  i t  is  not ,  and wi l l  never be, an indust r ia l ,  h igh vo lume product ion rum, but a c raf ted and ver y 
spec ia l  rum exper ience.  our rum looks, fee ls,  smel ls and tastes l ike an “o ld school ”  fu l l -bodied rum, 
because i t  is .

This is not another neut ra l  Puer to rican rum to be mixed.  i t ’s  dark,  medium bodied and to be enjoyed neat 
or on ice and/or wi th a “sp lash” of  your favor i te spark l ing water,  as i t ’s  meant to be.
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As a Puer to rican rum, i t ’s  in a categor y of  i ts  own, being a statement to i ts roots and her i tage.  i ts “o ld 
school ”  charm and fasc inat ion is detec table and delec table in ever y drop, due to a met iculous focus on qual i t y, 
un -waver ing passion and care to detai ls in a l l  s teps of  i ts  process. 

hencefor th,  congener levels are what we cal l  intermediate;  h igh enough to br ing out the absolute best of  i ts 
Car ibbean sugar cane or ig in,  but  wi thout the “overk i l l  or  abuse” that  would diminish or annih i late the p leasure 
of  i ts  over whelming sensor ia l  exper ience.

we are convinced ron super ior wi l l  be enjoyed by rum enthusiasts,  as wel l  as whisky lovers.  i t  is  a unique 
and ver y spec ia l  rum.  

Q: Ron Super ior does not operate a dist i l ler y,  rather i t  purchases alcohols produced by someone else 
and then ages them.  What advantages does this business model give you over someone who ferments 
and dist i l ls their own rum?

rones super iores de Puer to rico is a bout ique and selec t  rum producer,  dedicated exc lus ive ly to the 
e laborat ion of  th is f ine Car ibbean rum, honor ing i ts t radi t ions,  her i tage and histor y.

we have stayed t rue to the histor ic prac t ices of  ron super ior Puer to rico,  as have done other f ine Ant i l lean/
Car ibbean rums that do not generate the raw mater ia l  for  the e laborat ion of  the i r  products.   This has not been 
l imi ted to the product ion of  ethy l  a lcohol,  as some producers or d ist i l lers buy thei r  molasses f rom far away 
countr ies unre lated to the p lace where the ethy l  a lcohol  wi l l  be made.  we can keep “pushing back ” (or even 
push for ward) th is topic to where the sugar canes were grown or where thei r  seeds came f rom and so on, but 
the impor tant and fundamental  quest ion is where and how the rum is made.  i  say th is because making rum is 
not and wi l l  never be the same as making a lcohol.

ron super ior only produced i ts own dist i l lates f rom 1909 to 1911.  recogniz ing back then that making a f ine 
rum was more impor tant and t ime consuming than making the base alcohol,  i t  was dec ided to concentrate a l l 
ef for ts,  t ime and focus exc lus ive ly “on the ar t  of  making rum”,  becoming then, as we are today, a so le and 
exc lus ive rum producer and not a base a lcohol  product ion operat ion.

This g ives us and enormous advantage in the qual i t y and se lec t iv i t y of  our base ethy l  a lcohol,  which are in no 
shape, way or form considered to be rum.

As al l  good ar t is ts do, we selec t  the best raw mater ia ls for  our “work of  ar t ”.   m ichelangelo would se lec t  the 
best Car rara marble for  i ts sculptures,  as we do wi th the ethy l  a lcohol  d ist i l lates for  our rum; the absolute f inest 
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our Car ibbean entourage produces; coupled wi th our v i rg in sugar cane ju ices f rom Puer to r ico,  impor tant in 
the formulat ion of  our rum.

