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Old Fisherman cachaga is a historic brand of cachaca from Rio Grande do Sul,

produced in the state and purchased by the renowned Weber Haus in 2014. It is
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combining tradition with alembic production.

Manufacturer: Produced by Weber Haus in Ivoti/RS, but originating from Fazenda
Maribo, in Osoério/RS.

The Name: Old Fisherman is a tribute to the fishermen of Lagoa da Pinguela, located
next to Fazenda Maribo, where they earn their livelihood.

Types and Aging:

+ Old Fisherman Gold: Aged 1 year in American Oak Barrel and Brazilian barrel
Amburana, with woody notes and hints of vanilla.

+ Old Fisherman Silver : White version, soft and smooth, ideal for caipirinhas.

+ Extra Premium 5 Years: Aged for 5 years in American oak barrels and finished
in Brazilian Amburana wood, this cachaga delivers elegant notes of honey and
chestnuts.

Consumption: Old Fisherman Gold cachaca can be enjoyed neat, slightly chilled, or
in cocktails, such as a reinterpretation of the Old Fashioned.
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Recognition: Old Fisherman Weber Haus brand has received prestigious medals,
such as the Grand Gold Medal at the Brussels World Competition and the Gold Medal
at the Brazilian Wine and Spirits Competition. T
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OLD FISHERMAN
GOLD

1750 ML
PLASTIC BOTTLE

BOX - 6 Bottles

Cachaca distilled in a
handmade cooper alembic
from sugar cane juice. It is
stored in stainless steel tank
keeping a clean and
sophisticated flavor.

OLD FISHERMAN
SILVER

1L
GLASS BOTTLE

BOX - 12 Bottles

Cachaca distilled in a
handmade cooper alembic
from sugar cane juice. It is
stored in stainless steel
tank keeping a clean and
sophisticated flavor.
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ED | YEAR AMERICAN

Aged for 12 months in 0AK AND AMBURANA Aged for 12 months in
American oak barrels | B American oak barrels
and finished with and finished with
Brazilian Amburana Brazilian Amburana
wood, delivering wood, delivering
warm notes of honey, warm notes of honey,
vanilla, toasted nuts vanilla, toasted nuts
and sweet spices, and sweet spices, with
with a smooth, a smooth, velvety
velvety finish. finish.




