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Vizcaya VXOP Cuban formula rum is
the finest premium rum in the world.
Vizcaya is made by a family that
produced rum in Cuba since 1820.
They opened their distillery in the
Dominican Republic after Castro’s
takeover. The present distillery is
owned and operated by the family
in the same Cuban tradition.

Vizcaya is distilled from sugar cane,
a process that is uniquely Cuban, it
is then put to sleep in fine oak casks.
This methad gives Vizcaya its unique
smoothness and flavor comparable
to fine Cognac.
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What Is Rum?

Definition

Rum is an alcoholic spirit made from sugar cane, or it's
derivatives. According to the United States Government
Federal Standards of Identity, the following paragraph offers
an official definition of rum.

(f) Class 6; rum. "Rum" is an alcoholic distillate
from the fermented juice of sugar cane, sugar cane
syrup, sugar cane molasses, or other sugar cane by-
products, produced at less than 190 proof in such
manner that the distillate possesses the taste, aroma
and characteristics generally attributed to rum, and
bottled at not less than 80 proof; and also includes
mixtures solely of such distillates.

Factors Affecting Rum Production

Significant factors that affect the taste, quality, color and
viscosity of rum include the raw fermenting materials, the
method of fermentation including the types of yeast used to
convert sugars to alcohols, the method(s) of distillation, the
process of maturing the spirits over time, the quality of
water used and, in many cases, the blending of various cane
spirits to create a final product. Additionally, some rum
products include flavors and coloring agents as well.

Fermentation and Distillation

When sugar cane juice or other sugar-based liquids are
allowed to rest, a natural process of fermentation occurs
where sugars are converted by yeast into alcohols, at approx-
imately the strength of wines. To further concentrate these
alcohols, the process of distillations isolates much of the
alcohol components by evaporating and condensing them
into a second holding tank. The resulting distilled liquid
contains mostly alcohol, plus some other ingredients that
provide unique flavors. The more these alcohols are isolated,
the fewer flavor components remain in the solution.
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“Excellent...Rich amber
color... pure and subtle”

- New York Times

The proof is in the bottle
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Raw Materials Used For Making Rum

Sugar Cane spirits vary greatly in the manner in which
they are created and by the products from which they are
fermented.

Fresh Cane Juice

Some rums are made directly from cane juice,
which is fermented immediately after being
crushed. This raw sugar cane liquid typically
contains 10 to 12 percent sugar in solution. Rums
made from fresh sugar cane juice include the
cachacas from Brazil and the Rhums Agricole from
Martinique. Raw cane juice is not able to be stored
for extended periods and must be fermented soon
after being crushed.

Molasses

Most rums are made from industrial (black strap)
molasses, which is a by-product of the process of
making crystalized sugar. After all the crystallizable
sugars and most of the water are removed from
sugar cane juice, the left-over molasses still contains
a large amount of fermentable sugars and is able to
be stored for extended periods. A finer quality
premium table-grade molasses contains more
natural sugars and flavors.

Cane Syrup

A third type of rum stock is concentrated sugar cane
syrup, sometimes referred to Sugar Cane Honey or
Sweet Table-Grade Molasses, which still contains all
the sugars present in cane juice, with most of the
water removed. This concentrated cane syrup may
contain more than 90 percent sugar and is able to
be stored over time to be fermented and distilled at
a later date.

The Classic Plantation Or Estate Method

In simple terms, the classic centuries-old process of
making rum from sugar cane juice is straightforward. When
the cane fields are harvested, the stalks of cane are crushed
and the juice collected. After extracting crystaline sugar from
the reduced juice, the resulting left-over molasses is set aside
to ferment.

Using natural yeast present in the environment, the
molasses (or cane juice) is allowed to ferment into a solution
resembling sugar cane wine at a natural pace. The resulting
fermented sugar cane solution is then distilled or concen-
trated to 140-190 proof and stored in barrels.

The classic plantation method is seasonal and the
process is over after the harvest is complete. There are few
rum making operations in the world that continue to follow
the classic plantation method.
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Modern Methods Of Making Rum

The Traditional Pot Still

Many artisanal rums are produced by small
companies in small quantities. The traditional pot
still is a method of distilling fermented product in
relatively small batches. The fine art of the distiller
is the key to success for the traditional pot still
method. The disadvantage is that each distinct
batch may vary to some degree and high volume
production is not always feasible.

