
Got Rum? TM

FEBRUARY 2014 from the grass to your glass!

EXCLUSIVE INTERVIEW -  Angel’s Share 
-  bartender’s corner - 

Valentine’s Special -  Tobacco & Rum



Got Rum?  February 2014 -   2

6

20

10

Got Rum?  February 2014 -   2



Got Rum? February 2014 -  3

Contents
						      FEBRUARY 2014

5 		  From The Editor - Dist i l led How Many Times?

6-9 		  The Angel’s Share - Rum Reviews

10-11		 Bartender’s Corner

12-13		 RUM COCKTAILS FOR LOVERS

16		  THE RUM HISTORIAN

18-19 		R UM IN HISTORY

20-23		E xclusive Interview - Mr. Massimo Righi 
		  f rom Whisky Ant ique, Modena, I ta ly

24-26		 PAIRING Tobacco and Rum

27 		R  UM UNIVERSITY Courses	

24
Got Rum? February 2014 -  3



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
© 2014 by Rum Runner Press,  Inc.

Al l  r ights reserved.

Februar y  2014
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

Advert is ing Services: 		  ads@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: A romant ic gi f t  of  rum and chocolates.

INSIDE COVER: Assortment of  Mi lk Chocolates.

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



Got Rum? February 2014 -  5

from the editor

Disti l led How Many T imes?

I n the frenzy to di fferent iate their  products 
f rom their  compet i tors ’ ,  some craf t 
d ist i l lers (rum, vodka, gin,  etc.)  are 

resort ing to creat ive interpretat ions of  how 
their  st i l ls  work to make fabulous-sounding 
market ing c la ims.  Have you seen labels for 
spir i ts that  c la im to be 3,  5,  8,  10 or more 
t imes dist i l led?  Some consumers are drawn 
to them l ike moths to a f lame, whi le others, 
the more savvy ones, s imply smi le and keep 
on walking down the ais le.  

By def in i t ion,  a “batch” represents a session 
where the pot st i l l  is  started with l iquid 
at  a speci f ic  a lcohol  strength/  Through 
evaporat ion and condensat ion,  an alcohol  of 
h igher strength is condensed and col lected 
OUTSIDE of the st i l l .   The batch is completed 
when the or ig inal  l iquid is deemed to have 
been “spent”  and the kett le is empt ied and 
washed pr ior  to processing the next “batch.”

In real i ty,  however,  there are many craf t 
d ist i l lers who claim that,  by having a ref lux 
instal led,  the ref lux acts as a secondary 
dist i l lat ion.   Others,  who have rect i f icat ion 
columns at tached to their  st i l ls  go a step 
farther,  by count ing each plate in their 
columns as an addi t ional  batch dist i l lat ion.  
Thus, a pot st i l l  wi th a ref lux and a 6 plate 
column, in their  minds, produces an 8-t ime 
dist i l led spir i t !

True batch re-dist i l lat ion involves the 
appl icat ion of  a lot  of  addi t ional  energy, 
s ince each t ime the l iquid base needs to 
be brought up to i ts boi l ing temperature.  
Granted, the higher the alcohol  content of 
each batch, the shorter the t ime to br ing 
i t  to a boi l ,  but  the dist i l lat ion does t ie up 
equipment,  labor and energy.

Perhaps these dist i l lers t ru ly bel ieve that 
they are being clever and that they are 
not hurt ing the industry,  but  of ten t imes 
their  near v is ion comes at  a great pr ice,  as 
consumers real ize the misleading pract ices 
and decide to boycott  the brand al together.  

There is a famous quote by Calv in Cool idge 
that summarizes my stance on this:

“There is no digni ty qui te so impressive, 
and no one independence qui te so 

important,  as l iv ing wi th in your means”

And an equal ly famous quote by Oscar Wi lde 
that i l lustrates the point  I ’m cr i t ic iz ing:

“Anyone who l ives wi th in their  means 
suffers f rom a lack of  imaginat ion”

I  want to take this opportuni ty to thank al l 
those dist i l lers who stay away from such 
fantast ic and imaginat ive c la ims, who simply 
keep focused on the task at  hand and let  the 
qual i ty of  their  d ist i l late speak for i tsel f .  

