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from the editor

Positive  Changes

A s I look back at  the re- launch of 
“Got Rum?,” I  can’ t  help but th ink 
of  how much the rum industry has 

changed since 2001, when we publ ished 
our f i rst  issue.  In the ear ly 2000s, new 
rums were introduced slowly and with 
very mixed success.  Today, there are 
companies creat ing new rums almost 
every month and, what is most te l l ing 
about the matur i ty of  the industry,  is  that 
the qual i ty of  the new products is on the 
r ise.

We have evolved a lot  as an industry, 
not  only f rom the product ion perspec-
t ive,  but  a lso f rom a rum appreciat ion 
perspect ive.   Today’s consumers are 
more educated than ever and know what 
to look for  (even demand) in their  rums.  
There is no better t ime to be a mem-
ber of  the rum world and we couldn’ t  be 
more exci ted to cont inue our mission 
to educate consumers and promote the 
industry.

Reader  Mail
A few of  our new readers contacted us 
wi th quest ions regarding some of the 
terms used throughout the magazine.  
Fol lowing are the quest ions and their 
answers.

Q: Why is there a reference to grass 
(“from the grass to the glass”) on the 
cover?

A: The sugarcane plant (saccharum of-
f ic inarum) is a member of  the gramineae 

botanical  fami ly.   Al l  members of  th is 
fami ly are col lect ively known as grass-
es,  wi th sugarcane being the king of  the 
sweet var iet ies.   For th is reason, we say 
we br ing you rum from the (sweet)  grass, 
a l l  the way to your dr inking glass!

Q: Why is the section about rums 
called “The Angel’s Share”?

A: One of  the most charming stor ies 
in our industry explains the evapora-
t ion losses by te l l ing us that aging cel-
lars are c losely guarded by angels who 
keep a c lose eye on al l  barrels to keep 
them from leaking, breaking, etc.   In ex-
change for their  care and at tent ion,  the 
angels dr ink smal l  amounts of  rum from 
the barrels,  which explains why there is 
always less rum in the barrels when they 
are empt ied than when they were f i l led.

Keep the quest ions coming!

Luis Ayala,  Editor and Publ isher

		  http://www.linkedin.com/in/rumconsultant



WORLD RUM NEWS

April 10th

Diggers sipped rum, not beer, at Gallipoli 

Teams from Australia, New Zealand and Turkey have 
uncovered new evidence at the landmark World War 
I site.  Glass shards left in the Turkish trenches could 
explain the drinking habits of diggers as the centenary 
of Anzac Day approaches.  

The Turks had a penchant for Bomonti and Constanti-
nople beer. Conversely, Allied soldiers were given rum 
in April 1915.  While rum flagons were found through-
out the battlefield, they were mainly on the Anzac side. 
A fragment of a British rum flagon was uncovered, 
bearing the letters SRD, which stand for Service Ra-
tion Depot.

April 6th

Spanish rum Arehucas now available in 
China  

Arehucas Distillery doubled its exports in 2010 and 
sold 2,500 liters in China. The popular Spanish distill-
ery from the Canary Islands, famous for its honey rum 
(Ron Miel Canario) may have found its largest market 
yet. 

April 5th

Beam Global NZ welcomes rum runners 
and red passion

The New Zealand chapter of Beam Global had a great 
deal to celebrate on April 1. Now New Zealand’s num-
ber two spirits supplier, the company - whose flagship 
brand is Jim Beam - is toasting significant gains in 
volume and market share as it celebrates its second 
birthday and welcomes several new brands to its sta-
ble of spirits, including Stolen Rum and key Gruppo 
Campari brands. 
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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.

April 19th

When the rum goes down 

Matt Helders pours away £40,000 by cracking open 
rare bottle of rum.  Understandably they were keen 
to crack it open and try the spirit - but they had no 
idea how much it was worth. They even filmed the mo-
ment when they pulled off the wax seal from the dusty 
stoneware bottle, spilling the dark liquid all over the 
bar.

April 11th

Cuba expects to sell four million cases of 
rum in 2011

Havana, Cuba expects to sell four million cases of its 
flagship rum Havana Club in 2011, despite a US deci-
sion not to renew its marketing license in the country.

