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from the editor

The Tree Of  Life
Long known as the “Tree of  L i fe”  for  i ts 
generous contr ibut ions towards survival  and 
the advancement of  societ ies in the t ropics.  
Coconut palms are also widely misunderstood 
and underappreciated.  Whi le history does not 
provide us wi th a c lear botanical  or ig in for  the 
coconut (general ly at t r ibuted to New Guinea), 
we do have gl impses into i ts past based on 
accounts f rom wri ters and histor ians through 
the centur ies.

I  would l ike to share wi th you some of the most 
interest ing facts about th is lovely gi f t  f rom 
nature:

• 	 Botanical ly,  the coconut palm is not a t ree 
s ince i t  doesn’ t  have bark,  branches, or 
secondary growth.  Instead, a coconut palm 
is a woody perennial  monocotyledon .

• 	 When intra-venous ( IV) solut ion was in short 
supply,  WWII and Vietnam doctors used 
coconut water in subst i tut ion of  IV solut ions.

• 	 In 16th century,  Sir  Francis Drake cal led 
coconut “nargi ls ” ,  which was the common 
term used unt i l  the 1700’s when the word 
coconut was establ ished. 

• 	 The sai lors aboard Vasco de Gama’s ships 
gave the coconut i ts name.  They cal led i t 
“Coco”,  named af ter  a gr imacing face.  

• 	 Fal l ing coconuts k i l l  150 people every year, 
10 t imes the number of  people k i l led by 
sharks.

• 	 Coconut oi l  was the wor ld ’s leading vegetable 
oi l  unt i l  soybean oi l  took over in the 1960’s.

• 	 Coconut oi ls contain MCT’s,  a median chain 
t r ig lycer ides which are easy to digest.  
The oi l  is  a source of  energy and has an 
accelerat ing effect  on the metabol ism. 
Coconut oi ls are very good for your heart .

• 	 Coconut oi ls also contain four growth 
hormones, cal led cytokinins ,  and three sets 
of  chromosomes – or t r ip lo ids  – that  help the 
development of  many organisms.  Coconut 

water is considered the father of  modern 
t issue cul ture science. 

• 	 Current ly,  research is being done to see 
i f  coconut can be used in hair  regrowth 
and ant i -aging cosmetics.

• 	 Coconut water is an excel lent  mixer for 
rum.

•	 Coconut f lavored rums are one of  the 
cornerstone of  rum mixology.

Whether you l ike coconuts or not,  they have 
played a crucial  ro le in the survival  of  our 
species and the evolut ion of  our cocktai ls 
and, for  that ,  we should be thankful .

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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E very summer as we head into 
August we begin planning our 
annual  Tik i  par ty.   Besides the 

music and decorat ions,  one of  the keys 
to a good Tik i  par ty is having a  sol id 
select ion of  cock tai ls.   Mai Tais are 
always of fered but the rest  of  the menu 
changes.  

I  asked some of my f r iends for their 
favor i tes and came up with a quick l ist 
for  you to explore.   One thing I  wi l l  st ress 
is that  qual i t y ingredients are key for 
creat ing the best qual i t y cock tai ls.  Give 
them a t r y and enjoy the exper ience. 

Trader Vic’s Mai Tai
(From Beachbum Berr y ’s Remixed)

Ingredients :

•	 1 oz.  Fresh Lime Juice
•	 1/2 oz.  Orange Curacao

•	 1/4 oz.  Orgeat Syrup
•	 1/4 Sugar Syrup
•	 1 oz.  Dark Jamaican Rum
•	 1 oz.  Amber Mar t inique Rum

Direct ions :

Shake wel l  wi th plenty of  crushed ice.  
Pour unstrained into a double old-
fashioned glass.   Sink your spent l ime 
shel l  in dr ink.   Garnish with mint  spr ig.  
(We l ike to add a f rui t  st ick.)

Navy Grog
(From Trader Vic’s Tik i  Par ty!)

Ingredients :

•	 2 cups crushed ice
•	 3 oz.  Trader Vic’s Navy Grog Mix
•	 1 oz.  Si lver rum
•	 1 oz.  Dark Rum
•	 1 oz.  Lemon Har t  86 Proof
•	 1/2 oz.  Lime Juice,  one squeezed 

hal f  reserved

T IK I  SpECIA L, by paul senft
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•	 1 Spr ig of  Mint ,  for  garnish
•	 1 Rock Candy St ick,  for  garnish

Direct ions : 

Shake the crushed ice,  Navy Grog 
mix,  rums, and l ime juice in a cock tai l 
shaker.   Pour into glass without 
st raining.  Garnish with the squeezed 
l ime hal f  and a rock candy st ick.

Shrunken Skull
(From Beachbum Berr y ’s Remixed)

Ingredients :

•	 1 oz.  Fresh Lime Juice
•	 1 oz.  Pomegranate Grenadine
•	 1 oz.  Gold Puer to Rican Rum
•	 1 oz.  Demerara Rum

Direct ions : 

Shake vigorously with ice,  then pour 
every thing into a skul l  mug.