Cheers,

Luis Ayala,  Editor and Publ isher
		  http://www.linkedin.com/in/rumconsultant

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

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!
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Selvarey Cacao

S elvarey Cacao rum presents an 
interest ing chal lenge as i t  is 
so new that not much is known 

about this spir i t .   Through a l i t t le bi t  of 
research, a helpful  bot t le label  and an 
emai l  I  was able to learn the fol lowing: 
Selvarey is Spanish for Jungle King 
and the rum is dist i l led in Panama 
using Copper St i l ls  and then aged for 
f ive years in Bourbon casks.  

From the casks the rum is blended by 
Don Francisco “Pancho” Fernandez 
with Panamanian Cocoa, bot t led and 
impor ted by Paci f ic  Plate Spir i ts of 
Cal i fornia.  I t  is  my hope that informat ion 
about i ts avai labi l i t y  and distr ibut ion 
wi l l  be provided on the Selvarey rum 
website later this year.

Appearance/Presentat ion

This  tal l ,  long handled 750 ml bot t le 
is capped in gold with a synthet ic cork.  
The neck wrap has the words Selvarey 
Cacao f ront and back.  The labels have 
a gold,  bronze and si lver color scheme 
with black scr ipt .    The si lhouet te 
of  a gor i l la is centered on the f ront 
label.   The back label  provides detai ls 
about the rum and the expected legal 
requirements.   The l iquid has a cherr y-
amber color that  only l ightens sl ight ly 
when poured in the glass.  

Nose

I t  is  absolutely not a surpr ise that  the 
aroma is compr ised mainly of  r ich 
dark cocoa.  Af ter  I  let  i t  s i t  for  a few 
minutes I  detect  a sl ight  hint  of  oak in 
the aroma.
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THE ANGEL’S SHARE

K ahakai Tik i  Banana Spiced Rum is 
a unique new of fer ing to the market 
place as I  am not sure I  have seen 

this combinat ion used before.   Blended to 
70 proof,  the product uses a combinat ion 
of  rums, natural  f lavors,  spices and added 
caramel for  color.  

Appearance/Presentat ion

The 750 ml bot t le has a plast ic cap sealed 
with a yel low t ropical ly designed neck 
wrap.  Much easier to open than the Kahik i 
Spiced, I  was rel ieved that I  did not have to 
crack out a kni fe to get to the rum.

The foi l  label  provides a nice v isual  pop to 
the logo and accents to the ar t  work but 
when out of  the l ight  the Lono character 
and jungle scene are a bi t  dark.   However, 
the yel low of  the logo and Banana Spiced 
t i t le balance nicely with each other.

The l iquid in the bot t le and glass has copper 
and c innamon hues.  Agitat ing the glass 
creates a razor thin r ing with legs that race 
down the glass.   The r ing then t ransforms 
into thick beads that c l ing to the side of  the 
glass and hang there.  

Nose

The warm Banana note is st rong, steady, 
and dominates the aroma.  I t  reminds me 
of  banana pudding and raises my cur iosi ty 
about the f lavor.

Kahakai  Tik i  Banana 
Spiced Rum

Palate

Sipping this rum revealed an upfront 
dark chocolate f lavor reminiscent of 
Hershey ’s Chocolate Syrup.  Af ter 
the ini t ia l  rush of  chocolate there 
was a nice bi te of  t rue oak and rum 
f lavor.  The bi te of  the oak is just  a 
tad bi t ter  and l ingers with the cocoa 
in the f inish.  

Review

I  have t r ied many f lavored rums and 
sometimes the company’s at tempts 
at  creat ing a product with a speci f ic 
f lavor ing fal ls shor t .   This is not the 
case with Selvarey Cacao Rum.  

I  t ruly enjoyed the blend of  this rum.  
Too of ten the f lavor of  the rum is 
bur ied by the strong f lavor ings used 
or the ar t i f ic ial  chemicals create an 
unrecognizable concoct ion.   Instead 
the Blender demonstrated his ski l ls 
by providing a nicely balanced 
product that  accentuates both the 
cocoa and f lavors of  the rum in a 
nice r ich blend.

