LADIMINAS CACHACA

Brazilian tradition.
Technical precision.
Crafted for global appreciation.

Minas Gerais - Brazil



ABOUT LADIMINAS

Ladiminas is an artisanal cachaca producer based in Minas
Gerais, the birthplace of traditional pot still cachaca. Built on
respect for tradition and technical excellence, the brand
combines ancestral knowledge, process control, and a
contemporary market vision.

Each Ladiminas label expresses the authentic identity of
Brazilian sugarcane, respecting time, raw material, and
method. Production is carried out in small batches, with full
traceability and a focus on premium international markets.
Structured production capacity aligned with premium export
demand.
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PRODUCTION PHILOSOPHY

Artisanal production with strict technical
control

Copper pot still distillation

Careful selection of the heart of the
distillate

Controlled aging and resting processes

No added sugar, caramel, or sensory
additives

Full compliance with Brazilian and

international regulations



COMPETITIVE ADVANTAGES

Why International Partners Choose
Ladiminas

e Female-Led Distillery
Led by a female founder and producer, bringing technical
precision and contemporary leadership to Brazilian
artisanal spirits.

e Rare 17-Year Aged Stock
One of the few Brazilian producers holding a 17-year oak-
aged cachaca. Limited to only 600 bottles.

e Extensive Long-Term Resting Inventory
Over 35,000 liters rested for 10+ years, ensuring aging
depth and long-term supply stability.

e Controlled Small-Batch Production
Copper pot distillation with strict heart selection and full
traceability.

e Sustainable Production Practices
Water reuse systems, solar energy, and biomass boilers
fueled by sugarcane bagasse and reforestation wood.



PRODUCT PORTFOLIO
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LADIMINAS WHITE

Ladiminas Branca reveals the
purest expression of sugarcane.
Crafted for purist connoisseurs, it
delivers a clean, smooth, and
balanced experience, free from
sensory interference.

After resting for extended periods

in stainless steel tanks, it

preserves the natural freshness of p
the cane and the true identity of [
the distillate. Ideal for sipping "
neat at room temperature or
slightly chilled, and also an G

elegant base for high-end g\
mixology. —~———

Profile: pure, elegant, authentic.

Legal denomination: Cachaca
Classification: White / Unaged Cachaca
Raw material: Fresh sugarcane juice
Distillation: Copper pot still

Resting: 10 years in stainless steel tanks
Alcoholic strength: 40% ABV at 20 °C
Additives: None

Added sugar: None
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LADIMINAS AGED

Produced exclusively from the
heart of the distillate, Ladiminas
Envelhecida honors tradition from
its very origin. Aged for 18 months L

in American oak barrels previously i
used for whisky, with no added
sugar, caramel, or colorings.

It delivers body, smoothness, and
aromatic complexity, with notes of
vanilla, toasted coconut, caramel,
dried fruits, and almonds. The
palate is velvety, balanced, and
long-lasting.

ccccc

Profile: sophisticated, enveloping,
precise.

Legal denomination: Aged Cachaca
Aging period: 18 months

Wood: American oak barrels (ex-
whisky)

Alcoholic strength: 40% ABV at 20 °C
Additives: None

Added sugar: None
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LADIMINAS BLEND

Ladiminas Blend represents the
meeting point between tradition and

boldness. It combines cachagas aged | '
in American oak — bringing vanilla F 1
and caramel notes — with French T

oak, which contributes elegance, |
spices, and dried fruits.

On the palate, it is smooth, well- o

structured, and persistent. A ‘ ::

cachaca for those who appreciate A

layered flavors, well-applied time,

and memorable sensory

experiences.

Profile: structured yet light,
expressive yet refined.

Legal denomination: Aged Cachaca
Process: Blend of cachagas aged in
American and French oak

Alcoholic strength: 40% ABV at 20 °C
Additives: None
Added sugar: None




LADIMINAS OAK-INFUSED CACHACA
(OAK CHIPS)

Ladiminas Amadeirada is born
from the union of purity and
wood. Starting from our white
cachacga, it undergoes a
controlled wood contact
process that gently adds color,
aroma, and complexity while
preserving the sugarcane
character.

The result is a golden-hued
spirit with subtle notes of
caramel, vanilla, and dried
fruits, offering a smooth,
balanced, and sophisticated

palate.

Profile: smooth, balanced,
velvety texture, sophisticated.

Legal denomination: Cachaca
Process: Contact with French oak chips
Post-resting: Minimum of 6 months
Alcoholic strength: 40% ABV at 20 °C
Additives: None

Added sugar: None




LADIMINAS 17 YEARS -
LIMITED EDITION

Time did its part.
What began as a temporary
aging process became, after

17 years of natural
maturation in oak barrels, a
rare, intense, and
remarkably balanced
cachaca.

This liquid jewel reveals deep
wood notes, vanilla, dried
fruits, and spices, with a
velvety body and a long,
memorable finish. A spirit
that carries not only the soul
of sugarcane, but also a story
of resilience, patience, and
respect for time.
Limited edition - produced in  J§i |

very small quantities. s e

. . i 700 mL  40%vol.
Legal denomination: Aged Cachaca J : .
Aging period: 17 years
Wood: Oak barrels
Alcoholic strength: 40% ABV at 20 °C

Additives: None

Added sugar: None
Classification: Special batch - limited edition



INTERNATIONAL POSITIONING

Ladiminas operates in the premium
and super-premium spirits segment,
targeting:

e Specialized spirits importers

e Premium beverage distributors

e High-end retail and on-trade
channels

e Collectors and connoisseurs of
origin spirits



EXPORT & COMPLIANCE

e Registered products under Brazilian
regulations (MAPA);

e Technical and regulatory data sheets
available;

e Adaptable to EU, US, and LATAM import
requirements;

e Flexible labeling and documentation
support.

EXPORT SPECIFICATIONS

Bottle Size: 700 mL

Units per Carton: 12 bottles,
17-Year Edition: 10 bottles per carton

Carton Dimensions; 30 x 32 x 24 cm

MOQ: 1,200 bottles (palletized)

HS Code: 2208.40

Lead Time: Defined according to order volume and
destination.

Pallet Configuration: Available upon request




COMMERCIAL CONTACT
LADIMINAS CACHACA

Minas Gerais - Brazil

International Sales & Partnerships
““ ladiminasagroindustrial@yahoo.com
@ www.ladiminas.com.br