Test Pilot
(From Beachbum Berr y ’s Remixed)

Ingredients :

•	 1/2 oz.  Fresh Lime Juice
•	 1/2 oz.  Falernum
•	 3 tsp.  Cointreau
•	 1 1/2 oz.  Dark Jamaican Rum
•	 3/4 oz.  Light Puer to Rican Rum
•	 Dash of  Angostura Bit ters
•	 6 drops (1/8 teaspoon) of  Pernod
•	 1 cup of  Crushed Ice

Direct ions : 

Put  every thing in a blender.   Blend 
at  High Speed for 5 seconds.  Pour 
unstrained into a double old fashioned 
glass,  add more crushed ice to f i l l .  
Garnish with a cock tai l  cherr y speared 
with an oyster fork.

Zombie (Simplif ied)
(From Beachbum Berr y ’s Remixed)

Ingredients :

•	 3/4 oz.  Fresh Lime Juice
•	 1 oz.  White Grapefrui t  Juice
•	 1/2 oz.  Cinnamon- Infused Sugar 

Syrup
•	 1/2 oz.  151 Proof Amber Rum
•	 1 oz.  Dark Jamaican Rum

Direct ions : 

Shake with ice cubes.  Pour unstrained 
into a tal l  g lass or Zombie mug, i f 
necessary add more ice to f i l l .  Garnish 
with a mint  spr ig.

*  Special  thanks to Beachbum Berr y 
and the Fraternal  Order of  Moai for  their 
assistance with this ar t ic le.
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THE A NGEL’S SH A RE

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!



Got Rum? August 2013 -  9

  

K ahakai Or iginal  Tik i  Spiced rum 
is the f i rst  of  a l ine of  four rums 
to hi t  stores in the United States.  

Every thing about their  market ing 
campaign revels in the fun of  the Tik i 
cul ture whi le int roducing new twists on 
c lassic spiced and f lavored rums.  At  70 
proof and retai l ing f rom $13.99 -  $14.99, 

w
w

w
.t

ik
ir

um
.n

et

Kahakai  Or iginal  Tik i 
Spiced Rum

Kahakai  Or iginal  Spiced rum is the f i rst 
to hula dance into the marketplace. 

Appearance/Presentat ion

The 750 ml bot t le has a f lask design that 
is easy to hold and handle.   The plast ic 
cap is secured by a tough PVC wrap that 
is qui te chal lenging to remove; perhaps 
a pul l  st r ip should be added for easy 
removal.   The l iquid in the bot t le reminds 
me of  the c i t ronel la I  f i l l  my Tik i  Torches 
with,  only much more aromat ic.     

The neck of  the bot t le is wrapped in a red 
and dark gray f loral  pat tern unobtrusively 
guiding the eye to the f ront label.   The 
label  features the happy Tik i  Lono with 
red glowing eyes, r ight  hand raised in a 
Shaka greet ing welcoming the viewer to 
t r y his rum as i t  stands at  the edge of  a 
t ropical  forest .   The back label  provides 
the exot ic stor y of  the rum as wel l  as 
bot t l ing informat ion. 

Nose

The aroma star ts with a l ight  honey note 
that  barely k isses the nose before the 
c innamon sweeps in fo l lowed by a hint  of 
c love and vani l la.   This t ransi t ions into a 
root beer-sarsapar i l la note.   The vani l la 
note reemerges as the sarsapar i l la star ts 
to fade.

Palate

The f i rst  s ip reveals that  this is a much 
spic ier  rum than the aroma promises.  
There is a strong c innamon note 
reminiscent of  the Firebal l  candy with 
a nice bi te of  heat.   As this subsides, 
sarsapar i l la takes over and dominates 
the exper ience.  The sarsapar i l la fades 
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THE A NGEL’S SH A RE

C ountry Music star Kenny Chesney 
is known for his love of  music,  the 
ocean, and rum.  I t  was no big 

surpr ise that  he made the decision to 
produce his own l ine of  rum cal led Blue 
Chair  Bay.   For this endeavor he worked 

Blue Chair  Bay Coconut Rum
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reveal ing a subt le tangy orange, with 
a glycerol  mouth feel,  that  is  quick ly 
over whelmed by a pop of  pepper and 
c love note that  l ingers in to a s l ight ly 
medic inal  f in ish. 
 

Review

Kahakai  is  a fun exper ience in the 
Spiced rum category.    The combinat ion 
of  f lavors and especial ly the sarsapar i l la 
note make i t  an interest ing chal lenge for 
making cock tai ls.   The heavy spic iness 
subdues any of  the f lavor f rom the base 
rum. Whi le you feel  the ef fects of  the 
alcohol,  the core spir i t  is  a bi t  too neutral 
in this case. 