The Industrial Column Still

Most modern, well known brands of rum are made
from industrial molasses distilled in large column
stills. The process involves heating the fermented
molasses in tall columns, forcing alcohol to the top
where it is evaporated off into condenser tanks.
This continuous process allows a distillery to make
large amounts of high proof rum in a consistent
manner.

Resting And Maturing

Like vodka, which is nothing more than clear distilled
alcohol with water added, fresh rum, when first distilled, is
clear and lacks the sophisticated flavors and golden amber
hues of fine sipping rums. Unlike vodka, few rums are sold
un-aged.

Clear rums like Bacardi Silver or Don Q Cristal are aged
for a short period to gain smoothness, then filtered to
remove all color.

Among premium rums on the market, aging in oak
barrels is one key element to producing a superior product.

The choice of used whiskey and bourbon barrels is common.

The alcohols in the rum interact with the wood to add
subtle flavors, extract color and develop a smooth charac-
teristic that is highly desirable to aged rums. For example,
Appleton rums from Jamaica are aged in used Jack Daniels
whiskey barrels from Tennessee.

Another method for maturing rums is the use of new
oak barrels, often charred to an alligator-skin type texture,
giving the rum a stronger interaction with the wood
element in the maturing process. The size of the barrel
makes a difference as well. Small barrels offer a higher wood
to spirit ratio and tend to mature faster.

Some rums are aged in barrels previously used for
sherry, cognac, port and other distillates, imparting their
own unique characteristics. These variations can give a
master blender a range of flavors with which to create
unique blends.
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Because methods of maturing can vary greatly, the
simple age statement on a bottle of rum is not always an
indication of the maturity of the spirit. Rums aged in small
charred oak barrels, for example, can become quite mature
at three to five years, while other methods take many more
years to achieve similar wood-infused flavor profiles.

Color, Clarity and Viscosity

Rums generally gain golden and amber hues as they
mature. Some rums use caramel coloring to further enhance
or balance the color for consistency. Many dark rums gain
most of their rich color and often their full-bodied flavor
from added caramel or molasses.

Over time, some water and alcohol evaporates from the
aging barrel. This missing liquid has long been called the
"angel's share." The remaining product in the aging barrel
becomes more concentrated in flavor, color and viscosity.

When evaluating fine rums, judges will examine the
color, clarity and viscosity of rums by holding a tasting glass
up to a light source and swirling the product. The resulting
drips of liquid on the glass, known as "legs" offer an
indication as to the range of thin or thick characteristics.
The rich color of the rum may indicate a level of maturity
compared to other products. Exceptional clarity may
indicate sophisticated filtering methods have been used.

Blending Rums

The master blender of a fine spirit is the rock star of the
organization, possessing great talents and abilities necessary
to produce the unique products of that brand. There are
mysteries and closely guarded secrets involved in the aging
and blending of fine spirits. In many cases, aged rums are
blended, then stored in barrels again to further mature and
"marry the flavors" before bottling the final product.

One unique method of blending, known as the Solera
Method, involves adding small amounts of newer rum to
barrels of aged rum as the angel's share is depleated. After
many years, the resulting marriage of rums of many ages can
create a complex blend often described as a symphony of
tones or flavors.

Age Statements

Some countries prescribe strict rules for declaring the
age of rums, while others are less stringent. A rum labeled 12
years may indicate the youngest rum in the blend is 12 years
old, or it may indicate the oldest or average age of the blend.

A rare exception may be vintage rums, created in a

single year as well as single-barrel rums, assumedly created
from unblended spirits.
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Types Of Rum

Most rums can be classified in one or more of a few distinct
categories.

White Or Clear Rum

Ideal for mixing in cocktails, white, silver, clear or
crystal rums are generally without strong flavors. They're
often aged for a minimal amount of time and frequently
filtered to remove most, if not all color.

Gold Or Pale Rum

As rum mellows in barrels over time, it takes on amber
or golden hues. These golden rums usually present a more
flavorful profile than the white or clear rums and are used to
make cocktails in which a stronger flavor is desired. They are
often aged several years or more and some coloring may be
added to provide consistency.
Subtle flavorings may be present
from the type of barrels used or in
some cases, from added ingredients.
Some gold rums are enjoyed on the
rocks or neat, in addition to being
used in cocktail recipies.

