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[bookmark: _Toc233020533]CHAPTER ONE: GENERAL PROVISIONS

[bookmark: _Toc233020534]Article One: PURPOSE OF THE REGULATIONS

In addition, and without prejudice to the requirements for specific product related standards and other relevant legislation, these regulations lay down specific requirements of alcoholic beverages to ensure the quality, safety, and authenticity of alcoholic beverages; safeguard public health by preventing adulterated, misbranded, and substandard beverages; and set clear standards for their definition, composition, and labelling

[bookmark: _Toc233020535]Article 2: SCOPE

[bookmark: _heading=h.fmx8ke7tskac]These Regulations shall apply to fermented and distilled alcoholic beverages that are placed on Rwandan market as well as those exported from Rwanda.

[bookmark: _Toc233020536]Article 3: CITATION

These Regulations are cited as the “Regulations XX/XXX/XXX/001 REV-0, Alcoholic Beverages Regulations”.

[bookmark: _Toc233020537]Article 4: DEFINITIONS

“Alcoholic Fermentation “means the controlled microbial conversion of naturally occurring sugars from safe agricultural sources such as cereals, fruits, sugarcane, honey, or other plant materials into ethanol and carbon dioxide under specific conditions of temperature, pH, and hygiene, thereby contributing to the characteristic alcohol content, flavor, and aroma of the final product.

“Agave spirits” means distilled spiritous beverages derived from the fermentation of the sugars of the agave plant. May include and not limited to tequila, mezcal, bacanora, raicilla, and sotol

“Alcoholic Beverage” means any beverage intended for human consumption containing ethyl alcohol obtained through fermentation or distillation of agricultural products. Alcoholic beverages shall not contain alcohol of synthetic origin or other alcohol of non-agricultural origin.

“Approval” means official written consent by the Authority as an acceptance of a product, a practice, or a license of processed food and related products or practices related to that in the Rwandan market.

“Authorization” means a legal document granted by Rwanda FDA to an applicant under the Law No 003/2018 of 09/02/2018, it includes licenses, permits, and certificates. 

“Authorized person” is an individual recognized by the Authority as having the necessary basic scientific and technical background and experience to conduct or oversee a certain task.

“Aromatized Wine” means a beverage obtained from at least 75% wine that has undergone aromatization and may contain added ethyl alcohol of agricultural or viticultural origin, with an alcoholic strength typically between 14.5% and 22% volume.

“Banana-Based Alcoholic Beverage (BBAB)” means an alcoholic beverage obtained from the fermentation of a sugary substrate derived primarily from ripe banana pulp using yeast, containing more than 50% banana juice in the fermenting mixture.

“Batch (or lot)” means a total quantity of goods produced at one time. 

“Batch number or (lot number)” means a distinctive combination of numbers and/or letters which uniquely identifies a batch.

“Beer” means a fermented alcoholic beverage made from malted cereals such as barley, with or without adjuncts, flavoured with hops or hop extracts, and including variants such as craft beer, draught beer, flavoured beer, lager beer, ale beer, stout, porter, and nitro beer.

[bookmark: _heading=h.an5e2jf9ebtc]“Beer Spirit” means a spirit drink obtained exclusively by distillation of fresh beer at less than 86% volume, retaining the organoleptic characteristics of beer.

“Bitter (Bitter-Tasting Spirit Drink)” means a spirit drink produced by flavouring ethyl alcohol or distillates of agricultural origin to achieve a predominantly bitter taste.

“Blended Spirit Drinks” means a product obtained by mixing two or more spirit drinks of the same category prior to final packaging, maintaining the identity of the original category.

“Brandy” means a spirit drink obtained from the distillation of wine, fruit, or fermented fruit products at less than 95% alcohol by volume, matured where applicable, and retaining the characteristic aroma and taste of the raw materials. It shall not contain added ethyl alcohol except as permitted and includes fruit brandy, lees brandy, pomace brandy, and blended or geographical brandies.

“Carbonated Wine” means a wine made effervescent by the addition of carbon dioxide other than that produced by fermentation.

“Cider and Perry” means fermented alcoholic beverages made from fruit juices, where cider is derived from apple juice and perry from pear juice.

“Cider Spirit and Perry Spirit” means spirit drinks obtained by distillation of cider or perry at less than 86% volume, retaining the characteristics of the original fruit.

“Consignment” means a quantity of goods that are sent to a consignee or a place covered by a single transport document on a single customs’ document.

“Container” means the material employed in the packaging of alcoholic beverage and other raw materials. Containers include primary, secondary and tertiary containers. Containers are referred to as primary if they are intended to be in direct contact with the product. Secondary packaging encloses the primary packaging and tertiary packaging material means an outer carton in which multiples of saleable units are packed. Secondary and tertiary containers are not intended to be in direct contact with the product.

“Country Liquor (Spirit)” means an alcoholic beverage obtained by distillation of fermented agricultural carbohydrate sources such as molasses, cereals, fruits, or plant sap.

“Distilled Gin” means a gin obtained by distilling ethyl alcohol of agricultural origin in the presence of juniper berries and other botanicals.

“Distilled spirituous beverages” means alcoholic beverages derived from grain (e.g. corn, barley, rye, wheat), tubers (e.g. potato), fruit (e.g. grapes, berries) or sugar cane through distillation. May include and not limited to brandy (distilled wine), cordials, liqueurs, gin, agave, whiskey, and vodka.

“Distribution” means the procuring, purchasing, holding, storing, selling, supplying, importing, exporting, or movement of products regulated by the Authority. 

“Distributor” means an organization or an entity, such as a wholesaler that distributes the alcoholic beverage to market. They serve as an intermediary in the manufacturer’s supply chain, promoting and selling the products to wholesalers or other entities, excluding the end consumer.

“Ethyl Alcohol of Agricultural Origin” means ethyl alcohol obtained exclusively from agricultural raw materials      free from detectable foreign taste, and complying with specified limits for impurities and residues.

“Falsified” means an imitation of alcoholic beverage with an intention to deceive or to defraud. Counterfeit products may include products that is deliberately and fraudulently mislabeled, products with the wrong ingredients, with an incorrect quantity of ingredients or with misleading or fraudulent packaging.
     
“Fermented Distillate (Pot-Still Distilled Spirit)” means a spirit obtained through distillation of fermented agricultural materials such as cereals, fruits, or plant sap using pot still methods.

“Flavoured Spirit Drinks (General Category)” means spirit drinks obtained by flavouring ethyl alcohol of agricultural origin, distillates, or spirit drinks with natural or nature-identical flavouring substances, including botanical materials, and including aniseed-, caraway-, and juniper-flavoured spirit drinks.

“Flavoured vodka” means vodka to which permitted flavourings are added, with or without permitted colours.

“Fortified Wine” means a wine with increased alcohol content through the addition of alcohol of agricultural or viticultural origin, with a minimum proportion derived from fermentation.

“Fruit Spirit” means a spirit drink obtained exclusively by fermentation and distillation of fresh fruits or fruit must, retaining the characteristic aroma and taste of the raw materials.

“Fruit Wine” means a wine produced by the fermentation of juice from fruits other than grapes and designated by the name of the fruit used.

“Gin” means a juniper-flavoured spirit drink produced from ethyl alcohol of agricultural origin, with juniper flavour predominating, including distilled gin, London gin, dry gin, and similar variants.

