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At SommCon 2018 in San 
Diego last fall, Rachel 
Burkons, The Tasting 
Panel’s crackerjack Vice 
President/Associate 
Publisher, set the pace 
for the event’s sole spirits 

seminar by quickly introducing the panel. 
Having attended my fair share of typically 
wine-based discussions as a seasoned 
symposium attendee, I immediately took 
note of the seminar’s presenters during 
Burkons’ swift, enthusiastic opening.

The experts on the Deconstructing 
Spirits panel consisted of a colorful cast 
of characters. Not that winemakers are 
boring—quite the contrary—but, gener-
ally speaking, they tend to be a tad more 
reserved, especially compared to this 
particular collection of larger-than-life 
master distillers and spirit owners who 
were chomping at the bit to share their 
respective brands with the audience.

Once my palate calibrated to the 
welcomed sting of a spirit on the tip of 
my tongue at 10 a.m. while the rest of my 
senses took in the panel’s vibrant person-
alities, I could feel this was going to be a 
memorable conference. 

THE DIFFERENCE BETWEEN  
RON AND RUM
No, the rum Ron Izalco is not named after South 
America’s most interesting man. In fact, says Karthick 
Sudhir, the brand’s owner, “rum can be called ‘ron’” 
depending on its origin. “Ron comes from Latin 
American countries, and like rum, which comes from 
English colonies, is made with molasses. Rhum or 
rhum agricole is made from pure sugar cane and 
comes from French colonies. Ninety-seven percent of 
the world’s rum is made with molasses.”

What the charming and enthusiastic owner of Ron 
Izalco did not mention, however, is that the “ron” 
style tends to offer a slightly lighter and gentler 
flavor profile. But perhaps he let his rum speak for 
itself: Whether it’s a result of the spirit’s origins, the 
high quality of its molasses, or its time spent aging in 
charred bourbon barrels, the outcome is a honeyed, 
stone-fruited ron that lives up to its smooth typicity. 

Ron Izalco is currently available in France and will 
soon be available in Denmark, Germany, and the 
United States.

More Ron Izalco Takeaways
	 Aged for ten years, the spirit consists of a blend 

of the highest grade of molasses available from 
Guatemala, Nicaragua, and Panama.

	 Some of the sugar cane utilized in Ron Izalco is 
grown on the face of the Izalco stratovolcano in 
western El Salvador.

Karthik Sudhir, creator/owner of Ron Izalco Rum, is a 
former engineer who traded coding for distilling. 
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