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Letter from the Editor
Winter Has Its Own Rules

BY RADIM KAUFMANN · EDITOR IN CHIEF & PUBLISHER

At the end of the year, it is easy to let a list of things still to buy, open, and finish dictate the pace. This winter issue of

Cigar & Cocktail turns our attention to what we already have: objects we understand, bottles we genuinely want to explore,
and the time of the people we meet. A good evening does not need a long inventory. It needs each element to have a place.

That is why we begin with a subject that seems far removed from the usual holiday shine. The Last Humidor asks what
happens to a cigar collection when its owner dies. It is a practical article about documentation, preserving storage conditions,
and making decisions. It also reminds us that a collection's value is more than the sum of its prices. Often, information known
to no one else holds it together. Writing that information down does something for the collection's future and for the people
who may one day care for it.

The second original article addresses an apparently smaller question: how to choose a cigar when the evening has a definite
end. Length, ring gauge, and the smoker's usual pace are not an invitation to fill every minute with smoke. They are tools for
an adult who has already decided to smoke and wants to avoid rushing, choosing an unsuitable setting, or feeling obliged to
continue at any cost. Respect for other people is part of the subject, not a marginal note.
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The following departments develop the issue's holiday theme. We approach rum, whisky, Cognac, and Champagne through
questions readers can put to a label or a retailer. What exactly does an age statement mean? Which terms have legal
definitions, and which merely suggest an intended character? Where does a documented production method end and a
personal impression begin? The aim is to help readers make their own decisions, rather than tell them in advance what they
should enjoy.

The Winter Bar brings together twelve classic recipes with direct links to the International Bartenders Association. It is not a
program for one long night. It is a small library of methods from which two or three drinks can be selected for a particular
occasion. The pairing department that follows relies on observation and simple notes; it does not supply imaginary points
where no editorial tasting took place.

The gift guide returns the recipient to the center of the decision. A suitable gift reflects that person's actual habits, space, and
knowledge. It need not be the most expensive object available, or another possession requiring a cabinet of its own. Attention
to storage conditions, a well-organized archive, or time spent together can also have a long life.

How to Read This Issue
The articles can be read independently. PDF preserves the page layout; EPUB allows readers to change type size and adapt the
text to a reading device. Electronic-book contents therefore link to chapters rather than physical PDF pages. Notes and
sources accompany the relevant articles so that verifiable information does not disappear into a remote list.

We distinguish three kinds of statement. Factual information has a source. Editorial reflection offers a way of thinking and is
not presented as measurement. Pairing suggestions and proposed evenings are starting points whose results depend on
particular products and preferences. References to U.S. estate taxation are expressly identified as U.S. examples; references to
European or Scottish production rules retain their geographic scope.

AI-generated illustrations are identified in their captions. They are not evidence of a visit to a venue, a tasting of a particular
bottle, or the existence of the collection depicted. They contribute to the magazine's atmosphere and composition. Verifiable
information must come from the text and its sources.



CIGAR & COCKTAIL · Q4 2026 · AMERICAN ENGLISH PREVIEW

4

Cigar & Cocktail Magazine
MASTHEAD · Q4 2026

Cigar & Cocktail Magazine
American English preview, fourth quarter 2026. Volume I, Issue 4.
Publisher and Editor in Chief: Radim Kaufmann.
Websites: radimkaufmann.com and cigarcocktailmag.com.
This is a free preview of an issue in preparation. Publication and sales details for the American edition have not been finalized.

The two original English features are preserved from the surviving Q4 editorial master. The introduction and subsequent
departments in this preview are translated from the Czech digital candidate with AI assistance. This work is not presented as
the author's personal experience. Public sources carry their original verification dates. Brand names identify products and do
not imply sponsorship or partnership.

Typography: EB Garamond and Cinzel, licensed under the SIL Open Font License. Image credits accompany the
illustrations. © 2026 Radim Kaufmann. Rights in cited sources, names, and trademarks belong to their respective holders.

This magazine is intended for adults. Tobacco products are not safe; cigar size and storage methods do not change that fact.
Alcoholic recipes are not recommendations about quantities to consume. Alcohol-free choices and smoke-free settings are
full expressions of hospitality. Legal, tax, and health passages provide general editorial context, not individualized advice.

https://radimkaufmann.com/
https://cigarcocktailmag.com/


CIGAR & COCKTAIL · Q4 2026 · AMERICAN ENGLISH PREVIEW

5

Contents

2Letter from the Editor

7THE LAST HUMIDOR

15THE LONG SMOKE AND THE SHORT EVENING

23Winter Rum: Read the Bottle Before Building the Selection

29Whisky: Cask, Age, and Flavor Without Shortcuts



Opening plate — The room after the collector. A humidor, an inventory ledger, and the first obligation of an estate: preserve before deciding. Kaufmann Creative AI Studio©, generated for Cigar &
Cocktail Magazine, 10 October 2026.
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WINTER SUBJECTS

THE LAST HUMIDOR
What Happens to a Cigar Collection When Its Owner Dies

A collection can survive its collector, but only if the people left behind know what they are looking at. The first
responsibility is not to sell. It is to preserve the evidence, stabilize the storage, and discover what the owner
intended.

There is a moment after a collector dies when the collection changes category. A room that was once governed by habit
becomes an estate. The keys still fit the humidor. The hygrometer continues to measure the air. Boxes remain where a
particular hand placed them, perhaps in an order obvious to no one else. But the private system that gave those objects
meaning has disappeared.

For heirs, this is the dangerous interval. A cigar collection looks simple enough to divide. There are boxes, bands, dates,
perhaps receipts. Yet it is a perishable archive whose condition, identity, and provenance can be damaged long before anyone
decides whether to keep, share, smoke, or sell it. A powered cabinet can fail. A well-meaning relative can move everything into
a refrigerator. A buyer can offer an immediate lump sum before an inventory exists. Rare boxes can be separated from the
documents that explain where they came from. In a single afternoon, a collection assembled over decades can become a
miscellaneous quantity of old tobacco.