Dark or Black Rum

Many cocktail recipies call for
dark, full-flavored rums. Usually
dark brown or reddish-brown in
color, these rich flavorful rums are
frequently matured in barrels longer
than gold rums. Navy rums are
often a blend of dark rums,
traditionally from English colonies
such as Guyana, Trinidad, Jamaica
or Bermuda.

Premium Aged Rum

The more sophisticated rums
are designed to be enjoyed without
being mixed in a cocktail, although some rum enthusiasts
use them as premium ingredients in libation recipies. Many
premium rums are served as one might serve a fine single
malt scotch neat, on the rocks or in a fine cognac snifter.
They often contain statements of the age of the rums
blended in the bottle.
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Overproof Rum

Most rums sold in the
United States are bottled at
80 to 100 proof, or 40 to 50
percent alcohol by volume.
Some exceptions are rums
bottled at 125 to 150 proof
or more. These rums tend to
be more popular in the
Caribbean Islands where
locals prefer a stronger drink.
They're also used in cooking
recipies that call for rum to
be ingited in flame (flambé)
or drinks that blend a very
strong rum into their recipe.
Classic rum punches are
made with high-proof rum
mixed with tropical juices
(and sometimes flavored
rums and liqueurs) to deliver
a "punch" to those that
enjoy them.

Rhum Agricole L

Unique to the French
Caribean Islands, especially
Martinique, these sugar cane
spirits are strictly controlled
in their methods of fermentation and distillation. Rhums
made from molasses are categorized as Rhums Industriel,
whereas rhums made from fresh sugar cane juice are
classified as Rhums Agricole and carry the AOC label,
certifying that they adhere to strict controls of product,
methods and territory of origin. The classic cocktail of
Martinique is the Petit Punch, often called ti punch
(pronounced "tee punch") by the locals, made with lime,
cane syrup and rhum agricole.

Cachaca

Unique to Brazil, Cachaca rums are made from fresh
sugar cane juice, distilled at lesser proofs, retaining more of
the flavors of the cane. Most industrial cachacas are not
aged, but some exceptional artisanal products are matured in
native hardwoods from Brazil, emparting a unique flavor
and offering a smoother profile. The classic cocktail of Brazil
is the Caipirinha, made with lime, sugar and cachaca.

Flavored and Spiced Rum

The myriad types of flavors and spices infused into rums
offer a wide range of interesting and multifarious variations
of spirits, both full proof and limited potency liqueurs and
creams. Spiced rums offer unique flavors to cocktails, rum
cakes, holiday libations and many other uses, bringing
exotic tropical flavors to the palate.
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White Or Clear Rum

Ideal for mixing in cocktails, white, silver, clear or crystal rums are generally without strong
flavors. They're often aged for a minimal amount of time and frequently filtered to remove
most, if not all color.

10 Cane Trinidad
made from select first press cane juice, aged up to 6 months in oak, this premium white rum
is double distilled for an uncommonly light and smooth flavor, produced by one of the great
french distillers

Appleton Estate White Jamaica
aged for up to two years and charcoal filtered, this medium bodied rum has plenty of
character for mixing fine cocktails

Barbancourt Traditional White Haiti
distilled from pure cane juice with a light perfume and subtle spicing, it mixes well with cola
and fruit juices

Charbay Alambic Clear Rum California
a fine white rum, created by wine and spirit masters Miles and Marko Karakasevic at the Still
On The Hill using slow and sure old-world methods in a rare copper alambic charentais pot
still

Don Q Cristal Puerto Rico
a premium white rum aged one to three years with superior filtering to produce a clear, light,
smooth spirit

Flor de Cana Extra Dry 4 Nicaragua
aged four years and filtered to produce a dry, light bodied rum with character that makes
fine cocktails

Havana Club Puerto Rico
Bacardi presents this smooth, interesting clear spirit as the heir to the throne of greatness
inspired by the world-famous Cuban brand established by José Arechabala in 1878

Matusalem Platino Dominican Republic
a blend of triple-distilled hand-crafted rums filtered and refined for a crisp taste with delicate
citrus and tropical flavors

Montecristo Premium Blend Guatemala
a blend of one and three year old rums made from hand-harvested pure sugar cane juice
with smooth, creamy vanilla overtones

Oronoco Brazi
a very fine premium rum from Brazil (not be confused with cachaga) blended with aged rums
from Venezuela offering a surprisingly mature taste and smooth finish

Prichards' Crystal Tennessee
distilled five times, this crisp, clean rum can be enjoyed chilled, straight up or on the rocks, in
addition to serving as the base of many fine cocktails

Rubi Rey Puerto Rico
a smooth, fine white rum aged two to three years in oak barrels, then blended and finished in
a single oak barrel at 86 proof
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Gold Or Pale Rum

As rum mellows in barrels over time, it takes on amber or golden hues. These golden rums
present a more flavorful profile than the clear rums and are used to make cocktails in which
a stronger flavor is desired. Subtle flavors may be present from the type of barrels used or in
some cases, from added ingredients. Gold rums are often enjoyed on the rocks or neat, in
addition to being used in cocktail recipes.