Ferment ing and dist i l l ing is a lot  of  fun and we do enjoy i t .   however,  making f ine rum such as ron super ior 
is a far  more complex and t ime -consuming process than that fo l lowed to produce a good dist i l late.   i t ’s  pure 
passion and ar t .

i t  is  impor tant to d ist inguish the process of  produc ing ethy l  a lcohol,  f rom that of  the product ion of  rum.  even 
though one generates the raw mater ia l  and base component for  the other,  i t ,  on i ts own, is not rum.  This 
fundamental  d ist inc t ion might come as a surpr ise to a few, but i t  has been known and understood for hundreds 
of  years in and at  the cradle of  rum, the Car ibbean.  The e laborat ion of  f ine rum takes a considerable amount 
of  t ime, appl ied t radi t ions,  passion, good taste and knowledge in order for  a l l  these e lements to do thei r  magic 
and in a ver y spec ia l  way, t ransformed into the “work of  ar t ”,  that  is  rum.  Being as we are,  a unique and so le 
rum rec t i f ier,  we see rum as an absolute ar t is t ic expression, which entai ls in i tse l f  the ar t  of  aging, rest ing 
and appropr iate ox idat ion.   rum masters dedicated to the ul t ra f ine rum premium wor ld  know the enormously 
broad spect rum of d ist i l lates out there and thei r  ample ar ray of  character ist ics that  se ldom, i f  ever at  a l l ,  are 
found or produced wi th such var iety and detai l  in one s ingle p lace.

This level  of  choice,  se lec t ion and scrut iny avai lab le to us is v i r tual ly non-ex istent to a s ingle dist i l ler,  least 
of  a l l  to those subjec ted to indust r ia l  set  ups dr iven by h igh vo lume product ion cyc les.  This open approach 
prov ides us an independent ,  impar t ia l  broad look and se lec t iv i t y,  which guarantees we are us ing the best 
ethy l  a lcohol  in order to produce the absolute best rum and rums. This is the essence and v is ion or our rum 
company and operat ion in western Puer to rico.   only the best for  the best .

we have set up our fac i l i t ies only and exc lus ive ly wi th the “ar t  of  making rum” in mind.  we inv i te a l l  to come 
and v is i t .   our ethy l  a lcohol  has been made for us under our st r ic t  requis i tes in the Car ibbean and f rom 
Car ibbean/Ant i l lean grown and har vested sugar canes.  

This is our “c redo” and “modus operandi ”,  of  our spanish /Ant i l lean t radi t ions and histor y of  f ine rum making 
for a l l  to enjoy once again,  through th is 106 year o ld brand soon to be “back in the st reet ”.

Q: When you close your eyes and remember the last sip you had of Ron Super ior,  what are the key 
aromas or f lavors that come to mind?

The fu l l  spect rum and entourage of  aromas and f lavors i  wi l l  leave for each to discover on thei r  own, as th is is 
somet imes ver y par t icular to ever y indiv idual.   i  w i l l  te l l  you though, that  ever y s ip of  ron super ior is a “déjà 
vu”,  a d iscover y of  past  ages in the present moment ,  a g lor ious sense of  e legance wi th the exuberance and 
passion ever y drop conveys of  i ts  unquest ionable h istor ic Car ibbean her i tage.   

whi le uncork ing the bot t le,  i ts  seduct ive dark vo luptuous body and sensual  movements are appeal ing and 
apparent as i ts sp i r i ts and exquis i te aromas f rom i ts sweet sugar cane or ig in embrace and sur round you; your 
ambiance is t ransformed; your mood is capt ivated; an organolept ic encounter star ts to take p lace; a ho l is t ic 
sensor ia l  exper ience begins as you, and ever y drop, meet for  the ver y f i rs t  t ime, and become one. 

i t ’s  what we cal l  “a super ior  moment ” !

Q: I t  is no secret that Puer to Rico is going through ver y di f f icul t  f inancial  t imes. There are also a lot 
of companies who want the Excise Carr yover Program to stop.  What are your thoughts about the carr y 
over program and also about the impact Ron Super ior wi l l  have on the Island’s economy?

regarding the f i rst  par t  of  th is three t ier  quest ion:   The is land of  Puer to rico is go ing through i ts worst 
economic downturn s ince i ts change in sovereignty in 1898 (f rom spain to the uni ted states),  as a consequence 
of  the so cal led “spanish Amer ican war ” where the ent i re is land was devaluated by 60% on cur rency issues 
a lone;  and the ef fec ts the great depression of  1929 had over Puer to rico.   i t ’s  impor tant to understand the 
background of  the car r y over program, that  dates back to the days of  prohib i t ion but was not implemented 
unt i l  the mid 1930’s in order to compensate some of the consequences and ef fec ts many pol ic ies implemented 
upon the is land had, and as an aid to i ts economy.

