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Drink responsibly.

The Brazilian Institute of Cachaça supports initiatives to reduce 

the harmful consumption of alcohol. 



The Brazilian Institute of Cachaça - IBRAC



Youôve surely 

heard of 

Whisky.



And are 

certainly familiar 

with Tequila.



But how about Cachaça 

(ókha-shah -sahô)? 
To many, the spirit drink 

from Brazil - with some 500 

years of history behind it - is 

still a stranger. 



Sugarcane product

Elaborated by Prof. Jairo MartinsA distilled spirit made from sugarcane.



Production ProcessCachaça

sugarcane

fermented must

distillation bottling

storage / aging
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ñCacha­ais the typical and

exclusive denomination of the

sugarcane spirit (aguardente de

cana) produced in Brazil , whose

alcoholic content is from thirty

eight to forty eight percent in

volume, at twenty degrees

Celsius, obtained from the

distillation of the fermented must

of sugarcane (...)ò

Cachaça

Sugar up to 6g/l Sugar from 6 to 30g/l
(Sweetened Cachaça)

Stored in wood
(No restrictions regarding 
the capacity of the barrel)

Aged
(Wood barrels with maximum 

capacity of 700 liters)

Aged
(Minimum of 50% aged for 

a period of not less 
than 1 year)

Premium
(100% aged for a

period not less 
than 1 year)

Extra -Premium
(100% aged for a 

period not less 
than 3 years)



951*
producers

registered 
on the 

Brazilian Ministry
of Agriculture 

2nd
consumed 

alcoholic 

beverage

in Brazil 

+600,000
Direct 

and 

indirect jobs

1.2
billion 
litres
Installed 

production 

capacity

4,000
brands

One 
of 

the four
consumed

spirit worldwide

+60
export 

companies

Exported to

+50
countries

Sources: Brazilian Ministry of Agriculture, Livestock, and Supply - 2018* | 

Brazilian Institute of Cachaça Cachaça (IBRAC)
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Source: Brazilian Ministry of Agriculture, Livestock, and Supply

Cachaça 

Producers



Cachaça Exports



Cachaça was distilled, for the

first time, intentionally , in

some sugar mill on the

Brazilian coast, between 1516

and 1532, during the first

years of the colonization of

Brazil by Portugal.



1500 1800

BOURBONTEQUILACACHAÇA

PISCO RUM

1516 - 1532 1590 - 1600 ĕ 1789

1553 - 1580 ĕ 1655

~ 139 years

CACHAÇA: The 1st. Spirit of America



Cachaça: 

Folklore 

and 

Culture



Cachaça: 1st Brazilian Geographical Indication (Decree No. 

4,062, dated 21.12.2001)



2001 2005 2012 2016

CAMEX Resolution 105/2016 

(definition of the product, 

delimitation of area and 

control)

Decree 4.062/2001 

(Cachaça GI)

Normative Instruction 

13/05 (MAPA, 2005) -

Identity and quality 

standards for sugar cane  

spirit and Cachaça

Main Milestones in the Regulation for the Cachaça Protection



Wood used in aging are also history and culture

Cachaça is the only beverage in the 

world that is stored and aged in over 

30 different varieties of wood, giving 

it flavours and aromas that are both 

distinctive and unique.