Coming in at  70 proof,  I  bel ieve this 
f lavor balance wi l l  al low bar tenders 
to exper iment and be able to create 
both warm and cold cocktai ls as i ts 
f lavors wi l l  p lay wel l  with f rui ts and 
spices.   When you spot this bot t le 
on the shelf,  i t  is  def ini te ly wor th 
purchasing for i ts cocktai l  potent ial.
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Palate

The entr y of  the rum is a creamy wash 
of  banana, vani l la,  c innamon, and baking 
spices.   The bi te of  the low congener rum 
nips sharply around the edges as the 
sweetness of  the l iquid fades in a vani l la 
f lavored f inish.   

Review

This rum reminds me so much of  banana 
pudding i t  was sor t  of  interest ing to dr ink 
straight .    The immatur i t y of  the rum 
def ini te ly fal ls  in l ine with other ingredient 
rums and that is where things wi l l  get  t r icky 
for  the imbiber.    I  am sure the f lavors are 
some combinat ion of  natural  and ar t i f ic ial 
ingredients so care must be taken when 
bui lding a dr ink with i t .   I  mixed i t  wi th 
some vani l la almond mi lk and i t  reminded 
me of  a spicy banana sundae. The company 
recommends that i t  be used in a Banana 
Daiquir i .  

Overal l  this is not a dynamic rum and 
del ivers exact ly what is promised on the 
label.   Fun in i ts s impl ic i t y and at  around 
twenty dol lars a bot t le,  Kahakai  Banana 
Spiced rum is a good product to exper iment 
and create with.
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by Dr.  Ron A .  Ñejo
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Bar tender ’s Corner

W hen studying the history of a country, 
some scholars undoubtedly head 
to the l ibrar ies,  to read and re -

read manuscr ipts of  yesteryear.   I ,  on the 
other hand, prefer to star t  by explor ing 
the cul inary and mixological  legacy of  the 
bygone eras:  I  head to the bars and pubs!

Ear ly colonial  Amer ica was a constant ly 
changing landscape.  The rec ipes for their 
contemporary cookery and dr inkery are a 
window into that  t ime.

Join me as I  journey through the best of 
what has survived, as I  explore the dr inks 
that forged and survived the growth of  the 
Amer ican nat ion.

-Dr.  Ron A . Ñejo
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Early American Rum Cocktails 
#2: Hot Milk Punch

The fo l lowing rec ipe cal ls for  Brandy, but you can 
safe ly subst i tute wi th a h igh-congener sweet rum l ike El 
Dorado.  “Santa Cruz Rum” refers to rum f rom St .  Cro ix , 
in the US V irg in Is lands, and refers to l ight  amber or 
whi te,  low-congener rum.

Ingredients:

1 Tablespoonful  of  Fine Whi te Sugar
2 Tablespoonful  of  Water
1 Wine -glass of  Brandy (approx.  4 - 6 ounces)
½ Wine -glass of  Santa Cruz Rum (approx.  4 - 6 ounces)
Fi l l  w i th Hot Mi lk

Direct ions:

In a shaker add al l  ingredients and f i l l  shaker wi th hot 
mi lk .   Shake ingredients ver y wel l  and pour into a large 
bar g lass or mug. Grate a l i t t le nutmeg on top.

Note:   To make th is same cock tai l  as a co ld dr ink,  add 
1/3 Tumbler fu l  of  shaved ice and co ld mi lk .  Now you 
have a “(Cold) Mi lk Punch”.
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R um Cocktai ls  for

Lovers

A phrodis iacs are foods thought 
to increase sexual  dr ive or to 
enhance reproduct ive abi l i t y.   Many 

centur ies ago, phi losophers at t r ibuted 
aphrodis iac proper t ies to any food that 
represented “seed” or “semen,”  such 
as eggs, bulbs and grains.   Later foods 
were considered to have aphrodis iac 
proper t ies i f  they had any resemblance 
to geni ta l ia.   Modern sc ience looks at 
the composi t ion of  foods and bel ieves 
that those wi th a high concentrat ion of 
Zinc are benef ic ia l  to the l ib ido,  as Zinc 
contro ls progesterone levels.   Here is a 
l ist  of  foods commonly thought to have 
aphrodis iac proper t ies:

A lmond, Aniseed, Arugula,  Asafet ida, 
Asparagus, Avocado, Bananas, Basi l ,  
Broccol i  Rabe, Chocolate,  Car rots, 
Cof fee, Cor iander,  Fennel,  Figs, 
Gar l ic ,  Ginger,  Honey, Liquor ice, 
Mustard,  Nutmeg, Oysters,  Pine Nuts, 
Pineapple,  Raspber r ies,  Strawberr ies, 
Truf f les,  Vani l la and Wine.
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RUM APHRODISIACS

Happily Ever After

1 3/4 oz Rhum J.M. Blanc
3/4 oz Cynar
3/4oz Cherr y Heer ing
1/4 oz Averna
2 Dash Rhubarb Bit ters
1 Dash Whiskey Barrel  Bi t ters

Combine al l  ingredients except bi t ters 
into an ice f i l led cock tai l  shaker.