The is land has had and has a number of  soc ia l  and economic issues, many of  which are of  i ts  own doing.  
however,  i t  is  impor tant to understand i ts re lat ionship wi th the uni ted states,  as concur rent to the di re 
s i tuat ion Puer to rico is faced wi th today.  The is land is a co lonia l  ter r i tor y of  the uni ted states.   i t  was 
c la imed f rom spain as a condi t ion to the s ignage of  the peace t reaty on december 10 th,  1898. 
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Puer to rico had been granted autonomy shor t ly before the change in sovereignty.   From an 
autonomous state,  i t  was subjec ted to a mi l i tar y government .   Puer to r ico was submit ted to the 
exc lus ive mandate,  cont ro l  and powers of  Congress (which has not changed to th is day).   Puer to rico 
has been def ined to have, under Congress, and by law, an “unincorporated ter r i tor ia l  s tatus”.  As late 
as 1952, i t  was di rec ted to draf t  i ts  own const i tut ion (under the di rec t ion of  Congress),  to be able 
to “se l f  govern” only i ts internal  af fa i rs,  as long as they would not conf l ic t  wi th the determinat ions 
of  Congress and the federal  laws and regulat ions so imposed.  There af ter,  the re lat ionship was to 
be known as that of  a “commonweal th” and the is land as “ the Commonweal th of  Puer to r ico” name 
i t  s t i l l  has and re lat ionship i t  s t i l l  ho lds.   A l l  throughout th is per iod,  whi le Congress was di rec t ing 
the dest iny of  the Phi l ipp ines towards thei r  eventual  independence, and hawai i  towards statehood, 
Puer to rico was kept and subjec ted to the “unincorporated ter r i tor ia l  s tatus” as par t  of  i ts  economic, 
commerc ia l  and mi l i tar y v is ion of  the t ime.

As of  today, th is status has not changed.  we can’ t  fu l ly  b lame Congress, to have ins isted and lured 
the is land and i ts people to stay under i ts powers and present status quo, as Puer to r ico was, and 
st i l l  is ,  the most beaut i fu l  is land, in a st rategic Ant i l lean locat ion wi th beaut i fu l  and compassionate 
people,  cal led by many “ the is land of  enchantment ”.   The is land, as smal l  as i t  is  (100 mi les long by 
35 mi les wide),  is  the last  and largest populated (per capi ta)  co lony remaining in the wor ld today. 

Being as i t  is ,  Puer to r ico lacks internat ional  ident i t y,  nor can i t  have, nor has, any ex ternal 
re lat ionship wi th any countr y i f  not  pre -author ized by the depar tment of  state of  the uni ted states, 
has no cont ro l  over customs, nor the internat ional  waters around i t  or  immigrat ion,  just  to name a 
few.

however,  Congress did 
have the cour tesy to 
author ize for  Puer to 
rico,  back in 1901, 
a representat ive to 
at tend the sessions 
of  Congress, in order 
to be informed on 
what Congress was 
legis lat ing,  but wi thout 
grant ing any vot ing 
r ights or author i t y, 
not  even l imi ted to 
or regarding mat ters 
that  would af fec t  or  be 
per ta in ing to Puer to 
rico.   This is exact ly 
the way i t  s t i l l  is  today. 
Puer to ricans l iv ing 
in Puer to rico have 
never voted for the 
President of  the uni ted 
states,  having so many 
so honorably ser ved, 
fought and died in a l l 
wars so dec lared by the uni ted states s ince 1917.  

