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The experts agree,
this is the best-tasting rum in the world.
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MIAMI
a celebration of cane spirits in the New World

Ahoy! Mark you calendars now for one of 

the premier international rum events next 

May as we present a unique and exciting 

celebration of cane spirits in South Florida.

Featuring a slew of great VIP parties, an 

exhibition of the best rums in the world, 

dignitaries and notable experts, plus a 

beach and pool party event celebrating island 

cultures with live music, great food and an 

amazing array of tropical libations.
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Welcome To The
World Of Sugar
Cane Spirits

The rich roasted nut, smoky wood and tobacco flavors
found in some dark, aged rums may draw you toward
the rum shelf, but there is a lot more to discover.

As you proceed on your journey of discovery you’ll notice the
nuances of coconut and fruit in the light bodied palate of clear
rums, or the aroma and taste of freshly cut sugar cane in rhum
agricole. Or maybe you’ll prefer the unbridled flavor of cachaça –
the spirit of Brazil.

Just as the language, dress and food of the different rum producing
countries varies so does their rum and how it is enjoyed. As you are
introduced to different rums take the time to learn about the
distillery and country where it’s made. There’s a wealth of
information available from the internet and the more you know
about the spirit in your glass you more you will appreciate it.

The history of my favorite spirit is irrevocably tied to legends of
sailing ships, piracy, navies and smuggling. In the second half of the
18th century more than 100 New England distilleries were busy
turning West Indies molasses into the rum and St Pierre, Martinique
was the Paris of the West Indies. When the British Parliament passed
the Molasses Act and decreed that their fledgling colonists could
only transport molasses in British ships from British West Indies
islands the stage was set. The Boston Tea Party destroyed British tea
but the night was fueled with rum, the new tax on molasses would
affect local industry but the tea in Boston Harbor belonged to
English merchants.

France, whose West Indian colonies were denied a market for their
molasses, allied with their colonial trading partners to the north and
provided gunpowder and arms to the new nation. The last naval
battle of the Revolutionary War was fought in the Caribbean
between the English island of Dominica and the French island of
Guadeloupe.

For more than three centuries navies around the world mandated
that sailors were to be given rum as part of their daily ration. Grog,
a mixture of rum, lime and sugar is named for a sailing admiral who
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wore a grogram coat to battle. Those ingredients form the basis of
many classic and modern rum cocktails. The rum punch is based on
five ingredients: one of sour, two of sweet, three of strong, four of
weak, add some spice and make it nice to make a West Indian rum
punch.

Trader Vic built a legendary bar business on the lure of the South
Pacific motif but he went to the Caribbean for his rum. The origin
of sugar cane can be traced to Papua New Guinea but sugar cane
and molasses spirits are made around the equator and beyond. But
it is the Caribbean basin that is known as the world’s rum barrel
and the undisputed home of the best rums in the world.

There are rums to be enjoyed before a meal, with the meal and
others to be enjoyed after a meal. Some rums are made to be mixed
while others are best slowly savored after being mixed only with the
company of friends.

Many aficionados are looking for the oldest rum on the shelf, but
experienced rum lovers know that much of the allure of sugar cane
spirits is their diversity. Some of my favorite rums are aged for years
in oak barrels in the tropics but other rums on my list of favorites
were distilled to be enjoyed before they are aged at all.

The diversity of sugar cane spirits available today is just one of the
reasons why rum is the fastest growing segment of the beverage
alcohol industry. It won’t take you long to discover a few favorites
among the outstanding rums on the shelves of your local store and
there are new sugar cane spirits coming to the market almost every
month.

Along your journey, your taste and appreciation for my favorite
spirit will evolve. Keep an open mind, and mouth, and I’m
confident that you’ll find more to enjoy than you ever thought
possible.

After more than a decade spent sailing the islands in search of the
best of the distillers’ art, I discovered that often the best rum was
the one in my glass. Getting to know a new rum should be like
getting to know a new lover. Indulge yourself, spend the night with
it. In the morning you’ll know if your new acquaintance is
something to pursue or to put back on the shelf.

But by all means, enjoy your journey into the world of sugar cane
spirits, get to know your local rum merchant, learn to read and
understand the labels and reviews and learn to taste all there is to
taste in the spirit you’re drinking. The internet is also an excellent
resource for information on rums and reviews from people like
yourself, whether you’re new to the rum locker or have spent years
in the islands.

Just Google Rum.

Ed Hamilton
Ministry Of Rum
www.MinistryOfRum.com
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Cane Spirit Guide
QQuuiinntteesssseennttiiaall  RRuumm  CCoocckkttaaiillss

Rum is your friend. It's the most versatile of all spirits, exhibiting a
broad range of styles across many categories from numerous
regions. No other spirit has the range of rum -- which can be
enjoyed neat or on the rocks, with a mixer, or as an essential
element of many sophisticated and complex drink recipes.

Let's explore some early, classic recipes for rum which illustrate the
very foundation of the art of mixing rum drinks.

The simplest form of a mixed drink is the highball, defined as the
combination of a spirit with a mixer, such as rum and coke, one of
the popular mixed drinks in the young history of our planet. The
Andrews Sisters sang about it in 1945, making it a hit on the radio.
It became overwhelmingly popular in bars, started a revolution or
two and is a staple tipple across the country and around the world.