Shake and strain into a crushed ice f i l led 
cock tai l  g lass.

Drop bi t ters into the glass and st i r.

Recipe Cour tesy:  Rhum J.M. Blanc
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Bet ween The Sheets

1 oz.  White Rum
1 oz. Cointreau
1/2 oz.  Lemon Juice
1 oz.  Spanish-sty le Rum or Cognac

Add al l  of  the ingredients to a cock tai l 
shaker f i l led with ice,  shake unt i l  wel l 
chi l led. 

Strain into a cock tai l  g lass or a coupe 
and garnish with a lemon twist .

The Superior Love Potion

50 ml White Rum 
12.5 ml Crème de Cacao
1 Scoop Strawberr y Ice Cream (or sorbet) 
5 ml Par fai t  Amour Liqueur
25 ml Lime Juice
25 ml Champagne

Shake al l  of  the ingredients together unt i l 
the ice cream/sorbet dissolves.  Pour the 
champagne into a f lute and then single 
strain the gelato mix on top. Garnish with 
a single Maraschino cherr y and grated 
dark chocolate.

Cupid’s Kiss

1 oz.  Cruzan Raspberr y Rum
1 oz. Canadian Club Whisky
Cranberr y Juice

Fi l l  h ighbal l  g lass with ice.  Add rum and 
whisky,  f i l l  wi th juice and st i r.

Saint Valentine

1 1/2 oz white rum
1/2 oz Fonseca Bin 27 Ruby Por t
1/2 oz orange curacao or Grand Marnier
1/2 oz f resh-squeezed l ime juice

Pour the ingredients into a cock tai l 
shaker with ice.  Shake wel l .  Strain into 
a chi l led cock tai l  g lass. 
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2014
Official “Got Rum?” Calendar www.GotRum.com

and download your FREE 
2014 “Got Rum?” Calendar!

www.facebook.com/GotRum
then c l ick on “Of fer ”
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Marco Pier in i  -  Rum Histor ianTHE RUM HISTORIAN

Got Rum?  December 2013 -   16

The Rum Histor ian is in Barbados, 
cont inuing his research on the or igins of 

rum.  

His ar t ic les wi l l  resume in March.

Marco Pier ini  -  Rum Histor ianTHE RUM HISTORIAN
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Sponsored By:

I I I  I n t e r n a t i o n a l  R U M  C o n f e r e n c e
& Rum Tasting Competition

MADRID, SPAIN 2014
www.CongresoDelRon.com

June 2nd -  6th,  2014
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RUM IN HISTORY

1477
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1655
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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  FEBRUARY 

t h ro u g h o u t  h i s to r y?
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1800 1974
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I am ex t remely happy to share wi th you th is 
exc lus ive inter v iew, as th is is the f i rst  t ime 
I  inter v iew the same person about two of  my 

passions: rums and chocolates!   I  could not have 
thought of  a bet ter t ime for th is inter v iew than th is 
month,  a month when we celebrate Valent ine’s 
Day, when a box of  chocolates br ings a smi le to 
a loved one’s face and when couples toast one 
another,  ce lebrat ing thei r  shared love.

Luis and I  had the honor and p leasure of  meet ing 
Mr.  Massimo Righi  at  the “Show Rum I ta l ian Rum 
Fest ival ”  in Rome, I ta ly last  year in October.   Mr. 
R ighi  is  the owner of  Whisky Ant ique, located 
in Modena, I ta ly and his brands are Si lver Seal 
and Sestante Col lec t ion.   In th is inter v iew Mr. 
R ighi  shares wi th us informat ion about h is rum 
ins ights,  as wel l  as,  some of  the chocolates f rom 
the Ant ica Dolcer ia Bonajuto co l lec t ion that he 
l ikes to pai r  wi th h is rums.