when Puer to rico became a ter r i tor y of  the uni ted states,  sugar cane, which had been grown in the 
is land for hundreds of  years (together wi th a fu l l  ar ray of  t ropical  c rops),  was basical ly s ingled out , 
favored and forced upon the is land at  a level  of  concentrat ion and consol idat ion,  that  in a l i t t le more 
than a decade, many of  the sugar mi l ls  and domest ic p lantat ion f ie lds had become the proper ty of 
absent Amer ican cont ro l led “ investments”.   By the end of  the 1930’s,  due to changes in the sugar 
market ,  Puer to rico had lost  most of  i ts  luster as a low cost sugar producer for  the Amer ican market 
(as sugar beet and corn syrup had become cheaper opt ions),  Congress then encouraged the is land 
pol ic ies and di rec t ives towards an indust r ia l izat ion model,  as a massive migrat ion of  puer tor r icans 
were moving to the mainland to look for  work.   The new v is ion was to star t  moving and engaging 
Amer ican indust r ia l  conglomerates and companies to take advantage of  Puer to r ico’s ter r i tor ia l  / 
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possession status,  i ts  locat ion,  low labor costs and the us dol lar  and open operat ions in the is land.  
This convers ion and model caused the eventual  co l lapse of  what was a mul t i - sec toral ,  smal l  local ly 
owned businesses and mainly agr icul tura l  economy, into what years later was to become a chemical , 
pharmaceut ical  indust r ia l  complex and power house of  mul t inat ionals.  

As indust r ies cont inued to move to Puer to rico,  the benef i ts of  low cost wages and at t rac t ive costs 
of  l iv ing star ted s lowly but sure ly to erode and fade away.  in l ieu of  these, tax incent ives,  tax 
breaks and tax exempt ions star ted to be ro l led out .   examples of  these were the creat ion of  spec ia l 
incent ives and laws by congressional  wr i ts such as sect ion 936 of  the internal  revenue Code 
for tax f ree income of mul t inat ionals.   Puer to rico had been di rec ted and conver ted, under these 
spec ia l  laws, into a “ tax heaven” for  the nat ion’s most power fu l  mul t inat ional  corporat ions.   The 
corporate benef i ts handed down to companies moving to Puer to r ico lured  and b l inded the local 
government wi th the immediate “ job of fer ings” and “ indust r ia l  grow th” th is was to have in and for the 
is land (something that sounds al l  too fami l iar  today).   This was to c reate jobs,  as i t  d id,  hundreds 
i f  not  thousands, of  b lue co l lar  employments and a considerable number of  local  “management 
posi t ions” but only to implement and execute the desi res,  st rategies and fo l low the orders impar ted 
by absent h igh level  execut ives,  Ceo’s and  boards of  d i rec tors,  for  the benef i ts and prof i ts of 
absent shareholders.   The once mul t i - sec tora l  agrar ian economy had vanished, as the fore ign tax 
f ree pharmaceut ical  and chemical  indust r ia l  apparatus paved the way.  Accordingly,  local  product ion 
of  goods basical ly d isappeared by the massive inf lux of  impor ts f rom abroad, leav ing the smal l  and 
middle s ized local ly owned businesses in complete disar ray.   Puer to rico had become, in a mat ter 
of  years,  one of  the ten largest consumer markets of  impor ted “Amer ican made” goods of  the nat ion.

soc io logical ly,  i t  became bet ter and more prof i tab le in Puer to r ico to be an employee of  a mul t inat ional 
fore ign corporat ion,  doing business in the is land, than engage in the st ruggles of  becoming a local 
ent repreneur or become a local  business owner.   none of  those us mul t inat ionals paid taxes in 
Puer to rico,  nor to the uni ted states or the irs.   They st i l l  don’ t .   on the other hand, none of  the 
local  businesses had any of  the benef i ts or tax incent ives the mul t inat ionals had.  They st i l l  don’ t .  
By the mid 1990’s Congress changed i ts v iew on what these benef i ts impl ied to the uni ted states and 
the irs, label ing them “corporate wel fare”.   Congress now wanted the corporat ions i t  had di rec ted to 
Puer to rico,  to star t  pay ing thei r  dues.  hencefor th,  i t  repel led the law which prov ided the tax breaks 
under the code and establ ished a phase out per iod.   The indust r ia l izat ion model and p lan Congress 
had favored for decades “ to help the is land” now had the unintended consequences of  imploding, 
once again,  the economic model and basis on which Puer to r ico had been running, wi thout reaching 
the proposed objec t ive of  tax ing the reta ined earnings of  the mul t inat ionals.   These hi red armies of 
accountants to move “of f  shore” thei r  accumulated prof i ts and then moved as wel l  the i r  operat ions 
out of  Puer to rico,  wi thout repat r iat ing thei r  accumulated prof i ts ,  as i t  is  st i l l  the case today.

