Whal, i Tequila?

Tequila is a unique Mexican spirit distilled from the
Blue Weber Agave plant. This plant can be found in and
around the city of Tequila, northwest of Guadalajara
and in the highlands of the North Western State of
Jalisco. Similar to the Champagne region of France,
only spirits distilled from the Blue Weber Agave in
these regions can rightly bear the name Tequila.

There are two types of tequila available on the market:
100% Blue Agave and Mixtos.

The latter uses no less than 51% agave in its
production, with the rest of the aleohel content coming
trom sugars like pglucose and fructose. This type of
distillation produces a tequila-flavoured alcohol instead
of the real deal. Lucky for you, we don't sell Mixtos
here!

Now 100% Blue Agave is rhe good sruff. Smooth and
unigque, this is not what yvou did shots of in college with
salt and lemons but you can if that is vour jam. The
production of guality tequila is comparable to wine or
whiskey production. The apave plant takes on
characteristics of the soil and region it is grown in.

Highland Tequilas (Patron, Don Julio, Milagro) are
known to be sweeter and fruitier tasting while their
lowland counter parts (Asombroso, Herradura, Casa
Nobles, Gran Centenario) are koown to have more

earthy or herbal palates.
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We didn’t forger about Tequila’s country cousin Mezcal.
Contrary to popular belief, Mezcal does not contain
mescaline; so there will be no mind bending trips as in
“Fear and Loathing in Las Vegas'. Produced primarily
in the Oaxaca region it is made from the heart of the
Hlﬂgul,:} Ptﬂ.ﬂt, “’hll,:].'l i& H Fl}rm ‘Jf- ﬂgﬂ\"ts,

Scents and flavors come from the wood used to heat
the stones in underground pits or kibas. Smoke flavors
come from molecules released during combustion and
are often expressed in the mezcal as notes of chili
pepper, chocolate, ash, wood and fire. The higher the
aleohol content is in a particular mezcal, the less intense
the notes will be perceived. Variations occur in the
smoke notes ar:cnrging to the type of wood, amount
used and size of the ovens. Mezcals using steam as a
cooking method do not enjoy the contribution of these
notes.

Sometimes you will hear people say thar a mezeal wastes
like a campfire. Tt might be a novice mezcal drinker
who is simply unaccustomed to the smoke, or it might
just be a not-so-balanced mezcal that is really smn%.]r.
But next time you sip a mezcal, think about the smoke.
Are you just tasting smoke? Or is more ash? Wood? Or
what? There are nuances and differences. I have tasted
some mezcils where the smoke tastes more like an
after-the-fact infusion than something acquired during
the carthen pit roasting. So the nexr fime you taste chili
pepper, chocolate, ash, wood or fire, know that those
tastes are largely derived from the roasting pit. Not all
smoky tuste is  created equally.  Appreciate  the
differences.

Take a journey with us and explore the wonderful nuances
of tequila and remember if you have a favorite tell us
about it, how it tastes, smells, makes vou feel, and you just
may make it into the book!!!
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112z CASCAHUIN Blanco 10
¢4 CASCAHUIN Reposado 12
9045 CASCAHUIN Tahona Blanco 15
a46  CASCAHUIN Plata 48 13
752 FORTALEZA Winter Blend 2019 Reposado 76
: FORTALEZA Winter Blend 2020 Reposado 76

752 FORTALEZA Winter Blend 2022 Reposacdo 64
s041  FORTALEZA Winter Blend 2024 Reposaclo 54

1oe4e. - BOZAL Cempastichil Mezcal 32
woat7 - BOZAL Castilla Ancestral Mezcal 24
a4 ESTANCIA Pechuga Raicilla 17
/775 PATRON XO Café 12
g4 KILINGA SILVESTRE Bacanora 12
aoesz - SIETE MISTERIOS Doba-Yej Mezcal 10
o791 SIETE MISTERIOS Espadin Mezcal 18
00793 SIETE MISTERIOS Arroqueno Mezcal 26
'oed  SIETE MISTERIOS Coyote Mezcal 26
o0es0 - SIETE MISTERIOS Tobala Mezcal 35

o742 SIETE MISTERIOQS Espadin/Cuishe Mezcal 18
iwosst - SIETE MISTERIOS Espadin/Tobala Mezcal 24
ooss2 - SIETE MISTERIOS Espadin/4 Blends Mezcal 23
oss2 SIETE MISTERIOS Espadin/Mexicanito Mezcal 20
ooes4 SIETE MISTERIOS Espadin/Tepeztate Mezcal 20
00ese TRASCENDENTE Espadin Mezcal ' 14
10855 TRASCENDENTE Selecto Espadin Mezcal 12
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The Whole Stony

uila is a complex and characterful spirit steeped in history
EI.I1? tradition, The unique combination of flavors and aromas
sets Tequila apart from other spirits. We'll take a deep dive into
the wuﬁd c:l'q"equdﬂ and explore the different Tequila flavors
and aromas that make it so unique.

Whether you're a Tequila enthusiast or just someone who
enjovs 2 good margarita now and then, this guide will give you a
greater appreciation for the cﬁmplnn} and diversity of Tequila.
bf: sit back, pour vourself a glass of your favorite Tequila (/13

kitla/; Spamsh [te klIa]} and let's explore the flavors and
aromas of Tequila together!

Authentie Tequila can only come from one place — the Jalisco
region of Mexico. While all of the different types of Tequilas
ate made from the blue agave plant, the differences in flavors
and aromas can be attri I.:II:I:.‘LF te the various parts of the
Tequila-making process. There are over 200 agave plaIlL
varicties, but nnh Blue Agave — Agave tequilan: i
make Teqmla Different varieties within the blue agave fnmlh
can give Tequila a range of flavors, from earthy to floral.

Tequila is a complex spirit with a wide range of flavors. Here's
a guide to some of the most popular flavors in Tequila,
segmented into the different Tt:qmﬂ flavor profiles: Agave,
Earthy, Floral, Fruity, Herbal, Nutty, Savory, Spicy, Sweet.