1 Barrel Belize
bright golden color and distinct aroma of sweet butterscotch with a hint of maple syrup,
mellows out on the rocks or with a splash of water

Appleton Special Jamaica
a blend of full-flavored traditional pot-still rums with lighter character column still rums ideal
for creating cocktails with a rich rum flavor

Barbancourt Three Star Haiti
distilled from pure cane juice and aged in oak for four years, it displays a light perfume and
subtle spicing, mixing well with cola and fruit juices

Botran 12 Guatemala
fine blend of rums produced with sugar cane honey, aged in American oak for twelve years for
a very smooth finish which can be enjoyed on the rocks or used to create premium cocktails

Brugal Afejo Dominican Republic
a family of rum makers from Dominican Republic creates this fine rum from select sugar cane
stock, distilling it using old, tried and true methods to produce a fine rum that can be
enjoyed in premium cocktails or on the rocks

Cockspur 5 Star Barbados
a fine rum from Barbados aged in American Oak barrels which is slightly spicy on the palette
with a smooth warm finish, which can be enjoyed mixed or on the rocks

Don Q Gold Puerto Rico
a transparent amber rum, aged from three to five years for a smooth, light flavor ideally
suited for mixing in cocktails

El Dorado 5 Guyana
a surprisingly sophisticated rum aged five years, with great rum flavor for mixing in cocktails

Flor de Cana Gran Reserve 7 Nicaragua
a full-bodied blend of rums aged seven years with a smooth finish which can be enjoyed neat,
on the rocks or mixed

Gosling's Gold Bermuda
a unique golden rum, with hints of vanilla, mango, apricot and lightly smoked oak for a
decidedly tropical flavor in mixed drinks

Matusalem Clasico Dominican Republic
a blend of select rums aged in new world oak, married in a 10-year solera system for a rich
flavor and smooth finish

Santa Teresa Gran Reserva Venezuela
a blend of light golden rums aged two to five years in oak barrels with a smooth character
for mixing or on the rocks
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Dark or Black Rum

Many cocktail recipes call for dark, full-flavored rums. Usually dark brown or reddish-brown in
color, these rich flavorful rums are frequently matured in barrels longer than gold rums and
may contain extra dark coloring. Navy rums are often a blend of dark rums, traditionally from
English colonies such as Guyana, Trinidad, Jamaica and Bermuda.

Coruba Jamaica
a traditional planter's style spirit, distilled in small batches in copper pot stills for a full-
flavored dark rum

Cruzan Black Strap US Virgin Islands
perhaps the richest, most viscous and flavorful of the dark rums made in the tradition of the
English Navy, this rum stands alone with a uniquely molasses-based profile

Gosling's Black Seal Bermuda
one of the world's great dark rums, with distinctive hints of exotic tropical flavors and rich
molasses; originally created by James Gosling in 1806, it's the key ingredient in the Dark &
Stormy cocktail made with Bermuda ginger beer

Myers 10 Legend Jamaica
the legend comes in a unique bottle resembling a buoy, wrapped in delicate rope, offering a
rich and sophisticated full-bodied flavor that deserves to be enjoyed on the rocks or neat

Whaler's Rare Reserve Dark Hawaii
long aged in wood, this rich, dark rum adds a distinctive flavor to any drink

THE MINISTRY OF RUM

Dedicated to the Understanding and Appreciation of the Noble Spivti-Rum

f Ritm Tasting Competition

New Orleans « July 16 —20, 2008

The Most Spirited Event Of The Summer

Cane spirit professionals and experts from around
the globe gather in New Oleans for the 2008
Ministry of Rum Tasting Competition, headquartered
at the historic Monteleone Hotel during the annual

Tales Of The Cocktail event.