Rum & Ginger
Let's explore a highball that is often overlooked and under-
appreciated. Rum and ginger is a marriage made in heaven -- or
what is Jamaica? The full bodied flavor of
Jamaican rums marries well with ginger. These
exotic flavors combine to compliment each
other with style and simplicity. Let's make a
proper Rum & Ginger.

Rum & Ginger
2 oz Appleton Estate Reserve Rum
1 bottle of Reed's Ginger Brew
Fill a collins glass with ice cubes. Pour rum over
ice. Fill with ginger beer. Stir with swizzle and
serve.

There may be a variety of ginger beers in your
market, including several versions of Reed's,
depending on your location. Some are stronger flavored, some have
a bit of heat and lots of spice. Experiment to find one that suits
your taste.

Daiquiri
Perhaps the most classic rum cocktail of all time is the daiquiri,
named after a beach near Santiago, Cuba. The cocktail came into
being at the start of the 20th century by simply combining lime,
sugar and rum. Ernest Hemingway did his part to make it famous by
drinking more than his fair share at El Floridita bar in Havana.
Unfortunately, the very elemental ingredients that make a great
daiquiri are often replaced with pre-made sour mixes that lack the
freshness necessary for a great cocktail. To experience the real
McCoy, try these simple recipes.

Classic Daiquiri
1/2 teaspoonful sugar
half a lime, juiced
1 1/2 oz white rum
Shake with ice and strain into a rocks glass filled
with ice.

El Floridita Daiquiri
2 1/2 oz of light Cuban rum
1 1/2 oz of lime juice
1/2 oz of sugar syrup
Blend with crushed ice and pour into a cocktail
glass.

Hemingway Daiquiri
1 1/2 oz light Cuban rum
1/4 oz Maraschino liqueur
3/4 oz lime juice
1/4 oz grapefruit juice
1/4 oz cane syrup (optional)
Shake with crushed ice and strain into a chilled cocktail glass.

Hurricane
Progressing from lime and sugar, let's explore some of the more
exotic rum concoctions. The Hurricane was made famous by Pat
O'Brien's Bar in the French Quarter of New Orleans. Like the
daiquiri, modern versions of this classic tend to be made of cheap
mixed ingredients, delivering an underwhelming experience.

The original hurricane cocktail was served in a New Orleans
hurricane lamp, which has a unique shape to prevent the flame
from extinguishing. Which in turn, lead to the development of the
ubiquitous hurricane cocktail glass. The drink became known as the
best cheap drink in the crescent city, where an over-abundance of
rum was a blessing for those thirsty souls.

Authentic Hurricane Cocktail Recipe
1 1/2 oz light rum
1 1/2 oz dark rum
1 oz orange juice
1 oz fresh lime juice (not bottled)
1/4 cup passion fruit juice
1 tsp superfine sugar
1 tsp Grenadine
Shake with ice and strain into a hurricane glass filled with ice.

In 1992, Hurricane Andrew swept through South Florida like a buzz-
saw, setting new standards for devastation and earning it's own
place in the cocktail genre. Here's a hurricane with a category five
tilt.

Hurricane Andrew (aka “Category Five”)
1 oz light rum
1 oz gold rum
1 oz spiced rum
1 1/2 oz passionfruit juice
1 oz orange juice
1/2 a lime, juiced
2 dashes (1/2 tsp) Grenadine
1/2 oz overproof rum
Shake with ice and strain into a hurricane glass
filled with ice. Float the overproof rum on top by
pouring it over the back of a spoon.
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Rum Runner
Rum's storied history includes an era of cloaked distribution during
prohibition. Those who risked life and limb to bring in the hooch
were known as Rum Runners, inspiring another classic cocktail
reminiscent of these rough and tumble pirates. There are as many
recipes for the rum runner as bars in the
Florida Keys. The popularity of coconut rum
has influenced this drink recently, finding its
way in the the rum runner at many locations.

Rum Runner
1 1/2 oz light rum
1 1/2 oz dark rum
1 oz overproof rum
3/4 oz blackberry brandy
3/4 oz banana liqueur
1/4 oz Grenadine
1 oz orange juice
1 oz pineapple juice
Shake or blend all ingredients with ice (except overproof rum) and pour
into a hurricane glass. Float the overproof rum on top by pouring it
over the back of a spoon.

Planter’s Punch
The end of the long, hot work day on a Jamaican plantation was
celebrated by one and all with a full-bodied rum punch, accented
with refreshing tropical fruit flavors. The classic Planter's Punch
delivers this luscious combination liberally.

Planter's Punch
1 1/2 oz gold Jamaican rum
1 1/2 oz dark Jamaican rum
1 1/2 oz orange juice
1 1/2 oz pineapple juice
1/4 oz lime Juice
1/4 oz lemon Juice
1/2 tsp Grenadine
1 or 2 maraschino cherries
Shake all ingredients with ice. Strain into any tall
glass filled with ice, garnish with cherries.

Trader Vic had a profound influence on the
popularity of rum-based tiki drinks. His secret
recipes and select ingredients are nothing
short of legendary.

Vic's own take on the Planter's Punch uses
fewer ingredients to achieve a similar profile succinctly.

Trader Vic’s Planter's Punch
("Trader Vic's Bartender’s Guide," Vic Bergeron, 1947)
3 oz dark rum
1/2 oz Grenadine
1 tbsp superfine sugar
1 small lime, juiced
1/2 lemon, juiced
Stir with crushed ice and strain into a collins glass full of ice.