I f  you ever have the oppor tuni t y to t r y Mr.  R ighi ’s 
rums and pai r  them wi th the del ic ious chocolates, 
you wi l l  not  be disappointed.  I  w ish Mr.  R ighi 
much success and I  look for ward to meet ing up 
wi th h im again in the ver y near future.

Margaret  Ayala,  Publ isher

Q:  How did you get star ted in the rum 
business?  

I t  is  a long histor y,  I  in i t ia l ly  star ted in 
the whisky business, many years ago, 
when I  was in Scot land at tending school.  
My f i rst  surpr ise was to f ind so many 
di f ferent k inds of  whisky,  with each one 
having i ts own unique taste. 

My idea was to select  the best whisky 
and bot t le in s ingle casks and at  cask 
strength,  so that people could t r y the real 
di f ference f rom one product to another.  
Later I  was introduced to rums and I 
was real ly surpr ised and impressed by 
some rums, the di f ferent character ist ics 
and such wonder ful  taste,  so I  star ted 
select ing rums in much the same way as 
I  did my whiskis. 

Q:  How many dif ferent rums do you 
current ly sell? 
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Exclusive INTERVIEW
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We have a long l ist  of  rums, inc luding the fo l lowing:

•	 Demerara 1975 - a 37 year old por t  morant,  2 di f ferent casks and strengths

•	 Tr inidad 1991- a 20 year old rum

•	 Caroni  1997- avai lable in di f ferent 
casks

•	 Demerara 1988 - a 25 year old rum, 
also avaialbe in other cask strengths

•	 Jamaica 1993 - a 20 year old rum

•	 Panama 12 year old 

•	 Demerara 1977- 32 year old,  also 
avai lable in di f ferent cask strengths

•	 Demerara 18 year old

And many others that  are st i l l  aging and wait ing for  their  per fect  t ime for bot t l ing. 

Q:  I  know you l ike to hand-select barrels.   What is your cr i ter ia?

I t ’s  qui te simple actual ly,  I  l ike a good rum and I  look for  di f ferent f lavors,  so my 
cr i ter ia is basical ly the same as when I  am select ing a whisky cask:I  buy what I  l ike 
and I  hope that my costumers wi l l  l ike i t  too.

I  prefer bot t l ing in single cask so as not to lose the character ist ic of  each rum.  I 
want to share with you an example:   2 casks are dist i l led on the same day with 
the same sugarcane, same water and same pot st i l l .  They are then posi t ioned in 
the warehouse c lose to each other to si t  and age. One would think,  at  this point , 
that  they are very simi lar,  but  that  is  not the t ruth.   First ,  the wood is di f ferent and 
therefore wi l l  impar t  a change to the taste of  the rum and the k ind of  maturat ion. 
Second, the posi t ion where the barrel  is  p laced f rom the very star t  in the warehouse 
wi l l  not  have much change, but af ter  10 or even 20 years there are a lot  of  changes, 
such as,  the inf luence of  sea, c l imate and the many f lavors in the air.  Take for 
example,  you and I  go to the beach one day and I  use my body to protect  you f rom 
the wind.  One day is not going to make much of  a di f ference, but what i f  we stayed 
in that  same posi t ion for  10 or 20 years?  Where our bodies are touching, they are 
protect ing each other just  l ike the barrels in the warehouse are protect ing each 
other and are absorbing many f lavors f rom each other.

Another di f ference is also i f  the v intage is made in the countr y of  or igin or in 
Europe. I  don’ t  know 100% which is bet ter,  but  we can t r y two di f ferent sty les and 
we wi l l  have to sample each to check for di f ferences. 

Q:  You have an amazing select ion of single barrel  rums, is there one you are 
most proud of (and why)?

No, or yes.  Much depends on what I  want in the taste and that may change on a 
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dai ly basis,  as wel l  as,  i t  depends on what k ind of  food I  am eat ing.   For me, the 
r ight  combinat ion is very impor tant because with food your mouth is ful l  of  f lavors 
so you have to f ind the per fect  combinat ion.   However,  having said al l  of  this,  some 
of  my favor i te casks are Demerara 37 year old 1975, 2 casks numbers 2042 and 
2050.  Two very di f ferent rums (see what I  said before about maturat ion).