For tickets or more
information visit the

Ministry of Rum web site.

www, MinsitryOfRum.com
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Premium Aged Rum

The more sophisticated rums are designed to be enjoyed without being mixed in a cocktail,
although some rum enthusiasts use them as premium ingredients in libation recipes. Many
premium rums are served as one might serve a fine single malt scotch, neat or on the rocks
or in a fine cognac snifter. They often contain statements of the age of the rums blended in
the bottle.

Abuelo 7 Anos Reserva Superior Panama
a delightful blend of quality rums aged for seven years in oak barrels by a master blender
and distiller

Angostura 1824 Trinidad
hand casked, hand drawn and hand bottled (each bottle with a unique number) capped in red
wax, this fine spirit is a blend of rums at least twelve years old, re-barreled until matured to
perfection, featuring a robust, slightly sweet, spicy, woody flavor with a medium long finish

Angostura 1919 Trinidad
soldiers from Trinidad in WWI were sent "care packages" of this 8 year old rum to lift their
spirits, earning it a world-wide reputation for smooth flavor, with hints of creamy vanilla and
bourbon from the used barrels

Appleton Estate 21 Jamaica
from a company that began producing rum in 1655, here is a dlassic full bodied, smooth,
amber spirit with rich mellow flavors; a blend of this venerable distillers best, aged at least 21
years, then blended and aged two more years

Appleton Estate Master Blender's Legacy Jamaica
a new addition to the Appleton Estate line, a unique blend created around a rare and
exquisite 30 year old rum, a testament to the art of the master blender

Appleton Estate Extra Jamaica
the Extra features bold, smooth taste inviting favorable comparison to the world's finest
cognacs and scotches, a blend of rums aged from 12 to I8 years

Appleton Estate Reserve Jamaica
a classic Jamaican-style blend of 8 to 12 year old rums, aged in hand crafted oak barrels,
blended by a master artisan to produce a smooth, mellow, premium spirit with a long elegant
finish

Appleton Estate V/X Jamaica
a full-bodied blend of premium 5 and 10 year old rums boasting a warm golden color, rich
satisfying aroma and an exceptionally sophisticated flavor at a price that's quite accessible

Barbancourt 15 Reserve du Domaine Haiti
the gold standard for rich, aged, cognac-like rums, this spirit, distilled from cane juice, is at
home in a snifter as well as neat or on the rocks

Barbancourt 8 Reserve Especiale (5 star) Haiti
considered by noted experts as one of the world's best, the five star Barbancourt is among the
most popular Caribbean rums, distilled from cane juice since 1862 by a family known for
making fine cognac
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Barcelo Imperial Dominican Republic
smoky, woody, deep rich earth tones and a complex character have earned this rum a
reputation and many top awards

Barrilito 3 Star Puerto Rico
an exceptional rum blended from 6 to 10 year old spirits aged in charred oak barrels by a
family of rum masters using the same method for more than 100 years

Botran Solera 1893 Guatemala
distilled from sugar cane syrup, this is the pride of the Botran line of fine rums, presented in
an appropriate bottle that suggests fine cognac

Centenario Fundacion XX Anos Reserva (osta Rica
a rich, sweet, full-bodied blend with a unique signature flavor, aged twenty years in oak,
featuring a bottle covered in a leather pouch, this viscous rum rates favorably with those that
prefer a sweet and smooth finishing rum

Cockspur 12 Barbados
a fine rum from Barbados, now available in the US, this vintage rum reveals a rich, oaky
character with hints of bourbon, best enjoyed neat or on the rocks

Cruzan Single Barrel US Virgin Islands
a rich, sophisticated flavor with bright tones of oak barrel, this rum is the pride of the Cruzan
line of fine rums, distilled at the estate since 1760

Cruzan 5 Estate Diamond US Virgin Islands
a blend of 5 to 10 year old rums, Estate Diamond is priced moderately, but delivers a robust
blend that stands well on the rocks, and makes a superior cocktail

Cubaney 12 Gran Reserva Dominican Republic
produced in the Dominican Republic with pride by Cuban rum masters in exile, this deep
amber 12 year old spirit aged in oak offers a rich, sweet flavor with a lasting warm finish

Diplomatico Reserva Exclusiva Venezuela
this fine rum stands alone with a unique blend that suggests a creamy texture and hints of
vanilla, with a rich viscosity that coats a snifter and plays well as an after-dinner cordial

Don Q Anejo Puerto Rico
a blend of light rums aged three to seven years in oak for superior cocktails or enjoyed on
the rocks

