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The history of the Rech Distillery began in Luiz
Alves in 1920, when Mr. Roberto Rech began
cultivating sugarcane on small plots of his
property, using a mill powered by oxen to
produce brown sugar. Over time, the
production of cachaca and aguardente also
began, making use of the leftover sugar and
sugarcane juice.

IN 1938, the production of cachaga and
aguardente was officially registered as an
economic activity, marking the beginning of a
family journey that passed from father to son
through generations, always with a focus on
innovation and quality, without losing its
essence and tradition. In July 2008, we
launched our own brand, SACCA, derived from
the Latin Saccharum, meaning sugarcane,
expanding our sales beyond Luiz Alves to the
entire state of Santa Catarina.
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+55 (47) 3377.1936
+55 (47) 9 9183.0376

odilsonrech@destilariarech.com.br
www.destilariarech.com.br
@rechdestilaria

DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:

Monthly capacity of 24,000
liters, with the ability to
double production depending
on demand.

DESTILARIA RECH
I City: Luiz Alves
State: Santa Catarina
Brazil
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Today, Destilaria Rech has established itself as a solid
benchmark in the national and international market,
recognized for the excellence of its own brands, such as Sacca
and the more recent Heer Rech, in addition to production for
several other partner brands, continuously expanding its
global presence and recognition. With a production capacity
of approximately 190,000 liters per year, we remain committed to delivering
high-quality beverages capable of winning over the most discerning palates
around the world. This commitment is reflected in the more than 15 national
and international awards we have received throughout our history,
recognizing our constant pursuit of new blends, innovation, and artisanal
production of excellence.

NCM 2208.40.00
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Our artisanal cachaca is produced in 600-liter copper stills, with careful
separation of the "head" and "tail" fractions, preserving only the "heart" of the
distillation. This process guarantees a beverage of superior quality and unique
characteristics, recognized in Brazil and abroad.

Committed to sustainability, Destilaria Rech reuses production waste, uses
energy from renewable sources, and promotes the reuse of water used in the
production process—practices that contributed to achieving environmental
certification.

NCM: 2208.70.00 - Liqueurs. NCM: 2208.50.00 - Gin. NCM: 2208.40.00 -
Cachacga. NCM: 2208.30.20 - Whisky. NCM: 2208.60.00 - Vodka.
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