
NAVY RUM: THE ECCNO TASTING
▪ Scarlet Ibis (Trinidad, 49%)

▪ Mount Gay Eclipse Navy Strength (Barbados, 57.1%)

▪ Smith & Cross (Jamaica, 57%)

▪ Pusser’s Gunpowder Proof (Guyana, 57%)

▪ Hamilton 114 Navy Strength (Jamaica, Guyana, 57%)

▪ Hamilton Beachbum Berry’s Navy Grog Blend (Jam, Guy, Bar, Dominican, 57%)

▪ Hamilton Beachbum Berry’s Zombie Blend (Jamaica, Guyana, Trinidad, 59%)

▪ Black Tot Finest Caribbean (Jamaica, Guyana, Barbados, 46.2%)

▪ Planteray OFTD (Jamaica, Guyana, Barbados, 69%)

▪ Planteray Mister Fogg (Jamaica, Guyana, Barbados, Trinidad, 55.7%)

▪ Black Tot Master Distiller 2022 (Jam, Guy, Bar, Tri, Australia, 54.5%)

▪ ECCNO Blends (Varied)



UP SPIRITS!!
Stand fast the Holy Ghost!



THREE CONCERNS OF SAILING SHIPS
▪ Preservation or spoilage of provisions: Beer spoiled on long voyages – hence the 

decision to provision with spirits like rum, arrack, gin and brandy instead of beer.

▪ Fire: Fire is the greatest danger on a floating city made of wood and full of 
gunpowder. Rum at or above proof is flammable and, if aerosolized, can be 
explosive.

▪ Storage space:  The lower the ABV, the greater the amount of space required to 
store the same amount of alcohol. In addition to the spoilage issue, beer required 
far more space in the hold than rum, arrack or brandy.

▪ Solution: the best compromise to address the above concerns is a spirit that is at 
the highest possible ABV while remaining under proof so that it is not flammable –
no spoilage, no fire hazard, and the minimum amount of space required.



ROYAL NAVY RUM: A PRE-HISTORY

▪ 1590 (earliest record), a sailor's ration of alcoholic beverage was originally beer 
with a daily ration of one gallon (i.e. eight pints). When beer was not available, as it 
would often spoil easily, it could be substituted by a pint of wine or half a pint of 
spirits depending on what was locally available. 

▪ In 1655, the difficulty in storing the large quantities of liquid required led to beer's 
complete replacement with spirits, with the political influence of the West Indian 
planters giving rum preference over arrack and other spirits. 

▪ The half-pint of spirits was originally issued neat; it is *said* that sailors would "prove" its 
strength by checking that gunpowder doused with rum would still burn (thus verifying 
that rum was at least 57% ABV).  This is almost certainly false, because no captain would 
have wanted a flammable spirit on board.



ROYAL NAVY RUM: THE EARLY YEARS
1650 – first recorded 

mention of rum (Barbados)

1655 – earliest cited 

issuance of rum to British 

sailors

1687 – Rum okayed as 

substitute for brandy



THE DAILY RATION
▪ 1731 - The value of rum and wine 

as long-keeping commodities is 

recognized by the Navy Board. 

Rum becomes an official issue on 

foreign stations when beer is 

not available.

▪ Twice daily!  What could go 

wrong?

▪ 1740 – Admiral Vernon (known as 

Old Grog, because of his habitual 

grogram cloak)orders 

the rum ration diluted to inhibit 

drunkenness.

1731

1740



▪ By 1756, the ration quantity had doubled to a full pint, and spread to all sailors of 
legal age, not just those in foreign waters 

▪ 1783: British navy enlistment totaled 107,000 men. At a pint per day per man, at 
least 3,000,000 gallons of rum were required to fulfill victualling requirements for 
the year.

