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The Code of Practice for

Jamaica Gl

The eleven (11) rules of Jamaica Rum- enshrined in our Code of
practice:

1) Wash produced with naturally filtered Limestone water obtained
from the geographical area used for distillation

2) Wash produced using molasses, sugar cane juice, crystalline
sugar from sugar cane or any combination of the above

3) Yeasts of the Saccharomyces species only are used as fermenting
agents. (little tricky)

4)The prepared wash must be inoculated using either yeasts that
local occur in the environment, prepared yeasts, or cultured yeasts.



The Code of Practice for Jamaica Gl

5) The Fermentation and distillation is done in Jamaica

6) Aged Rums are stored in small barrels under the guidance of an
excise officer

/) Colouration derived from oak wood Iin te barrels or caramel from
sugar cane

8) The minimum age of Jamaican Rum is certified by law under the
Excise Act

9) D g
the Excise Act.

10)When the age statement is given , it refers to the youngest rum in
the barrel

11) once a rum designated with the right to use the Jamaica Rum Gl
designation is blended with another rum, it immediately loses its
Jamaica Gl status.


