Remember that every Tequila is unique, so you may find some
aromas not listed here — there's a whole world of Tequila
aromas, such as citrus and herbal aromatics. Tasting different
types of Tequila and comparing their scents is the best way to
appreciate and enjoy this beloved spirit's complexities fully.

Salud amigos !

SOQ

D.&'.'N.ll' RE';PEHSIBL 'I"



Sitver Pluio

123 Organic Blanco “1”
ArteNom Seleccion 1123
Amatitena Blanco
Amor Mio Silver

Avion Silver

Calle 23 Blanco

Calle 23 Unica Blanco
Casamigos Blanco
Casa Noble Blanco
Chamucos Blanco
Chinaco Silver

Clase Azul Plata
Corazon Expresiones
Don Fulano Silver

Don Julio Blanco

Dos Armadillos Plata

El Tequileno Blanco
Fortaleza Blanco
Herradura Silver
Tapatio Blanco

Tapatio Blanco 110 Proof
G4 Blanco

El Tesoro Blanco
Partida Blanco

16
16
14
16
A §
13
15
11
12
11
12
23
15
14
11
17
12
12
11
12
16
15
14
12



Silver/ Ploifo coifsued,..

Casa Noble Single Barrel

20

Jose Cuervo La Familia Platino 18

Mijenta Blanco

Padrecito Silver

Patron Silver

Patron X0 Café

Santanera Blanco“PA”
Santanera Blanco “Inicial”
Santanera Blanco “Piedra”
Santanera Blanco “Titan”
Siete Leguas Silver

Ocho “Las Raices” Blanco
Ocho “La Estancia” Blanco
Ocho “El Nacimiento” Blanco
Siete Leguas “Siete Decades”
Amatitena Blanco Origen
Mascota Blanco

Mascota Rosa Blanco
Scenario Blanco

Arette Blanco

Cazcanes No.9 Blanco
Mandala Blanco

The Lost Explorer Blanco
Cascahuin Blanco
Cascahuin Tahona Blanco
Cascahuin Plata 48

12
13
i
12
20
25
28
29
i 4
12
14
18
37
20
41
47
11
12
20
)
14
10
15
s



5. 123 Organic Reposado “2”

30/30 Reposado

- Avion Reposado

Casa Noble Reposado
Casamigos Reposado

Clase Azul MINI Bottle 200ml
Don Julio Primavera

Clase Azul Reposado

Don Julio Reposado

715 Don Fulano Reposado

Don Ramon Reposado
Don Ramon Platinum Reposadao
El Tequileno Reposado

corst El Tequilefio Reposado Reserva

10071

0703 Esperanto Seleccion Reposado

Mascota Reposado
G4 Reposado

i Arette Reposado
2 Arette UNIQUE Rep{)sadu

looeiz Tierra-Noble Reposado

1 Q0B

BOHY

Cazcanes No.7 Reposado
Chamucos Reposado
Cascahuin Reposado

18
14
13
11
12
90
43
30
15
14
13
19
33
18
21
41
14
16
15
14
24
14
12



Te8

0ovTY
00708

Uored

4903

Fortaleza Reposado

0530 Grand Mayan Reposado

Herradura Reposado
Mijenta Reposado

Partida Reposado

Partida RobleFino Reposado
Porfidio Reposado

Patron Reposado

0532 TORERO MINI Bottle 50ml

Amatitena Reposado

0712 San Matias Tahona Reposado

Siete Leguas Reposado

2 Scenario Repasado

Mandala Reposado

00795 Gran Agave GHOST Reposado
711 El Tesoro Reposado

Ocho “Las Raices” Reposado
Tapatio Reposado

oso7 Amor Mio Reposado

Calle 23 Reposado

FORTALEZA Winter Blend 2019
FORTALEZA Winter Blend 2020
FORTALEZA Winter Blend 2022
FORTALEZA Winter Blend 2024

16
21
12
16
16
43
16
14
65
18
18
16
12
18
20
17
14
14
28
10
76
76
64
54



123 Organic Anejo “3”
30/30 ARejo
Casamigos Anejo
Chamucos Afejo

Clase Azul Anejo
Corazon Thomas Anejo

0522 Don Fulano Anejo

Don Julio Anejo

Don Julio 1942

Don Julio 70

Don Ramon Platinum Anejo
Herradura Anejo

Herradura Lengend Barril
Herradura Ultra Ahejo

os12 Mascota Anejo

10z22 Scenario Anejo

10080

' El Tesoro Anejo

o721 El Tequileno Anejo Reserva
ooets Calle 23 Afejo

21
17
13
13
75
25
18
14
27
17
20
15
40
20
55
13
19
22
17



Qiejo (odfnned...

Casa Noble Anejo
Partida RobleFino Anejo
Partida Anejo

Ocho Anejo “Corralillos”
Arette Anejo

Amatitena Anejo

Siete Leguas Anejo
ArteNom Seleccion 1146
Avion Reserva Cristalino
Mandala Anejo

Tapatio Anejo

San Matia Tahona Anejo
Amor Mio Afejo Reserva

13
31
20
18
18
19
19
26
27
32
16
18
38



107+ Asombroso Extra Anejo

~ w35 Avion 44 Extra Anejo
2 rw9e - Casa Noble Fundador
%) r#a« - Clase Azul Extra Anejo

Chamucos Extra Anejo
worss El Tesoro Extra Anejo
wo7s El Tesoro Paradiso Extra Aiejo

‘ooa0o Esperanto Seleccion Extra Anejo

M #01 - Diablito Extra Afejo

¢02+  Diablito ROJO Extra Anejo
Jose Cuervo La Familia

a2 Herradura Seleccion Suprema
Siete Leguas D'Antano
Siete Leguas Single Barrel

- Tears of Llorona

o797 Ocho Extra Anejo “El Bajio”

08 Tres Quatro Cinco
Zee Extra Anejo “Black Label”

22 Patron x Guillermo del Toro
ioosos El Tequileno Limited Edition

39
25
250
250
28
31
49
44
60
103
18
44
59
94
68
47
105
19
65
138
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100724
| Il'-'-.I e
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T809
10078E
100740
7993
T3
764
429
7497
77T
100832
1007491
100767
100782
(0825
8039
! g o)
7951
100846
100847
100855