“Grain Spirit” means a spirit drink obtained by distillation of fermented mash of whole grain cereals, with characteristics derived from the raw materials used.

“Honey Spirit” means a spirit drink obtained by fermentation and distillation of honey mash, retaining the characteristics of honey.

“Honey Wine (Mead)” means a fermented alcoholic beverage produced from an aqueous solution of honey without the addition of other carbohydrate sources.

“Labelling” means the process of identifying a product including the following information, as appropriate: name of the product. active ingredient(s), type and amount. batch number. expiry date (when applicable). storage conditions or handling precautions. directions for use, warnings. names and addresses of the manufacturer.

“Liqueur (Alcoholic Cordial/Aperitif)” means a sweetened spirit drink produced from ethyl alcohol or distillates of agricultural origin, flavoured with fruits, herbs, spices, dairy products, or other foodstuffs, and containing not less than 15% alcohol by volume.

“Macerated and Distilled Spirit” means a spirit obtained by maceration of fruits, berries, or nuts in ethyl alcohol followed by distillation, retaining the characteristics of the raw materials.

“Manufacturer” means a company that carries out at least one step of manufacturing process and any other step that would be determined by the Authority.

“Neutral spirit or neutral alcohol or neutral grain spirit or pure grain alcohol or extra neutral alcohol (ENA)” means a product obtained by distillation and rectification, with a minimum alcoholic strength of 96 per cent. abv, after alcoholic fermentation of cereal grains, fruits, vegetables, molasses or any other source of carbohydrates of agricultural origin.

“Person” for the purposes of these regulations means an individual, a trust, estate, partnership, association, company, or corporation,      the estate of a deceased individual, a government or a body that is a society, a union, a club, an association, a commission or another organization of any kind.

“Plant-Flavoured Alcoholic Drink” means an alcoholic beverage obtained from fermented drinks and flavoured with suitable plant materials or agricultural products.

“Pomace (Marc)” means a spirit drink obtained by distillation of the skins and pulp of fruit after removal of juice or wine.

“Potable Spirit” means an ethyl alcohol product obtained by distillation of fermented carbohydrates or by dilution of neutral spirit with potable water, suitable for human consumption, with or without flavouring.

“Premises” means any plot of land, buildings or boats, aircraft, vehicles, a part of a building, channels, yards, a place of storage, annexed to a building, or part of that building, carriage or receptacle of any kind, whether open or closed      intended for manufacturing, storing, exhibit, wholesale or retail activities of specific regulated products.

“Production” means all operations involved in the preparation of ethyl alcohol, from receipt of materials, through processing, packaging and repackaging and      labelling, to completion of intended alcoholic beverage

“Raisin Spirit (Raisin Brandy)” means a spirit drink obtained by distillation of fermented extracts of dried grapes, retaining the characteristics of the raw material.

“Raw material” means any basic ingredients or substance which is intended for use in the production of processed food product.

“Rum” means a spirit drink obtained exclusively by fermentation and distillation of sugarcane products such as molasses or sugarcane juice, retaining characteristic aroma and taste, and not containing added ethyl alcohol except for permitted colouring.

“Sparkling Wine” means a wine containing significant levels of carbon dioxide produced naturally through primary or secondary fermentation in a closed container.

“Spirit Drink” means an alcoholic beverage produced by distillation of fermented agricultural raw materials or by mixing ethyl alcohol of agricultural origin with other ingredients, meeting defined compositional and quality requirements.

“Substandard Alcoholic Beverage” means Alcoholic Beverage that do not comply with established provisions of Alcoholic Beverage legislation such as Laws, Regulations, Guidelines, Standards, Instructions. misrepresented through false, misleading or inaccurate labelling, certification or declarations, or failing to comply with applicable quality, safety or specification standards established by the Authority.

“Tequila” means a spirit drink obtained from the distillation of fermented mash derived primarily from Agave tequilana (blue variety), produced in accordance with applicable laws.

“Traceability” means the ability to follow the movement of a given product through specified stage(s) of production, processing, and distribution.

“Unapproved alcoholic beverage” means alcoholic beverage that has not been duly authorized for use by Rwanda FDA in accordance with applicable laws and regulatory requirements, including alcoholic beverage that is manufactured, imported, stored, distributed, marketed, supplied, sold or otherwise handled without a valid and corresponding license issued by the Authority, produced or handled in closed, unlicensed or otherwise unauthorized facilities, subject to quarantine, seizure or not formally released by the Authority, operated under conditions that differ from those approved in the relevant license without prior notification to and approval by the Authority, imported without a valid import license or marketed or used after importation without proof of physical inspection by the Authority, transported without proper required documentation, diverted or used for purposes other than those expressly authorized.

“Vodka “means clear distilled alcoholic beverage made from the neutral spirit obtained from fermented mash of rye, potato, cassava, grains or any other carbohydrates of agricultural origin which is then treated with charcoal or activated carbon or other materials to be without distinctive character, aroma, taste, or color.

“Whisky (Whiskey)” means a spirit drink obtained by distillation of fermented cereal mash, matured in wooden casks, and containing not less than 40% alcohol by volume, including malt, grain, blended, and geographical whisky.
“Wine” means an undistilled alcoholic beverage obtained from the partial or complete fermentation of fresh grapes, grape must, or related grape products. 

“Wine-Based Beverage” means a beverage containing at least 50% wine, modified through sweetening, colouring, or flavouring, with an alcoholic strength generally between 3.5% and 14.5%.

“Wine Spirit” means spirit drink obtained exclusively by distillation of wine or wine products at less than 86% volume, retaining volatile substances characteristic of wine.

In these Regulations, the following verbal forms are used: 
“Shall” indicates a requirement. 
“Should” indicates a recommendation. 
“May” indicates a permission. and 
“Can” indicates a possibility or a capability




[bookmark: _Toc233020538]CHAPTER TWO:  REQUIREMENTS FOR FERMENTED ALCOHOLIC BEVERAGES     



Article 5: General requirements for fermented beverages

1. For the purposes of these Regulations, a fermented alcoholic beverage shall mean a beverage:
a. Obtained through alcoholic fermentation of sugars derived from agricultural products, including cereals, fruits, plant sap, or honey;
b. Intended for human consumption;
c. Possessing characteristic organoleptic properties of the raw materials used; and
d. Having an alcoholic strength by volume equal or greater than 0.5 %.     

2. Fermented alcoholic beverages shall:

a. Be produced from sound and wholesome raw materials complying with relevant product specific standards;
b. Be free from harmful substances, contaminants, and extraneous matter;
c. Not contain added alcohol, except where specifically permitted under defined categories;
d. Contain approved food additives and flavours in compliance with established limits; and
e. Meet the specific compositional and quality requirements prescribed under these Regulations or other applicable standards.
3. Fermented alcoholic beverages shall be classified based on their raw materials, method of production, and compositional characteristics.

4. Each fermented alcoholic beverage shall conform to the standard of identity prescribed under these Regulations and any applicable Standards provide that it does not compromise national legislation.

5. Yeast and microorganisms used for fermentation shall:
a. Be of suitable and identified strains, including but not limited to Saccharomyces species;
b. Be safe and appropriate for the intended fermentation process; and
c. Not introduce harmful metabolites or toxins into the final product.
d. Produced using suitable yeast strains or other suitable microorganisms.