Zombie
The Zombie is an notably strong cocktail made of fruit juices,
liqueurs, and various rums. It first appeared in the late 1930s,
invented by Donn Beach of Hollywood's Don the Beachcomber
restaurant. Donn concocted it for a frequent customer. After
enjoying three good sized drinks, he left on a week-long trip.
Returning later, he declared he'd been turned into a zombie for his
entire trip. The name stuck. To this day, customers are limited to
two Zombies per person.

Donn originally used 5 or 6 kinds of Caribbean rum that are no
longer easily available in the United States, so popular rums must be
substituted.

Don The Beachcomber's Original Zombie
3 oz water
3/4 oz fresh lime juice
1 oz fresh grapefruit juice
1/2 oz sugar syrup
1 oz dark rum
1 oz gold rum
1 oz white rum
1 oz overproof rum
1 1/4 oz spiced rum
3/4 oz Cherry Heering
1/2 oz Falernum syrup
2 dashes (1/2 tsp) Pernod
3 dashes (3/4 tsp) Grenadine
Shake all ingredients (except the overproof rum) with ice. Strain into a
hurricane glass filled with ice. Float the overproof rum on top by
pouring it over the back of a spoon. Garnish with pineapple wedge and
cherry. Find a very comfortable place to sit down and relax.

If you find yourself short on the necessary ingredients of Falernum
and Heering, don't despair. Wake the dead with this simplified
version of the classic.

Simple Zombie
1 oz light rum
1 oz gold rum
1 oz dark rum
1 oz apricot brandy
1 oz pineapple juice
1 oz papaya or passionfruit juice
1 dash (1/4 tsp) Grenadine
1/2 oz overproof rum
Shake all ingredients (except the overproof rum) with ice. Strain into
any tall glass filled with ice. Float the overproof rum on top by pouring
it over the back of a spoon. Avoid operating heavy machinery.

I hope these classic recipes have inspired you to continue your
exploration of the wonderful world of rum. Don't forget to share
with friends!

Robert Vincent Burr
Cane Spirit Guide
canespiritguide.blogspot.com
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Ode To Joy
hhoott  oonn  tthhee  ttrraaiill  ffoorr  JJaammaaiiccaann  aaddvveennttuurree  ----
aanndd  rruumm!!

I'm strapped into a harness, standing on a tiny platform
about 80 feet up in a magnificent
tree, perched on the side of a steep
cliff, overlooking the Jamaican
mountains rainforest.

The sheer thrill of knowing I'll soon
be zip-lining across a broad, deep
ravine, secured only by a thin wire
tied between two sturdy trees —
and the smiling assurances of a
guide named Hollywood — could be grounds for a panic

attack. But not for me.

I'm here for adventure. I'm on a mission. I
want the best that Jamaica has to offer. And
I'm not leaving without conquering this
tropical island in my own way.

My precarious, perilous predicament ends
well. I slam into a large cushion at the other
end of this very long line after screaming like
a wild banshee for more than 30 seconds.
And so I soon discover my fellow death-
defying adventurers have also survived. The

thrill of victory kicks in. We're elated, energized, absolutely
gleeful — and we're soaking wet in this shady rainforest.

As we saunter down the hill back to our base camp, sharing
fanciful stories of our death-defying conquest of the
elements and gravity itself, we decide the perfect finale for
this stimulating escapade is a healthy shot of Jamaica's
national treasure: 126 proof Wray & Nephew overproof rum.
Indeed, this legendary libation offers an equivalent
thrill of its own on the way down — and for
several minutes more — as we continue to reflect
with amusement on our recent exploits through
the upper canopy.

Suddenly and profoundly, I've gained a better
appreciation for this clear, fragrant, potent spirit.
In the way that spraying WD-40 on everything
makes it work better, applying W&N-OP to special
occasions offers a proven social lubricant that is
both appropriate and traditional.

Back at our resort in Montego Bay for a brief rest, our quest
must continue as we endeavor to discover the source and
sorcery of Jamaica's famous cane spirits. We're off to the
Nassau Valley, a lush, verdant basin in the island's interior.

But first, we're joining
up with our host, Ms.
Joy Spence, the master
blender at Appleton
Estate for a three hour
bus ride through these
rugged mountains, past
myriad small villages
on narrow, quaint
roads.

The bus is twisting and
turning as we glance
out the large windows
at people going about
their lives along the
way. A copious collection of little rum shacks, dozens of
churches, hundreds of homes dot the landscape.

At long last, we're surrounded by fields of sugar cane as far
as the eye can see. We can almost taste the
rum, but we have one stop on this
itinerary before arriving at the distillery.

We're visiting the source of the pure, clear
blue water that bubbles up from beneath
the hidden limestone of Jamaica's core.
The valley is surrounded by the limestone

hills of the cockpit country, a vast karst environment forged
eons ago as the surrounding mountains rose up from the
sea.

The water in this protected spring is an ethereal, mystifying
shade of azure blue. Its unique qualities lend special
attributes to the rum we're about to discover. Two young
boys play nearby, jumping into
the water to cool off in the hot
summer weather. It's an idyllic
scene; a wonder of nature.

After a few photos, we embark
for the distillery nearby. As we've
been told along the way, it
always rains in this neighbor-
hood at about 2pm each
afternoon. We arrive through the
gates of the estate just in time. At
2:15 the rain comes, cooling off
the afternoon heat and providing
the necessary refreshment for the
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sturdy cane grass that grows
so tall around us.

So, here we are. Far away
from the tourist resorts,
beaches, night life and
popular vestiges of vacation
amenities. We're in cane
country.