The first question, then, is not What is it worth? The first question is What must remain true while we find out?

Preserve the System Before You Touch the Cigars
Do not begin by rearranging boxes. Begin by understanding the storage system that is already working. Is the humidor passive
or powered? Does it depend on a wall outlet, a water reservoir, replaceable humidity packs, batteries, or a remote sensor? Is
there a written maintenance routine? Photograph the controls and their readings before changing a setting. Note the room
temperature, the indicated relative humidity, the time, and anything unusual: standing water, an empty reservoir,
condensation, a fan that has stopped, a cabinet door left ajar, or an alarm.

For Habanos, the manufacturer's published guidance specifies storage between 16°C and 18°C and 65 to 70 percent relative
humidity, with stable temperature because relative humidity changes with temperature.1 That range is useful evidence, not a
universal command to force every inherited collection immediately to a new number. A stable collection should not be
subjected to abrupt correction merely because a new custodian prefers a different setting. Habanos also warns that dry cigars
should be re-humidified gradually because wrappers can split as the leaves absorb moisture.2

The practical rule is continuity first. Keep the cabinet powered if it was powered. Replace an exhausted consumable with the
same documented type if replacement is clearly required. Record the change. Do not spray water directly into a collection,
place cigars in a household refrigerator, or expose boxes to a rapid shift in temperature or humidity. If the cabinet is failing or
the readings are implausible, ask a reputable tobacconist or experienced humidor technician to stabilize the environment
before anyone begins valuation.
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At this stage, restraint has value. Opening every box may seem like responsible inspection, but it increases handling, separates
lids and inserts from their original boxes, and can erase the arrangement the collector used to track purchases and aging.
Photograph first. Then inspect methodically.

Build an Inventory That Another Person Can Understand
An inventory is not a photograph of a crowded shelf. It is a map between each physical object and the evidence attached to it.

Assign every box, bundle, jar, cabinet, and loose-cigar tray a temporary inventory number. Photograph the object in place,
then photograph all sides that carry identifying information. Where appropriate, record:

• manufacturer and brand;

• line or release;

• vitola or stated dimensions;

• box quantity and remaining quantity;

• packaging type;

• visible factory, date, or import markings without claiming more than those markings actually establish;

• seals, tax stamps, serial identifiers, and retailer labels;

• purchase receipt, invoice, correspondence, or auction record;

• the collector's own note about acquisition or storage;

• current physical condition of box and cigars;

• storage location and recorded environmental reading;

• any reason the identity or provenance remains uncertain.

Do not "improve" a weak record by guessing. A familiar-looking band is not proof of authenticity. A box code is not a
complete provenance history. A price written in a notebook is not necessarily the amount paid, the current market value, or
even the price of that particular box. Uncertainty recorded honestly is more useful than precision invented after the fact.
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Inventory before valuation. Each object receives a number, a condition record, and a link to its supporting documents. Kaufmann Creative AI Studio©, generated
for Cigar & Cocktail Magazine, 10 October 2026.

Create two copies of the inventory and keep them in different places. The working copy can contain photographs and notes;
the control copy should preserve the state of the record at the beginning of administration. If anything later moves, is
distributed, or is sold, add the date and destination without erasing the original entry. The aim is not bureaucracy for its own
sake. It is the preservation of the chain between an object, its story, and the decision eventually made about it.

Cost, Market Value, and Meaning Are Three Different Numbers
Collectors often remember the price paid. Heirs often want the price today. Tax authorities may require a legally defined
value at a particular date. These are not interchangeable.

In the United States, the Internal Revenue Service describes the gross estate as an accounting of what the decedent owned or
had certain interests in at death, using fair market value rather than necessarily the original purchase price.3 IRS Publication
559 states that the basis of inherited property is generally its fair market value on the date of death, or on an alternate
valuation date if properly elected by the personal representative.4 The current Form 706 instructions expressly include
household goods and personal effects among the categories of other property that may need to be reported.5

That does not mean every humidor requires a federal estate-tax filing, nor does it determine the law outside the United States.
It means that a serious collection should not be casually valued from memory, a retail price list, or the first unsolicited offer.
The personal representative should ask the estate's lawyer or tax professional what documentation is required in the relevant
jurisdiction and whether a qualified appraisal is appropriate.

A credible appraisal separates identity, condition, provenance, legal marketability, and comparable transactions. It should
state the valuation date and explain the market being measured. Replacement cost is not necessarily fair market value. An
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advertised dealer price is not proof that a box sells at that price. An auction result may include buyer's premium, seller's
commission, taxes, storage, shipping, and authentication costs. A rare cigar in uncertain condition may be less valuable than a
common cigar with impeccable documentation and storage history.

Avoid making the prospective buyer the only person who explains the collection's value. A dealer can be an essential source of
expertise, but a buyer's commercial interest and an estate's fiduciary interest are not identical. Where the collection is material,
obtain independent advice before accepting an offer.

The Collection Is Not One Decision
Once the inventory and legal authority are clear, divide the collection by decision rather than by shelf.

Keep. Some cigars may have emotional meaning beyond market value: a birth-year box, a wedding gift, the last purchase made
with a friend. An heir who smokes may wish to preserve a small, coherent selection with its notes and provenance. This
should be deliberate, documented, and consistent with the will and estate process.

Share. A collector may have intended particular cigars for particular people. A written letter of wishes can make this simple,
although its legal effect varies. Without instructions, the executor should not turn distribution into an informal rush in
which the first visitors take the most recognizable boxes. Record each distribution and confirm that recipients are legally
eligible adults.

Smoke. Not every old cigar is an investment object. A collection built to be smoked need not be transformed into a museum
after its owner dies. A memorial gathering can be the most faithful use of part of it, provided the estate has authority to
distribute the cigars and the condition is sound. The point is not to maximize sentiment at the expense of law or fairness, but
to remember that utility and meaning were often part of the collector's intention.

