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from the editor

Rum Responsibil it ies

A fter reading the news of  the doz-
ens of  deaths in Ecuador caused 
by alcohol  poisoning, I  can’ t  help 

but th ink of  the i r responsible acts com-
mit ted by dist i l lers who placed prof i t 
ahead of  qual i ty and poisoned unsus-
pect ing consumers wi th alcohol  laced 
with methanol .

Dist i l l ing alcohol  for  human consump-
t ion is an honorable t rade, one r ich wi th 
history and tradi t ion,  but also one ful l  of 
responsibi l i t ies.   Of course, the top re-
sponsibi l i ty  is  not to k i l l  the consumers, 
but i t  does not end here.

Dedicated dist i l lers represent centur ies 
of  t radi t ion and craf tsmanship,  yet  they 
also must incorporate modern day real i -
t ies,  such as,  chemical  changes in the 
composi t ion of  molasses, development 
of  bet ter yeast strains and improvements 
in automat ion systems.  

With al l  of  these var iables at  p lay,  i t  is 
easy to focus only on the bottom l ine,  on 
keeping the business prof i table,  on sel l -
ing what was produced rather than on 
producing what wi l l  sel l .

To reach the status of  “Rum Master 
Blender,”  one of  the th ings a dist i l ler 
needs to do is recognize and respect the 
l ines which must not be crossed at  any 
cost:  qual i ty,  t radi t ion and, in the case 
of  the Ecuador t ragedy, heal th.

Consumers have responsibi l i t ies as 
wel l :  they have the power to not pur-
chase rums based solely on pr ice,  but 
on qual i ty.  They have the power to ask 

quest ions,  research history and demand 
adherence to t radi t ions.   Most important-
ly,  in th is era of  social  networking, con-
sumers have an unprecedented power to 
share their  f indings with others.

Ecuador ’s author i t ies banned al l  a lcohol 
sales in the country for  72 hours whi le 
invest igators t r ied to get to the bottom of 
the problem.  So far al l  the avai lable re-
ports suggest the contaminated alcohol 
came from clandest ine dist i l ler ies and 
was sold in unmarked bott les.

I  am hoping posi t ive regulat ions and 
consumer at t i tudes wi l l  emerge from this 
t ragedy.

Wishing for a better future,

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.



WORLD RUM NEWS

His latest idea, a distilled combination of rum and 
whiskey he calls “rumskey,” would also be a first in the 
spirits business.

July 7th

New rum distillery to open up in central 
Puerto Rico

A new rum distillery will open in a former pharmaceuti-
cal plant in central Puerto Rico, helping to offset the 
loss of Captain Morgan rum from the island, economic 
officials said Wednesday.

The Club Caribe LLC distillery is scheduled to open 
in early 2012 in the mountain town of Cidra and will 
produce 2 million gallons of rum in its first year as part 
of a 20-year deal, said senior vice president Alberto 
Rivera.

July 6th

Pink Pigeon Spiced Rum Lands in the UK

The Indian Ocean Rum Company and Berry Bros. & 
Rudd Spirits have announced the UK launch of Pink 
Pigeon, the first super premium, spiced rum from the 
Island of Mauritius.

M&C creates feature film to promote rum 
brand Havana Club 

M&C Saatchi Paris and its client Havana Club have 
created a feature film called ‘7 Days in Havana’ about 
life in the Cuban capital city in 2011.

The film, which was co-financed by the Havana Club-
owner Pernod Ricard, was shot in Havana during the 
spring.

Each of the seven parts was directed by big names 
from the film world, including actor Benicio Del Toro 
and directors Gaspar Noé and Laurent Cantet. Each 
film depicts a day of the week in Havana.
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These are some of the recent rum-
related headlines as published in the 
Rum Talk Blog (http://rumtalk.blogspot.

com); please visit the site to read the com-
plete stories.  You can also submit articles or 
press releases.  Visit www.gotrum.com for 
contact information.

July 13th

Bacardi names new North America Presi-
dent as Esposito retires

Bacardi Ltd. has named Robert Furniss-Roe as presi-
dent of Bacardi North America, succeeding John Es-
posito, who is retiring. 