6. The use of food additives, flavourings, and processing aids shall comply with RS CODEX STAN 192 and other applicable standards.
7. Fermented alcoholic beverages shall be manufactured in accordance with applicable Rwanda FDA’s Regulations  
8. The production process shall include controlled fermentation using appropriate substrates and microorganisms.
9. The manufacturer shall ensure:
a. Proper control of fermentation parameters, including temperature, time, pH, and oxygen levels where applicable;
b. Prevention of contamination during all stages of production;
c. Implementation of traceability systems from      raw materials to finished products; and
d. Validation and monitoring of critical control points within the fermentation process.

10. Where alcoholic fortification is permitted, the added alcohol shall comply with relevant standards and shall be declared on the label.

11. Equipment used in the production of fermented alcoholic beverages shall be designed, constructed, and maintained to ensure safe and effective fermentation.

12. Fermentation equipment shall:

a. Be made of food-grade materials that are non-toxic, non-reactive, corrosion-resistant, and easy to clean and sanitize;
b. Be designed to prevent contamination from external sources, including dust, pests, and foreign matter;
c. Allow for adequate cleaning, disinfection, and maintenance, including Clean-In-Place (CIP) systems where applicable;
d. Be constructed to avoid dead spaces, crevices, or joints that may harbour microorganisms; and
e. Be properly sealed or fitted with airlocks or equivalent systems to prevent undesirable microbial contamination during fermentation.
13. Fermentation vessels shall
Be equipped with devices for monitoring and controlling temperature, pressure, and pH where applicable;
Ensure uniform mixing and contact between substrates and microorganisms where required;
Be of appropriate capacity and design to prevent overflow, excessive foaming, or pressure build-up; and
Be clearly identified and dedicated to specific processes to prevent cross-contamination.

14. Fermented alcoholic beverages shall be packaged in food-grade materials that do not adversely affect product quality or safety. Packaging shall ensure protection against contamination, deterioration, and adulteration.
     
15. Labelling shall comply with relevant labelling standard requirements and shall not be misleading. 

[bookmark: _Toc233020540]Article 6:  Requirements for beer

1. Beer shall be a fermented alcoholic beverage produced from malted cereals, including barley or other grains, with or without adjuncts such as wheat, maize, corn, rice, or other cereal crops, and shall be flavoured with hops or hop extracts to impart characteristic bitterness and flavour.
2. Craft beer: Craft beer shall be produced in a microbrewery or pub-brewery and may be aromatized with suitable food ingredients. It may or may not be filtered or pasteurized and may be sold in casks, kegs, bottles, or cans;

[bookmark: _Toc233020541]Article 7:  Requirements for wine

1. Wine shall be an undistilled alcoholic beverage produced by the partial or complete alcoholic fermentation of the juice of fresh, sound, and ripe grapes, including grape juice concentrate, restored or unrestored pure condensed grape must, and raisins.

2. Wine shall:
a) Be clear and free from defects;
b) Be preserved by pasteurization or permitted preservatives;
c) Be free from pathogenic microorganisms; and
d) Comply with limits on water addition and sugar addition as specified.

3. In addition to applicable standards, wine shall comply with the following:

a) It shall be clear and possess the characteristic colour, taste, and bouquet of its type;
b) It shall be preserved by pasteurization or permitted preservatives and shall be free from coliforms and pathogenic microorganisms;
c) Water added during production shall not exceed 70 ml per kg of grapes or fruit and shall be limited to technological necessity, including fermentation and incorporation of permitted additives. Water may be added to dilute high-sugar must prior to fermentation, provided the must is not reduced below 13.5° Brix;
d) Wine may be ameliorated by the addition of sugar or jaggery not exceeding 20% before, during, or after fermentation.

[bookmark: _Toc233020542]Article 8: Requirements for fortified and special wines

Fortified wine shall be a wine with increased alcohol content obtained by the addition of alcohol (brandy, wine spirits, or neutral spirit of agricultural origin), provided that not less than 7.0% alcohol by volume shall be derived from fermentation of grapes, grape must, or fruits. Fortified wine may be red or white, dry or sweet.

Fortified wines shall be classified into the following types:

1. Sherry: Sherry shall be a white wine fermented to dryness, followed by the addition of alcohol (brandy or wine spirits) to stabilize the product during maturation in contact with air.

2. Aromatized Wine: Aromatized wine shall be an alcoholic beverage obtained from at least 75% by volume of wine which has undergone an aromatisation process. It shall comply with the following requirements:

a) Alcohol Addition: Ethyl alcohol of viticultural origin, wine distillate, and/or alcohol of agricultural origin may be added;
b) Processing: It may undergo sweetening, colouring, or other specific oenological practices applicable to this beverage;
c) Alcohol Strength: The actual alcoholic strength by volume shall range between a minimum of 14.5% and a maximum of 22%.

[bookmark: _Toc233020543]Article 9:  Requirements for wine from fruits other than grapes

1. Fruit wine shall be a wine produced from fruit other than grapes and shall be prefixed with the name of the fruit used (e.g. plum wine, apricot wine, or pear wine).
2. It shall be produced by the normal alcoholic fermentation of the juice of sound, ripe fruit, including restored or unrestored pure condensed fruit must. 
               
[bookmark: _Toc233020544]Article 10: Requirements for mead

Honey wine or Mead shall be a wine produced from the fermentation of an aqueous solution of honey by yeasts without the addition of any other carbohydrate source. It may contain herbs, spices, or natural flavourings and shall conform to the requirements provided in relevant specific product standard, alcohol by volume of mead shall vary between 4.0% and 15.5%.

[bookmark: _Toc233020545]Article 11: Requirements for wine from other agricultural and plant sources

Wine from other agricultural and plant sources shall be produced by the normal alcoholic fermentation of the juice or sap of such sources, with or without the addition of sugar or jaggery. 

[bookmark: _Toc233020546]Article 12: Requirements for wine-based beverages

1. Wine-based beverage shall be an alcoholic beverage obtained from at least 50% by volume of wine. It may undergo treatments such as sweetening, colouring, or the addition of aromatising substances, food-related products, and water.

2. The actual alcoholic strength by volume shall be equal to or above 3.5% and below 14.5%. 

3. The alcoholic component shall derive exclusively from the wine or special wine used, except for doses used solely to dilute aromatic substances, colorants, or any other approved substances.


[bookmark: _heading=h.ufmg02lowsar]     Article 13: Requirements for Banana-Based Alcoholic Beverages (BBAB)

1. BBAB shall be an alcoholic beverage produced exclusively through the alcoholic fermentation of a substrate where the fermentable sugars originate primarily from ripe banana pulp using yeast (Saccharomyces spp.).
2. Banana juice shall constitute at least 50% (v/v) of the initial mixture to be fermented. Sugar and sorghum may be used as adjuncts only to facilitate fermentation or standardize the brew; however, at no point shall added sugar exceed the total fermentable solids derived from the banana pulp.

3. Fortification of BBAB with neutral spirit is prohibited 

4. Residual sugar content shall not exceed 25 g/L     

[bookmark: _Toc233020548]Article 14: Requirements for Plant-Flavoured Alcoholic Drinks

1. [bookmark: _heading=h.bqad29vzn2aw]A plant-flavoured alcoholic drink shall be an alcoholic beverage produced through the complete fermentation of fermentable sugars directly originated from suitable agricultural substrate (excluding table sugars and other related type of sugars as main ingredients), which shall be flavoured via the infusion or addition of safe, edible agricultural plant materials to achieve its characteristic flavour. 
2. Fortification with neutral spirit of Plant flavored alcoholic drinks is prohibited.
	
