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BACARDÍ GRAN RESERVA STIRS IT UP  

WITH CHEF ARI TAYMOR 
 

Renowned Los Angeles Chef Kicks off BACARDÍ Collaboration with Specialty Cocktails  
At the James Beard Foundation Taste America Program 

 

Coral Gables, Fla., October 26, 2015 – BACARDÍ® Gran Reserva announces an exciting collaboration with critically-

acclaimed Chef Ari Taymor. The Los Angeles-based chef adapted his culinary skills to the mixology world and created 
custom cocktails using BACARDÍ Gran Reserva rums to be served as the official cocktails of the James Beard Foundation 
Taste America, where the rums currently serve as a participating sponsor for the second consecutive year.   
 
BACARDÍ Gran Reserva is a line of super-premium mixing rums comprised of BACARDÍ Gran Reserva Maestro de Ron, a 
double-aged white rum which launched earlier this year at the James Beard Foundation Awards Gala in Chicago and 
industry favorite, BACARDÍ Gran Reserva Ocho Años. 
 
Chef Taymor’s cocktails take inspiration from the upcoming fall season, as well as two Taste America stops, Chicago 
(October 23rd) and Los Angeles (November 6th), which Taymor will attend.  The former, one of the chef’s favorite cities to 
visit, and the latter, home to his beloved debut restaurant, Alma.  
 
“We’re thrilled to collaborate with a chef of Ari’s caliber,” said Fabio Di Giammarco, Global Vice President, BACARDÍ 
rums. “BACARDÍ Gran Reserva is all about the experience of enjoying uncomplicated yet sophisticated cocktails. Having 
Chef Taymor blend his culinary skills with our rums is a perfect way to enhance the connection between food, cocktails 
and the overall experience.” 
 
Chef Taymor embodies a similar irrepressible spirit to the Bacardi family. His debut restaurant, Alma, was opened despite 
having little formal culinary training. It was his passion and unending desire to follow his dream that ensured nothing 
stood in the way of achieving his goal. As the chef and co-owner of Alma, Taymor has received honors including being 
named a finalist for the James Beard Rising Star Award in 2015 and the title of “Best New Chef” by Food & Wine in 2014.  
 
“I’m very excited to be working with BACARDÍ Gran Reserva,” said Chef Ari Taymor. “As a chef I’m always looking for 
unique and creative ways to work with different ingredients, and I see limitless possibilities with these incredibly versatile 
rums, particularly since I drew inspiration from two of my favorite cities.” 
 
Taymor’s cocktails are variations of two classics: The Headless Horseman, named after the Halloween legend, is a 

spiced-up play on a classic Dark and Stormy, which he explains, “Adding carrot eau de vie pulls back on the sweetness 

while the smoked maple syrup paired with finely ground coffee creates a smooth, authentic finish – it’s a heartier drink 

that holds up to cold Chicago winters.” His second cocktail, the Siam Daiquiri, is Taymor’s take on his favorite rum 

cocktail, with a personal touch of Thai aromatics, inspiration stemming from his hometown of Los Angeles and named 

after its Thai influences. 

 
Taymor and his BACARDÍ Gran Reserva cocktails debuted at the JBF Taste America events in Chicago and San Francisco 
on October 23rd. The James Beard Foundation Taste America program visits ten American cities over the course of six 
weekends between September 18 and November 7, 2015, with a remaining stop in Los Angeles. Each stop features a 
special evening that starts off with a walk-around tasting reception from a lineup of celebrated local chefs, followed by a 
one-of-a-kind, four-course dinner crafted in collaboration with a Taste America All-Star and a Local Star chef from that 
city. 
 
 
 

 



Headless Horseman 
2 parts BACARDÍ Gran Reserva Ocho Años 
2½ parts Ginger Beer 
1 part Carrot Eau de Vie 
½ part Lime Juice 
½ part Smoked Maple Simple Syrup*  
Garnish: Microplane coffee 
 
Method: Place all ingredients except coffee beans and 
ginger beer in a tumbler with ice. Stir and strain into a 
Collins glass with ice. Pour ginger beer over the top and 
finish with a bit of coffee beans grated on a microplane.  
 
*Smoked Maple Syrup 
1 cup Cold Smoked Maple Syrup* 
1 cup water 
 
Method: Mix together and bring to a boil. *To cold smoke 
the maple syrup, heat wood chips in a pie tin until they 
smoke, then put syrup in a bowl put them in a container 
and cover with foil for 35-45 minutes.  

Siam Daiquiri  
1 part BACARDÍ Gran Reserva Maestro de Ron 
½ part Kaffir Lime Juice 
1 tsp Aromatic simple syrup*  
 
Method: Mix ingredients with ice in a cocktail shaker, shake 
vigorously and serve in a chilled coupe. 
 
*Aromatic Simple Syrup 
1 cup water 
12 Thai basil leaves 
3 Coriander seeds 
¼ Sliced Jalapeño  
2 Kaffir Lime Leaves (if available) 
1 cup Sugar  
 
Method: Bring to a boil, steep 15 minutes, strain and cool. 

 
 

 
BACARDÍ Gran Reserva rums are also perfectly served in their signature cocktails, the BACARDÍ Maestro Collins and the 
BACARDÍ Old Fashioned.  
 
About BACARDÍ Rums  

In 1862, BACARDÍ revolutionized the spirits industry when founder Don Facundo Bacardí Massó began producing his remarkable light-

bodied, smooth rum. The unique taste of BACARDÍ inspired cocktail pioneers to invent some of the world's most famous drink recipes 

including the Mojito, the Daiquirí, the Cuba Libre, the Piña Colada, and the Presidente.  BACARDÍ Superior rum has won more than 

550 awards for quality and taste making it the world's most awarded rum.  Today, BACARDÍ is produced in Puerto Rico, following the 

production legacy set forth by Don Facundo Bacardi Massó – crafted in a five-step distillation process, mellowed in American white oak 

barrels, and filtered five times for unparalleled quality and smoothness.  www.Bacardi.com 

The BACARDÍ® brand is part of the portfolio of Bacardi Limited, headquartered in Hamilton, Bermuda. Bacardi Limited refers to the 
Bacardi group of companies, including Bacardi International Limited. 

 
 

@2015. BACARDÍ, THE BACARDI GRAN RESERVA MAESTRO DE RON TRADE DRESS AND THE BAT DEVICE ARE 
TRADEMARKS OF BACARDI & COMPANY LIMITED. 

 
IMPORTED BY BACARDI U.S.A., INC., CORAL GABLES, FL. EACH - RUM - 40% ALC. BY VOL. 
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