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Acknowledgement RECIPES

151 Swizzle (1940s)
Bali Bali

Bolo

Chief Lapu Lapu
Cobra’s Fang (1937)

Minimalist Tiki s
Matt Pietrek and Carrie Donga Punch

- Eastern Sour
Smith El Diablo

Fog Cutter (1940s)
Hurricane (1940s)

Wonk Press, 2019 JetPilot (1958)

Mai Tai (1944)
www.wonkpress.com NGBS

Mr. Bali Hai

Navy Grog (1941)

Painkiller

Planter’s Punch (1937)
Polynesian Paralysis

Port Light

Royal Hawaiian Mai Tai (1953)
Rum Barrel (1940s)

Saturn

Scorpion

Shrunken Skull

Suffering Bastard

Test Pilot

Three Dots & a Dash (1940s)
Zombie (1934)
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GETTING STARTED

No, you don’t need to buy everything at once
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1 oz Lime juice
/2 0z Orgeat syrup Generic
Y2 0z Rock Candy Syrup 1944 Mai Tai

Y2 0z Orange Curacao liqueur Recipe
2 0z Aged Jamaican Rum




.

-
-
1

% oz Lime juice

2 0z Don’s Mix

2 0z Falernum

Y4 0z Grenadine

1%2 0z Jamaican rum

12 oz Puerto Rican rum

1 oz Demerara 151 proof rum
2 dashes absinthe

1 dash Angostura bitters

Don’s Mix: 2 parts White Grapefruit juice and 1 part
Cinnamon Syrup

Generic
1934 Zombie
Recipe




IT"S OKAY
TO GO
SLOW
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Labels
“Spanish style”
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Cove
Classification
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Gargano
Classification




LIGHT

The Ultimate
Rum Flavor Map

@~ @ rHuMacricoLE @ carn @ cHaranoa
SWEET, FRUITY, OAKY
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[ CAPTAIN MORGAN |

[DIPLOMATICO]

HAMPDEN ESTATE

FLOR DE CANA

v

HORI

URUAPAN CHARANDA

SPIRIT OF HAITI CLAIRIN

=
[ReNEGADE

RHUM CLEMENT|

v
GRASSY, HERBACEOUS, FUNKY

This flavor map shows the profile of each brand's entry-level bottles. As a
general rule of thumb, expect their more expensive expressions to share a
similar but richer and more amplified flavor profile.

Flavor Maps

RUM FLAVOUR MAP

by CRT Spirits

Vi har kortlagt vores mange forskellige rom ift.
i smag og spiciness. Det skulle gerne vare me:

lj;rcu:len af sedme samt dybde
til at give et godt overblik!

Heavy & Spicey
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Alfred's Trail 9.12 Barbados Il
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 Shemerel red B Sgicge de Cuba
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Ron Isla del T
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1 Unhi
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Light & Subtile
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10 ESSENTIAL RUM STYLES
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Demerara 151

Demerara “Underproof”
Jamaican Dark

Jamaican Unaged Overproof
Jamaican Lightly Aged (“Gold”)
Jamaican Long Aged

Blended Aged

“Light” Rum

Puerto Rican “Gold”
Martinique/Agricole Unaged

10 RUM STYLES
FOR TIKI
COCKTAILS




Demerara 151

151 proof Demerara black
rum, colored with caramel.
Smoky notes.

Prototype: Lemon Hart 151

Others: Hamilton 151,
Diamond 151

Key Cocktails: 151 Swizzle,
Zombie, Cobra’s Fang, Jet
Pilot, Puka Punch, Tortuga,
Demerara Dry Float
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Demerara
“Underproof”

Traditionally 86 proof mixing
rum, usually with caramel
coloring. “Navy Rum”
inspirations

Prototype: Hamilton 86
Others: Lemon Hart 1804,

Pusser’s, Diamond Dark, El
Dorado 5

Key Cocktails: Painkiller,
Three Dots and a Dash, Navy
Grog, Boo Loo

-
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Dark
Jamaican

Lightly aged black rum.
Caramel coloring added.