[bookmark: _Toc233020549]CHAPTER THREE: DISTILLED ALCOHOLIC BEVERAGES REQUIREMENTS


In addition, and without prejudice to the requirements for specific product related standards and other relevant legislation, the following specific requirements shall apply:
1. For the purposes of these Regulations, a distilled alcoholic beverage shall mean a beverage:

a. Obtained by distillation of fermented agricultural raw materials or by blending distillates of agricultural origin;
b. Intended for human consumption;
c. Possessing organoleptic characteristics derived from the raw materials and production process; and
d. Having an alcoholic strength by volume greater than 15 % and not more than 45%, unless otherwise specified for particular categories.

2. Distilled alcoholic beverages shall:

Be produced exclusively from safe raw materials of agricultural origin;
Not contain alcohol of synthetic or non-agricultural origin;
Be sweetened within permitted defined limits 

3. Raw materials used shall:
a. Be safe, sound, and fit for human consumption;
b. Comply with relevant National (RS), Regional (EAS) or Codex standards; and
c. Be free from contaminants, adulterants, and extraneous matter.               
4. Water used for dilution, food additives and processing aids shall comply with applicable relevant standards. Some special particularities may be decided by the Authority.                                                   In addition, distilled alcoholic beverages may 
be
 flavoured with permitted flavours or safe botanical substances, subject to   conditions relevant to 
specific categories; 
5. Distilled alcoholic beverages shall be produced in accordance with Good Manufacturing Practices (GMP) as detailed in relevant guidelines.     
6. The manufacturer shall ensure:
a. Controlled fermentation prior to distillation using suitable microorganisms;
b. Proper control of distillation parameters, including temperature, reflux, and separation fractions (heads, hearts, and tails);
c. Prevention of contamination during distillation, maturation, blending, and storage;
d. Traceability of raw materials, intermediates, and finished products; and
e. Monitoring of chemical composition to ensure compliance with safety limits.
7. Equipment used in the production of distilled alcoholic beverages shall:
a. Be designed, constructed, and maintained to ensure hygienic and safe production;
b. Be made of food-grade, non-toxic, corrosion-resistant, and non-reactive materials; and
c. Be easy to clean, sanitize, and maintain.
[bookmark: _heading=h.n341rpdv2x8u]
8. [bookmark: _heading=h.zd9ipxxjxv26]Each distilled alcoholic beverages shall conform to requirement specified in relevant  standard and/ or these Regulations.      

9. Distilled alcoholic beverages shall:



                         
Article 15: Requirements for Potable Spirit
1. Potable spirit shall:
a. Use ingredients such as potable water, neutral spirit, and permitted flavourings complying with CODEX STAN 192 or approved in the Country of origin 
b. Comply with detailed specifications provided in the relevant product specific standards;
c. Comply with stricter methanol maximum limit of 100 mg/L

[bookmark: _Toc233020551]Article 16: Requirements for Rum

1. Rum shall:
Be produced exclusively by fermentation and distillation of sugarcane products, including molasses, syrup, or sugarcane juice;


a. Be distilled at less than 96% alcohol by volume and retain its characteristic flavour;
b. Contain not less than 37.5% alcohol by volume of the finished product;
Not contain added ethyl alcohol of agricultural origin;
c. Be only flavored with caramel and may be flavored with fruit or other botanical substances, if used, in accordance with CAC/GL 66.

2.      Rum may be sweetened in order to round off the final taste. However, the final product may not contain more than 20 grams of sweetening products per litre, expressed as invert sugar.

[bookmark: _Toc233020552]Article 17: Requirements for Vodka

1. Vodka shall:
Be produced from ethyl alcohol of agricultural origin derived from cereals, potatoes, or other agricultural materials;


a. Undergo treatment to reduce organoleptic characteristics;

b. The only flavourings which may be added are natural flavouring substances or flavouring preparations that are present in distillate obtained from the fermented raw materials.  In addition, the product may be given special organoleptic characteristics, other than a predominant flavour (the standards talks about flavoured versions, it is important to find a way to capture this).      
c. Not be coloured; 
Comply with stricter methanol limit of 500 mg/L; and


2. [bookmark: _heading=h.auucdumhf2sg]Vodka may be sweetened only to round off the final taste; however, the final product shall not contain more than 8 grams of sweetening products per litre, expressed as invert sugar.

3. Vodka not produced exclusively from potatoes, cereals, or both shall prominently bear the indication “produced from”, followed by the name of the raw materials used to produce the ethyl alcohol of agricultural origin.
Article 
18
 Compositional requirements for Flavoured vodka





[bookmark: _Toc233020554]Article 19: Compositional requirements for Brandy

1. Brandy shall be a spirit drink obtained from the distillation of fermented fruit juice, mash, wine, or fruit residues. 

2. Brandy shall:
a. Be distilled at less than 94.8% alcohol by volume;
b. Retain the characteristic aroma and taste of the raw materials;
c. Not contain added ethyl alcohol of agricultural origin; and
d. Not be flavoured;
e. Comply with detailed specifications provided in the relevant product specific standards.
3. Meet minimum alcoholic strength requirements (not less than 36–37.5% v/v of the finished product; and where applicable, be matured under specified conditions.

4. Brandy categories shall include: 
a. Grape brandy;
b. Fruit brandy, including dried fruit brandy (labelled with the fruit name where applicable); 
c. Lees brandy; 
d. Pomace brandy (including grappa); 
e. Geographical brandies such as Cognac and Armagnac; 
f. Blended brandy: Blended Brandy means a spirit drink obtained from the blending of wine spirit (brandy base spirit derived exclusively from the distillation of fermented grape wine and aged in wooden containers) with neutral spirit of agricultural origin and/or other permitted spirit components, with or without the addition of approved substances such as caramel for colour adjustment and limited sweetening agents, in accordance with applicable food additive Regulation.

5. Age claims shall refer only to the period of maturation in wooden containers,
6. Brandy may be sweetened in order to round off the final taste. However, the final product may not contain more than 35 grams of sweetening products per litre, expressed as invert sugar.  

[bookmark: _Toc233020555]Article 20: Compositional requirements for Grain Spirit

1. Grain spirits shall be spirit drinks obtained by the alcoholic fermentation and distillation of cereals or cereal products, including but not limited to barley, maize, wheat, rye, rice, or sorghum. 
2. The distillation shall be carried out in such a manner as to retain or develop the characteristic aroma and taste derived from the raw materials used. 
3. Grain spirits shall not contain added ethyl alcohol of non-agricultural origin. 
4. The minimum alcoholic strength by volume of grain spirits shall not be less than 35%, of the finished product, unless otherwise specified for a particular product category. 
5. Grain spirits may be matured in wooden containers, and where maturation is applied, any claim regarding age shall refer exclusively to the maturation period;      
6. Grain spirit shall not be flavored or sweetened;
7. Grain spirit may only contain added caramel as a means of adjusting the colour;     
8. Grain spirit may be sweetened in order to round off the final taste. However, the final product may not contain more than 10 grams of sweetening products per litre, expressed as invert sugar.
9. Grain spirit shall comply with detailed specifications provided in the relevant product specific standards.