To put th ings in perspect ive:  Puer to r ico,  i f  compared to any state,  is  poorer than the poorest  state 
in the nat ion,  that  of  miss iss ippi ,  by twice i ts pover ty level .   unemployment in Puer to r ico is  three 
t imes that of  the nat ion,  and for graduate students and those look ing for work under 25 years of  age, 
th is stagger ing f igure is over 50%.  

The is land’s loss of  populat ion in the last  few years by those st ruggl ing to make a l iv ing has been 
reputed to be at  a rate of  1,000 fami l ies a month.   Puer to r ico has suf fered a populat ion loss of  ta lent 
and youth est imated at  over 500,000.  due to the numbers of  misguided outs ide inter vent ions and 
i r responsib le general izat ions of  economic theor ies imposed upon the is land, in absolute i r re levance 
to i ts real i t y,  coupled to a number of  counterproduct ive cont rac t ion measures implemented by the 
local  government ,  in tota l  d isregard to the obvious devastat ing ef fec ts these would have (causing 
thousands of  layof fs and imposing, at  the peak of  the great recession, proper ty tax increases by one 
and a hal f  t imes on a l l  res idents),  caused the economy as a whole to tank,  aggravate and accelerate 
i ts cont rac t ion and f reefa l l;  a l l  of  which dest royed the is land’s homeland values, i ts real  estate 
market ,  put t ing i t  up for  grabs to outs ide voucher funds and predator y investment groups, under the 
pat ronage and st imulus of   the local  government ,  which to th is date cont inues to confuse “ investments” 
wi th “out r ight  takeovers” and the loss of  local   ownership over our is land’s pat r imony: i ts businesses, 
goodwi l l ,  proper t ies and land.  The convergence rat io of  Puer to r ico’s shr ink ing economy to publ ic 
debt load, downgraded to “ junk status”,  has become a nightmare; even more so when Congress, has 
cast rated the is land, for  no other reason than i ts co lonia l  stature,  st r ipp ing i t ,  at  wi l l ,  f rom any abi l i t y 
to rest ruc ture i ts debts,  as can any person, c i t y,  munic ipal i t y or state do, and as any other re lated or 
unre lated jur isdic t ion can in the wor ld,  by the r ight  to draf t  the i r  own appropr iate laws. Puer to r ico 
has been out casted f rom any such r ights by Congress.   on the other hand, we could a lso go on and 
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on, and see other examples on how Puer to 
rico has a lso benef i ted in so many ways 
throughout the years,  but  at  what pr ice.  
The car r y over program approved in 1917 
was, and is ,  one of  those too ls that  have 
helped Puer to rico.   i t  has assisted the 
is land’s t reasur y throughout the years.  
due to the many economic s i tuat ions 
Puer to rico has conf ronted, th is is one 
of  the few st ruc tured p i l lars i t  can hold 
on to.  i t  has helped, and helps,  fund the 
is land’s schools,  hospi ta ls,  roads, publ ic 
ser v ices and inf rast ruc ture;  and in a way, 
wi th a l l  probabi l i t y,  a local  product ,  that 
most l ike ly would have disappeared (as 
basical ly a l l  the rest),  i f  not  for  i t ,  meaning 
the rums.  Yes, we fu l ly suppor t  the car r y 
over program.  