Mix ing i t  wi th Coca-Cola t ransforms the 
soda into a root beer concoct ion.   I t  is  a 
tad combat ive with c i t rus so you have to 
balance your ingredients to compensate.  
However,  with the r ight  propor t ions 
you can come up with some tasty new 
cock tai ls.   The more we played around 
with i t  the more we enjoyed what i t  brought 
to the di f ferent exper imentat ions.   The 
sarsapar i l la note became a fun element 
to work with instead of  a detr iment as we 
became comfor table with the spir i t .   One 
or iginal  cock tai l  we came up with:

The Raf t

2 oz Kahaki  Tik i  Spiced rum
2 oz Banana Liqueur
1 oz Coco Lopez
1/2 oz Trader Vic’s Macadamia Nut 
Liqueur

Pour ingredients in shaker f i l led with ice.  
Shake and strain in Old Fashioned glass 
that is hal f  f i l led with ice. 
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closely with Mike Booth,  Master Blender 
at  the West Indies Rum Dist i l ler y in 
Barbados.  The West Indies Rum Dist i l ler y 
also produces Cockspur and Malibu rums.  
Together they created three expressions:  
White,  Coconut,  and Coconut Spiced.   In 
this day and age i t  is  not  uncommon to 
have celebr i ty backed products;  however 
i t  is  rare to see a celebr i ty take such an 
interest  in the development of  the l ine and 
i ts ongoing promot ion.

Appearance

The tal l  bot t le is Navy Blue f rom the neck 
down to just  shy of  a c lear glass base.  
The Scr ipt  is  predominant ly white with 
some l ight  blue accents.   The synthet ic 
cork is sealed with a Blue Secur i ty str ip 
that  featured an anchor with the words 
“Nowhere to Go” ly ing across the neck.  

One thing the c lear base reveals is that 
each bot t le has a bi t  of  white and brown 
dist i l late in the other wise c lear rum.

When I  pour the rum into my glass the l iquid 
in the glass reminds me of  a swimming 
pool  with a high par t iculate level.   The 
haze reveals an interest ing level  of  f ine 
sediment.   Swir l ing the glass forms thin 
legs that descend quick ly down the glass.

Aroma

Agitat ing the rum releases the expected 
aroma of  the strongly sweet coconut 
fo l lowed by the l ight  funk of  the low 
congener rum, musky shel l ,  a hint  of 
vani l la,  and the l ight  burn of  the alcohol 
vapors nips the nose as i t  star ts to fade.

Palate

As I  s ip the rum the expected sweet 
Coconut f rom the aroma dominates the 
exper ience.  I  detect  a nice balance of 
glycerol  to balance out the rawness of 
the rum which nips around the mouth and 
tongue.  The sweetness of  rum l ingers 
into the f inish along with a l ight  alcohol 
burn.

Review

While I  enjoyed the coconut f lavor of  the 
rum, the overal l  sweetness was a bi t  much 
for me.  The sweetness along with the 
glycerol  helps balance the rawness of  the 
spir i t  and for the most par t  successful ly 
masks i t .   Blended to 53 -Proof Blue Chair 
Bay Coconut rum is a stand out against 
i ts  compet i t ion.   Not designed for sipping, 
i t  is  best  used as an ingredient rum, use 
i t  st rategical ly with other f lavors or the 
coconut wi l l  dominate the cocktai l .

10 With A 2

2 oz.  Blue Chair  Bay Coconut Rum
1 1/2 oz.  Pineapple Juice
10 Mint  Leaves
Juice of  1 Lime Wedge
Splash of  Simple Syrup
1 oz.  Light Lager Beer (or Club Soda)

Shake al l  ingredients with ice (except for 
the beer/soda) in a cocktai l  shaker.  Strain 
over ice into a rocks glass.  Top with beer/
soda and a nice mint  spr ig.



Bar tender ’s Corner
by Dr.  Ron A .  Ñejo

Researching the Piña Colada
There are only a handful  of  dr inks in the wor ld 
whose names alone are capable of  evoking 
instant and universal  images of  sun-drenched 
beaches, cock tai l  garnishes and re laxat ion.  
Ment ion a Piña Colada to anyone of  dr ink ing 
age, and they wi l l  immediate ly know what you 
are ta lk ing about .

There is no doubt as to the geographical 
or ig in of  the Piña Colada, s ince almost no one 
quest ions i ts Puer to Rican her i tage.  There 
is a lso no doubt in any bar tender ’s mind as 
to what dist i l led spir i t  to use when making 
one (no sel f - respect ing barkeep would th ink 
of  using any thing other than rum).   Add then 
some pineapple ju ice and a coconut der ivat ive 
and, voi lá,  you have a Piña Colada!

Finding the exact or ig in of  the dr ink wi th in 
Puer to Rico,  however,  is  a di f ferent 
stor y.   The two most l ike ly contenders 
are the Bar rachina restaurant and 
the Hotel  Car ibe Hi l ton.  

According to Bar rachina restaurant , 
which is located on For taleza st reet ,  in 
Old San Juan.  The establ ishment was 
founded in 1960, by Spanish chef Pepe 
Bar rachina.  Three years af ter  opening 
the doors of  the restaurant ,  Mr.  Bar rachina 
became acquainted wi th a Spanish bar tender 
who was work ing in Argent ina and of fered him 
a job at  h is restaurant .   I t  was this bar tender,  Mr. 
Ramón Por tas Mingot ,  who then invented the dr ink 
at  Bar rachina in 1963.