April 11th

Small Caribbean rum maker looks to tap 
U.S. market

Cayman Islands (Reuters) -Walker Romanica hopes 
the novelty of making rum brewed on the ocean floor 
will help him tap the lucrative U.S. spirits market. The 
Cayman Islands-based distiller of Seven Fathoms 
Rum recently signed a deal with Florida-based import-
er Luxe Vintages with the goal of selling the high-end 
liquor online and in 30 different states.
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upcoming RUM events

2011 Bacchanalia,  Key West,  Florida
June 10th -  13th

http: / /www.keywestbacchanal ia.com/si te/

The Bar and Wine Show, New York City,  New York
June 28th -  29th

http: / /www.newyorkbarshow.com/

Tales of the Cocktail ,  New Orleans, Louisiana
July 20th -  24th 

ht tp: / /www.talesofthecocktai l .com/

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

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

2011 Caribbean Rum & Beer Festival,  Barbados
October 28th -  29th

http: / /www.rumandbeerfest ival .com/

“ RUM ,  no un.  G enerical l y,  f ier y  l iquo r s  that 
p ro duce  ma dn ess  in  total  absta iner s .” 

 Ambrose Bierce quotes  (American Writer,  Journalist 
and Editor,  18 42-1914)
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R on Cartavio Solera 1929 (80-Proof, 
12 Year Old) .   People rarely associ-
ate f ine rums with Peru,  the land of 

Pisco, but Dest i ler ías Unidas has set out 
to change this percept ion.  

Ron Cartavio Solera has a very at t ract ive 
amber color wi th reddish copper highl ights.  
The aroma is very elegant and ref ined, 
wi th a very dist inguishable oak element 
backing up the age statement on the label .  
Fol lowing the oak, one’s sense of  smel l  is 
rewarded with l ight  f ru i t  notes and sherry, 
very brandy- l ike.    I t  gent ly envelops the 
palate wi th a balanced combinat ion of  oak, 
raw sugar and spice.   The f in ish is smooth 
and long last ing.  

Pur ists wi l l  want to enjoy th is rum in a sni f -
ter  neat,  or  wi th a s ingle ice cube, but the 
rum is versat i le enough to please even the 
cocktai l  crowd.

Featured Cocktail  - 
Two Peruvians

Ingredients
1 ½ oz. Cartavio Solera 12 Year Old
1 oz.  Acholado
2 oz.  Maracuya Juice
2 oz.  Coconut Cream
8-10 Ice cubes
Directions
Place the ice cubes in a shaker and add 
al l  of  the ingredients except the rum.  St i r 
intensely  for  10 seconds and serve in a 
f lute glass.  Now add the Cartavio Solera 
12 year old rum, adding i t  very s lowly so 
that i t  remains on the surface.

Decorate wi th  a s l ice of  orange, a twist  of 
l ime and a maraschino cherry.   Dr ink wi th 
a straw.

THE ANGEL’s SHAreThe Angel’s Share
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C arl isle Reef Barbados Rum 
(80-Proof,  5 Year Old) .   The col-
or of  th is rum speaks of  e legance, 

wi th i ts at t ract ive br i l l iance and myster i -
ous reddish copper tones.

The bouquet is very brandy l ike,  sug-
gest ing double dist i l lates,  copper pot 
st i l ls  and t ime-tested tradi t ions.   The 
oak aroma permeates the glass and as-
sert ively convinces the nose of  i ts  age.  

Once in the palate,  the rum opens up 
smoothly and effor t lessly,  the taste is 
not as sweet as the aroma suggested, 
but is extremely pleasant and ref ined.  
The f in ish is short  and sweet,  perfect  for 
a 5 year old rum.  

What sets th is rum apart  f rom others of 
the same age, is that  the nose is charac-
ter ist ic of  v intages that are 3 to 5 years 
older.  

Enjoy th is f ine rum in a sni f ter,  perhaps 
with an ice cube, accompanied by your 
favor i te c igar.

Featured Cocktail  - 
Corn ‘n Oil

Ingredients
2 oz.  Falernum (8% Alcohol)
2 oz.  Car l is le Reef Barbados Rum

Directions
This is a t radi t ional  Bajan (Barbadian) 
dr ink.  Simply pour the Falernum and 
rum together and serve on the rocks.