Sell. Sale may be sensible when heirs do not smoke, storage cannot be maintained, or the collection has substantial value. But
selling requires more than finding a marketplace. Tobacco law, age restrictions, taxes, sanctions, import history, shipping
rules, and auction terms may affect what can lawfully be transferred and how. Rules differ by country and, in the United
States, by state and transaction. Possession alone should never be treated as proof that every proposed resale or shipment is
lawful. The estate should obtain jurisdiction-specific advice before consigning or shipping tobacco.

The decision can differ from box to box. A well-administered collection may produce a small family archive, a documented
sale group, a memorial selection, and a residue of ordinary cigars distributed among adult friends. Treating the room as a
single lot is convenient, but convenience can destroy both value and intention.

Provenance Ends Where the Evidence Ends
The word provenance is often used as a synonym for a convincing story. In an estate, it must mean something narrower: a documented path that supports identity
and lawful ownership.

Receipts, correspondence, auction invoices, travel records, retailer labels, photographs of the collection over time, and the
collector's own inventory can support that path. None is automatically conclusive. A receipt may describe a different box. A
photograph may prove possession but not authenticity. A handwritten note may be sincere and still wrong. The correct estate
record distinguishes document from inference.
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This matters most when the objects are rare enough to attract confident opinions. The higher the claimed value, the more
damaging an unsupported conclusion becomes. If authentication requires specialist examination, preserve seals and
packaging until that examination occurs. Do not clean bands, replace damaged packaging, merge partial boxes, or move loose
cigars into more attractive containers. Cosmetic improvement can erase evidence.

Independent review. Condition, documentation, and marketability must be considered separately before sale or distribution. Kaufmann Creative AI Studio©,
generated for Cigar & Cocktail Magazine, 10 October 2026.

What the Collector Should Leave Behind
The kindest estate planning document in a cigar room may be a single page written in plain language. It does not replace a
will, trust, insurance schedule, or professional legal advice. It tells the people left behind how not to ruin the collection while
the formal process catches up.

That page should identify:

1. where the complete inventory and purchase records are stored;

2. who may access the humidor and who should not;

3. how the storage system operates, including power, water, consumables, alarms, and normal readings;

4. the tobacconist, technician, appraiser, or knowledgeable friend who can help stabilize and identify the collection;

5. which cigars carry personal meaning and which were intended for ordinary smoking;

6. any intended gifts, subject to the formal estate plan;

7. any boxes whose authenticity or provenance is uncertain;
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8. the location of keys, warranties, insurance records, and backup monitoring access;

9. a request that no sale occur before inventory, condition review, and legal advice;

10. the collector's preferred outcome if no heir wants the collection.

The inventory should be updated periodically and dated. It should not contain passwords in plain text. Digital access
instructions belong in a secure estate-access system chosen with counsel, not on a label inside the humidor.

An owner should also resist the temptation to describe every acquisition as rare. A useful inventory is calm enough to say
"ordinary production," "open box," "provenance incomplete," or "condition unknown." Honesty makes the genuine
exceptions easier to recognize.

The Last Duty of a Collection
A cigar collection is an argument conducted over time. It records what the collector believed was worth buying, waiting for,
comparing, giving away, and eventually smoking. Its material value may be substantial or modest. Its personal value may have
nothing to do with the market. Both can be lost when administration begins with haste.

The executor's first achievement is therefore almost invisible: the cabinet continues to run; the readings are recorded; every
box remains connected to its evidence; no claim grows larger than the documents supporting it. Only then should price enter
the room.

Collectors like to imagine the exceptional cigar saved for the exceptional evening. Estate planning asks a colder question: what
if the evening never comes? The responsible answer is not to preserve everything forever. It is to leave enough order that
another person can decide well—without inventing the owner's wishes, destroying the tobacco, or surrendering the
collection's history to the first person who names a number.

The last humidor is not the one a collector buys. It is the one other people must understand when the collector is no longer
there to explain it.

Practical Estate Checklist
First 24 hours

• Confirm who has legal authority; restrict casual access.

• Keep a functioning storage system operating.

• Photograph controls and record temperature and relative humidity.

• Do not force rapid environmental changes.

• Locate keys, maintenance instructions, inventory, receipts, and insurance records.

Before valuation

• Number and photograph every container or lot.
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• Keep boxes, bands, seals, inserts, and documents together.

• Record uncertainty instead of guessing.

• Separate condition review from price negotiation.

• Ask counsel or the personal representative what valuation standard and date apply.

Before distribution or sale

• Confirm authority under the will, trust, or local probate process.

• Document each transfer.

• Use independent expertise for a material collection.

• Verify tobacco-sale, age, tax, sanctions, and shipping rules in the relevant jurisdiction.

• Preserve a final copy of the inventory and disposition record.

Notes and Sources
1 Habanos, S.A., “Keeping Habanos,” accessed October 10, 2026. The official guidance specifies 16–18°C and 65–70%
relative humidity for Habanos and stresses temperature stability. https://www.habanos.com/en/keeping-habanos/

2 Ibid. The same guidance advises gradual re-humidification of dry cigars to reduce the risk of wrapper damage.

3 Internal Revenue Service, “Estate Tax,” accessed October 10, 2026. The IRS describes the gross estate as an accounting of
property owned or interests held at death and states that fair market value, rather than necessarily acquisition cost, is used.
https://www.irs.gov/businesses/small-businesses-self-employed/estate-tax

4 Internal Revenue Service, Publication 559 (2025), Survivors, Executors, and Administrators, “Basis of Inherited Property,”
accessed October 10, 2026. https://www.irs.gov/publications/p559

5 Internal Revenue Service, Instructions for Form 706 (Rev. July 2026), Schedule F guidance, accessed October 10, 2026. The
category includes household goods and personal effects. https://www.irs.gov/instructions/i706

Legal note: This article provides general editorial information for an international readership and is not legal, tax, sanctions,
appraisal, or shipping advice. Executors and beneficiaries should obtain advice for the jurisdiction and facts of the estate.

https://www.habanos.com/en/keeping-habanos/
https://www.irs.gov/businesses/small-businesses-self-employed/estate-tax
https://www.irs.gov/publications/p559
https://www.irs.gov/instructions/i706


Opening plate — The evening has a boundary before the cigar is lit. Format selection begins with the clock, not the humidor. Kaufmann Creative AI Studio©, generated for Cigar & Cocktail Magazine,
10 October 2026.
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WINTER SUBJECTS

THE LONG SMOKE AND THE SHORT
EVENING
What Changes When the Format Has to Fit Ninety Minutes Indoors

A cigar does not know when the lounge closes, the train leaves, or the sitter goes home. The disciplined choice is
not to smoke faster. It is to choose a format, setting, and stopping point that respect the time actually available.