▪ By the late 1700s the navy’s victualling board was directing rum purchases and 
sending rum stores to the central victualling yards for blending. One such yard, at 
the start of the 1800s, was the Deptford Victualling Yard

▪ 1797, May 19th: The first known record of the term “Splice the Main Brace” – a 
difficult task, this earned a reward of an extra ration – the phrase then became a 
euphemism for an extra ration for the crew as a whole.

▪ 1866: The issuing strength of rum is regulated at 4.5% under Proof.

▪ 1881: The issue of spirits to crew under age 21 is discontinued. 



DEPTFORD VICTUALLING YARD



DEPTFORD VICTUALLING YARD



BLENDING 
THE NAVY’S 
RUM



Navy Rum Origins

▪ Barbados (earliest documented mention of rum in 1650), the leading rum producer among British colonies in the late 
1600s, was only a modest producer of rum by the 1800s.

▪ Jamaica’s rum industry rose to prominence in the 1700s and for many years was the highest volume supplier of rum to 
Great Britain. Jamaica’s early success tied it to the pot still; people consequently came to expect a hearty flavor profile from 
Jamaican rum, but at greater expense (think about the effect on government contracts).

▪ Trinidad and Guyana, previously colonized by Spain and Holland, respectively, did not become British Colonies until 1797 
and 1796, respectively. Both had already adopted column distillation. By the mid 1800s, Guyana exported more rum than 
Jamaica. Similarly, Trinidad’s rum production grew substantially in the early 1900s, earning itself a place in the navy rum 
blend. 

▪ The major sources of navy rum changed greatly over time. Barbados, the main supplier in the mid 1600s, was eclipsed by 
Jamaica in the 1700s and then Guyana in the late 1800s, around the same time that Trinidad became an important 
component. By the late 1800s, heavier Jamaican rum was disfavored and Guyana and Trinidad provided the bulk of British 
navy rum.

▪ But by the mid 20th century, things had changed again:

▪ “London Dock rum is simply Jamaica or Demerara aged in London. Myers’s Rum, Lemon Hart Jamaica, Bellows 
London Dock, and Booker’s Demerara are good examples of these heavy West Indian rums.” – Harper’s Bazaar, 
1939

▪ We should note, however, that the Royal Navy contracted to purchase rum from virtually all of it’s sugar-producing 
colonies at one time or another (especially in the mid-1800s), including in it’s ever-changing lineup Australia, 
Antigua, St. Kitts, St. Lucia, Montserrat, Nevis, Mauritius, Natal, India and Sri Lanka, among others.

▪ A note from the Navy’s 1939 Manual of Victualling: “Navy Rum … consists of a blend of West Indian (mainly 
Demerara and Trinidad) with proportions of Natal and Mauritius Rums. Jamaica rum is rarely purchased, as owing 
to its characteristic aromatic flavour, its use would have a marked effect on the flavour of the blend to which the 
Fleet has now become accustomed.”

▪ In 1944, under pressure from the war, with Trinidad and Guyana unable to keep up with demand, the British navy 
even sourced rum from Cuba and Martinique. What else was Martinique rum used for in 1944?  Think about the 
flavor profile that would have been expected by the British navy as a substitute for Guyanese rum….



INCEPTION OF 
THE ROYAL 
NAVY BLEND 

~1804



NAVY RUM 
SUPPLIERS:

FAMILIAR NAMES



WAS THERE A NAVY RUM RECIPE?

1939 Manual of Victualling



JAMAICAN 
RUM NOT 
WANTED!



SPECIFIC NAVY BLENDS

▪ 1944: Guyana, Trinidad, Barbados, Martinique, Cuba, Jamaica, Natal, Mauritius

▪ 1956: Guyana (60%), Trinidad, Barbados, South Africa, Australia

▪ 1962: Guyana (>60%, mostly pot still), Trinidad (~33%), Barbados (~6%) and doses 
of “Natal strong rum” and “Australian strong rum”

▪ 1966: Same as 1962, but 60%, 30% and 10% (Barbados and Australia)



PROOF SPIRIT ≠
NAVY STRENGTH

• Proof strength: 57.15% ABV

• Navy strength: “4.5 degrees 

under proof”

• 57.15 x 0.955 = ~54.5%

• Navy strength: ~54.5% ABV



Navy Rum Production

▪ Rum Quay, built in 1802 at the West India Docks, was ground zero for aging rum in 
London until the mid-20th century. 

