


   Clear in color, it presents in its aroma an herbal 
delicate freshness, grass and sugarcane intensity. 
On the palate it has a spicy start that evolves to a 
balanced sweetness with a good acidity and ideal 
persistence.

Pure, with or without ice and sided 
with appetizers, hot and spicy foods.

Drinking suggestion:

According to the Cúpula da 
Cachaça Ranking 2020-2022

1/4 part – fruit syrup and herbs
1 part – Cachaça Tiê Branca
Complete with club soda

Assemble in (large) water glass 
full of ice.

COCKTAIL

ELECTED THE BEST 
CACHAÇA IN BRAZIL

Aiuruoca • MG
Origin

Stainless steel vats
Storage
Alcoholic volume   42%VOL

Volume     700 ml
     275 ml
     50 ml

Cúpula da 
Cachaça
Ranking 



   Straw colored, it has the soft aroma of nuts, 
dried fruit and honey, typical of Oak, along with 
the freshness of sugarcane flavor. In the mouth it 
presents an excellent balance, combining the 
vanilla sweet flavors and the dry tannins, leaving 
a pleasant dry fruit aftertaste.

1/8 part - pinneaple syrup with honey
1/2 part - vermute rosso
1/2 part - Cachaça Tiê Ouro

Assemble in lowball glass with a large 
ice rock.

COCKTAIL

NY WINE & SPIRITS 
COMPETITON 2017

Pure on the rocks or cold.

Drinking suggestion:

Aiuruoca • MG
Origin

European Oak barrels for 18 months
Aging
Alcoholic volume   42%VOL

Volume     700 ml
     275 ml
     50 ml



   Amber in color and strong spice aroma. It is 
made from the maceration of cinnamon in Tiê 
Ouro, which is aged in Oak, highlighting its
vanilla and chestnuts aroma. In the mouth 
presents a light body and a smooth zest, with a 
prolonged aftertaste.

1/4 part – strawberry syrup over 
crushed ice
1 part - Aguardente Tiê Canelinha

Assemble in julep glass with 
smoked rosemary.

ASIA INTERNATIONAL 
SPIRITS CHALLENGE 

2018
Aiuruoca • MG
Origin

European Oak barrels for 30 months
Aging
Alcoholic volume   42%VOL

Volume     700 ml
     275 ml
     50 ml

Pure on the rocks or cold.

Drinking suggestion:

COCKTAIL