The long winter evening is a literary idea. The real one has a reservation, a coat-check ticket, a closing hour, and perhaps a last
train. Indoors, time becomes even more explicit. A lounge may stop serving before it closes. Staff must reset the room. Local
law and house policy determine where smoking is permitted. Other guests have not agreed to become part of one person's
private ritual. Ninety minutes can therefore sound generous at the door and feel surprisingly narrow once a cigar is selected,
cut, lit, corrected, and allowed to settle.

The common mistake is to treat that limit as a challenge: choose the cigar first, then make it fit. That reverses the decision. A
handmade cigar is an agricultural object with its own construction, moisture, dimensions, and combustion. It does not
become shorter because the calendar is crowded. Drawing more often may make it burn hotter and change the experience;
neglecting it while watching the clock may require relights. Neither approach creates time. It only makes the mismatch more
visible.

A bounded evening asks for a different discipline. Decide how much of the ninety minutes truly belongs to the cigar. Choose
a format with margin. Accept that published times are estimates, not promises. And remember that ending before the final
inch is not a failure. The purpose of the evening is not to defeat the object.

Begin With the Door, Not the Humidor
Before considering size, establish whether the setting is lawful, permitted, and appropriate. “Indoors” must never be
shorthand for a private room in which smoke is assumed to remain politely contained. Rules vary by jurisdiction and venue;
the house policy controls even where local law would allow more. Ask where smoking is permitted, when the smoking area
closes, whether reservations have a fixed duration, and whether the final half hour is reserved for departure and cleaning.

Ventilation is not a license to expose unwilling people. The U.S. Centers for Disease Control and Prevention states that
secondhand smoke includes smoke from cigars, that there is no safe level of exposure, and that eliminating indoor smoking is
the only way to fully protect people who do not smoke.6 The U.S. Environmental Protection Agency likewise says that
prohibiting smoking in enclosed spaces is the only way to eliminate secondhand exposure; an open window does not do it.7 A
lounge's engineering may improve comfort, but it does not turn smoke into a harmless atmosphere.

That distinction matters editorially and socially. The appropriate winter setting is a lawful, adult-only cigar lounge or another
space expressly designed and operated for smoking—not a hotel room, shared apartment, office, vehicle, family dining room,
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or improvised back room. Staff consent is not inferred from employment. Guests who do not wish to be exposed should not
be asked to tolerate “just one.”

Once the setting is legitimate, ask for the operational clock. A venue that closes at 11:00 p.m. may want the last cigar
extinguished at 10:40. A ninety-minute reservation may include ordering, payment, and departure. If twenty minutes belong
to arrival and closing, the smoking window is not ninety minutes. It is seventy.

Read Dimensions Before Names
Cigar vocabulary can obscure simple geometry. A market name is not a universal measurement. Habanos explains that the
factory name, or vitola de galera, may differ from the market name on the box, and that different brands can use the same
market name for different sizes.8 “Robusto,” “corona,” and “Churchill” are useful families, but the actual length and ring
gauge are more reliable starting points.

Ring gauge expresses diameter in sixty-fourths of an inch. A 42-ring cigar is 42/64 of an inch in diameter; a 52-ring cigar is
wider. Length is normally stated in inches or millimeters. These two dimensions do not produce a mathematical
smoking-time formula. Construction, tobacco, moisture, draw, resting pace, and the smoker's behavior all matter. Still,
dimensions define the amount and arrangement of material that must burn. They narrow the plausible range.

The official Habanos guide makes the scale concrete. It describes a 4-inch, 40-ring Perla as roughly a twenty-minute cigar; a 5
1/8-inch, 42-ring Mareva or Petit Corona as about thirty minutes; a 4 7/8-inch, 50-ring Robusto as thirty to forty minutes; a
5 1/3-inch, 52-ring Edmundo as around fifty minutes; and a 7 5/8-inch, 49-ring Double Corona as requiring a good hour and
a quarter.9 Those are manufacturer descriptions of representative Habanos formats, not guarantees for every cigar carrying a
similar name.

The lesson is not that one can buy precisely forty minutes of tobacco. It is that format names conceal a wide spread of
commitments. A short, broad cigar may be longer in time than it appears. A slender cigar may burn differently from a thick
one of comparable length. A large cigar chosen for visual ceremony can consume the margin the evening needs.
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Measure the object, then estimate the evening. Names suggest a family; length and ring gauge describe the cigar actually in front of you. Kaufmann Creative AI
Studio©, generated for Cigar & Cocktail Magazine, 10 October 2026.

The Ninety-Minute Budget
Treat ninety minutes as a container with four compartments.

Arrival. The coat comes off. The room and house rules are understood. The cigar is selected and inspected. A drink, if any, is
ordered without making alcohol obligatory. Water should be available. The cut and lighting are unhurried. Ten to fifteen
minutes can disappear before the cigar reaches an even beginning.

The center. This is the part people imagine when they say they have ninety minutes. Conversation finds its pace. The cigar's
combustion stabilizes. Attention moves between the object and the company. For a fixed indoor window, this central period
should occupy most of the session rather than being squeezed between logistics.

Recovery. Handmade cigars sometimes need attention. A correction or relight takes time. So does an unexpected telephone
call, a delayed order, or a conversation that makes the cigar rest longer than expected. A schedule with no recovery margin
assumes an industrial consistency the object does not owe you.

Departure. The bill is settled. The cigar is allowed to go out safely in the ashtray. Belongings are gathered. Staff are not forced
to wait while someone insists upon the final inch. Ten minutes reserved for leaving can be the difference between hospitality
and entitlement.