100856
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Bruxo No.1 Espadin

11

Del Maguey Chichicapa 20 years 41

Del Maguey Ibérico

Del Maguey San Luis de Rio
Del Maguey VIDA Espadin
Del Maguey Minero Espadin
Del Maguey “Vida de Muertos”
Dos Hombres Espadin

Los Nahuales Joven

Los Nahuales Reposado
Los Nahuales Anejo
Montelobos Espadin
Pierde Almas Botanical
Siete Misterios Doba-Yej
Siete Misterios Espadin
Vago Mezcal Espadin -
Real Minero Espadin

Ilegal Joven Espadin -

Ojo de Dios Espadin

Ojo de Dios CAFE

Marca Negra Espadin
Bozal Cempastchil

Bozal Castilla Ancestral

Trascendente Selecto Espadin’

Trascendente Espadin

51
26
12
28
20
21
18
22
28
16
26
10
18
18
28
13
12
12
16
32
24
12
14
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.~ Del Maguey Pechuga

Real Minero Pechuga
Fidencio Pechuga
Montelobas Pechuga

Siete Misterios Tobala
Montelobos Tobala
Vago Mezcal Tobala
Bruxo No.b Tobala
Fidencio Tobala
Marca Negra Tobala

Bawil)

Bruxo No.3 Barril

f_’)&gﬂﬂ?é@
Clase Azul Durango Joven

43
45
24
28

35
24
37
22
30
26

15

45
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Leyenda Don Anastacio

J’afﬂﬁaﬂm/é’m"wﬁﬁc-
Leyenda San Luiz Potosi
Siete Misterios Coyote

Uenericane

Leyenda Cementerio
Qvoguens

Siete Misterios Arrogueno
Macurichos Arrogueno

Fegambles

Bruxa No.4 Barril/Cuishe/Espadin
Del Maguey Madrecuixe

Real Minero Private Blend

Vago Ensamble 60% Cuishe Brown
Vago Ensamble 51% Tobala Blue
Vago Ensambie by Tio Rey
Montelobos Joven Ensamble
Marca Negra Ensamble
Macurichos Madrecuishe

Siete Misterios Espadin/Cuishe
Siete Misterios EspadinfTobala
Siete Misterios Espadin/4 Blends
Siete Misterios Espadin/Mexicanito
Siete Misterios Espadin/Tepeztate

Guerrers

Leyenda Guerrero
Clase Azul Guerrero

Jopeslate

Leyenda Reserva La Biosfera
Marca Negra Tepeztate
Fidencio Tepextate

55

40

18
26

45

26
40

17
22
38
34
34
24
22
23
35
18
24
23
20
20

18

52
28
26
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LaVenenosa Costade Jalisco 18

La Vépenosa Sierra Volcanes 2z
oos4s Estancia Pechuga 7
00837 Atavica [""]EL-'_-"L.E"'.,-'“.-’:‘.I“.'idr'l“I_'J 15
100838 Atavica P|i'|:—._'-.:é.;_'n;|.e-':- lTepache 12
216 Clande Sotol Blue Label 29
7517 Clande Sotol Red Label 28

La Higuera Sotol Leiophyllum 15
La Higuera Sotol Cedrosanum 15
1709 Sotol Chihuahua Desierto 21
Casa Lotos Sotol 11

Rancho Tepua Bacanora Blanco 19
Santo Cuviso Bacanora.Blanco 25
Kilinga Silvestre Bacanora 12



B $10-515
W s16-522
W $25-845
WY s46-5065
YD 86
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equiln
SilverBlanco/Piaiz

This is the Blue Agave spirt in its purest form. It is
clear and typically un-aged, where the true flavors and
the intensity of the Agave are present, as well as the
natural sweetness, It can be bottled directly after
distillation, or stored in stainless steel tanks to settle for
up toy 4 weeks. There are some Blanco products that are

aged for up to 2 months to provide a smoother or
“Suave’’ spirnit.




|
Calle 23 Blanco e
An unaged 100% agave tequila, which reflects the iy
purcst cxpression of the pure agave flavor. This blanco p
is crystalline clear with notes of cooked agave and hints
of citrus. Soft and gentle with hints of fruit especially
apples and pears in the long, ingering aftertaste.

~ Herbal & Ypody i

; i b
Herradura Silver &

Aroma of green and cooked agave with herbal and
slightly woody notes. Agave, woody notes and
slightly citric flavor. Smooth, clean and warming
finish. Wood notes throughout with hints of
almond and butter; balanced. Herradura Silver
tequila is made with 100% agave and is aged for
45 days.

ey

Clase Azul Plata® & & .

Delicate aroma with sweet candied notes of papaya,
mango and lemon zest. Quite a sweet sipper with lots e
of caramelized brown sugar and soft notes of black

pepper. The finish is almost like an American cream - ‘
soda.

m M‘ ettl’uﬁ & @ll'lilﬂl"l“ﬂ

The Lost Explorer Blanco &

Ts a premium, small-Barch tequila crafted in the lowlands

| G, || of Jalisco, Mexico, Fresh herbal notes of green agave,
| o= | complemented by hints of citrus, pineapple, and subtle
-y buttery tones with a touch of cinnamon. A smooth agave
| forward Tequila with subtle notes of minerality. Finish:

Long, rich, and elegant, with lingering notes of cinnamon
and spice



&~ (e Vailla & Yyusil

Fortaleza Silver &

Aromias of citrus, and rich cooked agave fill your nose

@1 in this unigue : 11'|d very speci: al blanco tLqul].l Also
] present: butter, olive, earth, black pepper, and a deep
= inv tmsﬁ: vegeral complexity. Flavors include citrus,

@' cooked agave, vanilla, basil, olive, and lime. The ﬁnlsh

is long and deep, Cl’ll'x'lplf:h yet easy to drink.

Don Jl.-lllﬂ Blanco @ _‘-\ i
Don Julio Blanco 15 the base from which all of

our other variants are derived. Crisp agave
aromas blended with hints of citrus notes -
lemon, lime and grapefruit. Light, sweet, agave
flavor.