Q:  Would you say there is a di f ference in consumer palates from I taly versus 
the rest of Europe?  I f  so, what is i t  and why do you think such a dif ference 
exists?

In I taly we have great food and wine t radi t ions,  so the I tal ian people l ike to explore 
the many f lavors and f ind the r ight  combinat ion,  but al l  the people in the wor ld can 
t r y and exper iment with di f ferent rums to choose the one they l ike.

Q:  Do you have any plans to expand your rum por t fol io?

Yes, but only i f  I  f ind very good casks.  I  don’ t  want to enlarge my business only by 
increasing the quant i t y.   I  look to expand based on qual i t y.

Q:  I  not iced at your booth in I taly,  al l  of your rum bot t les are the same size 
and shape.  Is this because you l ike this style for your rums or is i t  more for 
pract ical reasons?

I t  is  s imply for  pract ical  reasons.  We have a mold we created many years ago, 
which was an inspirat ion f rom bot t les f rom the 19th century.  Current ly we have 70 
c l  and 150cl  s ize bot t les and in the near future we plan to also have 75 c l  bot t les 
avai lable.   So this is our sty le.   In addit ion,  we also spend a lot  of  t ime and money 
in designing and developing the packaging for our rums.

Q:  In addit ion to rums, you also have quite an extensive select ion of chocolates.  
Can you tel l  us a l i t t le more about them, what makes them unique or special?
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Actual ly,  I  do not own the chocolates,  they belong to my good f r iend Cioccolater ia 
Bonaiuto in Sic i ly.  I  think their  chocolates are very good when paired with spir i ts 
because they do not have any cacao but ter making them a complete fusion. 

Q:  Can you take us through the process 
you use to pair your chocolates with 
your rums?

Too long, you have to t r y …..  and f ind 
the r ight  combinat ion in respect of  the 
character ist ic of  both!

Q:  This is Februar y, a month when 
Valent ine’s Day is celebrated in 
many par ts of the world.   Is there a 
pair ing you would recommend for this 
occasion?

Actual ly,  I  would l ike to of fer  three 
di f ferent k inds of  pair ings:  

•	 Demerara 1975 with 80% chocolate

•	 Caroni  1997 with salt  chocolate

•	 Demerara 18 year old with orange 
chocolate.

Q:  How can people contact you?

They can vis i t  my websites:  

www.whiskyant ique.com

www.silversealwhisky.com

and they can contact  me via emai l  at 
Max@whiskyant ique.com .

Q:  Is there anything else you would 
l ike to share with our readers?

Thank you very much and remember to 
dr ink responsibly and enjoy a good dr ink.

Margaret:  Once again Massimo, thank 
you so much for tak ing the t ime to do this 
inter view with me.  Luis and I  wish you 
much success.

Massimo:  Thank you very,  very much to 
you as wel l !
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Pairing Tobacco & RUM

Cold Thinking

A couple of  t imes each year,  the weather 
is reversed between the hemispheres: 
i f  i t  is  summer in the southern one, 

wi th high temperatures,  the nor thern one is 
exper ienc ing bi t ter  colds.   This is something 
qui te evident today, wi th histor ical  arc t ic 
colds.

I  at tempted to do a pair ing based on where 
the major i t y (70%) of  our readers are located.  
So this pair ing is for  those suf fer ing the cold 
ef fects of  winter.   Few people would want to 
stay out in the cold for  a ver y long smoke, 
so I  had to select  a c igar that  would have a 
maximum smoking t ime between 30 and 40 
minutes.   I  opted for a Rocky Patel  Pr ivate 
Cel lar  Torpedo (6 1/8 x 52),  th is c igar is 
remarkable for  i ts r ing s ize and the color 
of  i ts  Connect icut  Broadleaf wrapper,  wi th 
a color that  suggests a maduro c igar,  but 
wi th a shine that is t ru ly character ist ic of 
Connect icut .   The f i l ler  is  Nicaraguan, which 
gives the c igar a lot  of  complexi t y,  wi th dark 
toasted cof fee beans and dr y f rui ts,  per fect 
for  th is pair ing.