You may opt ional ly add a dash of  Angos-
tura® aromat ic bi t ters.
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THE ANGEL’s SHAreThe Angel’s Share
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T res Leches Triple Cream Liqueur 
(34-Proof) .   Long a staple of  Lat in 
American dessert  menus, Tres Lech-

es is f inal ly avai lable as a l iqueur,  made 
with Car ibbean rum.  

The color is a very sof t  form of  ivory,  s imi-
lar  to sweet condensed mi lk.   The aroma is 
sweet,  creamy and decidedly vani l la-cen-
tr ic,  much l ike a f lan.

Tres Leches Liqueur has a heavy body, is 
very s i lky and unctuous and quickly enve-
lopes your taste buds.  

The taste is t rue to the aromas: cream, 
mi lk,  vani l la,  egg yolks and sugar.   The f in-
ish is equal ly pleasant,  making i t  very hard 
to put the glass down.  

Enjoy th is l iqueur wel l  chi l led,  on the rocks 
or on top of  your favor i te cheesecake or 
ice cream.  This is a great al ternat ive to 
rompope  or  eggnog.

Featured Cocktail  -      
Coconut Cream Pie

Ingredients

1 ½ oz. Tres Leches

1 ½ oz. Coconut Rum

Directions

Combine ingredients and serve 
on rocks glass over ice cubes.
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A ngostura 3 Year Old Premium 
Rum (80-Proof) .   This rum’s color 
is crystal l ine and pure,  despi te i ts 

3 years spent inside an oak barrel .   Al l 
t races of  wood color have been removed 
through a f ine f i l t rat ion process.  

The aroma is c lean and sweet,  wi th lay-
ers of  f ru i t  and l ight  t races of  oak.  A very 
mi ld touch of  vani l la rounds up the aro-
mat ic elements in the rum.  

This rum opens up smoothly in the palate, 
f i rst  re leasing raw sugarcane f lavor,  fo l -
lowed a few seconds later by spices and 
ending with wet oak.  The body is medi-
um-heavy and the mouth feel  is  s i lky and 
unctuous.   

Angostura 3 Year Old is a very versat i le 
mixer,  but  we suggest using i t  in cocktai ls 
that  are not too aggressive,  so that you 
may st i l l  enjoy the taste of  the rum.  

Try i t  wi th coconut water,  c i t rus soda and 
even in place of  cachaça in a caipir inha.

Featured Cocktail  -       
Tobago Love

Ingredients
1 ½ oz Angostura 3 Year Old White Rum
1 oz Marie Br izard Coconut Liqueur
1 oz Strawberry Puree
Thin s l ice of  Watermelon
¾ oz Pineapple Juice
2 dashes Angostura® aromat ic bi t ters

Directions
Place f i rst  two ingredients into Boston 
glass wi th th in s l ice of  watermelon. Crush 
using muddl ing st ick then add al l  other in-
gredients wi th ice.  Shake vigorously then 
pour over Col l ins glass f i l led wi th ice.  Gar-
nish wi th watermelon sl ice.
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Q: How did the par tnership idea 
or iginate?  Which par ty took the 
ini t iat ive?

These are great publ ic -pr ivate par tner-
ships for  the V irg in Is lands. They are 
a l ready benef i t ing the ter r i tor y and 
st rengthening our government ’s f inanc -
es as par t  of  Governor deJongh’s eco -
nomic p lan. 

Governor deJongh came into of f ice 
wi th a v is ion to rebui ld the U.S. V i rg in 
Is lands’  economy by co l laborat ing wi th 
large and smal l  companies to grow ex-
ist ing business, c reate jobs and br ing 
in new investment .  We were fac ing real 
economic chal lenges that were exac -
erbated by the g lobal  recession. As a 
business leader in the V irg in Is lands, 
I ’m p leased to see the Governor ’s com-
mitment across a range of  indust r ies, 
f rom tour ism to technology to rum 
making. 

