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So, where did it all begin? Naturally,
similar to any good pirate tale (more on
that later), the origins of rum lie in the
17th century Caribbean. At this moment
in time, the West Indies was the world’s
powerhouse of production. Slaves,
spices, alcohol, sugar and cotton made
the world go round.

When the islands were discovered, it was
quicRly confirmed that with their warm, tropical
climate, they were the perfect hosts for growing
sugar cane. The industry tooR off, bringing great
trade and wealth to the sugar barons. Of course,
these vast sugar plantations needed manual
labour to operate. Consequently, many slaves
were sadly brought here from Africa to work

in unbearable heat and terrible conditions.

In a cruel twist, it is these very slaves who went
on to unwittingly enrich their wealthy owners
with the discovery of rum. As the sugar cane
was crushed and the juices were boiled in order
to make sugar, there was one main industrial
waste — molasses. It’s believed that colonial
slaves on the island of Nevis realised that within
molasses, there was just enough sugar to attract
yeast. And so, they set about fermenting and
distilling it into alcohol. Rum was born there
and then. Of course, it wasn’t quite what you
and I are accustomed to today. BacR then, in
1651, a Barbados document read: “the chief
fuddling they maRe in the island is Rumbullion,
alias ‘Kill-Devil’, and this is made of sugar canes
distilled, a hot, hellish, and terrible liquor.”

Nonetheless, this ‘hot, hellish and terrible
liquor’ surged in popularity, maRing the sugar
barons of the Caribbean some of the wealthiest
in the world. During this period, it’s estimated
that the average American settler dranR 3.5
gallons of the stuff every year. between 1850
and 1970, The Royal Navy issued a ‘tot’ (1/8th of
a pint) of rum to every sailor every day at noon?
It was sourced from a special barrel dedicated
to the Ring or queen at that time.
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Of course, it wasn’t just naval sailors who loved
their rum, but pirates too. More often than
not, many of these pirates actually started out
as military sailors, but then made the switch
to pirating. They turned to the dark side
because they found the lifestyle so much more
appealing. There were no navy commanders
to answer to, better pay and perhaps most
importantly, no rules about drinking or
essentially anything else. Freedom on the high
seas! Naturally, a lot of ships in the area at this
time were carrying rum and so, it was often
attained as Ioot whenever they raided.

There are many variants and different takes on
this spirit but spiced rum is perhaps the most
popular. You’ll often find the most popular
include any of the following: cinnamon,
rosemary, absinthe/aniseed, pepper, cloves,

or cardamom. It’s hard to pinpoint exactly
where spiced rum originated. Who first decided
to add spices and why? Perhaps it’s as simple

as the fact that spices do just that. They spice
up our lives and bring an extra something to the
table. Why not?

We do kRnow that its popularity really began to
soar from the 1980’s when the Captain Morgan
Rum Company started selling the spiced variety
in the US. Nowadays, you'd be hard pressed to
find a bar around the world that doesn’t have
Captain Morgans Spiced behind the bar.

In recent years, similarly to how flavoured gin
has really taken off, a ot of spiced rums that
stray from the traditional and most popular
spices are starting to appear on shelves.

Rum, in all it’s forms, is today enjoyed across
the world. Here in the UK, sales are increasing
annually with rum nipping at the heels of that
British stalwart, gin. Here’s to bringing a bit of
Caribbean sunshine to out shores this summer.

he 80's

n the 805, bran.ds

focused on a lifestyle

. choice, including actors. act;esses
and sportsman to help sell the
dream to the consumer.

Love fort
Rum adverts i
became more

k.

~—2 |

sl Y ',

P

— r‘--\.""‘ "

¢ .
. i 'ﬂ



Fireman

Fill a shaker with ice.

Pour in 40ml Captain
Morgan The Original Rum,
20ml lime juice, 10ml
Grenadine and % egg white.
ShakRe, then strain into a tall
glass filled with ice. Garnish
with a wedge of lime.

per bottle

Cuba Libre

Fill a high-ball glass with ice.