Furniss-Roe most recently was regional president of 
Latin America and vice president of global sales. He 
will be based in the company’s Americas headquar-
ters in Coral Gables, Florida.

July 11th

Cachaca Poesia to hit American shores 

Cross Planet, an international trade company based 
in the US, has plans to introduce premium Brazilian 
sugar cane distillate, Cachaca Poesia, in the US mar-
kets by August.

The Cachaca has been available in Brazil since 2007 
and has reportedly won ‘Best Cachaca’ in the presti-
gious Concours Mondial de Bruxellas.  Poesia, pro-
duced in the mountains of Serra da Mantiqueira in 
Minas Gerais, Brazil, has sugarcane, carefully cut 
without being burnt as the key ingredient.

July 8th

Nevada distiller plans to combine whis-
key and rum to produce “rumskey”

George Racz’s distilling background is limited. His 
grandfather made fruit brandy on a small copper still 
in Transylvania when Racz was a child, and since 
then he has taken classes at another craft distillery in 
Washington.
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upcoming events

SF Chefs 2011 -  San Francisco, USA
August 1st  -  7th

http: / /sfchefs2011.com/

Panama Red Premier Rum Tasting
Join the publ ishers at  Hemingway’s Is land Gri l l  for  a Rum Tast ing Seminar

August 15th (Estero,  Fl)  -  August 16th (Pensacola Beach, Fl)

ht tp: / /www.hemingwaysis landgr i l l .com/

Sydney Bar Show Week -  Sydney, Austral ia
September 11th-14th

http: / /barshow.com.au/

5th Annual S. F.  Cocktail  Week  -  San Francisco, USA
September 19th -  25th

http: / /sfcocktai lweek.com/si te/

German Rum Festival -  Berl in,  Germany
October 8th -  9th

http: / / rumfest-ber l in.com/

The Rum Collect ive’s next meeting:

Sunday,  August  21st  at  6pm

Liber t y,  517 15th Ave E
Seat tle,  WA 98112

Featuring Dos Maderas
http://www.therumcollect ive.com
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C ockspur 12 Bajan Crafted Rum 
(80-Proof) .   This rum features an 
ent ic ingly i r idescent mahogany am-

ber color wi th r ich scents of  f ru i t ,  oak and 
spice,  reminiscent of  o ld Spanish brandy.  

The taste is every bi t  as complex and invi t -
ing as the aroma, start ing wi th a generous 
burst  of  wet oak, fo l lowed by a symphony 
of  r ipe f ru i ts (pears,  apr icots and banana 
f lambé).   The ending is s l ight ly dry but 
sat isfy ingly long and laden with exquis i te 
t races of  oak.

This rum is a great example of  d ist i l lat ion 
craf tsmanship f rom Barbados.  Pur ists wi l l 
want to enjoy i t  neat in a sni f ter  or  wi th a 
s ingle ice cube in a rocks glass. 

Featured Cocktail  - 
Bridgetown Stomp

Ingredients

2 oz.  Cockspur 12 Rum
1/2 oz.  Cinzano Sweet Vermouth
1/4 oz.  Campari
1 barspoon Cio Ciarro Amaro
1 barspoon Demarera Syrup
2 dashes Regan’s Orange Bi t ters

Directions

Strain and drain into a chi l led rocks glass 
over ice.   Garnish wi th an orange twist . 
This recipe was developed by mixologist , 
Jul ie Reiner.

www.cockspurrum.com

THE ANGEL’s SHAreThe Angel’s Share
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P ecan Street Rum (80-Proof) .  
One look at  the number of  recent 
dist i l ler ies in Texas is al l  i t  takes 

to get the message: Texans are nuts 
about rum and nothing proves i t  bet ter 
than this one.  

Dist i l led by our neighbor,  Spir i t  of  Tex-
as,  th is rum has a very invi t ing copper 
orange color and a r ich aroma of  molas-
ses, toasted nuts and caramel ized or-
ange peel .   The rum has a medium body, 
a s i lky texture and i t  unfolds seamlessly 
in the palate.  