[bookmark: _Toc233020556]Article 21: Compositional requirements for Whisky or Whiskey

1. Whisky shall:
a. Be a distilled alcoholic beverage obtained from a mash of cereal grain products;
b. Be saccharified by the diastase of the malt contained therein, with or without other natural enzymes;
c. Be fermented by the action of yeast; 
d. Be matured in wooden casks for not less than three years;
e. Not contain added alcohol, diluted or not;
f. Not be sweetened, even for rounding off the taste, or flavoured, or contain any additives other than plain caramel (E 150a) used for adjusting the colour"

2. Any claim regarding age shall relate only to the period of maturation; and where age is declared, it shall refer to the youngest alcoholic component.

3. Whisky categories shall include: 
a. Malt whisky; 
b. Grain whisky; 
c. Blended whisky: Blended Whisky means a spirit drink obtained by blending one or more whisky spirits (produced exclusively from the distillation of fermented mash of cereals such as barley, maize, rye, wheat or their mixtures, and matured in wooden casks) with other whisky spirits and/or ethyl alcohol of agricultural origin, and may include permitted caramel for colour adjustment in accordance with applicable food additive regulations.
d. Geographical whiskies, including Scotch, Irish, Bourbon, American or rye whisky; Tennessee, and Canadian whisky, produced in accordance with applicable laws of origin.
e. Blended malt whisky;
f. Blended grain whisky.

[bookmark: _Toc233020557]Article 22: Compositional requirements for Gin

1. Gin shall be a spirit drink produced by flavouring ethyl alcohol of agricultural origin with juniper berries and other botanical substances. 
2. Distilled gin shall be obtained by redistillation with juniper berries and shall contain at least 37.0% alcohol by volume.
3. Gin produced by simple addition of flavouring shall not qualify as distilled gin.
4. Categories of gin shall include: 
a. Distilled gin; 
b. Dry gin (without added sugar); 
c. Dutch or Holland gin produced by re-distillation of malt spirit with juniper berries.

5. Dry gin shall contain no added sugar. 
6. Holland (Geneva) gin shall comply with specific redistillation and composition requirements and shall not exceed 2% sweetening.
7. Gin shall comply with detailed specifications provided in the relevant product specific standards.
[bookmark: _heading=h.e4djcb7nkpsm][bookmark: _heading=h.ws0lwe2dbx03]
[bookmark: _Toc233020558]Article 23: Compositional requirements for Flavoured Spirit Drinks
Flavoured spirit drinks shall be produced by flavouring ethyl alcohol of agricultural origin, distillates, or spirit drinks with natural or nature-identical substances. 
They shall contain not less than 30% alcohol by volume, unless otherwise specified. 
Flavoured spirit ategories shall include: 
a. Juniper-flavoured spirit drinks; 
b. Caraway-flavoured spirit drinks; and 
c. Aniseed-flavoured spirit drinks.
Juniper- and caraway-flavoured spirits shall contain not less than 30% alcohol by volume
Aniseed-flavoured spirits shall contain not less than 15% alcohol by volume and use only natural flavourings (i.e, natural extracts of anise, fennel, or similar plants).
1. They shall comply with detailed specifications provided in the relevant product specific standards.
2. The name of the predominant flavour shall form part of the product designation.

[bookmark: _Toc233020559]Article 24: Compositional requirements for Fruit Spirits

1. Fruit spirits shall be obtained exclusively by the alcoholic fermentation and distillation of sound, ripe fruits or fruit mash.
2. No addition of ethyl alcohol of agricultural origin shall be permitted in fruit spirits.
3. The distillate shall possess the characteristic aroma and taste of the fruit from which it is derived.
4. The minimum alcoholic strength by volume shall not be less than 37.5%.
5. Where the name of a specific fruit is used, all raw material shall originate from that named fruit.
6. Fruit s
pirits shall comply with detailed specifications provided in the relevant product specific standards.
7. Fruit spirit shall be meet the following requirements:
a. It shall be produced exclusively by the alcoholic fermentation and distillation, at less than 86% volume, of fresh and fleshy fruit (including bananas), fruit must, berries, or vegetables, with or without stones, and shall retain the characteristic aroma and taste of the raw materials;
b. It shall have a volatile substances content of not less than 2000 mg/L grams of 100% volume alcohol;
c. In the case of stone-fruit spirits, it shall have a hydrocyanic acid content not exceeding 70 mg/L of 100% volume alcohol.
8. The methanol content of fruit spirit shall not exceed 10,000 mg/L of 100% volume alcohol, except:
a. It shall not exceed 12,000 mg/L grams for fruit spirits produced from apples, apricots, plums, peaches, pears (excluding Williams), blackberries, and raspberries;
b. It shall not exceed 13,500 mg/L for fruit spirits produced from quince, juniper berries, williams pears, currants, rosehip, elderberry, rowanberry, sorb apple, and wild service tree.
9. Fruit spirit shall not be coloured; however, caramel may be used solely to adjust colour in fruit spirits aged for at least one year in contact with wood.

10. Fruit spirit shall not be flavoured.

11. Fruit spirit may be sweetened solely to round off the final taste; however, it shall not contain more than 18 grams of sweetening products per litre, expressed as invert sugar.

[bookmark: _Toc233020560]Article 25: Compositional requirements for Pomace (Marc) Spirit/ Fruit Marc Spirits
1. Fruit marc spirits shall be obtained by the distillation of fermented fruit residues (marc) other than grape marc, including skins, pulp, and seeds remaining after juice extraction;
2. Each distillation shall be carried out at less than 86% vol.; and the first distillation shall be carried out in the presence of the marc itself;
3. No addition of ethyl alcohol of agricultural origin shall be permitted in fruit marc spirits;     
4. Where the name of a specific fruit is used, all raw material shall originate from that named fruit;     
5. The distillate shall possess the characteristic aroma and taste of the fruit from which it is derived;     
6. The minimum alcoholic strength by volume shall not be less than 37.5%;     
7. It shall have a volatile substances content of not less than 2000 mg/L per of 100% volume alcohol;
8. It shall have a methanol content not exceeding 1,5000 mg/L of 100% volume alcohol;
9. In the case of stone-fruit marc spirit, it shall have a hydrocyanic acid content not exceeding 70 mg/L of 100% volume alcohol;     
10. Fruit marc spirit shall not be flavoured;     
11. Fruit marc spirit shall contain added caramel only for the purpose of adjusting colour;     
12. Fruit marc spirit may be sweetened solely for the purpose of rounding off the final taste; however, the final product shall not contain more than 20 grams of sweetening products per litre, expressed as invert sugar;
13. Fruit Spirits shall comply with detailed specifications provided in the relevant product specific standards.

[bookmark: _Toc233020561]Article 26: Compositional requirements for Tequila

1. Tequila shall be a spirit drink obtained from the distillation of fermented mash derived primarily from Agave tequilana Weber (blue variety) and shall be produced in accordance with the applicable laws of Mexico.
2. Tequila shall comply with detailed specifications provided in the relevant product specific standards.