For a true ninety-minute reservation, a useful editorial rule is to select a format whose credible published or experienced range
ends well before the reservation does. The unused margin is not wasted. It absorbs the variability that makes a handmade cigar
a cigar. If the only available evidence says a format may take seventy-five minutes, selecting it for a seventy-five-minute
smoking window is not precision. It is a bet.
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Personal records can improve future choices without becoming false science. Note the exact product, stated dimensions, date,
setting, start time, time set down, and any interruptions or relights. After several examples, a smoker may understand their
own pace with a particular format. That record applies to that person and product; it should not be published as a universal
rate.

Do Not Solve the Problem by Smoking Faster
A cigar is not made to be chased. Rapid, repeated draws can make the ember hotter. The smoke may feel sharper, the wrapper
may behave differently, and the smoker may receive more nicotine over a shorter interval. The correct response to a shrinking
window is not acceleration.

The health boundary is more fundamental. CDC states that cigar smoke contains toxic and cancer-causing chemicals, that
cigars contain addictive nicotine, and that exposure occurs even among people who report that they do not inhale.10 A
shorter format is not a safe format. A slow pace is not a protective treatment. This article concerns time management within
an adult tobacco setting; it does not convert smoking into a health practice.

If discomfort, nausea, dizziness, sweating, weakness, or unusual symptoms occur, stop. Do not frame physical distress as a test
of sophistication. Seek medical help when symptoms are severe or concerning. A full stomach and water may be customary
elements of a planned evening, but they do not make nicotine harmless and are not substitutes for medical judgment.

The same restraint applies to alcohol. The ninety-minute problem does not require a spirit pairing. Water, coffee where
appropriate, or a nonalcoholic drink can occupy the glass. Anyone driving should avoid alcohol. The editorial interest here is
the cigar's fit with time, not the multiplication of intoxicants.

A Smaller Format Is Not a Miniature Version
Choosing less time does not simply shrink the same experience. A blend expressed in a different diameter may use a different
proportion or arrangement of filler, binder, and wrapper. Habanos notes that larger and smaller vitolas can change the
sensation of taste and that blenders may compensate for size differences in the leaf selection.11 The short format should
therefore be chosen as its own composition, not as a compromised substitute for the box's most imposing cigar.

This is where disciplined retail advice is useful. Tell the tobacconist the real boundary: “I have seventy minutes from lighting
to leaving,” not “I have about an hour and a half.” Ask for the exact dimensions and the maker's stated range if one exists.
Explain the environment and personal pace. Then choose within the margin rather than at its edge.

No invented certainty is needed. A responsible recommendation may sound like this: This format is usually selected for a shorter session, but construction and pace
vary; if closing time is fixed, choose the smaller of the two. That is more useful than promising an exact finish.

The winter wardrobe also changes the plan. If the lawful smoking area is a terrace rather than an indoor lounge, temperature,
wind, gloves, and the need to move between warm and cold spaces may affect comfort and combustion. Do not present cold
exposure as romance. Select an environment in which the cigar can be left alone when the body says the evening is over.

The Etiquette of the Unfinished Cigar
The final third has acquired an undeserved moral weight. Smokers sometimes treat the band, the nub, or a particular point in
the construction as a finish line. But a cigar can be complete as an experience before it is physically consumed.
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Ending is simple. Place the cigar in a stable ashtray and let it extinguish without crushing it into debris. Follow the venue's
disposal practice. Do not put a warm cigar into a pocket, trash bin, coat, or travel case. Do not ask staff to preserve a partially
smoked cigar unless the venue has an explicit, safe policy for doing so. Do not relight later merely to recover “value” if storage
and hygiene are uncertain.

Leaving part of a cigar is economically imperfect. Rushing it is not a remedy. Money already spent is not recovered by turning
the final twenty minutes into work. The better correction happens at the next selection: smaller dimensions, an earlier
reservation, or a night with no fixed end.

The graceful ending is voluntary. Set the cigar down safely, leave staff their closing time, and let the evening remain an evening. Kaufmann Creative AI Studio©,
generated for Cigar & Cocktail Magazine, 10 October 2026.

Time Is Part of the Format
Collectors often discuss length, ring gauge, wrapper, origin, and age as though time begins only after ignition. In practice,
time is part of the format before the box opens. The schedule determines what can be enjoyed without haste. The room
determines who will be exposed. The closing hour determines when hospitality ends. The smoker's body retains the right to
end the session sooner than any published estimate.

The short evening is not an inferior occasion. It can sharpen attention. One well-chosen smaller format, one chair, one
conversation, and a clear stopping point may have more coherence than a grand cigar forced into a narrow appointment.
Restraint protects the object from overheating, the venue from overrun, other people from assumed consent, and the smoker
from the absurd idea that endurance proves appreciation.

Ninety minutes is enough when the decision is made honestly. It is too little when the cigar is chosen for fantasy and the clock
is asked to apologize.
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Practical Ninety-Minute Checklist
Before leaving home

• Confirm that the venue lawfully permits cigar smoking and is adult-only.

• Confirm reservation length, last-light policy, smoking-area closing time, and house rules.

• Plan transport; do not build alcohol into a driving itinerary.

• Decide the actual lighting-to-departure window, not merely the reservation length.

At the humidor

• Read exact length and ring gauge rather than relying only on the market name.

• Ask for a maker's stated time range when one is available, while treating it as an estimate.

• Select with recovery and departure margin.

• Choose the smaller format if two options press against the same deadline.

During the session

• Do not accelerate the smoking pace to meet the clock.

• Keep water available; alcohol is optional, not required.

• Stop if the cigar becomes unpleasant or if physical symptoms occur.

• Respect staff, other guests, the smoking boundary, and the posted closing procedure.

At the end

• Let the cigar extinguish safely in the ashtray; do not crush or pocket it.

• Leave enough time to settle the bill and depart before closing.

• Record the exact product, dimensions, and personal timing only if it will improve future selection.

• Treat an unfinished cigar as information, not defeat.

