COMPANY

Cachacga Matuta rescues the culture of the
city of Areia and of the Vaca Brava sugar
mill in Paraiba. The mill has more than 150
years of history, and on its premises is one
of the first examples of a steam engine
from France in the 17th century.

The name MATUTA is a tribute to the old
bulk cachaca traders, "the matutos", who
came to the Vaca Brava distillery on mules
to buy the famous brejeira cachaca.

\: +55 (83) 3066.0228
+55 (83) 9 8142.6469

e;" vendas@matuta.com.br

@ www.matuta.com.br

@cachacamatuta

DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:

- Production capacity of 5 million liters.

- Direct commercial service or with representation
in all Brazilian states.

- Active business planning for national leadership.

CACHACA MATUTA
City: Areia

State: Paraiba
Brazil

cnabrasil.org.br/agrobr z 2? ! ‘Z g %CNA apexBrasil:

CACHACA

PRODUCTS

P MATUTA CRISTAL

Dense, limpid white spirit, with intensity and persistence. A
drink of balanced acidity with sweet notes and vegetal and
7 fruity characteristics.

“
MATUTA UMBURANA

Marked vegetal and fruity aroma with notes of green corn. Just the right
amount of acidity with sweet notes. Spirit with a strong personality, sweet
taste and an even sweeter aftertaste.

MATUTA BALSAMO

Consistent tears with notes of aniseed and chestnut. In the aftertaste the
aniseed speaks louder. Balanced acidity that helps compose a beautiful
cachaca.

MATUTA SINGLE BLEND

Consistent tears, complex aroma, highlights spices and sweet fruitiness,
velvety palate, sweet and slightly spicy. Aftertaste with an earthy touch and
raisins. Double Gold Award from the Spirits Selection Competition in Brussels,
Belgium in 2021 and 2022.

MATUTA BLACK BLEND

Symmetrical tears, sweet aroma, smooth and extremely balanced palate.
Woody and sweet aftertaste. Gold Medal Award from the Spirits Selection
Competition in Brussels, Belgium in 2022.

MATUTA ABELHA RAINHA

Ayoung, light, and quite pleasant drink. It has a low alcohol content (23%) and
easily conquers all palates. It should preferably be served chilled.




