


I 'I,I.::I-

ALY

=
=
==

e e

o4|

B

beige

| vol3issue9

ast month, London hosted the Rum and Cane Spirit

Festival, or RumFest, an international celebration

of rums from around the world. It attracted
=ithousands of people keen to explore the spirit
~ which is about much more than just number-one

= Dbrand Bacardi. The growth in interest has been
drwen by golden rums, mainly from the Caribbean — the aged
styles that have been promoted in the UK over the past two years
under the banner of “True Rum”

However, this has had a knock-on effect on other styles, such
as dark rums, which generally have a distillate made from
molasses added back in at the end to give them a full-bodied
flavour. Since its formal launch in the UK in 2004, Gosling’s Black
Seal Rum from Bermuda has established itself as a leading dark
rum because of its quality and rich heritage. It dates back to
1806 when London merchant James Gosling set out from
England for the Virginias in a ship laden with beers, wines and
spirits. When they found themselves becalmed to Bermuda, he
started selling his goods and blending rums which proved such
a success that he decided to set up shop rather than continue
to America. Seven generations later, the company is run by the
same family, headed by Malcolm Gosling.

Unlike mass-marketed spirits, Gosling’s is aged slowly in
restricted quantities with methods used for making fine cognacs.
The result is a spirit that is rich, smooth, full-bodied and complex,
with hints of butterscotch, vanilla and caramel in the mouth. The
name of the rum relates to the packaging rather than the liquid
as the corks have been secured with black sealing wax since the
blend was created in the 1860s.

The Gosling’s story is also tied up with a classic cockiall,
the Dark ‘n’ Stormy, which was created over 100 years ago by
sailors in the British navy in Bermuda who started combining the
navy’s own ginger beer with the local rum. It is simple to make
and delicious to drink: simply fill a highball glass with ice, add
50ml of Gosling’s Black Seal and top up with ginger beer. Add a
squeeze and a wedge of fresh lime to garnish.

The canny chaps at Gosling’s trademarked the name of the
cocktail so, if you see it on a bar menu, it has to be made with
Gosling’s Black Seal Rum. It has won some famous followers
such as Hugh Grant who named the Dark ‘n’ Stormy as his
favorite cocktail in People magazine.

With gmger being a flavour that is very much iIn fashion,
the Dark ‘n’ Stormy is appearing on more and more cocktail
lists. Professional bartenders like Gosling’s because it is craft-
distilled, family-owned and has history, heritage and “bags of
character”, says Emily Williamson of its UK distributor Love
Drinks. “We are determined to spread the Dark ‘n’ Story and the
Gosling’s story to bartenders and beyond - it’s been their secret
for far too long,” she adds.

Another simple drink using the rum is the Bermuda (or Gosling}
Coffee, which is a perfect pick-me-up for the cold winter months.
It is made by mixing Gosling’s Black Seal and an Irish cream
liqueur topped with hot coffee and then a tablespoon of fresh
whipping cream sprinkled with grated nutmeg.

There is also something for rum connoisseurs this Christmas:
after 155 years, the Gosling family has decided to release its
Family Reserve Old Rum. It is an ultra-premium aged rum
that has the same blend of ingredients as Black Seal but iIs
aged longer in oak barrels to create exceptional richness and
complexity — a rum for sipping rather than mixing.




