COMPANY

Created in 2014 as a result of the dream of
Minas Gerais Police Colonel Emiliano Vital de

Souza, who wanted to produce his own

cachaga with quality and care, he saw his
venture grow, take shape and be marketed so
that many people could have the privilege of
tasting a product of excellent sensory, tasting,
visual and palate quality.

To produce, bottle and market quality
cachaga, with the aim of satisfying the
consumer's demanding palate, within the
principles of environmental, social and
economic sustainability, respecting current
legislation and having the flavor and quality of
a product made in Minas Gerais recognized in
Brazil and abroad.

\: +55 (31) 9 9770;8181

@ engenhodocoronel@hotmail.com
@ www.engenhodocoronel.com.br
@engenhodocoronel_bh

DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:

CACHACA

PRODUCTS

Engenho do Coronel Cachacas are produced by hand in a
copper alembic still equipped with the best equipment, which,
combined with our know-how in all stages of production,
maturation, storage and bottling, results in a special, unique
product with a high standard of quality.
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Engenho do Coronel Cachagas are smooth, special, pleasurable, fantastic
visual harmonies, different aromas and unique tastes.

Try our cachagas and realize the proven quality of one of the best cachacgas in
Minas Gerais and Brazil.

Engenho do Coronel Prata:

White Cachaga, without going through wood
Caninha do Coronel:

2 years aged in oak

Estrela do Coronel:

2 years aged in Amburana

Engenho do Coronel Ouro:

Oak and Amburana Blend

Reserva do Coronel:

Oak, Amburana and Balsam Blend
Lua de Mel do Coronel:

Blend of Oak, Amburana, Balsam and
Castanheira.
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1 liter, 700 ml, 275 ml and 50 ml bottles.

Production of up to 20,000 liters per harvest, with
the capacity to deliver the products bottled and
ready for consumption within 30 days. Stock of
more than 70,000 liters: 30,000 liters of white
cachacga, 15,000 liters of cacha¢ca aged in oak,
15,000 liters of cachag¢a aged in amburana and
5,000 liters of cachaca aged in balsam and
chestnut trees.

CACHACAS ENGENHO
SIES DO CORONEL

City: Taquaracu de Minas
State: Minas Gerais
Brazil
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