Aok 4 fhe 9%
i, M%%fﬁfm
Y MM

(44
Avion Silver &

Fresh nose of citrus, grapefruit and vanilla, which leads
to gentle notes of pincapple, brown sugar and eréme
brulee on the palate.The finish is slightly spicy and
smooth, with El,sung notes of black pepper and agave
nectar. This tequila is mildly flav uurfulp.!.nd described as
almost vodka IIIL

Ot & Glﬂﬂaﬂlﬂﬂ = 1

Amatitefia Blanco &

Lemon/lime citrus aromas, cinnamon :and a fresh -
minty note. Bold fruit notes. Buttery, briny, wily i
mouthfeel. Smokey, honey sweet agave, warming

pepper he ﬂtddSSLrtnL spices and anise - all make for

a vibrant and clean tasting experience. A :4
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Herradura Silver

. Directo de Alambique Y

| The fourth release from the Herradura Coleccion de la
ﬁ Casa range is the Directo de Alambique expression.
| This tequila has been made with 100% blue agave and
|' fermented using natural yeast, which is pretty darn
| uncommon in the tequila world. Robust aroma of
h smoke and herby agave. A rich and full-bodied spint
with notes of green pepper, citrus, herbs and spice. A

long clean and tresh finish with a lm of vegetal
character,

Y 6 Vo,
91{- Blanco =
Distilled with 50% harvested tainwater and 50%
natural spring water, (34 has an aroma and tasre that

i

brings forward pure agave and a harmony with nature
that isn’t found in any other requila, Palate: True agave,
spicy, peppery, smoorh and delicious with nice burttety
notes and smoky elements. Finish: Complex, but

pleasant sippin
F/*‘\r Suee & Sft

' Patron Silver &

An earthy“‘sunshine”feeling touches the nose with a
sweet and soft agave kiss that is tantalizing, The
1"'.-1]“1'{‘ 15 'lllrr.-'l. ":IT]{'II"I"'I'I :ar!d HLIl’rr‘. T1“:a11*.ﬁ:r|1‘|1ng 1I'IT”
a warm caramel with soft burter and a light spice. It
nishes with a stronger spice and a long, warm
sweetness, Great as a sipping drink or in fruit

cocktails. 69@@3@8 Gﬁmfh&

]
Patron XO Cafe &
Patrdn XO Café is a combination of PATRON
Silver and the natural essence of fine Arabica coffee,
this unusual spirit is the perfecr balance between
sweet and bitter notes. Aroma: Rich, fresh coffee,
vanilla, and chocolate. Palate: Fresh toasted curﬁ* \
notes of chocolare, and light requila.
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A supcth Hﬁdgu] l'equila from 123, which is also organic,
no less! It's produced with agaves that are harvested ar
around 10 years old and naturally fermented. With a
foeus on sustainability, the bottles are made from
recvcled glass and labelled with recyeled paper, which is
pretty neat. Earthy and citrus flavors found on the palate

with wet clay, putml lemon peel, and sharp black pepper
making impressions,

YNorey & Yol of, Cilrus 9

Mpost tequila is distilled rwice. But craving a higher-qualiry, 3 ‘

superior tequila, we became one of the first to distll

tequila three times. Enticing aromas set the palate for

flavors of honey, buttery-sweet cooked agave and a hint of
citrus. Tnph, distilled for a well-balanced and smoother-
than-glass finish, this Blanco is in a class by itself. et

e Sweel & Sooolhy
f Avor Mo Siver %

Mot just a beautful borde, With notes of mandarin,
\ - mint and sweet agave. This tequila is very smooth
’ and a little sweet tor a blanco. Goes down easy as a
« sipper or in a maragrira.

Is 4 bn:;.,hr and colorful expression of highland agave.
Nose: Bright and lively with floral notes and a light
herbaceousness, Minerality carties through all the way
with notes of white pepper. Damp red soil-and grilled
pepper add warmth and earthiness. Deaed harvest and
tropical fruit like spicy, grilled pineapple and rich,

mature highland agave.




Yot Cuntamon & Plack Pepper B

2 ey ey i
Earthy, wegetal, and herbaccous notes stand

aresent with the use of lower-brix agave from
L}C:ﬂ Valley agaves Barrel conditioned for 21-28
days in brandy casks thar previously held
Oaxacan mezcal. Verified Additive Free

prr

(D GGty
! F . %’i

A truly unique, health-conscious tequila that stands out

for being organic, kosher-certified, and low-calorie,

Clear wiiL silver highlichts and good density. Nose:

Rl Complex aromas of fresh grass, sweet bell pepper,

s cooked agave, citrus, eucalyprus, and mine.Palate: Citrus

& notes, cooked agave, fresh pineapple, and white pepper,

with refreshing balsamic nuances and an uncruous

é maouthfeel.
Vanibla & Grapefruit
s Blanco % .o

Casam'ﬁa _'
Casamigos Blanco is erisp and clear, subtle hints of vanilla |
and a smooth finish. Friends George Clooney, Rande :
Gerber, and Mike Meldman love tequila, Aroma: Hints of | =
citrus and sweet agave.Finish: Long, smooth finish.

i )

f

L Ouoked ohgaue & (Ot
& Calle 23 Blanco — UNCA

w ltwas released in 2023 as a limited edition to celebrate

Calle 23s 20-year anmiversary. Only 7,900 bottles of this
%‘l‘:‘ edition, It is a blend of three blanco tequilas, each made

L from agaves harvested in different regions. Nose:
. ‘:'_" « cooked agave, Horal notes,citrus, vanilla. The finish is
.,:','."": clean, with peppery or spicy warmth.



I-. aged fﬂr 14 days in large American oak barrels which

‘“‘E’* gives it a more rounded and halanced complexity of
‘ flavors that include cooked agave, light honey and spice.

E “""1 Slight spiciness, savory with a delicate finish.