▪ The rum was almost exclusively distilled in the British colonies of the time, mostly 
from the Caribbean, with Jamaican and Demerara rum finding particular favor.

▪ The rum was usually young upon arrival. After distillation in the colonies, it was 
often casked and shipped out relatively soon thereafter. Some rum casks at Rum 
Quay aged for decades.

▪ Marketed as “London Dock rum” by the late 1800s, rum aged at Rum Quay 
developed a reputation as the highest quality rum to be found.

▪ “I urge you to try 15, 17 and 20-year-old unadulterated* London Dock rum. It is 
unequaled.” – Victor Bergeron, 1968

* “Unadulterated,” in the professional parlance of the time, meant 

simply that the rum had not been “stretched” by blending with 

cheaper, inferior rum



Navy Rum Characteristics

▪ The rum benefitted from dynamic aging at sea - the movement in the barrel, the 
humidity, and the ambient temperature at sea gave the rum a specific and hard to 
replicate taste profile.

▪ Continental aging on the Thames was typified by cooler temperatures, high 
humidity, and lower angel’s share (mainly composed of alcohol) than with 
Caribbean aging.

▪ Vatting: prior to removal, rum was further aged and blended in open wooden vats 
stirred with a wooden paddle, before being bottled or re-casked for export. 
Imagine the effects of evaporation of open the open vats on the rum – the lightest 
materials evaporate more easily, leaving a heavier rum.

▪ A substantial amount of caramel was used. From the 1939 Manual of Victualing: 
“The colour [of Navy Rum], which is due merely to the presence of caramel (i.e., 
burnt sugar) in the spirit, should be dark brown, this being preferred by the men, 
although the depth of colour is no criterion of quality.”



The Fall of London Dock rum

▪ 1933: Oh the humanity - Rum Quay destroyed by fire

▪ 1940: Twice. Rum moves upstream to the London Docks

▪ 1950s: Rise of container shipping

▪ 1961: Deptford Victualling Yard closes

▪ 1962: Jamaican independence

▪ 1963 Trinidad independence

▪ 1966: Guyanese independence

▪ 1970: Royal Navy abolishes the daily rum ration (final tot served on board on July 31, 
1970).



MISTER FOGG

SOLERA VATTING

“The rum is started into the vats which are all connected 

one with the other, although any one or more can be shut 

off, with such as quantity of water as will, it is estimated, 

reduce it as nearly as possible to issuing strength (4.5 

under Proof) but as it would be difficult to hit off this 

strength precisely in all the 32 vats, two of them…are 

appropriated as issuing vats in which the spirit is always 

kept at the precise issuing strength.”

  -  Sheffield Weekly Telegraph, November 3, 1900

Q: Why is Mister Fogg bottled at 55.7% ABV when we 

have seen that the issuing strength of British Navy 

rum was 54.5% ABV?

A: “The addition of caramel to the rum affects the specific 

gravity, and the reading obtained with a hydrometer will 

be higher in the coloured rum than it would have been in 

an uncoloured spirit. In Navy rum, although the issuing 

strength as ascertained by the hydrometer appears from 

the tables to be 4.5 under proof the actual alcoholic 

strength is about 2.5 under proof. The difference 

between the actual and the observed strengths is known 

as obscuration (in the above case it is 2).”

- 1939 Victualling Manual



ECCNO DIY NAVY BLENDS

eccno



ERIC LEEFE,

SCIENTIST

Eric’s sophisticated vatting technique



STEPHEN FRANCIS, RUM SLOB

The easy B- recipes

Jenny’s favorite blend

The harder B+ recipe

Closest to Fogg

Stephen’s “spreadsheet”
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