COMPANY

Extrema Destilaria was founded with the
purpose of offering a high-quality distillate,
produced with environmental responsibility
and respect for the ecosystem. Our cachacga is
made from sugarcane grown in a controlled
manner, following rigorous standards that
have guaranteed us organic product
certification since 2009.

The process is artisanal, with distillation in
copper stills and exclusive use of the "heart" of
the distillation, ensuring purity and
smoothness. Aging in selected woods,
combined with quality control and complete
traceability, results in a product that reflects
our identity and commitment to excellence.

+55 (82) 9 8881.8328

marcos.mindeloO6@gmail.com
@ www.extremadestilaria.com.br

@extrema.destilaria

DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:
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Currently, we have a production
capacity of 100,000 liters per year,
operating with rigorous quality
standards and controls at every
stage of the process.

EXTREMA DESTILARIA
City: Pureza

Brazil

Realization:

AGrobr

O sabordeirmais longe

www.agrobr.org

State: Rio Grande do Norte

apexBrasil

BRAZILIAN

CACHACA

PRODUCTS

that combines tradition, quality, and
sophistication. From the award-winning
Extrema Prata, light and versatile, to the
acclaimed Extrema Ouro, our best-seller with
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a distinctive profile, each label offers a unique

experience. The Premium line, aged in special woods,
highlights exclusive aromas and flavors, while the Ultra
Premium 20th Anniversary edition represents the pinnacle
of excellence. The portfolio is completed with Fattoria
Limoncello, the refined Voyage Vodka, and a line of ready-
to-drink, refreshing, and innovative cocktails—a
selection designed for discerning consumers and
markets that value authenticity, consistency, and
high added value.

Our distinguishing feature lies in the combination
of origin and precision. We use certified organic raw
materials, guaranteeing purity from the field to the E
bottle. The rigorous distillation process in copper
stills ensures smoothness, consistency, and aromatic
richness in every batch. Aging in selected barrels
adds complexity and sensory identity, raising the
standard of the product. The result is an authentic,
sustainable, and highly distinctive beverage, with
international quality and a Brazilian identity.
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Discover a complete line of premium beverages
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