According to the Car ibe Hi l ton hote l,  their  bar tender,  Mr. 
Ramón “Monchi to”  Marrero invented the Piña Colada 
nine years ear l ier,  on August 15th,  1954.  To back up 
their  vers ion of  the events,  staf f  at  the Car ibe Hi l ton are 
happy to share news of  how in 1987 the Piña Colada 
was of f ic ia l ly  recognized as the Nat ional  Cock tai l  of 
Puer to Rico and, in that  momentous occasion, Mr. 
Marrero was appointed as i ts creator.

Regardless of  which version of  the stor y you chose 
to bel ieve, the t ruth is that  a wel l - c raf ted Piña Colada, 
made with f resh ingredients and high qual i t y rum is hard 
to beat!
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Dr. Ron is a seasoned bar tender devoted to explor ing the many facets of  rum.  I t  has been 
said that  he has rum running through his veins!   He is used to ser ving up f ine spir i ts and 
words of  wisdom to al l  those lucky enough to f ind an open seat at  his bar.   For tunately for 
us,  Dr.  Ron has agreed to be a regular contr ibutor to “Got Rum?” magazine.  He happi ly 

answers quest ions on topics ranging from mixology to relat ionships and et iquet te.

Essential  Rum Cocktails -  Par t I I I

Essential  Rum Cocktail  #3: Piña 
Colada

A well made Piña Colada must have 
a smooth tex ture,  a good balance 
between f rui t iness and sweetness and 

an af ter taste t rue to the rum in i t .

Basic Piña Colada

Ingredients:
2 oz.  White Rum
1 oz. Coconut Cream
1 oz. Heavy Cream
6 oz. Fresh Pineapple Juice
1/2 cup of  crushed ice

Instruct ions:
Add the rum, coconut cream, heavy cream 
and pineapple juice in a blender wi th ice, 
then blend unt i l  smooth (approx.  15 seconds). 
Serve in a 12-ounce glass and garnish with 
a f resh pineapple wedge and a Maraschino 
cher r y.

Connoisseur ’s Piña Colada

Ingredients:
1 1/2 oz.  White Rum   
1 oz.  Dark Rum   
1 1/2 oz.  Coco Lopez Coconut Cream (in can)   
1 oz.  Double Cream (or 1 oz.  Whipping 
Cream)
3 oz.  Pineapple Juice   
1 Dash Angostura Bi t ters

Instruct ions:
Pour ingredients into a blender and blend for 
15 seconds with,  or  wi thout ice (up to you).
Pour into a poco -grande or hur r icane glass 
and garnish with a pineapple wedge and a 
Maraschino cher r y.

Got Rum? August 2013 -  13
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Marco Pier ini  -  Rum Histor ian

M y name is Marco Pier in i ,  I  was born 59 years 
ago in a smal l  town in Tuscany (I ta ly)  where 
I  st i l l  l ive.  A long t ime ago I   got  a degree in 

Phi losophy in Florence, I ta ly and I  studied Pol i t ica l 
Sc ience in Madr id,  Spain.  But my real  passion has 
a lways been Histor y.  Through Histor y I  have always 
t r ied to understand the wor ld and humans. L i fe 
brought me to work in tour ism, event organizat ion 
and vocat ional  t ra in ing. I  own and run  a smal l  tour ist 
business in my seaside town. A few years ago I 
d iscovered rum and i t  was love at  f i rs t  s ight .  Now, 
wi th my young business par tner Francesco Ruf in i ,  I 
run a bar on the beach, La casa del  Rum (The House 
of  Rum) and we dist r ibute Premium Rums across 
Tuscany.

Most impor tant ly,  I  have returned back to my in i t ia l 
passion: Histor y.   Only th is t ime, i t  invo lves the 
Histor y of  Rum.

Because rum is not only a great sp i r i t ,  i t ’s  produced in 
scores of  countr ies,  by thousands of  companies,  wi th 
an  ex t raordinar y var iety of  product ion processes, of 
f lavours and spices.   I t  has a ter r ib le and fasc inat ing 
h istor y,  made of  s laves and p i rates,  imper ia l  f leets 
and revolut ions and a long etcetera.  And i t  has 
a compl icated, interest ing present too,  made of 
po l i t ica l  and commerc ia l  wars,  of  b ig mul t inat ionals 
that  dominate the market ,  but  a lso of  many smal l  and 
medium-sized enterpr ises that res ist  t r iv ia l izat ion.  I t 
is  a wor ld which deser ves to be known wel l  so that  i t 
can be apprec iated as i t  deser ves.