This said,  we make i t  absolute ly c lear,  that 
our business model at  rones super iores 
de Puer to rico is not dependent ,  based 
on, or condi t ioned in any way shape 
or form, to any rebates or car r y over 
programs, government hand outs,  he lps 
or grants.   we have none and expect 
none.  we are t rue bel ievers in what th is 
h istor ic brand is a l l  about and how, going 
back to basics,  is  the way we head out 
to the future.   This new/o ld rum brand, 
106 years o ld,  is  soon to be rediscovered 
by a l l .   i t ’s  the return to f ine puer tor r ican 
rum making at  i ts  best .   however,  our 
v is ion on what the car r y over program 
represents,  under our st r ic t ,  c lass ic rum 
making cr i ter ia,  can be, for  the rums of 
the Car ibbean basin,  the “ found l ink ” to a 
chain of  events,  for  the benef i t  of  a l l .   we 
have a new v is ion on th is mat ter in and 
for our Trans Car ibbean and Amer ican 
venue.  our v is ion and in i t iat ive is far  and 
beyond how i t  has been v iewed to date.  
The way we see and fee l  rums, is that  the 
best is yet  to come.  we would love for 
a l l  of  your readers to come to our is land, 
v is i t  and see what we are a l l  about .

The last  t ier  of  your quest ion,  regarding 
the impact ron super ior is expected 
to have:  Fi rst  of  a l l ,  i t  represents the 
resurgence of  the t radi t ions of  f ine 
puer tor r ican rum making in the western 
region of  Puer to rico,  as i t  was at  the beginning of  the last  centur y.   secondly,  the real izat ion and 
rediscover y by Puer to r ico and the wor ld,  of  th is organolept ic and ent ic ing rum, that  l ike yesterday, wi l l 
be again,  emblemat ic of  our is lands best ,  and ev idence of  what a t rue c lassic “u l t ra -premium” rum is a l l 
about .   Thi rd ly,  as a company st r ic t ly dedicated to the e laborat ion of  f ine u l t ra -premium rums, we seek 
to rescue the posi t ion ( in a categor y of  i ts  own),  as a puer tor r ican rum, separate f rom those wel l  known 
as “ l ight  rums”,  as a di rec t  consequence of  i t  process, character ist ics and aging; thus pro l i ferat ing into 
i ts development ,  prof i tab i l i t y  and grow th.

This,  in turn benef i ts the is land and the western region of  Puer to r ico.   i t  has been an inspi rat ion and 
mot ivat ion to many, rescuing th is at t rac t ive p lace to v is i t ,  learn about rums and enjoy,  wi th i ts h istor ic 
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“ rum hal l ”  or  smal l  museum and sur rounding areas, and the house of  th is f ine “u l t ra -premium” 
puer tor r ican rum.  This,  in i tse l f,  w i l l  have a posi t ive ef fec t  in the area, economic and other wise.  
Above a l l  i t  w i l l  have a huge impact on the se l f - esteem, psyche and v is ion of  a l l  those who l ive in 
Puer to rico,  ver y par t icular ly for  those who l ive on the west coast of  the is land.

ron super ior Puer to rico reminds us of  our roots,  our agr icul ture,  our h istor y and our her i tage.   
There are so many th ings we can a l l  do,  and do wel l ,  w i th convic t ion,  commitment and conf idence.  
This re launch  f i l ls  wi th pr ide ever y hard work ing person; more so the v is ionar ies,  who know and 
understand the ef for t  i t  takes and a l l  the di f f icu l t ies i t  impl ies,  more so under our is lands present 
moment ;  but  only thus,  wi l l  Puer to r ico r ise again,  be known, recognized and respected, by ideas, 
dreams, projec ts and the resul ts they entai l .   ron super ior Puer to rico is a product of  excel lence, 
t radi t ion and histor ical  roots;  made in Puer to rico,  as i t  could only be done here.   with passion, good 
taste,  commitment and love.  