Don Q Gran Anejo Puerto Rico
a special issue blend commemorating Columbus' discovery of PR, it goes beyond the acclaimed
Don Q Anejo to offer a warm, inviting blend of rums aged three to 12 years in oak

El Dorado 21 Guyana
only recently available in the US, the 21 year old EI Dorado offers an unusually satisfying
blend of sweet base with richly intense, woody complexity for sipping slowly with a fine cigar

El Dorado 15 Guyana

a gold-medal winner many times over, this fine cognac-like rum is considered by many to have
the most intriguing and complex character in its class
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El Dorado 12 Guyana
a younger version of the classic 15 year old rum offers a milder, less woody profile, with a
hint of honey syrup, well balanced by the blend of fine aged rums

Flor de Cana 18 Centenario Gold Nicaragua
the pride of Nicaragua, this centenario gold reserve rests in oak barrels for 18 years resulting
in a rich, complex and smooth spirit best served neat or on the rocks

Flor de Cana Centenario 21 Nicaragua
a limited-edition premium rum featuring a blend of rums aged in used bourbon barrels at
least 15 years, created to commemorate the 2lst century

Gosling's Old Rum Bermuda
also known as Gosling's Family Reserve, it is aged longer than the popular Black Seal and
gains richer, mellower tones of tropical flavor and richness, then it's hand sealed in wax,
individually numbered and presented in a wooden box

Khukri XXX Coronation Rum Nepal
a rich, dark rum with hints of butter and caramel, this triple distilled spirit from the foothills
of Mt. Everest comes in a hand-blown glass bottle shaped like the famous Khukri curved
dagger used by the fighting Gurkhas

Matusalem Gran Reserva Dominican Republic
labeled "The Spirit of Cuba" (founded in Cuba in 1872) this smooth and mellow, earthy blend
of old rums is aged in seasoned oak, then aged via the solera method of progressive blending

Montecristo 12 Guatemala
a blend of 12 and 23 year old rums with rich amber color and a smooth finish, distilled from
sugar cane and aged in American oak bourbon barrels

Mount Gay Extra Old Barbados
aged in oak, this smoky, earthy and complex spirit from Barbados sets a standard for fine
aged rum from some of the first rum producers in the Caribbean
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Plantation Barbados 1995 Barbados
this amber gold reserve is aged in bourbon barrels for a full flavored, well balanced, long
lasting finish, featuring a rich aroma and subtle elegance from maturing in old wood

Plantation Jamaica 8 Jamaica
a flavorful golden blend with immediate aromas of warm banana and buttery caramel, aged 8
years in small casks for a rich and satisfying character and a long warm finish

Plantation Trinidad 1993 Trinidad
Old Reserve 1993 from Trinidad is a light golden rum featuring warm subtle undertones,
including hints of coconut and citrus with a long lasting finish

Prichards' Fine Rum Tennessee
produced in Tennessee from table-grade high quality molasses using classic copper pot stills, the
rum is filtered through maple charcoal, then sealed in small charred white oak barrels, a
technique that imparts a sophisticated, rich flavor with echoes of fine whiskey

Ron Pampero Anniversario Venezuela
packaged in a distinctive leather pouch, this fine rum has a good reputation among premium
consumers, offering a smooth and rich blend of earthy tones

Santa Teresa 1796 Antiguo de Solera Venezuela
with the name referring to the date the hacienda was established and the solera method of
distillation, this masterful blend of 4 to 35 year old rums offers a complex, balanced body of
caramel, slightly smoky and smooth, earning it many top honors

Trigo Reserva Aneja Puerto Rico
new to the US market, this exceptional blend of rums aged in oak for at least I2 years offer
a unique flavor rich with woody, sweet tones and a warm, mild finish

Vizcaya VXOP Dominican Republic
distilled from sugar cane, this award-winning Cuban formula rum turns heads with its richly
luxurious and smooth character, produced in the Dominican Republic

Zacapa Centenario XO Guatemala
a solera blend of very old rums at least 25 years of age derived from sugar cane honey, aged
in used bourbon, sherry and wine barrels at an altitude of more than 7,500 feet in a
mountain cave, finally blended and rested again in French oak barrels

Zacapa Centenario 23 Guatemala
consistent winner of many awards, this legendary spirit is aged in oak for an average of 23
years in high mountain caves, giving a uniquely smooth and mellow flavor that makes it the
dlear favorite among many rum enthusiasts