[bookmark: _Toc233020562]Article 27: Compositional requirements for Grape Marc Spirit

1. Grape marc spirit (grape marc) shall be a spirit drink that meets the following requirements:

a. It shall be produced exclusively from fermented grape marc and distilled either by direct steam (water vapour) or after the addition of water, and the following conditions shall be fulfilled:

i. Each distillation shall be carried out at less than 86% vol.; and the first distillation shall be carried out in the presence of the marc itself;
ii. Lees may be added; however, the quantity shall not exceed 25 kg of lees per 100 kg of grape marc used, and the alcohol derived from the lees shall not exceed 35% of the total alcohol content of the final product;
iii. It shall have a volatile substances content of not less than 1,400 mg/L of 100% volume alcohol and a methanol content not exceeding 10,000 mg/L of 100% volume alcohol.

b. The alcoholic strength by volume of grape marc spirit shall not be less than 37.5%;
c. Alcohol, whether diluted or not, shall not be added;
d. Grape marc spirit shall not be flavoured; 
e. Grape marc spirit shall contain added caramel only for the purpose of adjusting colour;
f. Grape marc spirit may be sweetened solely to round off the final taste; however, it shall not contain more than 20 grams of sweetening products per litre, expressed as invert sugar.

Article 28: Compositional requirements for Raisin Spirit or Raisin Brandy

1. Raisin spirit or raisin brandy shall be a spirit drink produced exclusively by distilling a fermented product obtained from extracts of dried grapes of the Corinth Black or Moscatel of Alexandria varieties. It shall be distilled at less than 94.5% vol., and the distillate shall have the aroma and taste derived from the raw materials used.
2. The minimum alcoholic strength by volume of raisin spirit or raisin brandy shall be 37.5%.
3. No addition of alcohol, whether diluted or not, shall be permitted.
4. Raisin spirit or raisin brandy shall not be flavoured.
5.  Only caramel may be added as a means of adjusting colour.
6. Raisin spirit or raisin brandy may be sweetened to round off the final taste; however, the final product shall not contain more than 20 g/L of sweetening products, expressed as invert sugar.

[bookmark: _Toc233020564]Article 29: Compositional requirements for Cider and Perry Spirits
Cider spirits shall be obtained by the distillation of fermented apple juice (cider), while perry spirits shall be obtained by the distillation of fermented pear juice (perry). 
The distillation process shall preserve the organoleptic characteristics of the original fermented product. 
No addition of ethyl alcohol of agricultural origin shall take place. 
The minimum alcoholic strength by volume shall not be less than 37.5%. 
These spirits may be matured in wooden containers, and any age declaration shall refer solely to the maturation period.
These spirits shall be produced solely by distilling cider or perry at less than 86% volume to ensure the retention of fruit-derived aroma and taste.
The volatile substances content shall be at least 200 mg/L of 100% volume alcohol, while the methanol content shall not exceed 10,000 mg/L of 100% volume alcohol.
The spirits shall not be flavored. 
Added caramel shall be the only authorized coloring agent, and sweetening shall be limited to a maximum of 15 g/L (expressed as invert sugar) to round off the taste.
[bookmark: _Toc233020565] Article 30: Compositional requirements for Honey Spirits
Honey spirits shall be obtained by the fermentation and distillation of honey or honey mash. Distillation shall occur at less than 86% volume to preserve the organoleptic characteristics of the honey.
The product shall retain the characteristic aroma and flavour derived from honey. 
No addition of ethyl alcohol of agricultural origin shall be permitted
The minimum alcoholic strength by volume shall not be less than 35%. 
Honey spirits may be marketed as “honey distillate” or “mead spirit” where applicable
No alcohol, whether diluted or not, shall be added to the spirit, and the final product shall not be flavored.
Added caramel shall be the only substance permitted for the purpose of adjusting the color.
The spirit shall only be sweetened using honey to round off the taste. The final concentration of sweetening shall not exceed 20 grams per litre, expressed as invert sugar.
[bookmark: _Toc233020566]
Article 31: Compositional requirements for Beer Spirits
Beer spirits shall be obtained by the distillation of beer produced from malted cereals with or without adjuncts. 
The distillation shall be conducted in such a manner that the resulting distillate retains the characteristic aroma and taste of the original beer. 
No addition of ethyl alcohol of agricultural origin shall be permitted. 
The minimum alcoholic strength by volume shall not be less than 38%. 
Beer spirits may be matured in wooden containers, and any maturation claims shall comply with applicable labelling requirements.
Beer spirit shall be produced exclusively through the direct distillation of fresh beer under normal pressure. The distillation process shall result in an alcoholic strength of less than 86% volume to ensure the distillate retains the organoleptic characteristics of the beer.
The spirit shall not be flavored.
Added caramel shall be the only permitted substance for the purpose of adjusting the color.
Sweetening shall be permitted only to round off the final taste, provided the total content shall not exceed 20 grams of sweetening products per litre, expressed as invert sugar.

[bookmark: _Toc233020567]Article 32: Compositional requirements for Spirits Obtained by Maceration and Distillation of Fruits, Herbs, or Botanicals
These spirits shall be produced by macerating fruits, herbs, spices, or other botanical substances in ethyl alcohol of agricultural origin and subsequently distilling the mixture, or by distillation in the presence of such materials. 
The final product shall exhibit the predominant flavour and aroma of the raw materials used. 
Only approved natural or nature-identical flavouring substances shall be used. 
The minimum alcoholic strength by volume shall not be less than 30%, unless otherwise specified for a particular category. 
Where the name of a botanical, fruit, or herb is used in the designation, the flavour shall be predominantly derived from the named material. 
Sweetening or colouring may be permitted in accordance with applicable standards, provided it does not mislead the consumer.
[bookmark: _Toc233020568]
Article 33: Compositional requirements for wine spirit
Wine spirit shall be a spirit drink that meets the following requirements:
It shall be produced exclusively by the distillation, at less than 86% volume, of wine, wine fortified for distillation, or wine distillate distilled at less than 86% volume;
It shall have a volatile substances content equal to or exceeding 1250 mg/L of 100% volume alcohol;
It shall have a methanol content not exceeding 2000 mg/L of 100% volume alcohol
The alcoholic strength by volume of wine spirit shall not be less than 37.5%
Alcohol, whether diluted or not, shall not be added
Wine spirit shall not be flavoured
Wine spirit shall contain added caramel only for the purpose of adjusting colour
Wine spirit may be sweetened solely for the purpose of rounding off the final taste; however, the final product shall not contain more than 20 grams of sweetening products per litre, expressed as invert sugar.
Where wine spirit has been matured, it shall continue to be marketed as “wine spirit” provided that the maturation period is not less than that prescribed for the relevant spirit drink category.
[bookmark: _Toc233020569]Article 34: Compositional requirements for Spirit (supplemented by the name of the fruit, berries or nuts) obtained by maceration and distillation