This is where the juice of tall
grass is converted into
molasses, then fermented
and distilled into the golden
elixirs we seek. This is where
Jamaican rum is refined,

rested and blended to achieve mythical status among cane
spirit aficionados the world over.

Joy is a delight. Her genteel manner and gracious hospitality
are infectious. We feel right at home in the confines of the
modern but traditional visitor's center, surrounded by
displays and artifacts that relate the long storied history of
rum on this island. The estate was established in 1649 to
produce sugar. Evidence suggests that rum was being
produced here by 1749. Wray and Nephew acquired the
estate in 1916, bringing rum production in Jamaica into the
modern era. During WWII, Appleton Special was developed
as a substitute for those that enjoy whiskey during the
difficult rationing period.

After a wonderful tour of the facilities and a casual meal of
spicy jerk chicken and pork with local vegetables, we're
ready for a challenge. Joy has invited us to create our own
blend of aged rums. We sit at tables with a selection of aged

column and pot still
rums of various hues.
We smell them, taste
them, endeavoring to
discern their unique
qualities. Now each
member of our intrepid
group ventures forth to
achieve a palatable, if
not enjoyable, blend of
these elements.

It's not as easy as I
might have expected. It's like Beethoven challenging me to
write a short concerto for violin and cello. I'm lucky to strike
a harmonic chord, much less deliver a score of any merit.
Undeterred, I venture forth with my best effort.

I choose an aged column still mark for its buttery nose and
aromatic richness. Next, an aged pot still rum delivers deep
oak and molasses notes, plus some hints of almond and

citrus. My blend is beginning to take shape. Another heavy
pot still rum offers essences of vanilla and cocoa, plus more
old oak flavor. This is further balanced by a element of mild
fragrance from a lighter column still rum.

My blend is not bad for a first-time hack. It's drinkable in
my estimation.

The time has come for Joy Spence, master blender at
Appleton Estate to judge our blends. I manage to score
second best out of five amateur blenders, a feat that has me
both proud of my first effort and in awe of her mastery of
the fine art of blending spirits.

As Joy relates her
philosophy and the
logic of her methods, I
am impressed with her
skillfulness in the
science and art of
producing consistently
high quality products
for rum enthusiasts. She
brings her talents as an
accomplished chemist
who understands the
nuances and elemental qualities of these labile fluids in
concert with her fulsome experience working with past
master blender Owen Tulloch to achieve unparalleled
dominion in the making of great Jamaican rum.

Now I've seen her in action. I've tested the fruits of her labor
in context, learned to have a greater respect for the
challenges inherent in achieving success and I'm left with an
overwhelming appreciation for all that goes into the
production of making rum for me to enjoy — by simply
removing the cap and pouring one of her masterful blends
into my glass.

I am again reminded of Beethoven — and his famous
Symphony Number 9. In achieving this pinnacle of success
in his profession, Ludwig incorporated part of An die Freude
("Ode to Joy"), a poem by Friedrich Schiller written in 1785,
with text sung by soloists and a chorus in the last
movement. It is the original, preeminent example of a major
composer incorporating the human voice on the same level
with instruments in a symphony, creating a work of a grand
scope that set the tone for the Romantic symphonic form.

Indeed, the master composer and I share an admiration for
the classic beauty, majesty and harmonic qualities of Joy.

Robert Adams Burr
Gifted Rums Guide
www.GiftedRums.com
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The Gifted Rums Of Appleton Estate

WWrraayy  AAnndd  NNeepphheeww  OOvveerrpprrooooff
Far and away the most popular rum sold in Jamaica, this potent 126
proof spirit puts the punch in rum punch.

AApppplleettoonn  WWhhiittee  JJaammaaiiccaa  RRuumm
An exceptional white rum, winner of many awards. A blend of aged
heavy pot still and light column still rums, slow filtered to remove color
but not flavor.

AApppplleettoonn  SSppeecciiaall  JJaammaaiiccaa  RRuumm
A medium bodied gold rum made from heavy aged pot still and light
column still rums offers rich flavor for mixing drinks.

AApppplleettoonn  EEssttaattee  VV//XX  JJaammaaiiccaa  RRuumm
The flagship brand of the estate rum line, this is a full bodied medium
sweet rum, blended from 15 distinct marks of aged column and pot still
rums.

AApppplleettoonn  EEssttaattee  RReesseerrvvee  JJaammaaiiccaa  RRuumm
An elegant and refined blend of 20 different aged rums, offering an
exceptional flavor to cocktails or simply mixed with ginger ale, it
delivers a superior experience.

AApppplleettoonn  EEssttaattee  EExxttrraa  1122  YYeeaarr  OOlldd  JJaammaaiiccaa  RRuumm
A fine sipping rum featuring a blend of 12 to 18 year old rums
exhibiting rich flavors of butter, cream, old oak and a hint of citrus, with
a long smooth finish that delivers a luxury experience.

AApppplleettoonn  EEssttaattee  MMaasstteerr  BBlleennddeerrss''  LLeeggaaccyy
A testament to three generations of Appleton master blenders (Owen
Tulloch, Joy Spence, David Morrison), this luxury sipping rum is based
on an exquisite 30 year old rare rum, complimented by a select blend
of Appleton's finest. A true masterpiece, this product is not currently
available in the United States.