The in i t ia l  sensat ion is that  of  sweet-
ness, which is then quickly fo l lowed by 
robust coffee and toasted nuts.   The 
f in ish is prolonged, on the dry s ide and 
manages to retain the at tent ion of  the 
taste buds long af ter  the last  s ip.

Featured Cocktail  - 
Blueberry Pomegranate 

Mojito 
Ingredients

9 smal l  Blueberr ies
1 Lime (wedge and squeeze)
4-6 Mint  Leaves
¾ oz Simple Syrup
½ oz Pomegranate Juice
2 oz Pecan Street Rum

Directions

Muddle f i rst  three ingredients at  the bot-
tom of a rocks glass.  Fi l l  the glass wi th 
ice,  shake hard and top off  wi th Soda 
water.

www.spiritoftx.com
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THE ANGEL’s SHAreThe Angel’s Share
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K oloa Kaua’i  Gold Hawaiian Rum 
(80-Proof) .   This young rum has a 
very l ight  honey color,  which sug-

gests an equal ly l ight  body.  

The aroma is c lean, f resh and has hints of 
vani l la,  p ineapples and Muscat grapes.  
Once in the palate,  the rum opens up 
vigorously,  wi th a strong caramel taste, 
which s lowly diminishes into a dry,  spicy 
f in ish.  

Enjoy th is Hawai ian rum in a cocktai l 
wi th f resh frui t  ju ices!

Featured Cocktail  -
Pineapple Express

Ingredients

2 oz.  Kōloa Rum Company™ – Kaua` i 
Gold Rum       
4 1” Fresh, Ripe Pineapple Chunks
1/2 Kaff i r  L ime Leaf,  or  1 tsp.  Kaff i r  L ime 
Juice
Dime-sized sl ice of  peeled Ginger,  1/8” 
th ick

Directions

In a large shaker glass muddle ginger 
wi th l ime leaf  or  ju ice,  add pineapple 
and cont inue muddl ing.   Add rum and ice 
to 2/3 of  a glass,  shake.  Remove ginger 
and l ime leaf ,  pour into highbal l  g lass.  
Do not strain. 

Created by Ni lo Badua of  22° North Res-
taurant & Bar,  Kaua` i

www.koloarum.com

Order online www.hit imewine.net
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R icardo Dark Rum (80-Proof) . 
This dark Bahamian rum features 
a r ich reddish-copper color and 

an aroma of  toffee and chocolate.  

The taste is as bold as the color and 
aroma, unleashing waves of  roasted 
coffee beans coated in dark chocolate 
r id ing atop a sea of  vani l la.

The f in ish is dry and spicy,  wi th a l in-
ger ing coffee note,  which makes i t  very 
pleasant.  

The rum’s character lends i tsel f  per-
fect ly for  Hot Toddies,  Black or White 
Russians or any other cocktai l  where a 
touch of  coffee is welcomed, but hard-
core rum dr inkers wi l l  want to enjoy i t 
neat whi le puff ing a good Maduro cigar.

Featured Cocktail  -
Original Rum Runner

Ingredients

1 oz Ricardo Dark Rum
1 oz Ricardo Light or Gold Rum
1 oz Pineapple Juice
1 oz Orange Juice
1 oz Blackberry Liqueur
1 oz Banana Liqueur
Splash of  Grenadine on top

Directions

Combine al l  ingredients in a rocks glass 
f i l led wi th ice.   Garnish wi th a l ime wedge 
and serve.

www.rumrunnerimport.com
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COCONUT RUM CHALLENGE

Most Complex

Smoothest Pleasure
Cruzan Piña Colada 

Mar t ini

•	 1 par t  Cruzan Coconut 
Rum

•	 1 Par t  Cruzan Pine -
apple Rum

•	 Pineapple Juice

Combine the Cruzan 
rums together into a mix-
ing g lass wi th ice and 
add a sp lash of  p ineap -
p le ju ice.  St i r  and st ra in 
into a mar t in i  g lass. 
Garnish wi th a p ineapple 
wedge.