At the same t ime, D iageo was negot iat -
ing wi th Dest i ler ia Ser ra l les in Puer to 
Rico to ex tend i ts suppl ier  agreement 
for  Captain Morgan rum, which expi res 
af ter  2011. Diageo never owned i ts own 
product ion fac i l i t y  in Puer to R ico.  But 
Ser ra l les refused to of fer  an ex ten -
s ion wi th fa i r  market pr ic ing,  so Diageo 
was forced to look e lsewhere. They ex-
p lored rum product ion in fore ign coun-
t r ies and then approached the V irg in 
Is lands’  Delegate to Congress, Donna 
Chr istensen.

Got Rum? - Exclusive Interview

I n this issue we explore the dy-
namics behind one of  the largest 
–and most fought-  rum projec ts in 

modern histor y.   We are refer r ing of 
course to Diageo’s dec is ion to bui ld 
i ts own dist i l ler y in the US V irg in 
Is lands and the causes and ef fec ts 
sur rounding th is ac t ion.  

Nex t month we wi l l  present Puer to 
Rico’s perspect ive and opin ions on 
the mat ter.

We are gratefu l  to Mr.  Paul  J.  Arnold, 
Sr.  who is the President and Chair-
man of  the V irg in Is lands Economic 
Leadership Counc i l  for  grant ing us 
th is exc lus ive inter v iew.  -Publ ishers

Rum product ion has a l ready begun at 
D iageo’s d ist i l ler y.  And the par tnership 
wi l l  generate new revenue for econom-
ic development and inf rast ruc ture that 
wi l l  benef i t  a l l  companies and res idents 
here.  The subsequent 2009 agreement 
between the V irg in Is lands and For tune 
Brands, which makes Cruzan Rum, wi l l 
add to that  posi t ive impact as rum pro -
duct ion grows in the ter r i tor y.

Q: What would have happened to the 
jobs that are being created as a re -
sul t  of the economic development 
par tnership i f  USVI had not stepped 
in?  Would they have gone overseas?

The answer is s imple:  the V irg in Is -
lands- Diageo par tnership kept a com-
pany in Amer ica.  Before coming to the 
V irg in Is lands, D iageo was look ing to 
move overseas. By establ ishing opera -
t ions on St .  Cro ix ,  D iageo is commit-
t ing to keep rum product ion – and the 
resul t ing economic impact ,  jobs and 
envi ronmental  and communi t y benef i ts 
– in the Uni ted States.  For tune Brands’ 
par tnership wi l l  do the same th ing.

In th is d i f f icu l t  economy, the last  th ing 
we need is Amer ican jobs being shipped 
overseas. The Diageo and For tune 
Brands agreements are great examples 
of  deals that  improve a l l  s ides. 

Q: Why is the term of the agreement 
30 years?
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“Puer to 
Rico is  not 
transpar-
ent  about 

its  rum 
industr y ”

I  am a businessman, and know that you 
can der ive s igni f icant value when you 
invest for  the long- term. The V irg in Is -
lands secured three decades of  exc lu -
s ive product ion of  Captain Morgan and 
Cruzan Rum. That is an unprecedented 
commitment wi th real  economic value. 

Over the nex t 30 years,  our 
government wi l l  work wi th D ia -
geo and For tune Brands to 
grow product ion and expand 
thei r  rum brands. That doesn’ t 
happen overnight .  To ensure 
a real  return on investment – 
the new revenue st ream that 
wi l l  be so impor tant to the V ir-
g in Is lands – our government 
real ized that i t  needed long-
term par tnerships that  a l low i t 
to bui ld together wi th the rum 
companies.

Q: Some people bel ieve that the ex-
cise tax cover- over program is un-
fair,  that i t  only favors places such as 
Puer to Rico and the Virgin Islands, 
but ever y single U.S. State uses sim-
i lar tax incent ives to at t ract pr ivate 
industr y.   How do you respond to the 
“ fairness” quest ion?

Ever y U.S. state uses tax incent ives 
and economic development programs 
to generate jobs and bui ld a st rong 
business base. What our government is 
doing is no di f ferent .