AApppplleettoonn  EEssttaattee  2211  YYeeaarr  OOlldd  JJaammaaiiccaa  RRuumm
A rare blend of very old rums, at least 21 years resting in oak, provides a
luxury experience for the rum connoisseur. This rare rum is produced in
limited quantities once a year.

AApppplleettoonn  EEssttaattee  3300  YYeeaarr  OOlldd  JJaammaaiiccaa  RRuumm
The pinnacle of the Appleton line, a very limited one-time bottling
featuring some of Appleton's oldest and rarest rums will be presented
for the most ardent collectors around the
world. Only 1,440 bottles will be
produced and distributed in 2009.

In addition to all these notable
rums, the distillery also produces
an array of specialty spirits for
other labels, including
Sangster's Rum Creams and
Chris Blackwell's new Black
Gold aged rum.
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Rum Diplomacy
pprroommoottiinngg  iinntteerrnnaattiioonnaall
rreellaatt iioonnss  iinn  VVeenneezzuueellaa

My friend Nino is always smiling. And why
not. He has a great job and a great life. He
travels around telling people about
Diplomatico rum.

Nino wants me to follow him to Venezuela
to see how they make rum at Destilerias
Unidas. A sort of diplomatic visit — to
promote international rum relations. Sounds

good to me.

I check with top officials at the Ministry of Rum. They agree
to send their best man along for the adventure. He's like the
James Bond of rum. His name is Ed Hamilton.

I throw a half dozen Rum Reggae shirts in a small carry-on
bag, along with some shorts and some bare essentials. We fly
from Miami to Caracas, then catch a domestic flight to
Barquisimeto, a small city about 160 miles west near the
Terepaima National Park.

From here, we're within 25 miles of the distillery, the sugar
cane fields and the town of La Miel
(The Honey). But first, we'll relax at
our hotel and enjoy a pleasant
meal. We're joined by several key
executives from the distillery. The
conversation quickly turns to rum
distilling, aging and blending; our
favorite subjects.

The steaks are excellent, as is the service at the restaurant.
Our meal ends with a special treat. It's a fine liqueur named
Hacienda Saruro, made from 100% aged rums, served right
out of the freezer in a delicate tulip glass. It pours like

honey. This rich, heavy rum is not
overpowered by sweetness; the balance is
perfect. The flavor of dry fruit and hints of
vanilla are unique. The finish is beyond
smooth.

Ed Hamilton asks for a second serving of
Hacienda Saruro. I concur. We all toast to
international affairs. Everyone is smiling. Our
diplomatic nightcap will produce sweet
dreams.

The next morning, as we're traveling south
down the modern highway toward the
distillery, our conversation returns to rum and spirits
production. According to general manager Humberto Arispe,
back in the 1950s, Seagram (then the largest distiller of
alcoholic beverages in the world) came to Venezuela to
establish a partnership in the production of whiskey, rum,
gin, vodka and other spirits. This distillery is capable of
producing a wide range of products, including popular
ready-to-drink beverages, such as
Smirnoff Ice.

As we near our destination, we
pass many dozens of aging
warehouses, where hundreds of
thousands of oak barrels filled
with rum are resting. Passing
through the main gates, we've
entered a virtual city.

More than 400 people work here,
producing and bottling spirits
seven days a week. They have
their own fire department, make
their own electricity, provide medical services, feed everyone
and provide transportation to the local town. They also
recycle all their waste, sustaining a cattle operation with
food and cane fields with natural fertilizer. If this "city" had
a mayor, it would be Humberto.

We proceed to the visitor's
center, a colonial home with
an impressive bar for
displaying and demonstrating
their wide range of beverages.
We also enjoy a meal featuring
4 courses of local gourmet
ingredients prepared by a
master chef.
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Our tour of the
facilities, lead by
director of distil-
lation Tito Cordero
is impressive. In
addition to the
modern column
stills that produce
large volumes of
highly distilled
spirits, and the
traditional pot
stills which
produce heavy
rums rich in flavor,
this distillery

operates a unique batch kettle still like I've never seen in the
Caribbean region.

Another notable technique is their process of distilling their
fermented molasses to 56 percent alcohol in the column still
before the product
enters a pot still.

We see the aging
warehouses up
close, visit the
bustling bottling
facilities, learn
about the blending
process and observe
their quality control
procedures. One of
the highlights of
our tour is experi-
encing the blender's
laboratories where we're given a preview of new products
under development.

Rum enthusiasts recognize the Diplomatico line of rums as
unique and desirable. The Anejo is a medium-bodied gold
rum blend based on four year old column and pot still rums.
The Reserva features a higher percentage of heavy pot still
rums up to eight years old, delivering more full-bodied

flavor and a
long, smooth
finish.
Reserva
Exclusiva is
their
premium
product,
derived from
mostly heavy

pot still rums up to 12 years of age. It's noticeably sweeter,
exhibiting a concentrated bouquet, full-bodied rich flavors
and a smooth, creamy, luxurious finish that is a favorite
among many rum lovers.

Destilerias Unidas produces much of the rum that is blended
into Pampero Aniversario, as well as the very popular
Cacique (ka-SEE-kay) which sells more than one million
cases per year worldwide, the most popular rum in
Venezuela and Spain.

They produce Wellington Dry Gin, Stanislaff Vodka,
Chemineaud VSOP, Manager's Special Edition Whiskey and
many more. I also enjoyed their popular Kafe Noir coffee
flavored liqueur and the Naiguata coconut flavored rum.