(Ylrus & cAvise
T Estate Grown Blue Apave - mellowed for 14 days in
American Oak. Aroma: Cooked agave with light notes of black
pepper, citrus, and a subtle hint of anise. Palate: Sweet cooked

agave flavors complemented by herbal notes and a delicate
spiciness,

(ack peob] ==
Tl P
Cazcanes No9 Blanco = 5
- Cazacanes No. 9 Blanco carries a mouthwatering 100-proaf
spirit in 1ts handmade glass bottle. The clean, dry taste

permeates sweet floral aromas with just a hint of black
peppercorn, comprising a well-rounded flavor profile. Long

citrus-driven finish,
Spearntinl & Koseary
Corazon Expresiones Blanco &

Sweet notes comprised of vanilla, white peach ‘

and spearmint. The drier notes are vegeral, with rosemary,
thyvme and grassiness. The fimish is long, hngenng and 5111:101:11
makinp; It easy to sip neat.

B¢ Back Pepporent -

Tequila that is made from 100 percent Agave. The
resulting spirit 1s luminous, with a beautiful transparent
body, an intense aroma and smoothness which
characterizes it. Pepper, slight vanilla, honey, leather, an
earthy note, cooked agave, anise, and smoke. Peppery
warmth on the finish.

1
3
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(Urus & YHerpal Noles
Mandala Blanco

Made in small batches, with the most matare agaves,
full-bodied, distinguished by a sweet flavor and aroma
of agave cooked in traditional brick ovens. Is known for
its clarity and brightness, with a silky rexture and
smooth finish. Aroma: Hints of herbal notes like mint
and fresh-cut grass. Palate: Notes of white pepper and
mild spice, hints of citrus peel and light herbs. Finish:
Lingering agave and a gentle peppery warmth

S Delighlful Aroma

e %
Awmatitefia Blanco Origen 15 &5
The agave for Amatitena bepgins its process with slow
cooking in a stone oven over low and direct heat from local
woods, thus preserving the soft and sweet flavors of the
agave, vet giving it a unique delicate aroma and first
impression. Distllaton is done in original copper stills and
geometry pots, slowly and directdy over low heat, achieving

3 an exquisite distillation.

%@g{gﬂ&%ﬂyﬂ&zﬁ@c
Son Matias Tohona Banco B =~ mm

The production is very traditional / artisanal: agaves are
slow-cooked in brick ovens, crushed using a tahona (a heavy
stone wheel) rather than modern shredders, fermented in
wooden vats, and distilled in copper pot stills, Nose: aromas
of cooked agave, citrus, white flowers/wild herbs, legumes.
Palate: sweet, mineral, with anise/licorice, light citrus and
vegetal notes, Very little bitterness,

L5 Dl ottt
Ry i
Sete Lequas “Sete Decadas’ SRR
For their 70th anniversary, Siete Leguas distillery has
perfected every ingredient and every stage of the tequila-
making process to create this spectacular Agave celebration
that is Siete Decadas Blanco Tequila. On the hillsides,
where the slopes are steep, the Hﬁw% eriollos grow wild "in
nature’s hands", Here, the plant depends on rainwater and
ripens more slowly, producing a smaller but richer pina.




H/’_\ﬁ/ "Ppufmwfwd(h‘lmt‘*‘
" Ocho Blanco “Las Reices” %

The nose presents a harmonious blend of rose, eucalyptus,
and Earl Grey tea, complemented by subrde hints of
anise.On the palate, Havors of praline, almonds, and honey-
roasted pineapple emerge, offering a complex and invitng
profile. '}:'Im inish is clean and crisp, characteristic of a W{*lt
crafted blanco tequila,

Cuttrto & Hlack Pepper
Ocho Blanco “La Estancia” % M

The nose is on ripe pineapple, green apple, orange
juice, lemon tea, cardamom, peppermint, fresh notes of
pine and anise. Palate: Lime zest, cooked agave, dried
fruirs, nutmeg, dried apples, cardamom, and a light
black pepper. Finish: Long and complex.

NNGL&RB&%MGPW
") Ocho Blanco “E! Naciniento” % &

Full and complex cooked agave, black pepper, mint,
tropical fruit, very tresh with hints of earth, Finigh:
Crisp and smooth with a subtle sweetness.

ﬂ”aw%@‘“‘{g 4

Scenario Blanco ¥
This tequila is distilled in small batches and botded

unaged for a smooth and crisp taste. The bright, clear %
liquid has a light, peppery aroma and notes of citrus, W
herbal, and sweet agave on the palate, This tequila is
perfect for sipping neat, or as the base for a variety of
cocktails, This is extremely rich and very balanced in
flavour.




Vopper & Sweelitese
SieteLeﬂus&uargw &i

A phenomenal smaoth, spicy blanco. Siete Leguas means
'seven leagues' and was the name of Pancho Villa's /
favourite horse. Aroma is intensely full of sweet agave
and earthy notes, maybe even smoky. The palate is rich,
but not oily and the rustic, earthy tones continue on the
palate. There's a bit of pepper and some sweetness, but
not overtly so. A blanco tequila with substance.

3>

-
" Is twice distilled and then given a unique micro-
oxygenation process that injects tiny air bubbles into the
agave distillate, which further purifies its clean, rich
d&:!wur. The liquid is unaged and bottled immediately
after distillation to capture the natural essence of the
agave and the land in which it was grown. A crystal
clear, light Frcmium spirit. Clean, balanced taste, offers
4 warm and spicy flavor with herbal notes, An excellent
tequila to be enjoyed neat or mixed in cockeails.

Yotey & Jyht Quk
Mascota Rosa Blanco & 5% %\ Fo ¥

Is twice distilled blanco tequila, and then aged in
repurposed white oak cabernet wine barrels for 30
days, imparting a natural pink-hue to the blanco |
tequila, which creates our unique and exquisite rosa |

: : g - S
ri.'Lj]ull'.t blend. Delicate aromas of fruit, honeyand L | =
light oak, On the fJ-r.\ﬂ-:l.h:-, agave-forward taste, floral, ’
with soft notes of cabernet. A fine sipping tequila thar ol

is perfectly balanced

Chamucos Blanco Tequila is a premium, additive-free spirit
crafted in the highlands of Jalisco, Mexico, Aroma: Roasted
agave, herbs, citrus, and a hint of vanilla creaminess. Palate:
Sweet agave entry with vanilla, followed by bright citrus notes
and a touch of orange blossom. Finish: Smooth with a mild
peppery heat and a lingering grapefruit and jalapeno flavor.