Zacapa 15 Guatemala
a solera blend of rums at least |5 years of age derived from sugar cane honey, aged in used

bourbon, sherry and wine barrels at an altitude of more than 7,500 feet in a mountain cave,

finally blended and rested again in French oak barrels

Zaya Guatemala

double distilled in small copper pots from sugar cane honey, this twelve year old rum opens
with a sweet flavor and finishes long and smooth
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Overproof Rum

Most rums sold in the United States are bottled at 80 to 100 proof, or 40 to 50 percent
alcohol by volume. Some exceptions are rums bottled at 125 to 160 proof or more. These
rums tend to be more popular in the Caribbean Islands where locals prefer a stronger drink.
They're also used in cooking recipes that call for rum to be ignited in flame (flambé) or
drinks that blend a very strong rum into their recipe. Classic rum punches are often made
with high-proof rum mixed with tropical juices (and sometimes flavored rums and liqueurs) to
deliver a "punch” to those that enjoy them.

Bacardi 151 Puerto Rico
a classic over-proof rum used in rum punch, as a floater on potent cocktails and flambe drinks

Gosling's 151 Bermuda
with a signature deep, rich flavor and a high-powered kick, this overproof delivers tropical
tones and heat to cocktails

Sunset Very Strong Rum §t. Vincent
with a nose like butterscotch candy, this 169 proof spirit offers a surprisingly powerful
experience

Wray & Nephew White Overproof Jamaica
far and away the most popular rum sold in Jamaica, this potent 126 proof spirit gives rum
punches and daiquiris a lift
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Rhums Agricole From Martinique

Martinique is the only geographic region in the world to have an AOC mark in the rum
industry. Similar to the AOC marks for champagne, cognac and scotch whisky, the Appellation
d'Origine Controlée for Martinique rhum agricole is a standard of production, aging and
labeling.

Clément XO Martinique
an exquisite blend of the best 4 vintage years of Clément rhum aged at least 25 years in
both French Limousin and American oak; superbly blended for a refined and elegant finish,
presented in a tear drop bottle that suggests fine cognac

Clément Cuvee Homere Martinique
an exquisite blend of 3 vintage years of Clément rhum (1991, 1996, 1999) presented in a
bold square bottle, featuring a luxurious blend of flavors that are quite satisfying

Clément VSOP Martinique
a dassic rhum agricole, the VSOP from Clément is accessible, but reaches for greatness with a
blend of aged rums that is satisfying and sophisticated

Clément Premiere Canne Martinique
a premium white rhum agricole produced by the Homere Clément Estate, established in 1887,
using a select variety of pure aromatic Martinique cane crush, this premium spirit follows strict
guidelines and laws established by the French government, which certifies its authenticity

Depaz Blue Cane Amber Rhum Martinique
distilled from blue cane (one of I2 species from which Martinique rhum agricole can be made)
harvested from the Depaz estate; distilled in copper column stills, the fresh clear spirit is aged
2 years in charred, white oak barrels then bottled at 90 proof for export to the US

J.M. VSOP Martinique
a rich and smoky blend of 4 and 5 year old rums with a robust character that plays well on
ice or in a snifter and compliments a good cigar; an excellent example of the blender's art

J.M. Rhum Vintage Martinique
as all rhums agricole carrying the AOC mark, distilled from pure sugar cane juice freshly
pressed, fermented and distilled in Armagnac style stills; aged ten years in oak for a big,
cognac-like profile

La Favorite Rhum Agricole Vieux Martinique
Blended from stocks of rhums aged at least three years; aging the heart of the rhum in used

American whisky and bourbon barrels imparts a dark brown color that reflects a deep reddish

hue

Neisson Rhum Réserve Spéciale Martinique
the premium rhum from Neisson, the Réserve Spéciale is a blend of rhums aged up to ten
years in French and American oak barrels in the distillery’s aging warehouse

St James Hors d'Age Martinique

a blend of aged rhums at 86 proof, matured in small oak casks, distilled from sugar cane
juice on a small plantation since 1765
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Cachaca From Brazil

A unique sugar cane liquor made in Brazil is called Cachaga (ka-SHA-sa). Made exclusively from
fresh sugar cane juice, cachagas are often categorized as artisanal (small batches made in pot
stills, aged in native wooden barrels) and industrial (large volumes made in column stills,
unaged and inexpensive). In Brazil, artisanal cachagas are mostly enjoyed straight by
connoisseurs, or made into premium cocktails; whereas most industrial cachagas are not aged,
being consumed in caipirinhas by the masses.