Of great interest to my fellow rum
enthusiasts will be the new ultra-premium
aged white rum, Diplomatico Rum Blanco.
While perfectly clear, this rum aged in
whiskey and bourbon barrels has a light
aroma and subtle flavors reminiscent of a
heavy bodied blend, with ultra smooth
finish. Export manager Ybrahim Camero
tells us this new premium white rum will
be available in the United states soon.

Finally, we retire to the ranch Hacienda for
a mellow respite before returning to the
city. Once again, Hacienda Saruro liqueur is
served from the freezer. We delight in the
exquisite texture, aroma and taste of this
fine nectar; a fitting and soothing salute to
our mission of diplomacy.

Robert Adams Burr
Gifted Rums Guide
www.GiftedRums.com
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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

Angostura White Trinidad 
aged 3 years for exceptional flavor, this rum adds richness to cocktails

Appleton White Jamaican Rum Jamaica
aged for up to 2 years and charcoal filtered, this medium bodied rum is preferred by many
experts for mixing fine cocktails

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

Barcelo Blanco Dominican Republic
a light bodied clean rum aged for one year in oak, delivers a clean, smooth flavor to cocktails

Charbay Alambic Clear Rum Napa Valley, California
a fine white rum, created by 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

Cruzan Estate Light US Virgin Islands
aged at least 14 months in American oak and filtered expertly, this delicate light rum is a fine
addition to cocktails

Cubaney 3 Plata Natural Dominican Republic
a white rum with plenty of aged rum flavor, adds warm caramel and spice to any cocktail

Diplomatico Rum Blanco Venezuela
an outstanding white rum, blended from aged stocks rested up to 4 years in oak, presenting a
warm, full-bodied flavor and long super-smooth finish for ultra-premium cocktails

Don Q Cristal Puerto Rico
a premium white rum aged 1 to 3 years with superior filtering to produce a clear, light,
smooth spirit

Elements 8 Platinum Rum St. Lucia
a celebrated white rum with clean subtle flavor, aged 4 years in used bourbon barrels

Flor de Cana Extra Dry 4 Nicaragua
aged 4 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 Josè 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

Maui Platinum Rum Hawaii
authentic Hawaiian rum from Braddah Kimo in Maui, made from local molasses for a smooth
mixing rum

Montecristo Premium Blend Guatemala
a blend of 1 and 3 year old rums made from hand-harvested pure sugar cane juice with
smooth, creamy vanilla overtones

Myers's Platinum White Jamaica
a flavorful white rum in the tradition of full-bodied rums from Jamaica, mixes well with coke
and fruit juices

Oronoco Brazil
a very fine premium rum from Brazil (not be confused with cachaça) 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 2 to 3 years in oak barrels, then blended and finished in a
single oak barrel at 86 proof

Sergeant Classic Silver California
from a small distillery in Mountain View, this unaged rum made in a pot still from pure
Hawaiian molasses presents a light and delicate flavor
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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
usually present a more flavorful profile than the white or clear rums. Gold rums 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 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

Abuelo 7 Anejo Panama
a fine blend of aged rums offers smooth, rich flavor for a good price

Appleton Special Jamaican Rum 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 4 years, it displays a light perfume and
subtle spicing, mixing well with cola and fruit juices

Barcelo Dorado Dominican Republic
aged at least 18 months, Dorado mixes well in cocktails with a signature earthy, rich flavor

Barcelo Anejo Dominican Republic
blended from a select group of premium rums aged naturally for up to 4 years in American
oak barrels, its smooth golden tones and soft aroma can be enjoyed straight or wisely mixed

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

Brugal Añejo 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

Bermudez Ron Dorado Dominican Republic
a light rum with golden color distilled to only 75 proof from a family of notable distillers

Cacique Anejo Superior Venezuela
a blend of seven rums aged 2 to 5 years makes this the most popular rum in Venezuela and
Spain

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

Cruzan Estate Dark US Virgin Islands
aged at least 14 months in American oak, this golden rum presents a smooth, full-bodied and
aromatic taste for mixing

Diplomatico Anejo Venezuela
a fine mixing rum aged up to 4 years, delivers rich aromas and vivid flavors of Venezuelan
cane for premium mixed drinks

Doorly's 5 Barbados
a moderately priced blend of authentic Barbados aged rums created by master distillers at RL
Seale, provides excellent flavor and value

Don Q Gold Puerto Rico
a transparent amber rum, aged from 3 to 5 years for a smooth, light flavor ideally suited for
mixing in cocktails

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

Flor de Cana Gran Reserve 7 Nicaragua
a full-bodied blend of rums aged 7 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

Maui Gold Rum Hawaii
authentic Hawaiian rum and successor to Braddah Kimo's Mo' Bettah Gold Rum, is a smooth
sipping rum, more refined than the original

Pyrat Pistol Anguilla
the pistol is a thin, half-size bottle, often sold in a group of three units, featuring the classic
flavors of the Pyrat line with sweet, citrus tones and warm finish, making an excellent mixer or
served on the rocks

Santa Teresa Gran Reserva Venezuela
a blend of light golden rums aged 2 to 5 years in oak barrels with a smooth character for
mixing or on the rocks

Sergeant Classic Gold California
from a small distillery in Mountain View, this unaged rum made in a pot still from pure
Hawaiian molasses presents a surprisingly woody flavor profile with hints of vanilla and caramel

Sunset Captain Bligh Golden Rum St. Vincent
a fine gold rum rested in used bourbon barrels for 2 years with a rich buttery flavor, not too
sweet, with a warm finish
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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 unique 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