The rum exc ise tax “cover-over ”  is  de -
s igned to help Puer to Rico and the V ir-

g in Is lands improve thei r  lo -
cal  economies by capi ta l iz ing 
on thei r  rum indust r ies.  As we 
make more rum, we earn more 
revenue. S ince the ter r i tor ies 
face chal lenges that states 
don’ t  – such as far  less fed-
eral  funding for publ ic ser v ic -
es – the cover-over has been 
an impor tant par t  of  the eco -
nomic re lat ionship between 
the ter r i tor ies and the U.S. 
government .

The rum exc ise tax was or ig inal ly an 
equal izat ion tax,  meaning i t  was de -
s igned to keep taxes on spi r i ts equiv-
a lent between the U.S. main land and 
the ter r i tor ies,  which have di f ferent tax 
st ruc tures.  Congress and the Congres-
s ional  Research Ser v ice have repeat-
edly stated that each ter r i tor y ’s gov-
ernment has fu l l  cont ro l  over i ts own 

continued on page 18
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   www.goslingsrum.com  We make it slowly, stubbornly. Please enjoy it slowly, responsibly. 40% ABV. Product of Bermuda. Castle Brands, NY, NY.

Unique, exciting and passed down for generations. 
It’s true for our exotic Gombey dancers, who duck and 
twirl in practiced moves handed down since the 1700s. 

And it’s true for our notorious Dark ’n Stormy® cocktail.
Made with two oz. of Gosling’s Bermuda Black Seal 

Rum, twirled with Gosling’s Ginger Beer over ice, this 
exciting drink’s been helping Bermudians keep 
cool for generations. 

Happily, you’ll now see it at more and more fi ne 
establishments here in the States. And Gosling’s 
Black Seal at more and more spirits retailers. 

But to see a Gombey in person, you’ll 
need to board a plane 
and come to Bermuda. 
And would 
that be so 
bad?

Bermuda’s National Drink 
is a Little Like Her National Dance.

Gosling's_Gombey_Reprint_16.5x10.75.indd   1 3/25/11   10:48 AM



Got Rum? May 2011 -  17Gosling’s. For Seven Stubborn Generations.
   www.goslingsrum.com  We make it slowly, stubbornly. Please enjoy it slowly, responsibly. 40% ABV. Product of Bermuda. Castle Brands, NY, NY.

Unique, exciting and passed down for generations. 
It’s true for our exotic Gombey dancers, who duck and 
twirl in practiced moves handed down since the 1700s. 

And it’s true for our notorious Dark ’n Stormy® cocktail.
Made with two oz. of Gosling’s Bermuda Black Seal 

Rum, twirled with Gosling’s Ginger Beer over ice, this 
exciting drink’s been helping Bermudians keep 
cool for generations. 

Happily, you’ll now see it at more and more fi ne 
establishments here in the States. And Gosling’s 
Black Seal at more and more spirits retailers. 

But to see a Gombey in person, you’ll 
need to board a plane 
and come to Bermuda. 
And would 
that be so 
bad?

Bermuda’s National Drink 
is a Little Like Her National Dance.

Gosling's_Gombey_Reprint_16.5x10.75.indd   1 3/25/11   10:48 AM



Got Rum?  May 2011 -   18

cover- over revenue. The V irg in Is lands 
chose to invest in growing our economy 
and lock ing in product ion for  30 years 
of  two premium products.  I  th ink that ’s 
a smar t  investment . 

Q: What did Puer to Rico do wrong 
that caused them to lose Diageo and 
how is the government of the Virgin 
Islands prepared to avoid the same 
si tuat ion af ter the f i rst 3 decades?

Puer to Rico would not of fer  fa i r  pr ic ing 
for  rum product ion,  f rom what I  have 
been to ld. 

Puer to Rico is not t ransparent about i ts 
rum indust r y.  I t  has refused to re lease 
the cont rac ts that  govern i ts subsidies 
for  Bacardi  and other rum companies 
and has never g iven a fu l l  repor t  on 
how much i t  cont r ibuted over the years. 
So i t  is  tough to say why they refused 
to of fer  D iageo fa i r  market pr ic ing.