1. Spirit (supplemented by the name of the fruit, berries or nuts) obtained by maceration and distillation shall be a spirit drink produced by:
a. Maceration of fruit, berries or nuts, whether partially fermented or unfermented, with the possible addition of not more than 20 litres of ethyl alcohol of agricultural origin, or of a spirit or distillate derived from the same fruit, berries or nuts, or a combination thereof, per 100 kg of fermented fruit, berries or nuts; and
b. Subsequent distillation, where each distillation shall be carried out at less than 86 % vol;     
c. Raw Materials.
2. The product shall be obtained exclusively from the following fruits, berries or nuts: chokeberry, black chokeberry, chestnut, citrus fruits, hazelnut, crowberry, strawberry, sea-buckthorn, hollyberry, cornel cherry, walnut, banana, myrtle, prickly pear, passion fruit, bird cherry, sloe, blackcurrant, white currant, redcurrant, gooseberry, rosehip, arctic bramble, cloudberry, blackberry, raspberry, elderberry, rowanberry, sorb apple, wild service tree, ambarella, hog plum, high bush blueberry, wild cranberry, bilberry/blueberry, and cowberry.
3. The minimum alcoholic strength by volume shall be 37.5 %.
4. The product shall not be flavoured.
5. The product shall not be coloured, caramel may be used solely to adjust the colour of the product, provided that it has been aged for at least one year in contact with wood.
6. The product may be sweetened only to round off the final taste; however, the final product shall not contain more than 18 grams of sweetening products per litre, expressed as invert sugar.
7. The wording “obtained by maceration and distillation” shall appear in the description, presentation or labelling in characters of the same font, size and colour, and in the same visual field as the designation “spirit (supplemented by the name of the fruit, berries or nuts)”.
[bookmark: _Toc233020570]Article 35: Compositional requirements for Juniper-Flavoured Spirit Drink
1. A juniper-flavoured spirit drink shall be a spirit drink produced by flavouring ethyl alcohol of agricultural origin, or grain spirit, or grain distillate, or a combination thereof, with juniper berries (Juniperus communis L. or Juniperus oxicedrus L.).
2. The minimum alcoholic strength by volume of a juniper-flavoured spirit drink shall be 30 %.

3. Additional flavouring substances, flavouring preparations, plants with flavouring properties, or parts thereof, or a combination thereof, may be used in addition to juniper berries; however, the organoleptic characteristics of juniper shall remain discernible, even if attenuated.
4. A juniper-flavoured spirit drink may be designated by the legal name “Wacholder” or “genebra”.

[bookmark: _heading=h.5f2bdl7zug6j][bookmark: _Toc233020571]Article 36: Bitter-tasting spirit drink or bitter
1. It shall have a predominantly bitter taste produced by flavouring ethyl alcohol or distillate of agricultural origin.
2. The minimum alcoholic strength by volume shall be 15 %.
Article 37: Compositional requirements for Liqueur


1. The minimum alcoholic strength by volume shall be 15 %.
Specific fruit and plant liqueurs (e.g., pineapple, citrus, mint, aniseed) shall only be flavoured with flavouring foodstuffs, flavouring preparations, and safe naturally occurring flavouring substances.

2. For compound terms (e.g., "cherry brandy"), the word ‘liqueur’ shall appear in immediate proximity in characters no smaller than the font used for the compound term. If the alcohol does not originate from the spirit drink indicated, the origin shall be clearly stated on the label.
3. A compounded liqueur shall not include in its nomenclature any geographic denomination of origin unless each of the different Liqueur      comprising the compound is separately entitled to that geographic denomination. ".
[bookmark: _Toc233020573]Article 38: Compositional requirements for Crème de (supplemented by the name of a fruit or other raw material used)
1. Crème de shall be a liqueur with a minimum sugar content of 250 g/l (as invert sugar).
2. The minimum alcoholic strength by volume shall be 15 %.
3. Milk products shall be excluded from the raw materials used.
4. The raw material used in the legal name shall confer the predominant flavour of the drink.
5. The legal name ‘crème de cassis’ shall only be used for blackcurrant liqueurs with a sugar content exceeding 400 g/l.
[bookmark: _Toc233020574]Article 39: Compositional requirements for Honey nectar or mead nectar
1. It shall be produced by flavouring a mixture of fermented honey mash and honey distillate or agricultural alcohol. Fermented honey mash shall constitute at least 30 % of the volume.
2. The minimum alcoholic strength by volume shall be 22 %.
3. The honey taste shall be predominant. Only natural flavouring substances and preparations shall be used.
4. Honey nectar shall only be sweetened with honey.

Article 40: 
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[bookmark: _Toc233020576]CHAPTER FOUR: FINAL PROVISIONS

Article 41: Geographical indications 

1. A geographical indication must not be used in relation to a spirit or 
liquor
 , even where the true origin of the spirit is indicated or the geographical indication is used in translation or accompanied by expressions such as ‘kind’, ‘type’, ‘style’, ‘imitation’ or the like, unless the spirit or 
liqueur
 has been produced in the country, locality or region indicated. 


a. If any other distinctive quality or characteristic of the spirit is altered in a manner that would mislead or deceive the public as to the nature of the product identified by the geographical indication. 

[bookmark: _Toc233020577]Article 42: Authorization of Alcoholic Beverages Not Covered by Existing Standards

1. Any alcoholic beverage for which no approved national, regional, or international standard exists shall be subject to prior authorization by Rwanda FDA before manufacture, importation, distribution, or sale.

2. Authorization shall be granted based on a scientific assessment of the product’s safety, quality, composition, intended use, manufacturing process, and labelling requirements in accordance with applicable guidelines issued by Rwanda FDA.

3. The applicant shall provide technical documentation demonstrating the safety of the product, including information on raw materials, additives, contaminants, alcoholic strength, toxicological data where applicable, and any other information required by Rwanda FDA.

4. Rwanda FDA may require laboratory analysis, risk assessment, or any additional information necessary to establish the safety and suitability of the product for human consumption.

[bookmark: _Toc233020578]Article 43: Requirements for Reuse of Alcoholic Beverage Glass Bottle

1. The reuse of glass bottles intended for alcoholic beverages shall be prohibited unless specifically authorized by Rwanda FDA.

2. Any manufacturer intending to reuse glass bottles shall establish and maintain a validated cleaning and sanitation system designed to ensure that reused glass bottles are is safe, clean, and suitable for their intended use.

3. The cleaning and sanitation system shall include documented procedures covering, at a minimum:

a) collection, sorting, and inspection of returned glass bottles;

b) removal of foreign materials and damaged containers;

c) washing temperatures and contact times;

d) approved detergents, acids, alkalis, and sanitizing agents;

e) rinsing procedures and water quality requirements;

f) verification of cleanliness and sanitation effectiveness;

g) traceability and record-keeping requirements.

4. The cleaning and sanitation line, associated procedures, and validation data shall be submitted to Rwanda FDA for review and approval prior to implementation.
5. Rwanda FDA may suspend or revoke approval where the cleaning system fails to consistently ensure the safety and integrity of the glass bottles.