Maui Dark Rum Hawaii
authentic Hawaiian rum made by Braddah Kimo for outstanding Mai Tais and other cocktails
that deserve a rich, dark, full-bodied rum

Myers's Jamaica
the classic Jamaican planter's punch rum found in every bar, provides rich, full-bodied flavor to
tropical drinks

Skipper Demerara Rum Guyana
made in Guyana, bottled in Scotland, this rich, dark rum brings the full flavor of the Demerara
region to cocktails and punches

Whaler's Dark Kentucky
said to be made in the Hawaiian tradition, this rich, dark rum adds a distinctive flavor to any
drink calling for a full-flavored rum

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 7 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 classic 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 2 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 18 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

Atlantico Private Cask Dominican Republic
a blend of the finest 15 to 25 year old artisanal aged rums from the Dominican Republic,
aged again in private casks, resulting in additional complexity and flavor

Bacardi 8 Puerto Rico
one of the most popular white oak aged rums presents deep amber color, featuring aromas of
vanilla, toffee, honey, caramel and toasted oak and a long warm finish
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Barbancourt 15 Estate Reserve (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 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

Barcelo Imperial Dominican Republic
smoky, woody, deep rich earth tones and a complex character have earned this rum a
reputation and many top awards

Barcelo Gran Anejo Dominican Republic
amber colored, with golden hues and aromas of citrus and peach and woods, aged for over 4
years in American oak barrels

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

Blackwell Black Gold Special Reserve Jamaica
Chris Blackwell first brought Reggae music to the word, now his authentic rich flavored
Jamaican rum delivers warm elements of full-bodied spirit infused with tropical fruit flavors

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

Castro Anejo Premium Red Venezuela
a 7 year blend, featuring an exotic amber color, strong body, intense aroma, smooth, sweet and
warm taste with an easy long finish

Centenario Fundacion XX Anos Reserva Especial Costa Rica
a rich, sweet, full-bodied blend with a unique signature flavor, aged 20 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 Vintage Barbados
a fine rum from Barbados revealing 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

Cubaney 15 Gran Reserva Dominican Republic
an exceptionally flavorful blend of old rums aged at least 15 years in a solera system in the
Dominican Republic, this rum presents warm, sweet caramel tones and a unique spicy finish

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 of 80% heavy pot still and 20% light rum
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

Diplomatico Reserva Venezuela
with a blend of 20% heavy pot still rum and 80% light rum, this blend features rich copper
color and spicy aromas, not too sweet, with a long gentle fade.

Doorly's XO Barbados
a masterfully distilled rum aged in used oak barrels then finished in used Orolosso Sherry
barrels for a unique flavor profile

Don Q Anejo Puerto Rico
a blend of light rums aged 3 to 7 years in oak for superior cocktails or 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 3 to 12 years in oak

El Dorado 21 Guyana
the 21 year old El 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

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

Elements 8 Gold Rum St. Lucia
a triple distilled blend of ten gold rums at 80 proof, aged for 6 years in once used bourbon
barrels using sophisticated filtering techniques for flavors of honeyed fruit, raisins and prunes
and echoes of fine whiskey

Flor de Caña 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 Caña 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 21st century

Flor de Caña 12 Compania Licorerade Nicaragua
Nicaraguaa standard among sipping rums, featuring a rich amber color, smooth taste featuring
butter toffee and baked apple

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
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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

Mocambo 10 Pistol 1821 Mexico
this is relatively light colored limited edition rum aged for 10 years that mellows out a bit
with ice, presented in an unusual glass bottle shaped like a pistol

Mocambo 15 Single Barrel Mexico
the 15 year old red label rum has a decidedly darker color, a richer sweetness to the start
and a longer, warmer finish with lots of oaky flavor from the old European white oak barrels

Mocambo 20 Art Edition Mexico
this 20 year old art edition single barrel rum takes the flavor profile to another level with an
initial taste of warm, rich molasses, very smooth, sweet but not overbearing; the finish is at
first quick, then a warmth returns to remain on the palette at length

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

Myers's 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

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

Porfidio Single Barrel Anejo Mexico
a unique presentation features a hand blown glass bottle with a palm tree inside, this rum has
rich oak flavor and medium smooth 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

Pyrat XO Anguilla
a select blend of 15 year old rums, with a flavor that reflects bright caramel and citrus tones,
a favorite among new rum drinkers and those that appreciate a flavorful, sweet sipper

Pyrat Cask 1623 Anguilla
Cask is a limited edition, ultra-premium blended of rums aged up to 40 years with the body
and color of fine cognac presenting rich aroma, viscous texture and long smooth finish

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

RL Seale's 10 Barbados
the finest aged Barbados rum, rested in oak barrels for at least 10 years, featuring a big
body, wonderfully smooth and well rounded, butternut taste, light vanilla accent, lingering hints
of roasted almonds

Trigo Reserva Aneja Puerto Rico
new to the US market, this exceptional blend of rums aged in oak for at least 12 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, featuring a unique spicy finish

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 Solera 23 Guatemala
consistent winner of many awards, this legendary spirit is aged in oak from 6 to 23 years in
high mountain caves, giving a uniquely smooth and mellow flavor that makes it the clear
favorite among many rum enthusiasts

Zacapa 15 Guatemala
a solera blend of rums up to 15 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 Trinidad
this 12 year old rum opens with a sweet flavor and finishes long and smooth with forward
hints of vanilla

Gifted Rums Guide Online
www.GiftedRums.com
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Overproof Rum
Some rums are bottled at 125 to 160 proof or more. They're often used in cooking recipes
that call for rum to be ignited in flame (flambé) or drinks that blend a 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

Cruzan 151 US Virgin Islands
strong, pronounced rum flavor gives richness to tall mixed 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

Matusalem 151 Red Flame Florida
hot, high proof rum with a strong, dry flavor and long warm finish adds serious power to
cocktails and punch

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

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

Rhums Agricole
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 Contrôlée for Martinique rhum agricole is a standard of production, aging and
labeling. Rhum Agricole is also produced in Guadeloupe.