A l l  th is I  t r y to cover in my I ta l ian b log on Rum:
w w w.i lsecolodel  rum.i t

THE ORIGIN OF RUM - A QUEST
PART ONE: RICHARD LIGON’S JOURNEY
London, 4th January 1642. K ing Char les I  is 
incensed. For years now Par l iament has refused 
to obey him. Not only that ,  i t  def ies him, t r ies to 
l imi t  h is power,  at tacks his ministers and st i rs 
publ ic opinion. The K ing has t r ied to br ibe the 
most prest ig ious Member of  Par l iament ,  John 
Pym, wi th money and honors,  but  to no avai l . 
Eventual ly he dec ides to use force: his soldiers 
break into the House of  Commons  in session 
to ar rest  Pym and 4 other eminent Members of 
Par l iament .  I t ’s  an i l legal,  unprecedented act . 
But the armed assaul t  fa i ls.  The 5 Members, 
forewarned, manage to escape through a smal l 
door opening onto the Thames, where a boat 
takes them to safety.  The fo l lowing days al l  of 
London is in uproar.  The K ing leaves the c i t y. 
Par l iament mobi l izes an Army. A long, b loody 
Civ i l  War breaks out .  Char les I  wi l l  lose the 
Crown, and his head. On 30th January 1649, 
af ter  being t r ied for  t reason and sentenced to 
death,  the f i rst  such t r ia l  in the histor y of  Europe 
and perhaps of  the wor ld,  he is beheaded.

Very interest ing,  you’l l  say.  A bi t  of  cul ture 
won’ t  do any harm, but what does this have 
to do wi th rum? I t  does, and a lot .  In 1647 the 
K ing and his suppor ters are losing the war. 

THE RUM H ISTORI AN
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Richard Ligon, a caval ier,  a Royal ist ,  ruined 
by the war,  leaves England and sai ls to the 
Is land of  Barbados, an Engl ish colony in the 
Car ibbean, to seek his for tune. He wi l l  spend 
3 years there.  Back to England, he wi l l  wr i te 
a book on his journey: “A True and Exact 
Histor y of  the Is land of  Barbados”. 

This book is (possibly)  the f i rst  t rue evidence 
of  the existence of  rum, even though i t  was 
not cal led rum yet:  “The dr ink of  the Is land, 
which is made of  the sk immings of  the 
Coppers,  that  boi l  the Sugar,  which they cal l 
K i l l -Devi l .”

K i l l -Devi l  is  therefore the f i rst  known name 
under which rum enters Histor y.

“  Inf in i te ly st rong, but not ver y pleasant in 
taste;  i t  is  common, and therefore the less 
esteemed […] The people dr ink much of  i t , 
indeed too much; for  i t  of ten lays them asleep 
on the ground, and that is accounted a very 
unwholesome lodging. […] ”  Ligon goes on 
to say that this dr ink  “  … has the v ir tue to 
cure and ref resh the poor Negroes whom we ought to have a special  care of,  by the labor 
of  whose hands our prof i t  is  brought in.”

“ I t  is  helpful  to our Chr ist ian Servants too;  for,  when their  spir i ts are exhausted, by their 
hard labor,  and sweat ing in the Sun, ten hours every day, they f ind their  stomach debi l i tated, 
and much weakened in their  v igor every way, a dram or two of  this Spir i t ,  is  a great comfor t 
and ref reshing”.

According to Ligon, K i l l -Devi l  was obtained f rom skimmings and not f rom molasses; that  is, 
f rom the f loat ing scum lef t  over af ter  the boi l ing of  sugar cane juice which was sk immed 
f rom the coppers.  Apparent ly,  at  the t ime molasses was boi led again to produce more 
sugar,  of  lower qual i t y.

Later on in the book, Ligon te l ls about the f i rst  v ic t im of  rum: a s lave brought a l ighted candle  
too c lose to a jar  of  rum which caught f i re,  k i l l ing him. He also says that al l  impor tant sugar 
plantat ions had  their  own dist i l ler y and some ski l led workers and that rum represented a 
re levant integrat ion of  the planters’  income, who, as wel l  as using i t  for  the consumpt ion of 
their  b lack s laves and white ser vants,  sold i t  on the is land and abroad. 

Richard Ligon is a fasc inat ing f igure and his is a great book – a direct  test imony on the f i rst 
steps towards that economic system based on sugar,  rum and slavery which would shape 
the histor y of  the West and of   the whole wor ld.  We wi l l  speak again about this,  suf f ice i t 
to say now that as ear ly as 1647 in Barbados rum was cur rent ly produced, consumed and 
sold.  I t  was a very st rong, not p leasant- tast ing spir i t .  I t  was cheap and was drunk in great 
quant i t ies by the lower c lasses. I t  could be harmful,  but  at  the same t ime i t  was thought 
to have heal ing qual i t ies too.  And i t  was already economical ly re levant .  Not bad for a new 
product ,  which seemingly had been invented only a few years before. 

K ing Char les I



Got Rum?  August 2013 -   16
are you ready to leave?

ITALIAN
RUM
FESTIVALOCT.

19-20

www.showrum.it
stay tuned

Showrum is powered by

ROME

gr
ap

hi
c 

de
si

gn
: S

D
I E

VE
N

TI



Got Rum? August 2013 -  17
are you ready to leave?

ITALIAN
RUM
FESTIVALOCT.