Black Bi te

•	 1 Par t  Mal ibu 
Black

•	 Cinnamon Sugar
•	 L ime Wedge

Ser ve a chi l led 
shot of  B lack wi th 
a wedge of  l ime 
dipped in c innamon 
and sugar.

Alcohol Strength
(low to high)

•	 Admiral  Nelson 42-Proof
•	 Cruzan Coconut 42-Proof
•	 Parrot  Bay Coconut 42-Proof
•	 Malibu Black 70 -Proof
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COCONUT RUM CHALLENGE

Boldest Taste

Most Aromatic

Parrot Bay 
Coconut

•	 2 .5 oz.  Par rot 
Bay Coconut

•	 2 .5 oz.  Juice (or-
ange, c ranber r y, 
p ineapple)

Mix these (or any of 
your favor i te ju ices) 
wi th Par rot  Bay for 
a t ru ly t ropical  taste 
exper ience.

Bay Breeze

•	 1.5 oz.  Admira l  Nel -
son’s Coconut Rum

•	 3 oz.  Pineapple Juice
•	 1 oz.  Cranber r y Juice
•	 Splash of  Orange 

Juice

Mix ingredients thor-
oughly in a Col l ins g lass 
f i l led wi th ice.   Garnish 
wi th f ru i t  (p ineapple, 
orange or l ime).  Add 
a cher r y s ip st ick and 
ser ve.

Sweetness 
(high to low)

•	 Cruzan Coconut
•	 Parrot  Bay Coconut
•	 Admiral  Nelson
•	 Malibu Black 70 -Proof
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Dear Rober to,  f i rs t  of  a l l ,  thank you for 
agreeing to th is inter v iew, i t  is  a p lea-
sure having you share your opin ions 
and perspect ives on th is ver y impor-
tant topic .

Q: Could you character ize the nego-
t iat ions wi th Diageo that resul ted in 
them get t ing a 50% control l ing stake 
in Ron Zacapa Centenar io?  

As you can imagine, i t  was di f f icu l t 
for  the board members to agree to the 
terms, but we a l l  wanted Zacapa to 
become a g lobal  brand, so we had to 
move in that  d i rec t ion.  

Q: Did you feel this was “ just anoth-
er negot iat ion” f rom Diageo?

I  don’ t  th ink th is was “ just  another ne -
got iat ion” for  them.  Af ter  a l l ,  we’ve 
been work ing together for  3 years.  
Dur ing th is t ime, teams f rom both com-
panies have got ten to know each other 
ver y wel l ,  which def in i te ly he lped when 
i t  was t ime to negot iate.

Q: What does this purchase mean for 
ILG, both medium and long term? 

This sale means a lot  to ILG, because 
i t  is  going to let  us p lace Zacapa where 
i t  be longs and i t  a lso opens up doors 
for  us to conduct future business wi th 
Diageo, such as se l l ing them bulk rum, 
st rategic product ions,  etc .   In today ’s 

Got Rum? - Exclusive Interview

wor ld,  i t  is  impor tant to take advantage 
of  oppor tuni t ies whi le not los ing t rack 
of  the future.   What could be perceived 
as an oppor tuni t y for  a s ingle brand to -
day can turn into something much larg -
er tomor row.

Q: Would you l ike to send a mes-
sage to our readers and consumers 
regarding the impact this purchase 
may have on the qual i ty of Ron Zaca-
pa Centenar io?

To al l  of  your readers and consumers 
of  Zacapa I  would l ike to say that they 
can remain calm regarding the qual -
i t y of  the i r  brand.  Our sales projec -
t ions are in agreement wi th our cur rent 
and future aging capac i t y.   The Zacapa 
brand wi l l  cont inue to be the best rum 
in the wor ld.

Q: I  st i l l  remember when we awarded 
Zacapa i ts f i rst gold medal in Bar-
bados in 1998.  I t  is amazing to look 
back and see Zacapa’s incredible 
r ise to the top.  To what do you at-
t r ibute this unusual success?