Agua Luca Brazil
distilled five times, it can be enjoyed on the rocks or in a cocktail for a premium cachaga
experience

Beleza Pura Brazil
a rich bouquet of fresh cut sugarcane, wild flowers, cucumber, white pepper and citrus notes

Cuca Fresca Brazil
with a distinctive taste of cane and a traditional signature cachaga flavor, makes a great
caipirinha

Leblon Brazil
distilled in Brazil and aged in French oak for six months, this premium cachaa mixes well
with fresh fruit juices

Moleca Brazil
available in white and gold varieties, premium cane juice and distillation methods produce an
exceptional flavor and fine finish

Discover the
Pure Bea‘uty of Brazil
AW, "

WWWw.BELEZapUra.com
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Flavored, Spiced Rums And Liqueurs
Fine rums and exotic flavors echo the ambience of their tropical regions.

Castries Peanut Rum Cream §t. Lucia
a smooth and tantalizing peanut rum cream that artfully blends premium roasted peanuts with
brown spices, vanilla from Madagascar and St. Lucian rum

Charbay Tahitian Vanilla Bean Rum California
made from a perfect blend of Hawaiian and Caribbean can sugar syrups, infused with a unique
extraction of Tahitian vanilla beans in a rare copper alambic charentais pot still by master
distillers Miles and Marko Karakasevic at the Still On The Hill

Clément Creole Shrubb Martinique
a tradition in the French Antilles, this orange flavored rhum agricole makes a great addition to
tropical cocktails or can be enjoyed neat in a snifter after dinner

Crisma Caribbean Cream Liqueur Barbados
a delicate flavored liqueur of cream and rum from RL Seale's Foursquare distillery in Barbados

El Dorado Golden Rum Cream Liqueur Guyana
creamy, delicious blend of cream and rum, perfect to end a fine meal or to be enjoyed alone
as a unique treat

Flor de Cana Limon Nicaragua
a bright, natural lime flavor in a rum aged four years makes a great addition to mojitos and
other topical cocktails

Foursquare Spiced Rum Barbados
a splendid spiced blend made with aged rum that brings tropical flavors to cocktails, as well
as playing nice on the rocks

Montecristo Spiced Rum Guatemala
with a taste that suggests a holiday celebration, this fine rum offers a blend of spices and
flavors that can turn eggnog or rum punch into a work of art

Prichards' Sweet Georgia Belle Tennessee
award-winning fine rum liqueur with tropical flavors of peach and mango

Prichards' Cranberry Rum Tennessee
made with pure Ocean Spray cranberry juice and refined rum bottled at 70 proof makes a
fine drink on ice, mixed with lime or used in cocktails

Santa Teresa Araku Ron Y Coffee Liqueur Venezuela
rich roasted coffee flavor, balanced with just the right sweetness makes this award winning
liqueur stand out, enjoyed straight, on the rocks or mixed in a cocktail

Santa Teresa Rhum Orange Liqueur Venezuela
with a distinct orange flavor and aged rums, this notable liqueur takes the prize at many
competitions, offering a brandy like consistency for after-dinner enjoyment

Taylor's Velvet Falernum Barbados

classic spiced Caribbean syrup liqueur created in Barbados in 1890, features tropical lime,
almond and clove flavors at 23 proof, named after an ancient Roman wine
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TW Lemonela Florida
this new liqueur from Empire captures the unique flavor of the Meyer Lemon, faithfully
reflecting this superior citrus fruit

TW Limonela Florida
authentic Key Lime fruit infused into a molasses based fine rum by a master distiller, it takes
like the real thing

TW Orangela Florida
Temple Oranges are the base of this unique liqueur, brilliantly distilled from orange wine to
capture all the flavor and richness of the fruit

RumFest UK 2007: The Rum Experience

top: Minister of Rum Ed Hamilton; publisher Robert Burr; senior blender at
Appleton David Morrison; author of the book “Rum” Dave Broom.

middle: The Rum Experience was a festive 2 day event that lived up to it's name.

bottom: Enjoying dinner and drinks at Cotton’s Bar and Restaurant in Camden are
Ed Hamilton; Mike McNeil; Rob and Robert Burr; restaurant owner, festival
organizer and rum ambassador lan Burrell; rum distillers Phil and Connie Prichard.
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.RumFest UK 2007: The London Rum Experience
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