Operat ing in the V irg in Is -
lands is d i f ferent .  Our gov-
ernment is fu l ly  open about i ts 
par tnerships.  For D iageo and 
For tune Brands, and a l l  the 
companies that work as sup -
p l iers or par tners,  that  t rans -
parency is a p lus.  I t  he lps 
foster a stable business en -
v i ronment ,  where we al l  know 
that i f  we work together,  we 
al l  succeed together.  As a lo -
cal  business leader,  I  see a 
huge cont rast .

Q: With so much money and 
so many jobs at stake, i t 
is easy to understand why 
Puer to Rico has bat t led 
against the par tnership.  
Can you comment on the 
Pier luisi  b i l l  or any other at tempts to 
prevent this f rom moving for ward?

As of  today, a b i l l  has not been int ro -
duced by Resident Commissioner Pier-
lu is i  in the new Congress. 

But Puer to Rico’s goals have been the 
same for two years.  Their  government 
leaders,  lobby ists,  f ront  groups and 
other a l l ies are work ing hard to confuse 
and mis lead Congress. Their  campaign 
isn’ t  about fa i rness or economic op -
por tuni t ies.  I t  is  about t r y ing to dest roy 
the V irg in Is lands’  agreements and to 
then grab cash f rom the V irg in Is lands 
government . 

Business leaders in the V irg in Is lands 
l ike me are determined not to let  that 
happen. We know that these agree -
ments wi l l  t ransform our ter r i tor y ’s 
economy. That ’s good for our compa-
nies and employees – and i t  w i l l  a lso be 
good for generat ions of  V i rg in Is land-
ers to come. For tunate ly,  Governor de -
Jongh, Delegate Chr istensen, and oth -
ers in Washington who have seen the 
t rue stor y aren’ t  wi l l ing to back down to 
Puer to Rico’s demands.

Q: On rum style.   Puer to Rican, Ja-
maican and Cuban are wor ld known 
styles of rum with long t radi t ions 
of craf tsmanship.  How far is the 
USVI f rom achieving the same status 
symbol?

Rum has been made in the V irg in Is -
lands for more than 250 years.  Cru-
zan Rum’s dist i l ler y t races i ts h istor y 
to 1760. The V irg in Is lands’  t radi t ion is 

f i l led wi th great rums, made 
by dist i l lers who are par t  of 
our communi t y. 

With Captain Morgan produc -
t ion now under way and Cru-
zan Rum’s expansion mov-
ing for ward, our rum indust r y 
is reaching a new level .  The 
reputat ion of  V i rg in Is lands 
rum is growing each day. We 
are the new home to premium 
rum brands in the Car ibbean. 

Q: What message do you 
have for people who’ve 
never visi ted the Virgin 
Islands?

The U.S. V i rg in Is lands is a 
beaut i fu l  par t  of  the Uni ted 
States wi th a r ich h istor y and 

cul ture.   We are proud of  our home and 
i ts p lace wi th in the Uni ted States and 
we are exc i ted to welcome v is i tors to 
the ter r i tor y. 

A l though many people come for our 
beaches and b lue waters,  the business 
c l imate is an impor tant par t  of  who we 
are.  Our progress is remarkable.  There 
are new jobs, new const ruc t ion proj -
ec ts,  new investors,  and new local ly 
owned businesses. I t  is  a great t ime to 
be here.

“ The Vir-
gin  Is lands’ 

tradition 
is  f i l led 

with great 
rums,  made 

by disti l l -
ers  who are 
par t  of  our 

communit y ”

continued f rom page 15
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Congratulat ions to Andy Gr i f f i ths of  Melbourne 
Austral ia,  the new champion of  the Angostura 
Global  Cock tai l  Chal lenge held on Sunday March 
6th at  the exc lusive Zen nightc lub in Por t  of  Spain, 
Tr in idad & Tobago.

Andy excel led wi th his two creat ive dr inks:  “The 
Scar let  Ib is”  and the “Or inoco Fl ip,”  beat ing eight 
other bar tenders f rom each cont inent of  the wor ld.  
He says he is “Ecstat ic about his win as he knows 
that these are some of the best bar tenders f rom 
around the wor ld.”

Angostura Global Cocktail  Challenge
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E v e r  w o n d e re d  w h a t  h a p p e n e d  i n 
t h e  m o n t h  o f  MAY  t h ro u g h o u t 

h i s to r y?

