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Abelha Silver

Resting the Cachaça for a few months in open steel tanks allows some of 

the less desirable compounds to evaporate or oxidise into phenols, which 

give the Cachaça its characteristic bouquet. The result is a full-flavoured 

artisanal Cachaça, with an intense fruit/vegetal nose, fresh sugar cane and 

stone fruits taste, and a smooth dry finish. Perfect for Caipirinhas. 

Abelha Gold

Abelha Cachaça Gold is aged for 3 years in garapeira wooden barrels, 

during which time some undesirable elements can evaporate away, and the 

wood imparts a beautiful mellow tone to the cachaca, imparting a honeyed 

and balsamic flavour to the Cachaça and adding a little spiced note to the 

palette. It’s already a hugely popular as a sipping cachaca amongst 

London’s burgeoning Brazilian luncheonettes and restaurants. 

�q��Sugarcane is grown in Bahia’s sandy highlands. It is grown locally, cut 

and pressed within 24 hours for complete freshness.

�q��Sugar cane juice is fermented using naturally occurring yeasts. The 

natural variation of the yeasts gives Abelha Cachaça a range of amazing 

fruit and vegetal aromas.

�q��We use a copper still or alembique to distil our Cachaça in small (400 litre) 

batches. The resulting difference in taste from a steel column distilled 

Cachaça is unmistakable. The only concession to modernity is that our still 

is heated by steam instead of a wood fire, so the temperature can be finely 

controlled for the perfect distillate.

�q��In Brazil, Oak (carvalho) doesn’t have the same monopoly on aging spirits 

as it does in Europe. You can find Cachaça which are aged in a huge variety 

of woods which each give a totally different character to Cachaça. Abelha 

Cachaça Gold is aged for 3 years in small 250 litre casks made from 

garapeira, a Brazilian Ash. 

�q��Our water is from a deep natural aquifer under the farm. It’s got the 

perfect pH (acidity) and it is totally unpolluted.
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Visit www.abelha.co.uk for more information