Squeeze over 2 lime wedges
and drop into the glass.
Pour in 50ml Bacardi
Reserva Rare Ocho Gold
Rum and 100ml cola. Stir.

£18s

per bottle

Th
Apple Jack

Add 25ml of Havana Club
Rum and then 200ml of
golden apple juice into

a cocRtail shaker. Shake
then strain into a tumbler
filled with cubed ice,
garnish to finish with a thin
slice of apple and a light
dusting of cinnamon.

per bottle

Rockabilly
Juice

Fill a mixing glass with ice.
Add 50ml Sailor Jerry Spiced
Rum, 50ml iced tea,

12.5ml Iemon juice and

10ml Curacao, and shake
vigorously. Pour

into a high-ball glass filled
with ice. Garnish with

a wedge of lemon.

Dark rum

Also called navy rum because of its long association
with the Royal Navy, dark rum is deeply coloured,
rich and spicy. Ageing in heavily charred oak barrels
helps produce its distinctive hue.

White Rum

White rum (also Rnown as silver or light rum) is made
in the same way as other rums, but usually has a short
distillation process, and is not often aged in oak.

It tends to be dry, light-bodied and slightly sweet,
makRing it a bartender’s favourite for cocRktails.

Golden Rum

Medium bodied, fruity and with a honeyed
edge, golden rum gets its colour and complexity
thanRs to its time spent in barrels. This is one

of the fastest-growing styles of rum. Great in
cocRtails but smooth enough to be sipped

on its own, on the rocRs.

Spiced Rum

Producers have been having fun with this
category, expertly blending rums and spices
to produce smooth, flavoursome, enticing
spirits to be enjoyed every which way.

Vérsatility
of rum means it’s

a drink for all
seasons and
occaslions.

Spiced rum is becoming increasingly popular,
delicious in a wide range of cocRtails but also
worRs well with a simple and effect mixer
such as a cola or a iced ginger ale.

Bartender’s Trick

To get the maximum juice from a lime,
roll it around on a flat hard surface
whilst pressing down firmly within
the palm of your hand, then cut and
squeeze the fruit.
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things like cloves, cinnamon
and citrus peels, or flavoured

and sweetened to make
rum liqueurs such as Malibu.

BRAND

STORY 4 f\ “c, .-,'

Inside the Rum and Crab ShackR,

a famous seafood joint in St [ves, 3
Cornwall; and feeling suitably IlbeMGK &
from the tyranny of convention,

a spiced rum was born.

Dead Man’s Fingers - Che ,
TASTING NOTES

ON THE PALATE
If you love the sweet flavour of Chelz ~ {
then your taste buds will thank you witt
this variation of Dead Man’s Fingers. LY -
| —

This rum has tasting notes of cardamo
cinnamon, brown sugar, pineapple, wi
clear cherry influence running thro

PERFECT SERVES }
Cola and rum is a classic b= \“.
combo, and so is cherry and cola, 48

so combining the three should aﬂ“‘
work excellently. It's maths. 05 f
i

per bottle ‘
-

37.5% vol
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And another thing

=LANGS =

Imported from Jamaica, our rum is considered full bodied

and special because of the island’s limestone, a mineral-rich

sedimentary rock loaded with calcium carbonate. Limestone

water softens the final product and makes it a little sweeter,

makRing this rum the best base rum for our exotic flavour range.

BRAND

STORY

Launched in 1982, Captain Morgan
is one of the most popular rum
brands in the world and has since
made a mark of its own in the
global market. It is relished in over
+100 countries with more than

11 million cases sold each year.
The premium Iuxe taste and the
global presence of Captain Morgan
truly makes it an International
rum. Captain Morgan believes in
championing the power of fun
and creating a life of exuberant
experiences. When it's time for fun,
it's time for Captain Morgan Rum.

