RUMS
Rum distinguishes itself from other spirits by the plant from which it is made. In the US, rum is defined as a spirit distilled from the fermented juice of sugar cane, sugar cane syrup, sugar cane molasses or other sugar cane byproducts at less than 95% abv and bottled at at least 40% alcohol by volume.  Sugar cane, a member of the grass family has its origins in Papau New Guinea but this hearty plant is grown in tropical climes around the world. The sweet juice of the mature plant is extracted by pressing the hard stalk in mechanical mills.  Some distilleries use this fresh juice while others use the by-product of the sugar refining process known as molasses as the raw material for the fermentation process.
Types of Rum: 

Light Rums, also referred to as silver rums and white rums. In general, light rum has very little flavor aside from a general sweetness, and serves accordingly as a base for cocktails. Light rums are sometimes filtered after aging to remove any color. The Brazilian Cachaça is generally this type, but some varieties are more akin to "gold rums". The majority of Light Rum comes out of Puerto Rico. Their milder flavor makes them popular for use in mixed-drinks, as opposed to drinking it straight.
Gold Rums, also called amber rums, are medium-bodied rums which are generally aged. These gain their dark color from aging in wooden barrels (usually the charred white oak barrels that are the byproduct of Bourbon Whiskey). They have more flavor, and are stronger tasting than Silver Rum, and can be considered a midway-point between Silver/Light Rum and the darker varieties.

Dark Rum, also known as black rum, classes as a grade darker than gold rum. It is generally aged longer, in heavily charred barrels. Dark rum has a much stronger flavor than either light or gold rum, and hints of spices can be detected, along with a strong molasses or caramel overtone. It is used to provide substance in rum drinks, as well as color. In addition to uses in mixed drinks, dark rum is the type of rum most commonly used in cooking. Most Dark Rum comes from areas such as Jamaica, Haiti, and Martinique, though two Central American countries, Nicaragua and Guatemala, produced two of the most award-winning dark rums in the world: Flor de Caña and Ron Zacapa Centenario, respectively. 

Spiced Rum: These rums obtain their flavor through addition of spices and, sometimes, caramel. Most are darker in color, and based on gold rums. Some are significantly darker, while many cheaper brands are made from inexpensive white rums and darkened with artificial caramel color.
APPLETON RUMS

Appleton Estate is a sugar estate and distillery in Jamaica that has been handcrafting rums since 1749. They produce a wide variety of aged rums, as well as standard gold and white rums. Located in the heart of the country's sugar cane belt, it is the oldest sugar estate and distillery in Jamaica. The Estate's sugar cane is harvested by machine as well as the old-fashioned way—by men wielding machetes.

APPLETON RESERVE
Was created as a transition to sipping rums. It is a blend of 20 select aged rums and because of its flavour profile it is ideal either for luxury cocktails or for sipping.

	Appearance:
	Dazzling topaz/honey colour with a gold rim and impeccable purity.

	Nose:
	Delicate scents of brown sugar, honey and holiday spice with orange peel and vanilla highlights.

	Palate:
	Sweet, honeyed and satiny, melded tastes of marzipan, caramel and brown sugar.

	Finish:
	Long, tangy and biscuit


APPLETON WHITE

Appleton White, unlike many other white rums is aged and then filtered slowly through special charcoal. This results in a rum that is smooth, brilliantly clear and light bodied with a subtle taste and delicate aroma.

BARBANCOURT 8 YEAR

Rhum Barbancourt is a well-known rum producing company based in Haiti. Their rums are widely regarded as being one of the best rums produced in Latin America and the Caribbean and of having some of the finest rums in the world. The family business originated in the 1860s, with the product being made from sugar cane juice. Dupré Barbancourt, a Frenchman hailing from the cognac-producing region of Charente emigrated to Haiti where he founded his future company in 1862. After discovering the procedure in making the rum in December of that year, he immediately began selling it for G1.50 (US$0.30) per gallon the next day. In 1952, the now successful company ramped up production, transforming itself from what once was a cottage industry into a major world producer of quality rum.

Barbancourt is made directly from sugar cane juice rather than the sugar cane by-product of molasses. This is similar to the rhums agricole of Martinique, which are strictly controlled by law. Fermenting fresh sugar cane juice provides a more flavorful product to be distilled. This Reserve Speciale is double-distilled in copper potstills and aged 8 years in white oak barrels to produce one of the finest rums of its kind in the world.
GOSLING’S BLACK SEAL RUM

The history of Black Seal Rum and the Gosling family began long ago. In the spring of 1806 James Gosling, the oldest son of William Gosling, wine and spirits merchant, set out from England on the ship, Mercury, with £10,000 of merchandise, bound for America.  After ninety-one desperate days on a becalmed sea their charter ran out, and they put in at the nearest port, St. George’s, Bermuda. Rather than pressing on for America, James opened a shop on the King’s Parade, St. George’s in December 1806.In 1824 James returned to England and his brother Ambrose rented a shop on Front Street in the new Capitol of Hamilton for £25 a year. The Gosling’s have maintained a store at this location for 127 years.  In 1857 the firm was renamed Gosling Brothers by Ambrose’s sons. Three years later the first oak barrels of rum distillate arrived in Bermuda. Three years later, after much trial and error, the distinctive Bermuda black rum destined to be Black Seal was formulated and offered for sale. They didn’t call it Black Seal at first. In fact, up until the First World War it was only sold from the barrel, and most folks brought in their own bottles for a “fill up”. Eventually the black rum was sold in champagne bottles, reclaimed from the British Officer’s Mess, and the corks sealed with black sealing wax.  Pretty soon people began to ask for the “Black Seal”. Many years later the idea of the little, barrel juggling “Black Seal” was born.

MOUNT GAY XO RUM

Mount Gay Extra Old from Barbados is a favorite among rum enthusiasts who enjoy big, bold flavors in their aged sipping rums.  This 8 to 15 years aged rum is a blend of single and double distilled marks chosen from select stocks of Mount Gay's choice toasted oak barrelings, giving it a smoky rich oak baseline.  The deep amber, copper color with a hint of red suggest a very long aging in oak. This XO has rich viscosity and a luxury mouth feel. The initial aroma of big oak dominates the senses, then subtle aromas of sweet, ripe tropical fruit emerge. The flavors of its rich oak character are balanced to perfection with notes of ripe banana and toast, followed by vanilla, pastry and warm spice.

At 86 proof, Mount Gay Extra Old is a perfect example of the finesse that only time and patience can bring to a fine supping rum.

The Mount Gay rums are produced by Mount Gay Distilleries Ltd of Barbados, which began distilling rum in 1703, making it one of the first documented brands in the world.
RON ZACAPA 23 YEAR RUM

The Ron Zacapa is produced from a blend of vintage rums with up to 23 years of barrel age, Ron Zacapa Centenario represents the pride of Guatemalan rums, the pride of closely guarded recipes known only to skilled master blenders, and the pride of a government that strictly mandates the aging process. Rich chestnut color. A Christmas spice and caramel fudge nose. This full-bodied rum has rich brown spice, vanilla and subtle molasses flavors envelope the palate with sugar caney sweetness. Has a super smooth and lengthy finish. A stylish and very hedonistic aged rum.