Q: When can our readers expect to be able to purchase their f i rst bot t le of Ron Super ior 
Puer to Rico?

we are on the f inal  st retch of  f in ishing the rehabi l i tat ion of  our fac i l i t ies that  had been abandoned for 
near ly 4 decades.  i t  is  obviously an intense labor of  love that has a lot  to do wi th the rum and histor y 
in the region. The f i rst  bot t le of  ron super ior should be avai lab le for  sale in the nex t 6 months.   The 
f i rst  “batch or har vest ”,  i f  we could cal l  i t  that ,  wi l l  be l imi ted and se lec t .   rones super iores de Puer to 
rico is a “bout ique” rum craf t ing operat ion,  dedicated exc lus ive ly to the product ion and e laborat ion 
of  th is f ine rum by grand rum masters.  A grand rum takes i ts due t ime and process.  There is no other 
way to c reate a f ine rum, at  th is level  of  commitment ,  excel lence and qual i t y,  other than th is.   dur ing 
the nex t 60 days we p lan to star t  a number of  pr ivate and publ ic tast ings and other presentat ions 
of  our rum, not wi th the purpose of  sale,  but  to expose and int roduce th is iconic ,  h istor ical  and f ine 
puer tor r ican rum which we are conf ident wi l l  be welcomed, wel l  received and enjoyed. 

i ts impact on the is land, even at  th is stage, is a l ready being fe l t  in the market .   we aim to cater 
and at t rac t  not  just  the romant ics and lovers of  rum, but those who love whiskeys, brandies and 
f ine spi r i ts ,  be ing convinced that those who taste i t ,  w i l l  d iscover a new capt ivat ing and sensor ia l 
exper ience through i ts uniqueness. You’l l  love i t .

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

They can reach me at  f.s t ipes@ gmai l .com or ronessuper ioresdpr@hotmai l .com.  They can a lso 
v is i t  our websi te,  w w w.ronsuper ior.com; and on Facebook as ronsuper ior.

execut ive of f ices:    rum Company:   mai l ing Address:
los garajes    road 114, Km 4.8   P.o. Box 2045
Cer ro las mesas   Cabo rojo Puer to rico  mayaguez, Puer to rico
road 349,Km1.8        00681
mayaguez, Puer to rico

Q: Is there any thing else you would l ike to share wi th our readers?

This is a magazine read by rum lovers a l l  over the wor ld.   we hope that our passion for rum is fe l t , 
shared and conveyed through th is inter v iew.  i f  any of  your readers ever v is i ts our is land, we would 
love for them to come by and see us.    we expect to have our fac i l i t ies open to the publ ic cer ta in 
days dur ing the week, so that people f rom al l  over can come and embrace the t rue spi r i t  of  th is f ine 
rum wi th us.   we would love to share our exper iences, v is ion and, of  course, our rum.
once again,  thank you for grant ing us th is inter v iew.  

Cheers! /salud!
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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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“ i  have taken more out of  alcohol 
than alcohol  has taken out of  me.”

Sir Winston Churchi l l 

Got Rum? TM
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Manhattan, Why not?

i ’ve l ived through yet another 
complicated month,  with rains,  no 
one to smoke with and no place to 

smoke alone when i  was feel ing l ike i t .  
i  was craving a manhat tan and thought, 
why not?  so i  star ted looking for a 
rum that could replace a rye whiskey 
in the t radi t ional  rec ipe, alongside 
with vermouth.   The solut ion was easy 
to f ind,  i  needed a rum with a high 
congener level,  even with some fusel 
o i ls  to give i t  an ex tra k ick (may not 
be appeal ing to everyone, but that ’s 
what this rec ipe works best with).   so 
i  selected Angostura 1919 (8 year old) 
f rom Angostura,  in Tr inidad & Tobago.  
This rum met al l  the requirements i 
had out l ined.

let ’s talk a bi t  now about the vermouth.  
The c lassic rec ipe cal ls for  vermouth 
rosso, but regardless of  the vermouth 
you end up using, you must always keep 
i t  cold,  so i t  stays in good condit ion 
for  a longer per iod of  t ime.  remember 
that  vermouth is made f rom wine, so 
you have to be careful  with oxidat ion.

moving on to the glassware, i  selected 
a c lassic mar t ini  g lass with a 3 oz. 
capacity,  s ince i  was going to adjust 
the volumes used in the rec ipe to f i t 
into this s ize glass.   regardless of  your 
choice of  glassware, i t  is  impor tant 
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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 Pa IR I ng
by Phi l ip i l i  Barake
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Got Rum? TM
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to keep i t  chi l led,  so you don’t  cause a 
“shock” to your ingredients with a sudden 
change in temperature.

