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into the super premium

rum category, Mexico's

Destileria Porfidio will use
the LAADFES show in Orlando, March
A5 o showease three new rums
for the Grst e, As well as a 70% aby
Distillation Strength pariner for the
Porfidio Triple-Distilled Plata Single
Cane Rum - launched last vear - the
company will reveal two barrel aged
I::Jfll'lnaliﬂ - Sil'lglg' I{|ITTI_'I .'lh.!-ll,"i'::l |||'|I;!
Burrigque Anejo, both aged for five
viars in new oak.

Destileria Porfidio’s {founder and
owner, Martin Grassl, explains that
the twao .'|:._.'E'|:|. ].ll'i.ll:ll:ll.'!:\ will be the first
rums on the markel to be aged 1007
in wvirgin oak barrels = American,
from Crregon, in the case of Single
Barrel Afiejo, and French Limousin
for Barrique Afiejo. A typical, used barrel costs USS20 1o
530, :u‘t'unling o Girass], so the ﬁ'flllr-]Jll:ls: coat of an unnsed
cask 1'.‘L'p|1'|i|:h why no other producer bas previcusly gone
down this rowte.

'”'li:\. I ERenl i l;,'l,'ll.'l1||]:-' wﬂq: |u|,| 15 I|1|' relaal |_|:'i|:w al e
new rums — abowst 350 for Single Barrel Anepo and 3120 for
Barrique Adiejo, putting it on a par with Johnnie Walker Blue.
“My foeus is exchasively on quality,” states Grass] - an Austrian
who explaited a family link with ean-de-vie production to move
 Mexico in 1991, with the express intention of producing
super premium tequilas and rums,

“We need 80 litres of fresh sugar cane o make one litre af
our rum, compared to just five litres of molasses for regular
products™ says Grassl, “Contrary to regular ram, which is
made from molasses, a by-product of sugar refining, Porfidio
Single Cane Rum is made from the juices of freshly pressed
sugar cane. Thus our ram is not made from a waste product,
but from the real thing,™
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Unuzually, Parfidio’s new, aged rums spend time in virgin oak
barrels from Oregan and Limousin, rather than old, used casks

Similarly, Grassl distinguishes Porfidio from the ‘rhum
HE| icole” r oducts made on the French Caribbean islands,
netably Martinique: “We press fresh sugar cane, not burned
sugir cane, Contrary e rhum agricole, when we press sugar
cane it is undiluted with water, thus the pure cane juices are
fermented.” Also, Porfidio is distilled by the alambigue
method which allows the head and tails of the distillate o be
separated, unlike the thum agricole column sull method.

Distribastion For the new Porfidio trie will be primarily in the
L% and the Caribbean islands, “I'm marketing initially into
hotels, restaurants and duty free,” says Grassl, “hut we are
obliged to put it into US stores too, We're looking at other mar-
keds, mainly [taby and the UK, for the second half of 2004, They
really know their rums in Italy = it's one of the biggest per capi
ta consumers of rum.,”



