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Value what is ours. 

Apreciate authentic

.Brazilian Cachaça



Traditional light silver cachaça, with citrus notes and a
slight sweetness.

SENSORY PROFILE

Category

Volume

Alcohol by Volume

Platinum

750 ml

40% vol.

AWARDS
• 2017: Silver Medal at Expocachaça BH MG.
• 2018: Silver Medal at the Concours Mondial de Bruxelles.
• 2020: Elected as the best Silver cachaça of Goiás and the
7th best Silver cachaça of Brazil by the Cúpula da Cachaça.
• 2021: Gold Medal at the Wines  and Spirits Competition of
Brazil.
• 2022: Elected again, for the 2nd  consecutive time, among
the 50  best cachaças in Brazil. 1st place among the Silvers 
of Goiás and 9th place in Brazil, in the tightest competition 
of recent times..

Citrus Frutas SecasSweetishFruited

An aroma of dried fruits with a light smokiness. A flavor
that reminisces whiskey, with notes of vanilla and 
honeycomb. In the aftertaste, a persistent tobacco. Pairs 
especially well with red meats.

SENSORY PROFILE

Dried Fruits Frutas SecasSmoky

Vanilla Tabacco

Category

Woods

Volume

Alcohol by Volume

Extra Premium

3 Woods

700 ml

42% vol.

Star anise in the aroma and a subtle flavor of green olive with 
low acidity and high liquorice qualities recorded in 
the description.

SENSORY PROFILE

Aniseed VegetableVegetal Liqueur-like

Category

Volume

Alcohol by Volume

Platinum

700 ml

40% vol.

Princesa do Vale – Special Blend was named the best artisanal cachaça
in Brazil in 2022 by the Brazilian Confederation of Agriculture and 
Livestock (CNA) and the Brazilian Micro and Small Business Support 
Service  (SEBRAE). This cachaça is distilled in copper stills and aged 
separately in barrels made from three premium  woods: American oak, 
balsam, and amburana. Once the ideal level of maturation is reached, 
we create a perfect,  balanced blend. It is a cachaça that delivers an 
explosion of flavors and aromas, featuring intense notes of coconut 
and honey.

SENSORY PROFILE

FrutCoconutCoconut Honey

Category

Woods

Volume

Alcohol by Volume

Extra Premium

3 Woods

700 ml

40% vol.

This is the most popular cachaça in our portfolio. After distillation, it is 
aged in *amburana* wood casks. A traditional Brazilian wood used for 
aging cachaça. The spirit offers medium acidity on the palate, with 
aromas of vanilla and honey alongside spicy nuances; notes of 
cinnamon and nutmeg predominate on the palate.

SENSORY PROFILE

FrutCoconutHoney Vanilla

Woods

Volume

Alcohol by Volume

Umburana

700 ml

40% vol.

FrutCoconutNutmeg FrutCoconutCinnamon

This cachaça is stored in stainless steel tanks. This process ensures 
that the cachaça retains its original sensory characteristics. It offers 
the nose and palate a remarkable sweetness, with earthy fruitiness and 
an herbaceous aroma reminiscent of the floral notes of freshly 
extracted sugarcane juice. This is the official cachaça for the 
Caipirinha, the traditional Brazilian drink.

SENSORY PROFILE

FrutCoconut
Flower

Essences

Volume

Alcohol by Volume

700 ml

40% vol.

A striking touch of caramel (sweetish) mixed with tannin, 
finishing with touches of toasted coconut.

SENSORY PROFILE

Category

Woods

Volume

Alcohol by Volume

Premium

American Oak

750 ml

40% vol.

AWARDS
2022: Silver medal at the 2022 Wines and Spirits of Brazil
competition.

AlmondsCaramel
Toasted

Coconut

CHARLES GORDON

CAYALUA
PREMIUM

CAYALUA PRATA

Aromas of toasted almonds, dark chocolate, and vanilla. Woody
 and sweet-spice flavors on the palate, with a long finish
 reminiscent  of whisky.

SENSORY PROFILE

Almond VegetableChocolate

Vanilla

Category

Volume

Alcohol by Volume

New American oak

700 ml

42% vol.

Distillation Copper still

Woody

SPIRIT OF BRAZIL
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