The rum manhat tan recipe is as fo l lows:

•	 2 ½ oz. Angostura rum 1919
•	 ½ oz. vermouth rosso, mar t ini
•	 2 to 3 drops of  Angostura orange 

Bit ters
And for decorat ion,  mandar in orange 
peel.

As you can see, the rec ipe is exceedingly 
simple,  i t  can be prepared shaken or 
st i r red,  both of  these approaches are 
per fect ly oK for amateurs to under take.
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having decided on the cock tai l ,  i t  was 
t ime to work on the remaining 50% of 
the pair ing:  the c igar.   i  once again 
opted for the Camacho l ine,  this t ime 
i  selected a robusto (5” x 50) Bg 
meyer standard issue.  other c igars in 
this l ineup inc lude Churchi l l ,  Corona, 
Bel icoso, gordo and Toro,  so you 
should be able to choose the one that 
best sui ts your preferences.

These c igars are par t  of  one of 
Camacho’s modern l ineups envisioned 
by the “Board of  the Bold,”  an al l -star 
group of  the brand directors,  inc luding 
personal i t ies such as mike ditka,  mat t 
Booth and the person behind Bg meyer 
Company, rob weiss.   The inner blend 
is al l  f rom nicaragua, f rom the Corojo 
99 Plant ,   The binder also comes f rom 
nicaragua, f rom the estelí  val ley.   The 
wrapper comes f rom the habano Plant , 
but  there is something about i ts or igin 
that  is a bi t  confusing: the color and 
appearance remind me of  nicaragua, 
but there is something that draws me 
towards Connect icut ,  perhaps the 
shine.  This c igar should be easy to get 
a hold of,  for  around 10 usd.

it  is  now t ime to prepare our cock tai l  and to l ight  up the c igar.   i  did both of  these 
things consecut ively,  s ince i  could not wait  unt i l  both were ready to star t  enjoying 
the pair ing.

i  had ant ic ipated an enjoyable star t ,  but  real i t y was even bet ter.   The manhat tan 
was per fect:  balanced and with just  a c i t r ic  touch, thanks for the ingredients used.  
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on the other hand, the c igar l i t  up very wel l 
too,  and i t  was combining harmoniously 
with the orange notes.   i f  you happen 
to have orange peel  soaked in chocolate 
bi t ters,  def ini te ly t r y incorporat ing them 
into the pair ing!

The rum per formed as expected in the 
rec ipe, always making i ts presence 
not iceable,  in a per fect  dance of 
dr yness and c i t r ic  notes.   The mix of 
organolept ic sensat ions was per fect  at 
a low temperature.   i t  is  possible that 
the same cock tai l  would come across as 
rough and lacking elegance i f  i t  is  not 
ser ved chi l led.

The pair ing stays fair ly even as we reach 
the second third of  the c igar,  the only 
problem i  faced was the fact  that  i  had 
almost f in ished the cock tai l ,  something 
that was very easy to remedy!  i f  you t r y 
this pair ing,  you wi l l  know just  how easy 
i t  is  to get hooked!

As far as the c igar,  i t  was t rue to i ts 
name, reminding me of  roasted cof fee 
and cocoa, which combined per fect ly 
with the manhat tan.  The combinat ion 
of  leaves was per fect  and the draw was 
except ional.

i  hope you can f ind al l  these ingredients 
so you can re -create the pair ing,  just  l ike 
i  did.   Keep in mind though, that  i f  you 
select  a Churchi l l  or  larger c igar,  you 
may have to dr ink 4 or 5 manhat tans, so 
choose your size accordingly!

Cheers!
Phi l ip i l i  Barake