Tequila

RePOS’&EJO

A Rl.'.l‘:uﬁ:]rlu Tequila is the first stage of “rested and
aged”. The Tt':(_]?llihl is aged in wood barrels or starage
tanks between 2 months and 11 months.

The spirit takes on a golden bue and the taste becomes
a good balance berween the Agave and wood flavors.
Many different types of wood barrels are used for aging,
with the most common being American or French oak.
Some Tequilas are aged in used bourbon / whiskey,
cognac, or wine barrels, and will inherivunigue flavors
from the previous spirit.
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b Dlack Pepper & Voala
ATy

The Rf-.pras.m}rr ex‘prfﬁﬁinn from the Calle 23 range. A 100%

agave tequila which spends up to 8 months maturing in ex-
bourbon casks to take on a touch of those warming, vanilla-v,
subtly oak-y notes that we look for in a good Rup{}ﬁ:&du. This
one took home a2 Gold Medal at the 3an Francisco World
Spirits Competition 2009,

—

= | T | Vlla & Cotvanon
osado ¥ =N

e

Herradur:

Verv smooth and sweet taste, with notes of cooked Agave, f
slight vanilla and cinnamon. Copper color. Aromas of
wood, vanilla and cinnamon notes, Finish is smooth and
sweet, with a hint of spice. Tt is aged in American oak
barrels for 11 months. The soft flavor of the wood is
combined with the agave w give life o the most famous
Tequila in Mexice.

/7 oot Jrals & Ok

E ¥ 'b‘fr'-\-
Avion Reposado %

On the palate, dak becomes evident along with sweet
fruits such as nectarines, cherries and pears. The
finish is marked by citrus, honey and more floral
notes, Avion Reposado Tequila has a light amber
color along with an aroma of fire-roasted agaves and
TOSCITIArY.

“Tffee (aramel & Vanlla \}! W
Hrr Fre Foe 3
pEmiy 2> M
Clase Azul Reposado ¥ % % {a
Silky and rich bodied? Woody, fruity, vanilla and
toffee caramel aroma. Color is an intense ambet. The
taste is 4 combination of cooked agave, woody, o
fruity, vanilla and toffee caramel, smooth but never 6 a
overwhelming.




o Fortaleza E'\gfasndo B

r@ Aromas of citrus, caramel, butter, cooked agave, and sage
e A are the bLgmnmq of a ‘E}]Lﬂ'ﬁ!nﬂ'h' balanced and Very unique
o, tasting experience, Fortaleza Reposado has its own
== distincr character, and is not like any other tequila. Flavors

"@ include cooked agave, citrus, vanilla, apple, earth, and
: | cinnamon. The finish is lun,g and E{Ch delicarely bplcx and

y===ul it has an oily texture that make this a joy to drink.

Dk
' ""T%"J ~ Loyl %ﬁeﬁﬂdﬂfﬂg(vﬂﬂlﬁﬂ

Don JH[ID Rg osado %

Incredibtf soft and ng&nl hints of dark chocolate,
vanilla and light cinnamon. Aged for eight months in
American white-oak barrels, golden amber in color, and
offers a rich, smooth finish——the Very essence of the
erfect b1rrcl aged  requila.With a mellow, clegant
avor and inviting aroma, best savored as part of a
refreshing drmL or chilled on the rocks.

e Spice & Ok
Dan Ramon Rﬁ:asnda E}

Aﬂ .rlgrd e 'L||.]|| 111 51773 l I..-'lL hrl'lTLI.b "|. |[]5~_’ |.|
rich taste l.'} spice, caramel and oak. Tequila Don
Ramon Reposado is 100% puro de Agave, and is
aged at least 2 months in oak barrels. Tequila
on Ramon hand selects the sweetest Agave
pina’s for the production of their products. '

Natta ?ﬁasada o5 bl M ______

A 100% a posado tequila aged for 4-6 months in N
I(HII litre ¢ 1~.L.- pmu:uﬁh used to age whiskey at the Early ‘
Times Distllery in Kentucky and the Jack Daniel’s ™

Distillery in Tennessee. Sea salty, herbal floral nose with

hints of vanilla. Vanilla emerges alongside pleasant
vegerable notes and gives way to a finish dominated by Jgue
cracked black pepper.




Scenario Reposado &

Pepper & Cutitarton
Don Fulano Reposado %

The Reposado rests in small French Oak barrels from eight
ro eleven months. Rich bodied and deeply aromaric, it
balances notes of cooked agave with the delicate influence
of oak. Trs exquisite smoothness evokes an exceptional
sensation when sipped on its own. Notes of pepper and
cinnamon

Protes & Toasled oAlonds )ﬁ l

Tierra—Noble Reposado

Tierra-Noble Reposado 19 a fine sipping tequila that takes a | ®
great base blanco with delicious agave flavors and lets it s
rest on oak untl it reaches the nexe level, Taste notes of

runes, toasted almonds, vanilla and a hint of dulce de
Eche._, all added from a little tme in the barrel. Fruy, | @
meghium oak, with light notes of cooked agave.