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 classic 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

Darboussier Rhum Vieux Agricole Guadeloupe
an exquisitely full-bodied, sweet and strong agricole 12 year blend at 100 proof drinks like
cognac, presents a rich, viscous texture, warm mouth feel and long, simmering finish

Darboussier Rhum Vieux 1983 Guadeloupe
a vintage blend from 1983, this top rated rhum agricole presents complex chords of rich
sensuality, deep earth tones and old barrel flavors with a very long warm finish

Depaz Blue Cane Amber Rhum Martinique
distilled from blue cane (one of 12 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

Rhum 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

Rhum J.M. Vintage 1997 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 10 years in oak for a big,
cognac-like profile

Rhum J.M. Gold Martinique
a blend of 2 year old rums with surprisingly rich flavor that makes a great mixer for cocktails
and ti punch

Rhum J.M. Agricole Blanc Martinique
a clean, sweet rum with hints of tropical fruit and fresh grass, delivered at 100 proof, makes
an excellent ti punch
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La Favorite Rhum Agricole Vieux Martinique 
blended from stocks of rhums aged at least 3 years; aging the heart of the rhum in used
American whisky and bourbon barrels imparts a dark brown color that reflects a reddish hue

La Favorite Blanc Coeur de Canne Martinique 
the fresh smooth aroma is accented by tropical florals, the body is rich in citrus and pear
notes followed by citrus and fresh sugar cane juice in the finish

Neisson Rhum Réserve Spéciale Martinique
the premium rhum from Neisson, the Réserve Spéciale is a blend of rhums aged up to 10
years in French and American oak barrels in the distillery’s aging warehouse

Neisson Rhum Agricole Blanc Martinique
freshly-harvested sugar cane dominates the aroma and carries through the body highlighted
with liberal citrus, fruit and floral notes with a clean finish

St James Hors d'Age Martinique
a blend of the oldest and finest aged rhums at 86 proof, matured in small oak casks, distilled
from sugar cane juice

St James Extra Old Martinique
a blend of aged rhums, matured in oak casks, distilled from sugar cane juice on a small
plantation since 1765

Cachaça From Brazil
A unique sugar cane liquor made in Brazil is called Cachaça (ka-SHA-sa). Made exclusively from
fresh sugar cane juice, cachaças are distilled to lesser proofs.

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

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

Cabana Brazil
two small-batch distillations of the fermented natural cane juice in pot stills gives a rich flavor
and smooth finish

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

Leblon Brazil
distilled in Brazil and aged in French oak for six months, this premium cachaça 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
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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 St. 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 blend of Hawaiian and Caribbean cane sugar syrupy, 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

CocoMania Jamaica
an 80 proof coconut rum with strong tropical flavor, not too sweet

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

Cruzan Rum Cream US Virgin Islands
a delightful rum cream presented at 30 proof to be enjoyed straight, on the rocks of for
adding a creamy addition to cocktails

Cruzan Mango US Virgin Islands 
with the flavor of fresh mangoes, adds tropical tones to any cocktail or punch

Cruzan Pineapple US Virgin Islands
pineapple flavor brings authentic taste to piña colada and other tropical drinks

Cruzan Guava US Virgin Islands 
with the sweet smell of guava, this flavored rum is a welcome addition to punches or other
exotic concoctions

Don Q Limon Puerto Rico
a great rum aged 3 years for mixing, brings balanced citrus flavor to cocktails, or can be
enjoyed on the rocks

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 4 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

Hacienda Saruro "Sweet Dream" Liqueur Venezuela
an exquisite blend of aged heavy pot still rums blended with a touch of sweetness to produce
a heavenly nectar featuring an aromatic and appealing dry fruit flavor with vanilla hints that
provides a long lingering aftertaste

Madras Punch Shrubb Guadeloupe
rich flavors of orange citrus and mild spice, reminiscent of an old family recipe infused with
orange peel

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

Pango Rhum Haiti
made with aged Barbancourt rum, a little pineapple, mango and a secret spice, this tropical
bouquet of flavors is nice on the rocks, even better in punch

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

RedRum Virgin Islands
a light rum infused with natural mango, pineapple, coconut, and cherry flavors

Ricardo Banana Bahamas
with a warm, rich authentic banana flavor, a fine rum for bringing island flavor to drinks

Ricardo Mango Bahamas
sweet, but not too sweet flavor of mango, mixes well with peach flavors in tropical cocktails

Ricardo Pineapple Bahamas
pineapple flavor in a 60 proof rum delivers taste and a punch to 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

TW Lemonela Florida
this liqueur from Empire captures the unique flavor of the Meyer Lemon, faithfully reflecting
this superior citrus fruit
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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

Whaler's Vanille Kentucky
a triple distilled white rum with rich Vanilla flavor