I  designed this exper ience so i t  would work 
in the average household,  wi th ingredients 
that  are easy to be replaced, so there is no 
need to use the exact ones ment ioned here.  
I  wanted to combine a s imple cof fee ser v ice 
(Amer ican Cof fee or weak Espresso wi th mi lk 
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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).

2014
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and sugar and a t radi t ional  Espresso) 
wi th a Venezuelan rum that would mix 

wel l  wi th caramel and cof fee notes.   I 
chose Ron Pampero Aniversar io,  a rum 

that I  bel ieve is wel l  posi t ioned f rom a pr ice/qual i t y 
perspect ive.

I  a lso had to select  a p lace to conduct the pair ing,  ideal ly 
a cof fee house wi th a ter race (pat io)  where one could 
smoke peaceful ly,  where they prepared and ser ved the 
cof fee wel l  and where I  would be al lowed to take my 
t ime to prepare and f in ish the pair ing.   I  roamed through 
many of  the cof fee houses in Sant iago, look ing for one 
that met my cr i ter ia.   I  then came across Café V ivaldi , 
in the Providenc ia neighborhood of  Sant iago.  I t  is 
a ver y t ranqui l  p lace, in a re lat ive ly new resident ia l 
area ( i t  was bui l t  about 5 years ago),  wi th an ideal 
ter race for the pair ing and wi th a surpr is ingly high 
qual i t y of  cof fee preparat ion and ser v ice.   Once 
al l  the pieces were set ,  i t  was t ime to star t  the 
pair ing.

A couple of  months ago I  dec ided to star t 
inv i t ing selected f r iends to my pair ings,  th is is 
something that has worked out qui te wel l  and I 
expect I  wi l l  be cont inuing this t radi t ion in the 
future.   For th is cold weather pair ing I  inv i ted 
David Pérez,  someone with whom I  had shared 
a great pair ing in the past .

The pair ing would take place as fo l lows: we 
would match the f i rst  th i rd of  the c igar wi th two 

types of  cof fee, one Amer icano  and the other a 
double espresso.   We would add a touch of  rum to 

each of  the cof fees at  the beginning and would then 
dec ide i f  we needed to add a bi t  of  brown sugar.   As i t 

turns out ,  both cof fees in the pair ing benef i ted f rom the 
touch of  sugar.

Smoking the c igar was fabulous, even bet ter than the f i rst  exper ience 
I  had wi th the c igar alone (wi thout cof fee).   The draw was excel lent  and 

there was a lot  of  potent ia l  for  a power ful  combinat ion.   Be careful ,  however, 
not  to add too much rum to the cof fee, as th is wi l l  unbalance the cof fee, 
render ing the pair ing useless.

Both cof fees showed a good marr iage wi th the c igar and the rum, interplay ing 
wi th the common notes.   But i t  was the creaminess of  the espresso that 
convinced us to conduct the second phase only wi th the espresso.
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We moved f rom a ver y balanced pair ing to a ver y 
demanding one, as the c igar became more and more 
aggressive.   So we star ted s ipping the espresso and the 
rum by themselves, not combined, making this a t r iangular 
pair ing.

The rum, wi th i ts sugary notes,  was enhancing the 
sweetness level  of  the espresso, meanwhi le the c igar 
was adding tannic,  dr y and spicy notes to the equat ion, 
reminiscent of  the high intensi t y c igars such as Ramón 
A l lones f rom Cuba, or a Double Maduro Hoyo de Monter rey 
f rom Honduras, wi th i ts aggressive notes.

The longer the pair ing went on, the more intense the exper ience, and the more cof fee and 
rum we had to consume, which are both per fect  remedies for  a cold day outs ide.  I f  you 
can devote 40 minutes of  your day to th is pair ing,  I  h ighly suggest you do so.  Just  make 
sure you are wear ing a warm jacket or coat .   I  am sure you wi l l  th ink of  me as you enjoy 
th is magical  combinat ion.

Cheers!

Phi l ip I l i  Barake
Phi l ip@GotRum.com

Photographer:  Danna Bordalí



The Ar t  of  Rum Making 
(2 Day)

History and Science
of the Barrel  (1 Day)

The Ar t  of  Rum Blending 
(2 Day)
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Addit ional Courses
•	 The Classi f icat ions of  Rum (1 Day, for  Brand Ambassadors,  Journal ists,  B loggers and 
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