Notes and Sources
6 Centers for Disease Control and Prevention, “About Secondhand Smoke,” updated May 15, 2024, accessed October 10,
2026. The page expressly includes cigar smoke and states that there is no safe level of exposure.
https://www.cdc.gov/tobacco/secondhand-smoke/

7 U.S. Environmental Protection Agency, “Take the Secondhand Smoke/Aerosol Quiz,” updated April 21, 2026, accessed
October 10, 2026. EPA states that prohibiting smoking in enclosed spaces is the only way to eliminate exposure and that an
open window does not eliminate it. https://www.epa.gov/indoor-air-quality-iaq/take-secondhand-smokeaerosol-quiz

https://www.cdc.gov/tobacco/secondhand-smoke/
https://www.epa.gov/indoor-air-quality-iaq/take-secondhand-smokeaerosol-quiz
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8 Habanos, S.A., “Principal Shapes and Sizes,” accessed October 10, 2026. The official guide distinguishes factory and market
names and warns that market-name usage is not uniform. https://www.habanos.com/en/principal-shapes-sizes/

9 Ibid. The cited duration examples are Habanos' descriptions of its listed vitolas and are used as orientation, not as universal
guarantees.

10 Centers for Disease Control and Prevention, “Cigars,” updated September 10, 2024, accessed October 10, 2026.
https://www.cdc.gov/tobacco/other-tobacco-products/cigars.html

11 Habanos, S.A., “Principal Shapes and Sizes,” “How shape and size affect the taste,” accessed October 10, 2026.
https://www.habanos.com/en/principal-shapes-sizes/

Health and legal note: Commercial tobacco use is unsafe. This article is intended for adults and provides general editorial
information, not medical or legal advice. Smoking laws, age restrictions, venue policies, and individual health risks vary. The
only way to eliminate indoor secondhand-smoke exposure is not to smoke indoors.

https://www.habanos.com/en/principal-shapes-sizes/
https://www.cdc.gov/tobacco/other-tobacco-products/cigars.html
https://www.habanos.com/en/principal-shapes-sizes/
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RUM

Winter Rum: Read the Bottle Before
Building the Selection
What Do We Actually Want From a Winter Rum?

A winter rum does not have to smell like holiday baking. Vanilla, raisins, and dark wood readily enter our picture
of a festive table, yet that picture excludes many interesting possibilities before we have begun. One person wants
an after-dinner drink; another wants something fresh for the arrival of guests; a third is choosing a gift for
someone who already knows several rums. These are three different briefs. All require choosing a drink for its
role, rather than for the ceremonial appearance of its box.

A good home collection need not reproduce a map of the Caribbean. It is enough for each bottle to answer a different
question. Do we want to understand the influence of the raw material? Compare two approaches to cask maturation? Find a
rum that can hold its place beside roasted fruit? A clear purpose stops bottles competing through the size of the number on
their labels. Instead, they begin a conversation that does not require a specialist vocabulary.

The following reflections are an editorial guide to selection. Named products are documented examples of label information,
not results of our own tasting or a shopping ranking. Food pairings are proposals for readers to test themselves.

A Small Word With a Precise Scope
For the European market, rum has a specific definition. It is produced by distilling fermented sugarcane juice, or molasses or
syrup arising from cane-sugar production. Its minimum alcoholic strength is 37.5 percent ABV. Rum must not be flavored;
caramel may be added to adjust color. Sweetening to round off the taste is permitted up to 20 grams per liter, expressed as
invert sugar. These are the boundaries of the European category, not the recipe for every bottle. They should not be mistaken
for a statement of U.S. labeling law.

When shopping, turn the bottle around and read its legal designation. Prominent branding on the front may not tell you
whether the contents are rum or another spirit drink. A spiced product may have a gastronomic role, but it should not
become an unnamed substitute in a comparison of unflavored rums. Here, reading the small print directly changes
expectations at the table.

Source: EUR-Lex, Regulation (EU) 2019/787, Annex I, Category 1.

Raw Material Begins the Story; It Does Not Finish the Flavor
The distinction between molasses and sugarcane juice is a more useful entrance to rum than a simple division into white and
dark bottles. Mount Gay describes production from molasses fermented with water and yeast. Clément identifies fresh
sugarcane juice and production under Martinique's protected appellation rules for its agricole rums. Both descriptions give
readers concrete information about the starting material.

https://eur-lex.europa.eu/eli/reg/2019/787/oj/eng
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It would be a shortcut, however, to turn that information into an immediate flavor verdict. Molasses alone does not mean the
finished rum must taste sweet, just as juice does not determine the intensity of every herbal note. Readers exploring the
difference can choose two well-documented products and observe both similarities and differences. Their result belongs to
those two bottles; it cannot automatically be extended to an entire island or method.

A simple distinction is enough for a home notebook: what the producer actually declares, and what we ourselves perceived in
the glass. Keeping these layers separate protects personal judgment from advertising copy and hasty generalization alike.

Sources: Mount Gay, Frequently Asked Questions; Rhum Clément, Know-how.

Color Is Not a Biography
Dark color offers the eye an easy shortcut: older, deeper, more festive. That is precisely why it is worth putting the glass down
for a moment and looking for maturation information. Color alone cannot establish age. Permitted caramel adjustment also
means that two equally dark bottles need not have followed the same path. Conversely, a pale rum cannot simply be declared
never to have encountered a cask.

Mount Gay Silver offers a telling example. Its producer describes a blend of pot-still rum aged for two years in American
whiskey casks and unaged column-still rum. The composition is more complex than color alone might suggest. There is no
need to turn the example into a universal rule about white rum. Remember only that the eye can pose a question, while
production information must answer it.

A blind comparison can turn this habit into an interesting exercise: describe aroma and structure before learning the brand,
then reveal the information. The aim is not to catch someone out. It is to discover how much expectation the packaging
brought into the room.

Source: Mount Gay, Silver.