I  at t r ibute Zacapa’s success to three 
areas: the qual i t y of  the rum, the pas-
s ion of  the people work ing behind the 
brand and our abi l i t y  to make the r ight 
dec is ions at  the r ight  t imes.

Q: Do you have any plans to increase 
the rum por t fol io under the Zacapa 

O n June 10, 2011, we repor ted 
on the agreement between Dia -
geo and Indust r ias L icoreras 

de Guatemala ( ILG) whereas Diageo 
took a 50% contro l l ing stake in the 
Guatemalan rum brand (see rumtalk .
b logspot .com).

Ever s ince the wor ld learned about Ron 
Zacapa Centenar io,  i t  has been regard -
ed as one of  the f inest  examples of  rum 
craf tsmanship.   I ts st y le and presenta -
t ion are now imi tated by other compa-
nies who want to benef i t  f rom the t rend 
star ted by Zacapa over a decade ago. 

We are gratefu l  to Mr.  Rober to García 
Botrán, President of  ILG for grant ing 
us th is exc lus ive inter v iew.  

-Publ ishers
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Photograph by Jose Fares

brand by adding a whi te,  spiced or 
other rum?

At th is t ime we don’ t  have any p lans 
to add any more, s ince we are work ing 
ver y hard to develop the three presen-
tat ions we al ready have (Zacapa 23, 
15 and X .O.).   O f course th is does not 
mean we won’ t  consider i t  in the future.  
We are a lways ready to sat is f y the de -
mands f rom our consumers.

Q: Ron Zacapa’s presentat ion has 
changed signi f icant ly f rom i ts or igi -
nal appearance.  Are there plans to 
change i t  even more in the coming 
years?

We’l l  make smal l  changes to Zacapa 
23 and substant ia l  changes to Zacapa 
X .O. in order to achieve a more ref ined 
presentat ion,  one that wi l l  match the 
uniqueness of  the rum ins ide the bot t le.

Q: Many people bel ieve that each 
bot t le of Zacapa acts as a smal l  “am-
bassador” wherever i t  may be, pro -
mot ing the best Guatemala has to of-
fer.   How do you feel about this?

Zacapa is def in i te ly a product that 
br ings a lot  of  nat ional  pr ide to a l l  Gua-
temalans and th is is why i t  is  the best 
ambassador abroad.

Q: The major i ty of rum consumers 
enjoy their rum in cocktai ls ,  even 

those rums per fect ly sui table for 
sipping.  Does i t  of fend you to know 
that people may prepare a Cuba Li -
bre or some other cocktai l  using 
Zacapa?

We bel ieve that the best way to enjoy 
Zacapa is neat or wi th a couple of  ice 
cubes, but at  the end of  the day peo -
p le can dr ink i t  any way they p lease.  
As the producers,  we can only suggest 
ways to enjoy i t ,  but  consumers a lways 
have the last  word.   Personal ly,  I  am 
not of fended because my ul t imate goal 
is  to g ive consumers an excel lent  rum 
that wi l l  p lease them the best possib le 
way.

Q: What is your preferred way to en-
joy Zacapa and how of ten do you 
consume i t?

My favor i te way to dr ink Zacapa is wi th 
two ice cubes.  I  usual ly dr ink i t  th is 
way about twice a week.

Q: Do you have any plans to expand 
the “Vi l la Los Añejos” (tast ing room/ 
ar t  gal ler y/meet ing place) concept 
to other countr ies?

We have been explor ing the possib i l -
i t y  of  expanding the concept in Centra l 
Amer ica,  but at  th is t ime i t  is  not  one of 
our pr ior i t ies.
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Class i f icat ions  of  Rum,  Par t  5

In this issue, we explore the classifications of rum based on the blending technique em-
ployed in its production.  If you missed Parts 1 through 4, please visit the website (www.
gotrum.com) and download the previous issues.

Single Barrel: In its purest form, a Single Barrel Rum is 
one where each bottle of the finished product is clearly 
identified with the barrel that it was filled from (usually a 
barrel number and a bottle number).  Some countries al-
low the distilleries to “top off” barrels using rum from other 
barrels of the same age.  Reducing the amount of air in the 
barrels this way reduces the amount lost to evaporation 
(the angel’s share).

