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SANTATEREZA  SERRAGAUCH

COMPANY

We are from the VELHO ALAMBIQUE distillery
and we have been producing our cachagas
since July 2001!

The distillery owns its own sugarcane fields,
harvesting at the ideal point of ripeness, and
the milling is done daily by the family
themselves. Located in Santa Tereza, a
charming town in the south of the country
with about two thousand inhabitants, the
place represents the family's roots and history.
A video with new, updated images will be
released soon.

Cachagaria Velho Alambique operates in the
national market, with a stronger presence in
the South, Southeast, and Midwest regions. In
these locations, it actively participates in fairs
and events, operating in both retail and
wholesale, and consolidating its reputation for
the quality and authenticity of its cachacas.

\: +55 (54) 34561024
+55 (54) 9 91711653

@ ivandroremus@hotmail.com
@ www.velhoalambique-rs.com.br

@velhoalambiquecachacaria

DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:

Production capacity of 100,000 liters per

BRAZILIAN
CACHACA

NCM 2208.40.00

PRODUCTS

NCM 2208.70.00

P Get a glimpse into the daily routine of our distillery and learn

about each step the cachaca goes
through until it becomes the
flavorful, distinctive, and traditional
product we deliver to you. From
sugarcane cultivation to final
packaging, each process is executed with care and
precision. The process includes managing the
sugarcane fields, harvesting at the ideal point, daily
milling, and distillation conducted in a wood-fired
boiler, preserving artisanal techniques that give
rise to an authentic beverage. All this effort is
rewarded when the cachaga acquires body,
aroma, and flavor, reflecting the dedication of
those who produce it.
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We are producers of artisanal cachaca, and our
main differentiator is our Organic Cachaga
Certification. Our cachacas are certified by
Eco Vida and officially recognized by the
Ministry of Agriculture (MAPA), ensuring that
the entire production process, from planting
to distillation, follows rigorous standards of
sustainability, purity, and quality. This
certification reaffirms our commitment to
delivering an excellent beverage, produced
responsibly and with respect for nature.

year, with completely organic and artisanal
manufacturing, guaranteeing a product of
excellence. Our beverages boast superior
quality, combined with impeccable
presentation that reinforces our
commitment to authenticity and care at
every stage of the process.

CACHACA VELHO ALAMBIQUE
City: Santa Tereza

State: Rio Grande do Sul
Brazil
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