19-20

www.showrum.it
stay tuned

Showrum is powered by

ROME

gr
ap

hi
c 

de
si

gn
: S

D
I E

VE
N

TI



Luis and I  have had the pleasure of 
knowing Jim and Leslie Sargent , 
founders of Haleakala Dist i l lers 
- located in Makawao, Maui,  Hawaii - 
for many years and i t  br ings us great 
honor to have the oppor tunity to 
share with you, our readers, their 
stor y.

On behalf  of the ent ire “Got Rum?” 
team, I  want to thank you, Jim and 
Leslie,  so much for taking the t ime 
out of your ver y busy schedules to 
give us this oppor tunity to have an 
exclusive inter view with you.

-Margaret  Ayala,  Publ isher

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

Harr ison James Sargent ,  Founder,  Haleakala Dist i l lers,  Makawao, Maui,  HI.  On the mainland 
they cal l  me J im, and on Maui,  K imo, the Hawai ian version of  my name.

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

I  star ted the dist i l ler y in 2003 as a personal  hobby, doing a lot  of  exper imentat ion wi th the 
local  Maui molasses.  The rum turned out bet ter than expected, so we began sel l ing v ia 
local  stores on Maui in 2004.

Q:  What products do you current ly produce?

Maui Dark Rum®, Maui Gold Rum®, Maui Plat inum Rum®, Braddah K imo’s Ex treme 155 
Proof Rum®, Maui Pineapple -Flavored Rum® and Maui Reser ve Gold Rum®.

Q:  Is there something unique about your dist i l ler y and/or your products? 

Haleakala Dist i l lers is the only craf t  rum dist i l ler y in Hawai i  making a t ru ly authent ic 
handcraf ted product using local  molasses.  We are also the o ldest and most awarded 
dist i l ler y in Hawai i .

Q:  Do you have any plans for developing addit ional rums in the near future?

Yes, but we never ta lk about them unt i l  they are on the shelves.   Our 7 year aged Maui 
Reser ve Gold Rum® should be on shelves in Hawai i  about the t ime this inter v iew is 
publ ished.

Q:  Which of your rums are you the most proud of and why?

My personal  favor i te is our bestsel ler,  Maui Dark Rum®, the only Amer ican rum nominated 
for the Golden Bar re l  Awards in London.
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Q:  What have been some of the greatest chal lenges/obstacles you have encountered 
thus far? 

Our state and local  government regulators present a never-ending ser ies of  chal lenges, but 
we have managed to sur v ive in spi te of  them.  The federal  tax subsidy to V irgin Is lands rum 
has hur t  our margins and those of  ever y US producer.  

Q: Could you descr ibe to our readers your ever yday act ivi t ies? In other words, how 
much t ime do you dedicate to product development ,  research, market ing, etc…?

I  make i t  a point  to taste at  least  a couple of  rums a day, e i ther our cur rent product ion, 
stock which is aging in bar re ls,  or  compet i tors’  products.   The rest  of  each day is devoted 
most ly to product ion and management.   Once in a whi le I  v is i t  wholesalers and retai lers 
and do tast ings,  but th is is not my main focus.  My wi fe Lesl ie takes care of  most of  the 
sales and market ing tasks.

Q:  Have you seen any changes in consumer palates over the years? Have you had to 
adjust your rum l ineup to keep up with changing pat terns in the market ,  or has your 
target market remained unchanged over the years?

When we star ted there were almost no f lavored rums.  Over the nex t couple of  years there 
were probably over 100 int roduced, tak ing up a lot  of  shel f  space at  retai lers.   Since then 
they have almost a l l  d isappeared, re jected by the market in al l  the states I  have v is i ted.   We 
int roduced a rum a couple of  years ago f lavored wi th Maui Gold Pineapple® ex tract ,  and 
this has done pret ty wel l  in Hawai i .   I t  may be that an authent ic local  f lavor is at t ract ive to 
consumers who are other wise turned of f  by contr ived ar t i f ic ia l  f lavors which have no place 
in the real  wor ld.
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Our target market has always been and wi l l  cont inue to be 
the more sophist icated rum dr inkers and col lec tors who 
can af ford to buy whatever they want and who t reasure 
authent ic i t y wherever they f ind i t .

Q:  Have you seen a change in how consumers perceive 
rum since your involvement in the industr y?

Rum has always been a mainstay in Hawai i ,  so i ts increased 
popular i t y e lsewhere is no surpr ise to us.   The whole 
premium segment has ar isen dur ing our tenure,  so we have 
been in the midst  of  a major growth t rend in the industr y 
f rom our beginnings.

Q:  Do you have any advice for anyone who is consider ing 
star t ing his/her own dist i l ler y in the USA?

Yes.  Make something other than rum.  The subsidies which 
your tax dol lar  provides to Car ibbean sources wi l l  work 
against  you re lent lessly.   Any of  the other spir i ts would be 
easier.

Q:  Are there any rum industr y rules/regulat ions in 
Hawaii  that are di f ferent f rom other areas of the USA?  
I f  so, how has this af fected you?

Hawai ’ i  of fers unique chal lenges, but we seem to be 
meet ing them.  

Q:  I f  I  came to a par ty at your house and ask for a rum-
based cocktai l ,  what are you l ikely to of fer me?