Pot and Column Without a League Table
The terms pot still and column still are useful if we do not translate them into winner and loser. Mount Gay describes using
both types and combining their distillates in blends. Appleton Estate likewise identifies pot- and column-still distillation for
its 12 Year Old Rare Casks. A blend is not an accident; it may be the product's central intention.

For selection, ask whether the information helps distinguish two particular bottles. If you already own a blend of both types
and want to explore another approach, a clearly documented all-pot-still rum may make sense. If you simply want an
enjoyable drink for an evening, the equipment may not be the decisive filter. A good brief does not always require the greatest
possible number of technical specifications.

The word traditional should not end further questioning. Raw material, place of distillation, maturation, and blend
composition are useful details. Assigning quality solely from a picture of a copper still is less useful. Technical information
should support orientation, not replace experience.

Sources: Mount Gay, Stages of Rum Making; Appleton Estate, 12 Year Old Rare Casks.

https://www.mountgayrum.com/faq/
https://www.rhum-clement.com/en/know-how/
https://www.mountgayrum.com/rum/silver/
https://www.mountgayrum.com/stages-of-rum-making/
https://www.appletonestate.com/rums/12-year-old/
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Age Needs a Complete Sentence
Read a number on the front label together with the words around it. Does it explicitly identify years of maturation, belong to
an edition name, or commemorate the brand's history? What matters is the exact claim. For its 12 Year Old Rare Casks,
Appleton Estate explicitly states that all constituent rums have aged for at least twelve years in Jamaica's tropical climate. That
sentence offers a much firmer point of reference than an isolated numeral.

Comparisons also benefit from the maturation location and information about casks. Years are not a portable unit of flavor
intensity. A home conversion formula in which one year in a particular country equals several years elsewhere would conceal
the very differences we want to explore.

A bottle without an age statement can be considered through other available information. We need not invent an age or
automatically reject it. The problem is not the absence of one number; it is expecting a specific property without any evidence
for it.

Source: Appleton Estate, 12 Year Old Rare Casks.

Sweet Impressions and Added Sugar
We may recognize vanilla or caramel in an aroma without knowing how much sugar the drink contains. Keep two separate
questions in the notebook: does the aroma recall sweet foods, and does the drink taste sweet? Even the second answer is not a
laboratory measurement. Anyone needing information about added sugar should look for a specific producer declaration.

Mount Gay states in its FAQ that it does not add sugar to its rums. That statement has a clear source and can be cited as the
producer's declaration. It does not authorize extending the same property to every rum from the country. Nor should we
infer sweetening merely because a particular bottle seems soft.

The distinction matters at a holiday table. If a guest asks for something less sweet, find out whether the objection is to sugary
taste, an aroma recalling baked sweets, or a sweet accompaniment. Different people may use dry to describe different
experiences. A short conversation can be more precise than a confidently delivered technical term.

Source: Mount Gay, Frequently Asked Questions.

Three Roles Instead of Ten Similar Bottles
A winter selection can be built around three roles. The first is a familiar foundation: a rum whose appeal we can explain in
our own words. The second is a contrast, perhaps a different raw material or differently described maturation. The third can
be a bottle chosen for a particular food. There is no need to fill every role through a purchase; bottles already at home may do
the job.

The foundation provides confidence. Opening nothing but unfamiliar bottles for visitors leaves the evening to chance. A
contrast permits a question we cannot yet answer. The gastronomic role reverses the usual sequence: first consider the food's
flavor, then choose the drink.

The example can be quite specific. With a roasted pear without a heavy glaze, we want to test whether the rum holds its place
beside the fruit without overwhelming it. With dark chocolate, we ask whether the combined impression becomes too
astringent. Both bite and glass matter; the category name alone is insufficient.

https://www.appletonestate.com/rums/12-year-old/
https://www.mountgayrum.com/faq/
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Pairing Begins With the Bite
Preparing a pairing need not mean planning an elaborate menu. Choose one ingredient in two preparations: a pear fresh and
lightly roasted, or a nut plain and lightly toasted. With the same rum, we can then observe whether the change comes more
from the food than the drink. The comparison has a clear question and does not demand a stock of bottles.

Roasted fruit suits a winter experiment because the cook can control its sweetness. Taste the ingredient alone first; add syrup
or spice only with a purpose. A dessert already combining caramel, cinnamon, and chocolate makes any harmony or clash
harder to explain.

A pairing need not make both parts resemble one another. A contrast that gives each room can be interesting too. Success
does not necessarily mean everything merges. Sometimes the better result is more expressive fruit in the bite; sometimes it is a
cleaner impression of the drink. The note should say that, rather than merely award the pair a star.

Try a savory bite as well. A small piece of cheese or a plain nut interrupts the automatic association between rum and dessert.
Record whether salt brings something new forward or whether the combination feels disjointed. A negative result does not
mean the guest is at fault. That particular pair simply failed its intended role. The information is especially useful if the exact
cheese or nut preparation is recorded, rather than just a generic food name.

Taste Without Losing the Conversation
For a brief rum comparison, use the method in the issue's department Pairing Without False Scores. Choose one question,
such as the difference in declared raw material or maturation, and record the exact products. Once an interesting conversation
begins, the comparison card has done its job and can remain closed.

A Gift That Can Be Opened
A rum gift need not pretend to be an investment. It is more useful to know whether the recipient enjoys exploring new styles
or returning to a particular product. Ask about serving habits too: neat-spirit comparisons, mixing drinks, or opening a bottle
mainly when visitors arrive? The answer helps more than a generic idea of luxury.

Attach a short card with a few verified details and the reason for the choice. It need not predict the flavor. “I chose this
because of the different raw material” leaves the recipient free to form an opinion. A letter prescribing a complete list of
sensations can constrain a first encounter instead.

Home records can remain simple. Write down the opening date, full name, and what you might change about serving next
time. Follow the producer's storage guidance. Mount Gay, for example, recommends keeping unopened bottles upright in a
cool, dry, dark place. Clear information is worth more on an everyday shelf than decorative dust.

