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THE WAY RUM
USEDTOTASTE

Which is to say, pretty funky. But in a delicious way.

[BY DAVID WONDRICH]

um has come a long
way since 1724, when
Ned Ward, a Lon-
don writer-turned-
bar-owner—so not a
dumb man, our Mr.
Ward—labeled it “damn’d Devil’s
piss.” These daysifyou pick upabot-
tle of, say, Angostura 1919 or Appleton
Estate 12 Year Old and pour some in
a glass, you'll have a hard time find-
ingeven a hint of, uh, “pi
rich, elean, and tasty, it’s about as

Smooth,

pleasant a spirit as you can hope to
find. Butback when it was young, rum
was possessed of a certain “hogo.”

Derived from the French phrase

for the “high taste” game meats de-
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velop when they're hung up to ma- |
ture before cooking—and by “ma- |
' we mean “rot"—hogo used to |
be aterm ofartin the rum trade to de-
scribe the sulfurous, funky tang that
s throw off. For

ture,

raw-sugarcane sp
300 years, rum distillers have sought
ways first to tame and then to elimi-
nate it: high-proofdistillation (more
alcohol equals less hogo), filtering,
tweaking the fermentation, long ag-
ingin barrels—all very effective, par-
ticularly when used in combination.
Perhaps too effective.

There’s always been another way
of taming that hogo, and it begins
with limes and sugar. While they're
not miracle workers, in all but the

most extreme cases—the bottle of
in busthead we once pur-
chased in deepest Brooklyn comes
to mind—they have an amazing abil-
ity to turn that funk around, to make
ugly sexy. They're like beer goggles
for rum. In fact, mixed with sugar
and lime juice, a rough, funky rumis

raw Ha

often better than a smooth, pleasant
one. Mixed up in the traditional way,
suave, hogoless sipping rums can be
distinctly underwhelming, and some
rum drinkers are beginning to rec-
ognize that, as the new popularity
in cocktail circles of rhum agricole
from Martinique and cachaga from
I, both traditionally hogo-rich
styles, attests.

Until recently, the distillers in the
English-speaking parts of the Carib-
bean were moving in the other di-

rection, toward smooth sipping, not
spicy mixing. But that’s starting to
change. Here are four new rums from
the region that don’t fight the funk,
in order of hogosity. (If that wasn’t
a word before, it is now.) We didn’t
worry about tasting them straight,
although the first two are more than
sippable, but went straight to the dai-
quiri test, in which we shook them up
with lime juice, sugar, and ice.

Banks 5island (a blend of rums

from Jamaica, Trinidad, Barba-
dos, Guyana, and Indonesia), $28.
Plenty of hogo, and a daiquiri that's
crisp, bright, and juicy. Dark chocolate,
smoke, habanero pepper. Wild.

Give any rum
loving bartender a
new bottle to play

with and the firs
thing it's subje
to is the daiquiri
test. Because the
daiquiri doesn't
lie: Three ingredi
ents, each af them
ssential, com-
hine to form a per
fect synergy. Ifa
rum can’t hold up
ere's lir-
tle point in giving
it further play. If
it comes through,
NOU'VE g8 Some-
thing that you
can work with,
H Her:

Put '/ o2 fresh-
squeezed lime
Juice in a cock-
tatil shaker. Stir
in '/ tsp super-
fine sugar, or a
little more if
you've got a sweel
tooth. Add 2 oz
i rum. Fill the shak-
i erwith ice, cover,
shake hard, and
strain intoa
chilled cocktail
glass. Evaluate,
LW