You could have any thing you wanted, but I  would suggest a 
s imple glass of  f resh-squeezed orange juice wi th a f loat  of 
Maui Dark Rum® on top.  We cal l  i t  a Rum Ba Ba, a l though 
I  real ize th is name has been used for many di f ferent 
cock tai ls.  

Q:  I f  people want to contact you or want to know how 
to get a hold of your rums, how may they reach you?

Our websi te is www.mauirum.biz and my emai l  is  k imo@
mauirum.biz

Q:  Is there a par t icular message or comment you would 
l ike to share with our readers?

I f  you come to Hawai i ,  ask for  our authent ic handcraf ted 
rums.  They cost less here than on the mainland and you 
can take them home legal ly in your checked luggage.  And, 
as Don Ho used to say,         Suck ‘em up!

Once again J im, thank you so much for tak ing the t ime to 
do this inter v iew with us.

Sincerely,

Margaret  Ayala
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Pair ing Tobacco & RUM

Tea Time

T his ar t ic le has been in the works for  several 
months,  the chal lenge was to be able to do a 
pair ing of  a rum and a tea accompanied wi th 

a c igar that  was both smooth and hopeful ly had 
been aged for a long t ime.  So for th is chal lenge, 
I  contacted Eduardo Mol ina,  owner of  Tea Studio 
located in Sant iago, Chi le.   I t  was his passion that 
led him to open th is empor ium that h ighl ights the 
di f ferent var iet ies of  teas and infusions.  My ver y 
f i rst  lesson in th is process was that no mat ter how 
f ine the qual i t y or uniqueness of  the tea, i t  could 
be complete ly ruined in i ts f inal  steps i f  I  d id not 
know the temperature of  the water and the amount 
of  steeping t ime….I saw a lot  of  s imi lar i t y wi th 
creat ing a cock tai l .   There are a lot  of  rec ipes out 
there,  but i t  is  the knowledge that helps produce 
an excel lent  cock tai l ,  c reat ing an exper ience at 
the ver y moment of  s ipping the dr ink.

Pr ior  to my reunion wi th Eduardo, I  explained to 
him the unusual  pair ing I  had been th ink ing about , 

By Phil ip I l i  Barake, Cigar Sommelier

2013

to seek teas that would pair  up wi th di f ferent 
t ypes of  rums ( lef t  to his discret ion) and that 
both would be accompanied at  the ver y end wi th 
a re lat ive ly smooth c igar.   This was not going 
to be an easy job.   This task was to fo l low the 
t radi t ion of  “once ”  or  “e leven” in Spanish, a t ime 
in the middle of  the af ternoon when ladies would 
gather to dr ink tea to which they had added a 
l i t t le “aguardiente ”,  a word which has e leven 
let ters,  hence the name “once ”.

The rums I  chose for th is pair ing are:

•	 Rhum J.M f rom Mar t in ique
•	 Dos Maderas Rum From Spain /Car ibbean
•	 Angostura 1824 Rum f rom Tr in idad & Tobago
•	 Rhum Santa Teresa Orange Liqueurs f rom 

Venezuela
•	 Ron Zacapa XO f rom Guatemala

On the day of  our reunion, Eduardo had the 
fo l lowing select ion of  teas and infusions:

Ceylan, Kenilwor th Estate OP1
A c lass ic Ceylan tea wi th b i t ter  notes and 
intermediate intens i ty.   I t  seemed to be the ideal 
tea to pai r  wi th the Rhum Orange L iqueur to spice 
up the sour notes.  

Rooibos from South Afr ica
This was the only infus ion in the l ineup that 
expressed subt le notes of  tobacco, c innamon 
and dr ied wood wi th mushrooms.  These notes 
made the infus ion seem a b i t  too weak and we 
wanted to g ive i t  a b i t  of  a boost so we chose Dos 
Maderas Rum from Spain,  whose aging in sher r y 
casks would go wel l  wi th the infus ion and g ive i t 
a f ru i ty and aromat ic complexi ty.
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Georgia BOPF, from Georgia (an Assam BOP can be used instead due to i ts similar 
character ist ics).

This was a f inely- ground tea that gave us rust ic and astr ingent notes ,  whi le at  the same t ime, 
demonstrat ing at  t imes some subt le sweet notes on the palate.   For th is tea,  we chose the 

Angostura 1824 Rum, wi th an aromat ic complexi ty that  we were not sure how i t  would turn out .

Christmas Tea
This tea had notes of  candied dr ied f ru i ts ,  wi th lots of  c love and s l ight  c innamon.  We immediately 
knew which rum we would pai r  i t  wi th.   We selected Ron Zacapa XO, wi th notes der ived f rom French 
oak bar rels .   We knew this rum would complement th is Indian tea’s notes and spices.  

Russian Caravan (can be substi tuted by a Lapsang Souchong which has similar t raits).
For th is b lend of  smoked b lack teas we wanted to f ind something that would refresh the tea, that  i t 
would not mask i ts notes.   We chose the Rhum J.M B lanc f rom Mar t in ique.