A typical 200 liter barrel will yield at most a batch of 22 
cases of 12 750ml bottles each.  Because barrels tend to 
vary a lot (due to tannins, resins, etc.), each batch will have 
characteristics that make it unique from other batches.  
Some companies empty hundreds of barrels of rum into a 
large wooden mixing vat, where the rum rests for weeks or 
months before being bottled, calling the resulting product a 
“single barrel”, referring to the mixing vat, rather than to the 
individual barrels.

Single barrel rums are typically more expensive than other 
types and are less consistent over time.

Solera: The Solera method is sometimes employed in the blending of rums. Originally de-
veloped by the Spanish and often used in the production of Sherries, it consists of a series 
of barrels placed in long rows, stacked four, five or more levels high, each row containing a 
different “vintage.” 

Rum ready to be bottled is drawn from the bottom level of barrels. Only about one third of 
the rum in each barrel is removed.  At this point, rum from the barrels above is used to refill 
the bottom barrels and so forth until all the levels are full again.  Each year, as the new 
rum is added to the top barrel, some rum is moved down to the next level for aging. As a 
result, the young rum picks up some of the characteristics of the older rum and provides 
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consistent quality year after year.  

Solera rums are typically the most consistent 
over time, but are also more laborious.

Traditional or Classic: Blending is not a sci-
ence, it is the art of mixing different rums of differ-
ent types and ages together, and when desired, 
adding flavoring or coloring agents. Most rums 
produced in the world are traditionally blended 
after maturation to achieve the particular charac-
teristics desired. 

Blending usually takes place in very large con-
tainers where individual barrels are emptied and 
mixed together to ensure product consistency. 
Some distilleries will blend pot still and column 
still rums together to come up with a light, yet complex character. Other companies will 
mix column still rums of different ages and styles (some lighter, some heavier) in order to 
achieve unique flavor profiles.

Traditionally or Classically blended rums are the most common in the world because in the 
complex world of blending, they are the easiest to produce.

Next Month: Classifications of rum based on age

Aging warehouse, Industrias Licoreras de Guatemala.
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The Organoleptic  Assessment  of  Rum -  Par t  5

A s part  of  our commitment to 
educate industry members 
and consumers al ike,  we are 

pleased to re-publ ish content f rom “A 
guide book for the organoleptic as-
sessment of rum , ”  by A. P. Saranin.  

The guide was or ig inal ly publ ished in 
Bundaberg, Queensland, Austral ia, 
and is a detai led work cover ing the 
del icate job of  formal ly evaluat ing 
rums and rum samples.

Our grat i tude goes out to Dr.  Alex 
Saranin and the f ine people at  The 

RUM TECHNIQUES

Mil laquin Sugar Co. Ltd.  and The 
Bundaberg Dist i l l ing Co. Ltd. ,  for 
making this mater ia l  avai lable to us.

Each issue of  “Got Rum?” wi l l  in-
c lude addi t ional  pages of  th is guide-
book unt i l  a l l  the pages have been 
publ ished.  At  that  point  we wi l l  move 
on to another piece of  h istor ical ly-
s igni f icant mater ia l .

As always, we want your suggest ions 
for future topics,  so we can cont inue 
br inging you the most relevant infor-
mat ion possible.

f lavor
noun

\ˈ f lā -vər \

Def ini t ion

a (archaic):  odor,  f ragrance 

b:  the qual i t y of  something that af fects the sense of  taste 

c:  the b lend of  taste and smel l  sensat ions evoked by a substance in 
the mouth <the f lavor of  rum>.

Origin

Middle Engl ish f lavour,  modi f icat ion of  Anglo -French f laur,  f lour,  f rom 
Vulgar Lat in * f lator,  a l terat ion of  Lat in f latus  breath,  act  of  b lowing.  
First  Known Use: 14th centur y

Did you enjoy this  ar ticle?   Do you want  to  read more?
Make sure to get the September issue, where we’l l  wrap up the explanat ion 
of  terms and wi l l  begin cover ing the di f ferent rum test ing methods.
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continued on page 29



Coming up

SEPTEMBER 2011
Join us as we explore the founda-
t ion of  al l  rums: white rums. From 
the ex tra neutral  to the unref ined, 
white rums are the most widely-
consumed type of  rum in the wor ld.

