
Despite the death of the sugar industry and the 
demise of small, local rum stills, rum is produced on a 
commercial scale at the Roseau Distillerv to the north of 
Anse la Rave. The fertile Roseau and CUl-de-Sac Estates 
used to graw vast acres of sugar cane, which supplied 
the distiller)' with the molasses for rum production. How­
ever, when the estates were bought by Geest Industries 
in the 1950s, the plantations went over to bananas. so 
today we have the odd sight of a rum distillery sitting in 
the middle of a sea of bananas. Rum production contin­
ues, however. using i.mported molasses. 

The Roseau Distillery, commercially known as St. Lu­
cia Distillers Ud., has been producing rums since the 
late 1930s, and now puts out several different rums as 
well as other spirits. That old stand-by, strong white 
rum, is produced and distributed in bath barrels and 
bottles. Noting the public's increased preference for 
white rum, the distillery owners introduced Crystal 
White Rum in 1993, not a strong rum, but a "drinking­
strength rum, clear as crystal, with a superb taste," ac­
cording to distillery managing director Andrew Edward. 
Another new product, Old Fort Rum, laW1ched on Inde­
pendence Day in February 1993, is a dark rum, with a 
full rich flavour. Other products include golden Bucca­
neer Rum and the most successful of the Roseau prod­
ucts, BOW1ty Rum, "The Spirit of St. Lncia," a dark rum 
with a distinctive flavour. 

Ml'. Edward deHghts in telling about a very mysterious 
property of aU rums - if an open vat is left unattended, 
the rum just disappears! Even in a bottle, rum has the 
same property. A bottle of rum surrounded by strangers 
is sure ta vanish. 

As soon as the rum is prodnced at the distillery, it 
cornes under strict government control. The vats are 

sealed by Customs and Excise personnel, 
and the maturing rum is stored under 
government supervision. Excise dutY is 
charged on aIl the rum produced, although 

1 there is sorne natural evaporation dming 
the aging process, so an allowance is 
made for this when the duty is levied. A 
10 percent allowance is made for spill­
age and evaporation for rum aged for 
one year. Additional aging incurs fur­
ther losses, and greatly increases produc­
tion costs. St. Lucia Representative Ser­
vices (tel: 452-3762) can arrange dis· 

tillery tours. 
"So good, so easily understood," 

l'uns the advertising for Lucian 
Rhum. which is distributed by J.Q. 

Charles and Compauy Ud. A blend of dark rums, special­
ly blended for the discriminating taste of the St. Lucian 
people, explains company director ComeH Charles. Intro­
duced to the island two years ago. Lucian Rhum is prov­
ing very popular with both residents and tourists. 

Five Blondes Rum is another St. Lucian product, 
made by the Roseau Distillery and distribnted hy Barbay 
and Company. Billboards around the island advertise 
this prodnct with an eye-catching painting of five slim 
blonde ladies. each in a colourful swimsuit, saluting 
passers-by. 

With such a range of rums to choose from. the visitor 
may feel it is a major task to sample them aIl. But it is 
worth the eITort, as each has its own distinctive flavour. 

So what is the best way to taste this wonderful spirit? 
Sorne would suggest that it is best to drink rum straight 
or over ice. Others advocate rum mixed ",vith cola and a 
dash of lime, while others contend that rum and fresh 
coconut water makes the best tropical drink. 

Many Caribbean cocktails are based on white or dark 
rum, sometimes both. The most popular of the cocktails is 
"Rum PW1ch" and there are many variations on this 
theme, but here is one 
recipe for a traditional 
rum pW1ch: 

Take a taU, straight­
sided glass and 
add a good hand­
ful of ice cubes. 
Pour a generous 
measure of dark 
rum over the ice. 
Squeeze in the 
juice from a snce 
of fresh lime and 
add sugar syrup 
to taste. Then 
top up the glass 
with orange juice. 
Grate a little fresh 
nutmeg on top and 
garnish with a 
slice of fresh 
lime or a cher­
l'v. Sit back 
i~ your fa­
vourite chair 
and sip slowly 
as the sW1 
goes down 
Cheers! " 