OVERVIEW

Captain Morgan TiRi is a new
delicious mango and pineapple
tflavoured spirit drink, made with
the Captain’s finest rum

And another thing

(aptain

per bottle
37.5% vol

Captain Morgan TiRi gy
Mango & Pineapple =0
P
b (agfeiin
TASTING NOTES |t |

ON THE PALATE
Tropical tiki flavours led by
ripe pineapple and juicy
mango. Sweet smooth
rum balanced with
complex tropical
flavours with C
a clean finish and

a fruity aftertaste.

PERFECT SERVES
Fill a glass with ice,

add 25ml of Captain
Morgan Tiki and top
with lemonade.

Captain Morgan Tiki Mango & Pineapple is inspired by the

flavours of the South Pacific Islands. It is made with iconic

Captain Morgan rums and natural pineapple & mango flavours.
The flavours of ripe pineapple hits you first, then the smooth

& juicy mango arrives for a double fruity finishing flourish.

per bottle

25% vol

There are now rules and regulations on what a Jamaica

rum is and who can use the word Jamaica on the label.
Things like the type of still you're allowed to use,

the type of sugar-cane you're allowed to use, the yeast,
the water, the bottle strengths. Now it is down to that
board and the Jamaican government to enforce that.

oY
11 \P
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Kernow

Colada

What you'll need...

¢ 50ml Twin Fin Coconut
and Lychee Rum

® 9 TSP sugar

¢ 50ml coconut water

¢ 50ml pineapple juice

e Slice of pineapple

What to do...
Muddle rum, sugar, a slice of

pineapple in a cocktail shaker,

add 50ml of coconut water
and 50ml of pineapple juice,
add plenty of ice and shake.
Strain over ice in a tall glass
and garnish with a wedge

of pineapple.

TEL: 01626 333426 EMAIL: info@tolchards.com

£22.00

per bottle

BRAND

STORY

“What makes our rums special?
It's the unique ingredients that
nature has provided: rich sugar
cane, fertile soil, the perfect
tropical climate that gave Cuba
the nickname “the isle of rum”.

It's the people: from the
harvesters to the workers in
our distillery to the master
rum-maker, all driven by a

passion for this Cuban tradition.

And it’s also time, for every
single one of our rums is aged
for at least three years. Is it
worth it? We think so.“Cuban
rum has its own specificities
that are very hard to replicate
anywhere else than in Cuba.”
Don Juan Carlos Gonzalez,
Maestro del Ron Cubano”

BRAND

Havana Club
Cuban Spiced

TASTING NOTES

ON THE PALATE

Havana Club Cuban Spiced
takes inspiration from the
vast tropical world of Cuba.
Blending our double aged
rum with exotic flavours and
warming spiced. It balances
sweet vanilla and aromatic
spiced with hints of juicy ripe
guava, toasted coconut and
fresh pineapple. Havana Club
Cuban Spiced pair perfectly
with cola, ginger beer as well
as an ingredient to enrich
classic cocktails such as a
Spiced Daiquiri or Spiced
Espresso Martini.

THE NAME

The name “Havana Club”
captures Cuba’s rum-maRing
heritage and the unique
atmosphere of Havana,

the country’s capital.

£18.35

per bottle

Twin Fin

STO RY Coconut & Iychee

Inspired by the coasts of

TASTING

Cornwall and the Caribbean.
Twin Fin begins life on the
warm sands of the Caribbean,
crossing the Atlantic to land on
the rugged coast of Cornwall.
The epic result of two years
Creative experimentation to
craft a bold family of exotic
rums like no other.

Created by Southwestern
Distillery near Padstow.
Tarquin Leadbetter, the
mavericR self-taught Master
Distiller behind the Tarquin’s
Gin has combined his
experience with distilling
botanicals, his love of
experimentation and
innovation to craft Twin Fin.

NOTES

ON THE PALATE

Twin Fin Coconut and

Lychee Rum is bold and
bright with beautiful

notes of fresh Iychee and
vibrant coconut. It has

a lovely aromatic crisp finish
of wild strawberry and melon.

ORIGINS

Born in the Caribbean,
Perfected on the

Wild Cornish Coast

PERFECT SERVES
Perfect in a Pina Colada
for a lively cocktail or
with fresh lemonade
and lots of ice.





































































































































