T
= e Y %IBU&HEE: & @ﬂﬁ
g ey
= Amatitefia osado & &
" This tequila is aged for at least three months in American oak
I:r“lrfl:flﬁ:l'ﬂndlﬂ r a woody, burterscotch flavor to the spirit. The
oak gives the 51"1113; a smooth and refined taste that goes down
s The ﬂnlﬂtu is an explosion of flavors and the finish is
= nice. Finish: perfect, long lasting finish.

d 8' WEPPEP A A _:;T.
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finish is huth sweet and spicy, w:th a hint of oak. Enjoy it
neat or in your favorite margarita. Tequila Respado is the
perfect chmcc for a sophisticated tequila experience.

double distilled in ::oner stills. The taste is smooth, yet
ll-bodied, with notes of citrus, caramel, and pepper. The

0 Yol G .

C'ab to Reposado 1§

Twice Dmnllfd Cobalto is the carefully filtered.
Completely chemical and addictive free from the field to
the glass, the result is an exceptionally smooth tequila that

= maintains the natural essence of the agave and the land in

|

which it was grown.

sl



Voailla & Caramel
El Teauilerio Reposado Reserva SR

A blend of 8 month Reposado and 18 month
Reserve *’mt;uq give this tequila grear depth and
complexitv. A perfectly balanced tequila with real
character, There are notes of banana, caramelized
pear, nummeg, vanilla and caramel, Light oak, vanilla,
spicy, toffee and macadamia nuts notes are present.
.r{j]ung sweet ultra-smooth finish,

% ootk Dkamm & @ﬂk
El Tequilerio Reposado “RARE” ﬁi‘%" Y 1

Reposado Rare is 4 limited edition tequila aged for 6 years
in a I:at'ge American Oak barrel called a Pipon. Despite

being aged longer than most Extra Afiejos, this must be
labe Ed eposado due to the size of the barrel exceeding the
GI0L maximum. Therefore, El Tequileno presents the
worlds first Reposado Rare! 6 vears of undisturbed rest has
resulted in a tequila of amazing complexity, rich flavors and
exceptional depth. Notes of marzipan, hght spiciness with
notes of sweet agave and oak. Finish: L:cm;ﬂ medium oak
and vanilla.

m O uiille & (ooked oA

El ']—a uilefio Rgpasado &

‘This reimqadﬂ is rested for 3 months in American oak
barrels previously used for bourbon, giving it a
smooth and balanced character. Aroma: Sweet agave
with hints of vanilla. Taste: Cooked agave with subtle
l]‘dlh. IUATICES. 1"].[11.‘511 l ung, ].lfl.gLI.lllg I'IL].I"I.E\ Swockness
with a touch of 'iplc-f




wu@m%[\ﬂw’%
Casa Noble Reposado % %\

An alluring amber hue with aromas of soft vanilla, r
delicate \»Em. oak, and hints of lemongrass and citrus,

It finishes long and full with the flavor of sweer agave
and a touch of toasted oak, All Casa Noble tequilas are
Triple Distilled and Single Estate Grown, Casa Noble
Reposado s a smooth and sensuous tequila that is
aged in French white oak barrels for 364 days.

76 Noof Quecltess
Bmﬂ’me S W

This unique, barre .;tgt:d tequila is the result of a
meticulous process, which includes the agave being
roasted in a wood-tired oven for two days. This
ensures that the sugars in the agave are caramelized
and the natural sugars are removed. The result is a
mellow, clean flavor with a hint of sweetness.
Finish: I::ng, delicate and complex.

Wﬂa Peppee & (ittanon
Patron Irasado @

Clean, "ui.'[].lu.l with white pepper and cinnamon spices.
Aged in pak barrels for an av erage of six months,
Patron Reposado 1s blended to combine the fresh
clean taste of Patron Silver with a hint of the cak
favor found in Patrén Anejo. A very well balanced

requila. ) Wmf G‘tgﬂm%

Is twice distilled and aged for 9 months in American

Oak Barrels, which adds a sophisticated nuance to
the flavor of the drink. Golden, straw color. Subtle

nose of light wood and agave. Rich flavorful raste of

baked agave, vanilla and light barrel notes that den’t

Fx'gr ower. A very elegant reposado with a long
inish.




Vutilla & Yaem (SPWJQ -
(1§ u ,1!--0,:- ey
ve “Ghost Edition” & T
Gran Agave Ghost Edition Reposado Tequila has the
perf&cr combinanon of g agave and barrel. Marured in
American Oak for 6 months, its well an'lgrd age gnc 5
the wood flavor that prev -ails in the mouth. Aromatic
hints of fresh agave, vanilla, and warm spices.lLayers of S

caramel vanilla, and oak, deliv ering 2 smoath and well-
rounded taste,

2 VYoilla & Caramet
Torero MN| Reposado ¥ 5% 8 &

Torero Rtpmadn Tequila is a smooth and balanced
expression, .;.‘g__ra,d to perfection in oak barrels for a
minimum of six months, This reposado tequila caprures
the essence of rraditional Mexican Crﬂl‘tﬁmﬂﬂHh]p,
offering rich flavors and a refined sipping L\‘j){,m,n(:r:
Aromas of cooked agave, vanilla, and toasted oak with
hints of caramel. A smooth palate with flavors of honey,
light spice, and sweet oak. Finish is rich and smooth.

@B"ﬁﬂﬂf B&Q@Wﬂ ,B_‘
Mandala Reposado %5 %
Made with the selection of the best agaves in its optimum
point of maturity pﬂ'qqmq through a traditional brick oven
ard -:ulwtquentlv :15_,red in Sherry Cask Barrels. Waond,
cooked agave, light raisin. Soft, with a substantive presence
of oak notes and cooked agave. Quite delicate and smooth

texture on the long finish.

Cutaeton & Vol
.] R ji] ?‘—'u ...
This re pwﬂau is aged for B weeks and 8 dm 5 in ¢%-

American oak whiskey barrels, developing a slight
translucent amber hue, Rich fruits complemented by
vanilla and butterscotch notes. Taste: Sweet cooked agave
flavors harmonize with sweet spice, cinnamon, and
delicate vanilla undertones, Tinish: Tong and creamy,
offering a sarisfying conclusion to the rasting experience,




b~ Ayie & Jffee

[

grees deey
' o« = bl

123 Oragric Reposado ‘2" % &
123 (to B pronounted “Uno, Dos, Tres").Ir is
certified organic by both the USDA and the EU, The
hottles are made IJrnm 100% recycled glass, with the
W |abels printvd on 100% recveled paper. Soy ink is used
[RS8 for the printing. Aromas of grass, mint, and iiquillu
@™y peppers, Notes of salted caramel, toffee and oak.

