MAGNIFICA
Contingir it it

Magnifica Reserva Soleira is the most exclusive release in the
Magnifica Cachaca series. This noble spirit matures to perfection for
up to 14 years in American oak barrels.

As the only cachaca of its kind, Magnifica Reserva Soleira undergoes
aging using a classic Solera process. Traditionally, the Solera process
is used for Sherry and Brandy production. In recent decades, it has
also become established for the aging of high-quality rums, resulting
in products of sensational flavor complexity.

Magnifica Reserva Soleira boasts flavors of dark chocolate, legumes,
vanilla, pepper, and, notably, sugarcane. Its flavor profile resembles
that of a long-aged rum rather than a typical cachaca.

Each bottle is presented in an elegant black gift box.

MAGNIFICA RESERVA SOLEIRA Cachaga
with gift box
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PEROLA Perola GmbH .
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