18321690



Got Rum?  May 2011 -   22

THE
 

TOP
5WAYS TO PA MPER YOUR

MOT HER ON HER DAY
Countr ies that  ce lebrate the sec -

ond Sunday in May:  Aust ra l ia, 
Belg ium, Canada, Denmark,  Fin -

land, I ta ly,  Japan, Turkey and The 
Uni ted States

Countr ies that  ce lebrate on 
May 10 th:   Bahrain,  Hong 

Kong, India,  Malaysia,  Mex-
ico,  Oman, Pak istan, Qatar, 

Saudi  Arabia,  S ingapore and 
Uni ted Arab Emirates

Other countr ies that 
ce lebrate Mother ’s Day 

in May: France and 
Sweden- Last Sunday in 
May, South Af r ica -Fi rst 

Sunday in May

by Margaret  Ayala
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1
2

3
4

5

R E M I N D H ER HOW M UCH YOU CA R E
There is nothing s impler than p ick ing up the phone or dr iv ing up in 
person to te l l  her how much you care.   Don’ t  send her a tex t  message 
or an emai l ,  make i t  personal.

HO T BU T T ER E D RU M 

RU M CA K E

RU M A PPA R EL

RU M BO T T LE J E W ELRY
A fantast ic design by master jeweler Iza Malc -
zyk.  Features a large, faceted nugget of  carnel ian 
t rapped in a cage, accompanied by numerous t iny 
ster l ing beads and a wire -woven cork,  adorned by 
smal l  faceted carnel ians.  There’s a myster ious, 
swir ly tentac le weaving around the bot t le...  The 
whole p iece is made in ox id ized ster l ing and f ine 
s i lver and hangs f rom a double ro lo chain,  f in ished 
wi th a hand-craf ted c lasp.

w w w . i z a m a l c z y k . c o m /e n

Whether you bake i t  or  buy i t ,  few th ings are 
more rewarding than a moist ,  r ich rum cake!  
Excel lent  cakes are so ld by the fo l lowing pro -
fessional  bakers:

w w w. t o r t u g a r u m c a k e s . c o m

w w w. b l a c k b e a r d s . k y/r u m c a k e s . h t m l

For a l l  those who know what they 
want and what they need, there 
is a fu l l  l ine of  “Got Rum?” and 
“a -Rum-a- therapy ” appare l ,  in -
c luding shi r ts ,  aprons, bags, hats 
and much more.  V is i t  the of f ic ia l 
s tore at :

w w w . g o t r u m . c o m /s t o r e . h t m l

Make her day wi th Hot But tered Rum 
shampoo shower gel  and bubble bath. 
The moistur iz ing formula gent ly c leans-
es and condi t ions,  leav ing sk in and hai r 
fee l ing hydrated and sof t .  The creamy, 
sweet but ter y scent smel ls so incredib ly 
de l ic ious,  she’ l l  immediate ly know she is 
loved.

w w w. s k i n s t o r e . c o m
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Class i f icat ions  of  Rum,  Par t  2

In this issue, we explore the classifications of rum based on the fermentation method em-
ployed in its production.  If you missed Part 1, please visit the website (www.gotrum.com) 
and download the April 2011 issue. 

Fermentation refers to the process of converting 
sugars into alcohol (ethyl alcohol or ethanol).  This 
is achieved by combining a yeast with the source 
of sugar.  The most common yeast employed in 
the industry is Saccharomyces cerevisiae.

As the yeast converts sugars into alcohol, it re-
leases carbon dioxide, yeast biomass and very 
small quantities of other products such as glycer-
ol, fusel oils, aldehydes and ketones.  The chart 
to the right displays a ratio of sugar to alcohol 
as fermentation takes place.  These numbers are 
typical of the alcoholic beverage industry, not of 
the fuel alcohol industry.

Natural (Spontaneous) Fermentation: Natural fermentation is similar to the process used 
in to make Lambic-style beer. Distilleries rely on wild, naturally occurring yeast, present in 
the air and in the cane juice to convert the sugars (sucrose) in the mash into alcohol. Natural 
fermentation takes place in open containers to maximize the exposure of the mash to the air. 
This type of fermentation, depending on the size of the vat, can take from one to two weeks, 
and the results are not 100% duplicable, for this reason this method is not commonly used.

