
This Clarendon reveals a deep aromatic profile shaped by
fruit and spice, unfolding into shimmering, captivating
nuances. A rum of undeniable richness.

Fermentation for MLC utilizes a long, two-week, wild-yeast
process in open-air wooden and metal vats to build up the
heavy ester flavors without the use of dunder pits. 

This is the highest ester rum from Clarendon and is rarely
seen as a single cask. It’s mostly used as an accent for other
blends from the distillery. 

Enjoy the authentic tastes and aromas of pure, flavorful
Jamaican spirits. Warehouse #1 Rums of Jamaica –
Legendary Marques.

Distillery: Clarendon Distillers Limited 

Raw Materials: Molasses

Fermentation: 21 days

Distillation Style: Heavy Pot Still

Aging: Aged continentally for 4 Years in American Virgin Oak

Alcohol Content: 52%

Ester Content: 500 – 600 g/hpla

Legendary Marques MLC 
(Monymusk Light Continental)