[bookmark: _Toc233020579]Article 44: Prohibited Manufacturing Practices 
1. No person shall manufacture, import, distribute, advertise, or place on the market any alcoholic beverage containing ingredients, additives, or combinations that may present a risk to public health.
2. Any alcoholic beverage that does not comply with the requirements of these Regulations, applicable standards, guidelines, or any other relevant statutory provisions shall not be manufactured, processed, imported, exported, distributed, sold, donated, promoted, advertised, exhibited, supplied, or used as an ingredient or raw material in the manufacture of any food or beverage product.
3. The fortification of alcoholic beverages with vitamins, minerals, amino acids, stimulants, or other substances intended to create a misleading perception of nutritional or health benefits shall be prohibited.
4. The addition of neutral alcohol or neutral spirit for the purpose of fortification, dilution, or adulteration shall be prohibited except where expressly permitted under a specific product standard or technical regulation.
5. Alcoholic beverages shall not be formulated, marketed, or presented in a manner that encourages excessive consumption or masks the intoxicating effects of alcohol.
6. The manufacture, importation, distribution, or sale of alcoholic beverages containing added caffeine, taurine, guarana, glucuronolactone, or other energy-enhancing or stimulant substances shall be prohibited.
7. The addition of opioids, benzodiazepines, cannabinoids, narcotic substances, psychoactive substances, or any medicinal ingredient capable of enhancing intoxication or impairing human health shall be prohibited.
8. No alcoholic beverage shall contain pharmaceutical active ingredients
9. The manufacture, importation, distribution, or sale of powdered alcohol or any dehydrated form of alcohol intended for reconstitution shall be prohibited.
10. Alcoholic beverages containing ingredients prohibited under national legislation, international conventions, or Rwanda FDA regulations shall be prohibited.
11. Alcoholic beverages containing wormwood (Artemisia absinthium) or other botanicals traditionally associated with absinthe shall comply with limits for thujone and any other safety requirements established by relevant standard.
12. Alcoholic beverages exceeding 45% of alcohol by volume shall be considered not suitable for direct human consumption, in accordance with the “Law N°03/2012 of 15/02/2012 Governing Narcotic Drugs, Psychotropic Substances and Precursors in Rwanda”.
13. The final alcoholic products intended for direct consumption shall be packaged in a non-plastic (PET, PVC) material     
14. Where quinine or cinchona-derived ingredients are used in flavoured alcoholic beverages, alcoholic cocktails, or carbonated alcoholic beverages:
a) the total quinine content, expressed as total cinchona alkaloids, shall not exceed 83 mg/L in the finished product;
b) quinine shall be declared in the list of ingredients; and
c) the product shall comply with any additional requirements prescribed by the Authority.
[bookmark: _heading=h.p81y3tvremvp]
[bookmark: _Toc233020580]Article 45: Labelling, Packaging and Claims Requirements for Alcoholic Beverages

1. Alcoholic beverages shall be labelled in accordance with RS EAS 38, applicable Rwanda FDA guidelines, and any relevant product-specific standards.
2. Information appearing on the label shall be provided in at least one of the official languages of Rwanda and shall be legible, indelible, and easily understandable to consumers.
3. In addition to the mandatory requirements applicable to pre-packaged foods, the label of an alcoholic beverage shall include:
a) the name of the product in accordance with its prescribed category or standard of identity;
b) the alcoholic strength expressed as percentage alcohol by volume (% ABV);
c) the applicable health warning statement(s);
d) the country of origin, where applicable; and
e) any geographical indication, denomination of origin, or protected designation presented in a manner that preserves its authenticity and legal protection.
4. Packaging materials and containers used for alcoholic beverages shall be safe, suitable for their intended use, and comply with requirements prescribed by Rwanda FDA, relevant technical regulations, and applicable product standards.
5. The labelling, packaging, presentation, advertising, or promotion of alcoholic beverages shall not:
a) contain health, nutritional, therapeutic, medicinal, or disease-prevention claims;
b) contain false, misleading, deceptive, or unsubstantiated statements regarding the nature, composition, quality, strength, age, origin, geographical indication, or characteristics of the product;
c) suggest that consumption of alcohol improves physical performance, mental ability, social success, or health status; or
d) otherwise mislead consumers regarding the identity or properties of the product.
6. Where an age statement or maturation claim is made, it shall refer exclusively to the period of maturation and shall not exceed the age of the youngest alcoholic component contained in the product.
7. Rwanda FDA may prescribe additional labelling, packaging, warning, traceability, and consumer information requirements for specific categories of alcoholic beverages where necessary to protect public health and facilitate informed consumer choice.
[bookmark: _heading=h.k193x9dvctqq]
          

     
[bookmark: _Toc233020581]Article 46: Franchising and licensing

Where a local manufacturer produces alcoholic beverages under franchise, the product shall retain its original name as recognized in the ountry of origin; and roduction shall comply with these Regulations.

[bookmark: _Toc233020582]Article 47: Power to issue guidelines 

Rwanda FDA shall issue guidelines, and forms necessary for the implementation of these regulations.
[bookmark: _Toc233020583]Article 48: Penal offences 
Should the offences of these regulations result in death, temporary or permanent disability, serious injury, foodborne disease outbreak or otherwise deemed criminal, penal proceedings shall override administrative sanctions as per the Law N˚059/2023 of 04/12/2023 amending Law No 68/2018 of 30/08/2018 determining offences and penalties in general.
[bookmark: _Toc233020584]Article 49: Repealing 
All prior provisions on alcoholic beverages contrary to these Regulations are hereby repealed.
[bookmark: _Toc233020585]Article 50: Commencement
These regulations shall come into force on the date of publication.


[bookmark: _Toc233020586]ANNEX A: FAULTS AND ADMINISTRATIVE SANCTIONS

	S/N
	FAULT/ OFFENCE
	ADMINISTRATIVE SANCTION 

	1.
	Unapproved manufacturing, denaturing, importation/exportation, sale, storage and distribution of ethyl alcohol. 
	First-time violation,
-  Warning letter to the Business Operator, and
-  Administrative Fines: Triple the value of the condemned products plus charges for disposal (when disposal is compulsory)
For subsequent violations, 
-  Revocation of all Rwanda FDA authorizations, and
-  Administrative Fines: Five times the value of the    
   condemned products plus charges for disposal 
   (when disposal is compulsory)

	2. 
	Manufacturing, denaturing, importation/exportation, sale, storage or distribution of substandard, unsafe, falsified of ethyl alcohol.
	-  Withdrawal of all Rwanda FDA authorizations related to the business of ethyl alcohol, and
-  Administrative Fines: Seven times the value of the condemned products plus charges for disposal (when disposal is compulsory).

	3.
	Unauthorized distillation activities 

	· Withdrawal of all Rwanda FDA authorizations related to the business of ethyl alcohol, and
· Administrative Fines: 50,000,000 Frw
· Disposal of products 

	4.
	Violation of closure/ quarantine: Unauthorized opening of premises closed by the Authority, and / or unauthorized resuming of any activity previously suspended by the authority.
	Administrative fines on condemned products: Ten times the value of the quarantined products plus
Administrative Fines for violation of closure: 50,000,000 FRW. 

	4.
	Operating in the absence of qualified personnel/ responsible technical person in an authorized facility dealing with ethyl alcohol.
	· Administrative Fines: 1,000,000 FRW.

For subsequent violations, 
· Administrative Fines: 5,000,000 FRW plus 6 months suspension of the premise license

	5.
	Operating with an expired Ethyl alcohol Operational License.
	-  Administrative Fine: 10,000,000 FRW


	6.
	Distribution and Transport of ethyl alcohol without proper documentation as specified within these regulations.
	- Seizure of transported ethyl alcohol until proper documentation is availed.

	7.
	Obstruction to an inspection.
	· Administrative fines: 35,000,000 FRW


	11.
	Evading an inspection.
	· Closure of the facility, and
· Administrative fines: 50,000,000 FRW 

	16.
	Operating with pending administrative fines beyond payment period. 
	· Suspension of Operational License if the Fines are not paid within 30 days after signature of the warning letter. 

	24.
	Violation of the provisions on promotion and advertisement for ethyl alcohol
	· Revocation of the premises license 

	25
	False or misleading labeling / alcohol content misrepresentation 
	-Product recall, administrative fine of 20,000,000 FRW
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