Controlled Fermentation (batch): In this method, a predetermined strain of yeast is intro-
duced into the mash and allowed to perform its job. To reduce the risk of natural fermentation 
from occurring, the controlled yeast is first mixed with a small batch of the mash, in some cas-
es just a couple of ounces. Next, the yeast is allowed to multiply and reach a predetermined 
concentration. This starter is mixed with a larger amount of liquid, around a gallon, from the 
mash. This process is repeated two or three times until a large amount of highly concentrated 
starter is achieved, which is then added into the large fermentation tanks. Controlled fermen-
tation done in this way can take from as few as two to three days to as many as seven and 
the results are very predictable and reproducible.

Source: The Alcohol Textbook, Third Edition.
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Controlled Fermentation (continuous): One of the most recent trends in the fermentation 
industry is that of fermenting in a continuous process rather than in batches. As the name 
implies, this method consists of a main fermentation tank that continuously receives a stream 
of diluted molasses. While the influx of molasses keeps the yeast thriving in the medium, an 
equal amount of liquid is extracted from a different place in the fermentation tank, already 
“digested” and ready to be distilled. While the concept of continuous fermentation is relatively 
new to the rum industry, it is not so in other fields, such as the medical industry. An early 
continuous process was a vinegar generator in which acetobacter attached to wood shavings 
inside a container with one opening on top and another one at the bottom. Trickling a sugar 
solution down through the container packed with the wood shavings produced vinegar. The 
acetic acid discourages contamination at conditions where the acetobacter thrive. 

Summary: Regardless of which method is employed, fermentation is at the core of the alco-
hol industry.  Without fermentation there would be no beer, wine or distilled spirits.

Next Month: Classifications of rum based on distillation method

Electron Microscope photograph of Saccharomyces cerevisiae, courtesy of Maxim Zakhartsev
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The Organoleptic  Assessment  of  Rum -  Par t  2

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.

fer·men·ta·t ion
noun

 

\ˌfər-mən-ˈtā -shən, -ˌmen-\

Def ini t ion

a chemical  change wi th ef fer vescence b :  an enzymat ical ly contro l led 
anaerobic breakdown of  an energy- r ich compound (as a carbohy-
drate to carbon diox ide and alcohol  or  to an organic ac id);  broadly : 
an enzymat ical ly contro l led t ransformat ion of  an organic compound 

Origin

Middle Engl ish fermentac ioun  < Late Lat in fermentāt iōn-  (stem of 
fermentāt iō ),  equivalent to Lat in fermentāt  (  us )  fermented (  see 
ferment ,  -ate1 )  + - iōn-  - ion First  known use: 1601.

Did you enjoy this  ar ticle?   Do you want  to  read more?
Then make sure to get the June issue, where we’l l  cont inue this interest ing 
topic with the sect ion t i t led “The Senses of  Smell  and Taste.”
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continued on page 29
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continued f rom page 27
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tObacCo and rum

R um and cigars go hand in hand 
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

Rocky Patel  Decade 
Lonsdale.

This masterpiece is 
made with Nicaraguan 
f i l ler  and binder,  careful -
ly wrapped with Ecuador-
ian Sumatra leaf.

This ful l  bodied c igar is 
box-pressed, has a medi -
um-body, a steady draw 
and of fers cof fee, l ight 
chocolate and ear thy 
notes.

The c igar was created 
to celebrate the f i rst  10 
years of  the Rocky Patel 
b lend, and i t  is  c lear that 
only the f inest  compo-
nents were selected.

An old favor i te 
of  the the edi tors 
since the days 
when i t  was sold 
under the “K ing 
of  Diamonds” la -
bel,  this rum is as 
legendary as i t  is 
ref ined.

The color,  aroma 
and f lavor are 
r ich and thought 
provoking, with a 
pleasant and long 
last ing af ter taste, 
making i t  the per-
fect  rum to sip on 
a cold day whi le 
feeding the f i re -
place or puf f ing a 
f ine c igar.
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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