We wi l l  explore histor ical ly s igni f i -
cant white rums, cur rent leading 
brands throughout the wor ld and 
l i t t le known facts about this won-
der ful  spir i t .

Producers:  submit  your white rum 
for f ree inc lusion in September ’s 
issue.  

Send an emai l  to margaret@
gotrum.com  for  more detai ls.

Consumers:  nominate your favor-
i te white rum by sending an emai l 
to:  news@gotrum.com .

OCTOBER 2011
Var iety is the spice of  l i fe and 
spiced rums are the l i fe of  the 
par ty!   I f  you love spiced rums and 
want to learn how to make your 
own, then you should not miss this 
issue.

We wi l l  review the leading spiced 
rums as wel l  as the histor y behind 
their  key ingredients.   Are peanuts 
an aphrodisiac?  What is the di f -
ference between Bois Boinde and 
Mamajuana?

Producers:  submit  your spiced 
rum for f ree inc lusion in October ’s 
issue.  

Send an emai l  to margaret@
gotrum.com  for  more detai ls.

Consumers:  nominate your favor-
i te spiced rum by sending an emai l 
to:  news@gotrum.com .
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tObacCo and rum

R um and cigars go together so wel l , 
perhaps because of  the t ropical 
c l imate sugarcane and tobacco 

have in common.  Or maybe i t  is  due to 
the same level  of  at tent ion to detai l  that 
goes into producing them.  Regardless, 
enjoying the r ight  pair ing can transport 
the consumer to a magical  p lace.

But how does one know which cigar goes 
perfect ly wi th which rum?  Pair ing c igars 
and rums is l ike blending a rum: one 

must be ful ly aware of  which f lavors and 
aromas each ingredient contr ibutes,  and 
one must know how these f lavors and 
aromas interact  wi th each other.   The 
rest  is  s imple:  exper iment,  exper iment, 
exper iment!

In th is art ic le,  we feature a great com-
binat ion of  tobacco and rum, hopeful ly 
you wi l l  f ind i t  as enjoyable as we have.  
Do you have a favor i te pair ing?  Please 
let  us know!

The CIGAR The RUM

Ashton Majesty 6 x 56

A consistent ly pleasurable 
smoke for al l  c igar lovers, 
the Ashton Classic has a 
medium body with nuances 
of  peppery spice. 

The blend of  3 to 4 year old 
Dominican tobacco, along 
with i ts r ich golden Con-
nect icut  shade wrapper 
creates an ex tremely wel l 
b lended r ich taste. 

The draw of  this c igar f rom 
beginning to end is never 
disappoint ing. 

The Ashton Classic is t ruly 
a smoke for any t ime and 
anywhere and, l ike an old 
f r iend, never lets you down.

Cruzan Single Barrel

This rum is wi thout a doubt 
Cruzan’s most ref ined of fer-
ing.   Each bot t le comes indi -
v idual ly numbered and con-
tains a b lend of  rums up to 
12 years in age.

The rums are f i rst  t radi t ion -
al ly aged, then selected 
casks are b lended together 
and are aged for up to an 
addi t ional  12 months in new, 
larger casks,  f rom where the 
rum is taken at  bot t l ing t ime.

The aroma is f rui t y and del i -
cate ly oaky, the taste re -
veals a subt le combinat ion 
of  oak and raw sugar sweet-
ness.  This rum is ver y remi -
niscent of  double dist i l lates 
such as cognacs and arma-
gnacs.  We love the charac -
ter and the fact  that  i t  is  not 
over ly sweet .
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Rum Runner Press, Inc.

Consult ing Services For The Rum Industry

Expert  Rum Formulat ion,  Bulk Rum Sourcing, Compet i t ive 
Analysis,  Corporate Training Programs and much, much more.. .

www.rumshop.net