Source: Mount Gay, Frequently Asked Questions.

https://www.mountgayrum.com/faq/
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Price Needs the Same Unit
When comparing offers, check bottle volume and the precise presentation. A gift set with glasses may serve a different
purpose from rum alone, but its price cannot be casually compared with a different volume. A simple shopping record
should contain the complete product name, quantity, and current offer from a specific retailer. An old article price or a price
from another market is not a reliable measure of today's purchase.

A predetermined budget helps decide between one familiar bottle and several smaller explorations. More items do not
automatically create greater variety. If every bottle plays the same role, one thoughtful change may matter more than a longer
shelf. Judge value by your purpose, not by the size of a collection that can be photographed.

A Winter Profile of Your Own
The holidays need not leave many new bottles behind. One page distinguishing the rum we enjoy alone, what worked with
food, and which question remains open may be more useful. Discovering that an anticipated style does not appeal is not a
failed tasting. It is a more accurate basis for the next choice.

That is how a personal winter profile develops: not as a list of mandatory notes, but as experience tied to particular products
and situations. Rum need not tell a generic story of exotic places. It can offer a good question, a comprehensible answer on
the label, and enough room for everyone at the table to notice their own experience.

Original editorial verification of the cited sources: October 27, 2026. Translated for the American English preview.
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WHISKY

Whisky: Cask, Age, and Flavor Without
Shortcuts
Two Twelves, Two Different Questions

Imagine two bottles, each bearing the number twelve. One recalls a gift received years ago; the other attracts us
through its description of the casks. It is tempting to choose by brand, color, or a memory of a supposedly
outstanding vintage. Yet the number answers only part of the question. To understand the selection, we need to
know what matured, where, and in what wood, and perhaps how the producer brought its components
together.

Whisky occupies a special place before the holidays. It is often bought with a slow evening in mind, when there will finally be
time to notice details. That evening deserves a comprehensible choice. It can begin with a few precise facts and a question we
genuinely want to answer, rather than a collection of impressive words.

This article focuses on Scotch whisky. Its rules provide a firm framework for distinguishing category, age, and cask
management. Do not automatically apply every Scottish rule to all the world's whiskeys. Product examples below are
documented producer information, not records of our own tasting or a ranked shopping recommendation.

What Scotch Promises
Scotch whisky must mature in Scotland in oak casks for at least three years and contain at least 40 percent ABV. Within this
family, single malt comes from one distillery, is made from malted barley without other cereals, and is distilled in copper pot
stills. Blended Scotch combines one or more single malts with one or more single grain whiskies. Blended malt combines malt
whiskies from more than one distillery. Single grain likewise identifies one distillery, not necessarily one cereal.

Those definitions remove a common misunderstanding: single does not guarantee a single cask. Blended, meanwhile, says
nothing by itself about quality. It describes the product's construction. Whether we enjoy that construction is a separate
question requiring experience of a particular bottle.

Instead of arranging categories into imaginary quality tiers, consider what we want from them. Are we interested in a
distillery's signature or in the blender's work? Either deserves attention. Deciding in advance from one label word would
exclude part of the field unnecessarily.

Source: Scotch Whisky Association, Scotch Whisky Categories.

https://www.scotch-whisky.org.uk/discover-scotch/enjoying-scotch/scotch-whisky-categories/
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Time Is Not a Score
An age statement on Scotch refers to the youngest whisky in the blend. Twelve years is neither an average nor the age of the
oldest component. The rules also require age to be expressed in years. The information is valuable precisely because it means
something specific.

It does not tell us whether the drink will seem balanced, expressive, or excessively woody. Those questions concern the result,
not simply the process's duration. Paying only for a larger number can lead to a curious outcome: an objectively older
product, bought in expectation of a flavor change nobody actually promised.

A whisky without an age statement on its front label still has to meet its category's rules. NAS means no age statement; it does
not reveal an exact recipe. Readers may reasonably want more information, but they should distinguish an undisclosed fact
from their own estimate.

Age can be a pleasant symbolic element in a gift. Acknowledge that intention: the bottle marks an anniversary rather than
mathematically proving flavor superiority. Symbolism and enjoyment can work together without replacing one another.

Consider a hypothetical blend of twelve- and eighteen-year-old whiskies. Twelve would govern the age statement; the
arithmetic average is not the label figure. This example says nothing about a particular brand's recipe. It explains why bottles
with the same stated age can have different internal compositions. A twelve on the label cannot reveal how many older
components the producer used, or their proportions.

Source: Scotch Whisky Association, Guidance on the Scotch Whisky Regulations 2009.

The Cask Is a Working Environment
Scotch matures in oak casks holding no more than 700 liters. Rules allow new casks and certain casks previously holding other
drinks; they do not permit any vessel with any history. The Scotch Whisky Association identifies restrictions including casks
from stone-fruit drinks and certain drinks subsequently flavored or sweetened. The finished product must retain the
character of Scotch whisky.

For a label reader, this changes the perspective. A cask statement is more than poetic decoration: it describes part of a
production decision. It still needs detail. Does it concern the full maturation, one component of a blend, or a finishing
period? A large sherry cask statement can accompany very different technical descriptions.

Record wood type separately from previous contents. They are different facts. If a detail is absent, do not supply it from
habit. An erudite-sounding note is not more accurate simply because it includes an oak's Latin name. Accuracy begins with
knowing what the producer actually stated.

Sources: Scotch Whisky Association, Q&A: Allowable Casks; SWA, Guidance on Allowable Casks for Maturation.

Two Actual Labels Instead of a General Rule
Glenmorangie describes its current The Original 12 Years Old as matured for twelve years in bourbon casks. Glenfiddich's
official material for its standard twelve-year-old describes American bourbon and Spanish sherry casks, followed by marrying
in oak vessels. The same age therefore accompanies different descriptions of wood management.

https://www.scotch-whisky.org.uk/media/1519/swr-guidance-for-bottlers-and-producers.pdf
https://www.scotch-whisky.org.uk/industry-insights/protecting-scotch-whisky/qa-allowable-casks-for-maturation/
https://www.scotch-whisky.org.uk/media/2386/guidance-on-allowable-casks-for-maturation_2025-1.pdf