Prototype: Myers’s Dark

Others: Worthy Park 109,
Coruba, Blackwell, Hamilton
Pot Still Black

Key Cocktails: Planter’s
Punch, Lapu Lapu, Hurricane,
Jet Pilot, Ancient Mariner,
anything with a "dark rum
float”

100% FINE JAMAICAN RUM

WORLD

FAMOUS

| WORTHY |
t JARK/ |
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Jamaican
Unaged
Overproof

Unaged 126 proof from
Jamaica

Prototype: Wray & Nephew
Overproof

Others: Rum Fire, Worthy
Park, Monymusk

Key Cocktails: 2044 Mai Tai,
Maximum Aloha, Almost
Famous, Blue Hawai-Tai,
Toucan Dance,

WORTHY
" PARK

OVERPROOE

JAMAICA RUM |\

MONYMUSK
OVERPROOF

WHITE'RUM

ROOF STRENGTH




Jamaican
Lightly Aged

Aged 2-5 years, often labeled
“Gold”

Prototype: Appleton Signature

Others: Planteray Xaymaca,
Worthy Park Select, Hamilton
Pot Still Blonde

Key Cocktails: Quaratine
Order, Don’s Special Daiquiri,
Q.B. Cooler, Pearl Diver

Notable: Smith & Cross

Key Cocktails: Kingston
Negroni, Angostura Colada

XAYMACA
[ {/)A 43«‘1 l’ﬂ@z ‘7

100% POT STILL RUM

TRADITIONAL
JAMAICA
RUM




Jamaican
Long Aged

Aged 8 or more years,
typically more than 40% ABV

Prototype: Appleton 12
Others: Appleton Reserve 8, \ ‘ ,
Denizen Merchant's Reserve, \ o\ "

Worthy Park Single Estate N | WORTHY PARK

Reserve, Hampden Estate 8 . -y o SINGLE ESTATE RESER

Key Cocktails: Mai Tai




Blended
Aged

Lower proof aged rum from
nearly any location, often
described as “Gold” rum
without a specific country
modifier. Often a blend of pot
/ column distillate

Prototype: Mount Gay Eclipse

Others: Doorly’s, Chairman’s
Reserve

Key Cocktails: Shark’s Tooth,
Never Say Die, Beachbum

MOUNT GAY.

Barbados Ru_gr\ i703
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Light Rum

Lightly aged and filtered
column still distillate. Often
calling for Cuba, Puerto Rico,
or Virgin Islands origin

Prototype: Havana Club 3

Others: Cruzan Aged, Flor de
Cana, Bacardi Superior, Don
Q Cristal

Key Cocktails: Daiquiri, tourist
Mai Tais, Zombie, Blue
Hawaii, Navy Grog, Fog
Cutter, Menehune Juice




Puerto Rican
“Gold”

Lightly aged column still
distillate from Puerto Rico.

Prototype: Bacardi 4

Others: Don Q Gold, Bacardi
8, Ron del Barrilito

Key Cocktails: Meihana,
Scorpion, Castaway, Jet Pilot,
Zombie
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Martinique
Rhum Agricole
Unaged

Unaged rhum from
Martinque. Made from sugar

cane juice distillate in column
stills. “Grassy” flavors.

Prototypes: Rhum JM White /
Blanc, Clement Rhum Blanc

Key Cocktails: Disco Banana,
modern Mai Tais, Mammoth
Tusk, The Vacation, Ti’ Punch

Unaged spirts made from
sugar cane juice may or may
not be subtituted

RHUM AGRICOLE

MRS Ay




ADDITIONAL

CONSIDERATIONS
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BLENDS CAN
COMPELLING

“What one rum can’t do, three

7

can

The sum is greater than the
whole
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Additional French Departments:
Guadeloupe and Reunion

Mexican Rums, Aguardiente, Charanda
Cachaca from Brazil

Clairin from Haiti

Hawaiian and Louisiana Rum

Sugar Cane rum from Jamaica and
Barbados

THE NEXT BIG
CATEGORY'"
SUGAR CANE
RUMS




FINAL THOUGHHTS
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THANK YOU

Slides at UltimateMaiTai.com
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