Af ter the tast ing notes and select ions of  each rum with the teas and infusions, came the point  for  the 
b lending, a shot of  rum in the cup and the rest  f i l led wi th the tea or infusion.  With th is method we 
created a new l ine of  “b lended teas“,  and what a p leasant surpr ise i t  was!

The f i rst  b lend, Ceylan wi th Rhum Orange, worked out l ike a charm, surpr is ing us wi th a hint  of  g inger 
and a s l ight  b i te that  was qui te p leasant fo l lowed by c i t r ic  notes of  orange.  Truly we ant ic ipated what 
was going to happen, but we were p leasant ly surpr ised by the way the two blended so wel l  together.

In the infusion the f inal  aroma was the highl ight ,  aromat ical ly they suppor ted each other,  but  in the 
mouth the infusion won over the rum.

In the b lend using the tea f rom Georgia,  we had a s imi lar  s i tuat ion happen as in the previous 
b lend.  Aromat ical ly,  they both stood out and had a deeper,  r icher co lor.   On the palate,  the rust ic 
character ist ics of  the tea out did the rum, aromat ical ly i t  was great ,  leaving a longer last ing taste of 
the tea in the mouth.

The four th pair ing was one of  complemented aromas.  The t ruth is that ,  even in theor y,  both aromas 
were wel l  enhanced.  A l l  of  the notes re lated to the candied dr ied f ru i ts and spices ended up b lending 
ver y wel l  together resul t ing wi th the tea outdoing the rum. This was an excel lent  b lend for subsequent 
pair ings wi th c igars.

Photograph by Danna Bordalí  Ar ias
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Last ,  but  not least ,  in the f inal  b lend, the one wi th 
potent ia l ly  the most conf l ic t ive aromas, the smokey notes 
were diminished thanks to the rum with i ts t ropical  notes, 
however,  the smokey notes did prevai l  being a great opt ion 
for  pair ing wi th c igars. 

With the ideas c lear and the potent ia ls of  these tast ings 
between the teas and the infusions b lended together,  came 
the t ime to see what c igar would complement the tast ings.  
In th is case, I  chose a V intage 2003 Coronas f rom the 
Sancho Panza l ine.   Having smoked this t ype of  c igar in the 
past ,  i ts  smoothness wi th hints of  n icot ine and ammonia, 
seemed ideal  for  each of  the pair ings,  enhanc ing the notes 
of  each of  the teas assoc iated wi th the levels of  the smokey 
notes.  In the ver y last  pair ing,  these notes were enhanced 
in a somewhat evasive form.

I  encourage you to t r y these pair ings in your ver y own home.  These teas are not hard to f ind 
and you wi l l  be able to develop your ver y own pair ings depending on how you l ike to dr ink 
these beverages.

Once you have discovered your pair ing,  you wi l l  a lways enjoy “once” in the af ternoon!

Phi l ip I l i  Barake
Cigar Sommel ier
Phi l ip@GotRum.com
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RUM libr ary

T his book was or iginal ly publ ished 
in 1974 and was “Dedicated to 
those wonder fu l  d is t i l lers of  rum 

who have contr ibuted so much to the 
pleasure of  l iv ing by making not just  one 
k ind of  rum, but a great var iety of  rums- 
so that al l  can enjoy this fantast ic l iquor.”

The book opens with an introduct ion to 
the basic process of  how rum is made 
and where i t  comes f rom fol lowed by the 
countr ies that  produce rums.  The nex t 
par t  of  this book is perhaps my favor i te, 
Cooking with Rum.  

The author gives some recommendat ions 
of  what rums to use with the rec ipes 
based on l ight ,  medium or dark rums.  

There are no photos of  the f inal  rec ipes 
so this is where the fun begins,  in my 
opinion.  I f  you ever wanted to give i t  a 
shot and create some Car ibbean rec ipes, 
this book is an excel lent  star t  to your 
new adventure.  

The rec ipes range f rom Bajan food, to 
Guyanese, to Jamaican and even Hait ian, 
just  to name a few.  What I  highly respect 
about this cookbook is that  each of  the 
rec ipes don’t  just  “add rum” to make 
i t  fun and creat ive.  No, these rec ipes 
were developed and handed down f rom 
generat ion to generat ion.   The rum has 
a purpose in each rec ipe and there is a 
reason why they used a l ight  rum versus 
a dark rum.  The rum has a key role to 
play and i t  p lays i t  very wel l .

Last ,  but  not least ,  the author ends with 
some fabulous cock tai l  rec ipes, f rom 
basic (2-3 ingredients) cock tai ls to some 
sophist icated one that cal l  for  up to ten 
ingredients.   Again,  rum is playing i ts 
very impor tant ro le here as wel l .

I  real ly enjoyed this book because i t 
covered every thing f rom the histor y 
of  rum, countr ies that  produce rum to 
authent ic Car ibbean foods and dr inks.  

You can invi te your f r iends over and real ly 
impress them with your new knowledge 
and apprec iat ion for  this wonder ful 
spir i t  as wel l  as to take your guests on 
a Car ibbean adventure they wi l l  never 
forget r ight  in your very own home.

-Margaret  Ayala
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