@ﬂﬁ&m&%m ~

Arette Ui Reposalo BB B

Tequila 1005 Adave Super Premium by the selection |

of the Agave hearts, its care and process time, it is =
rested tor 11 months in barrels of American White 5
Oak. This gives it a great body and aroma, ARETTE h :

\TA
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Unique is presented in a distinguished bottle.
100% BLUE AGAVE

Al & 0

Arvor Mo Reposado F5 5 55

The mixture of American oak barrels and French
oak make the Amor Mio reposado tequila unique
aromas and flavors.On the sweeter sides for a
I u,‘)mltﬁ ;lﬂ:.li "uri:l_jn HI]I(J‘Uth, Thiﬁ e f!j: ].'JL':\[
selling reposados

Qraitge & (uttante T
Awmatiteria Reposado BH S 4

This tequila is aged for art least three months in s
American oak barrels, lending a  woody, =
butterscotch flavor to the spirit. The oak pives the e
drink a smooth and rc:l‘m::cjl taste that goes down

easy. The palate is an explosion of flavors and the

finish is nice. ﬁ

:I&Id




1 @mﬂlﬂﬂ g @m N
_'E_ lés;rtﬁ&as Reposado S

A tequila that is smooth with no burn, Longtime
friends George Clooney, Rande Getber, and Mike
Meldman love tequila. Casamigos Reposado Tequila,
aged for T months in premium American white oak
barrels, is soft, slightly oaky with hints of caramel and
cocoa and has a silky texrure with a medium to long

Droun Spee & Hipe Fral_
Dos Armadilos Reposado % & )

Ultra Premium tequila is made from the finest 100% blue
weber agave from Amatitan in the heart of Jalisco, Mexico.
Our blue weber agave is matured for at least 8 vears to
ensure an optimum sugar content resulting in better flavor,
quality and consistency. Handerafted crystal bottle with an
orange tint, featuting a unique artisanal medallion in the
center of the bottle and an artisanal braided rope around
the neck. Each bottle is truly exceptional.

L il T
HTMW%%@

El Tesoro Repﬂsaﬁc: is exceptionally well rested.
It’s aged for Elﬁ?t to 11 months in oak barrels. Try
Sipping It stralent up,

Minia Reposado ety wﬂﬂ/\ I
AMd up to 6 thonths in a blend of American white

oak, French oak, and French acacia casks presenuny a
more mature and fuller expression with a Emg finis
on the palate. Rich favors of cooked agave, honey,
vanilla with a mid-palate of cacao nibs.




I ~gﬂ@f£pwa- E? (Mim Chute
@ ArteNOM Yt w

ArteNOM Seleccitn de 1414, the family brings back
i-{;_n‘:_,...

their unique and extraor dinary tradition of fermenting
the agave mash with field-extracted wild veast for an
unparalleled display of agave terroir. Notes of salted
vanilla cookie, alls spice, mild chile heat

Spice & Toaed

A smooth, fruity spitit made from 1009 blue
agave. “':p:::v with hglljmtw] earthy notes, a hint of
oak and a smooth and lingering flavor. Preserved
in whire oak barrels for six months

Cazcanes No. 7 pru-:adnts aged I rew nrkrd am]

recharred American oak barrels, selected to harmonize the
agave's vibrant character with rich barrel notes. Nose:
Aromatic notes of butterscotch, vanilla, shortbread cookie,
plantain, and coconut. Palate: Flavors of sweet agave,
caramel, vanilla, and coconut, complemented by hints of

grapefruit citrus,
Vella & Jomon Peet
.ﬁr-'a-
Siete L:.,%u.l:ﬁ, named atter the horse belonging to
Pancho Villa is age for 8 months in white oak
barrels. Hav-colored with intense vellow hues and
greenish I-nuhiu_,hrq it bears the scent of aromatic

wood and shows character in its powerful flavor
of intense agave wooden notes.




fortalesa, Winten, Blend, Collection,
ﬁ/\x (uskod Agave & Toasled Qok

Winter Blend o5 b 0 0 B

ﬁ.gmg- 6-11 months in used American whiskey barrels and new
French oak barrels, Nose: Cooked agave, vanilla, green bell
peppers, grapefruit, and a hint of lemon. Palate: Creamy
mouthfee] with notes of cooked agave, vanilla, toasted :JJ.L
peppercorns, citrus, mint extract, cinnamon, ﬂnd caramel. Finish:
Long and lingering with vanilla, Fc-.p_ ¢t, mint, agave syrup,
cinnamon, caramel, and a hint of milk chocolate,

i /0 e Pred Fra
2020 Winter Blend CEEES

r"'l.gin A blend of sl ﬂlTLI'ig[’:]‘l blanco rly:d i three different
barrel types: American Oak barrels previously used to age beer,
American Oak barrels used for standard reposado, and French
Chak barrels used in the 2019 Winter Blend, Nase: Warm dried
fruit with a hint of cider-like acidity. Palate: Balanced flavors
from the different barrel types, offering a unique tasting
experience,

iﬁ/““»%wm&&wm
G 2022 Whter Bend Reposado & 55

Aging: A blend of French Oak barrels, American White Oak
barrels, Sherry casks, Bourbon barrels, and Hungarian Oak
barrels. Aroma: ﬁb:wc* vanilla, caramel, butterscotch, fruity,
oak, cirrus, chocolate, honey, and flowers. Flavor: a’\gau.,uak
- Iﬁﬂi"ﬂ black [JEl‘I-PE‘I‘ caramel, citrus, butter, cherry,
% butterscotch, h oney, orange, and chocolate,

T/ Yl & Gt

e Aging: Aged in F rench Oak barrels and American Whire hL
barrels. Aroma: Vanilla, buttery, oak, honeysuckle, agave,

= hutr::rqcntch, Palate: Vanilla, u,:L. 'l:-urm caramel, cinnamon,

gl toffee. Finish: Diried fruit, rmL cinnamaon, ch:mn]ue

—_— molasses,




Aﬁé’/'o

After aging for ar least one year, Tequila can then be
classified as an “Afiejo”. The distillers are required to age
Anen 'l"uquih in barrels that do nor exceed 600 liters,
This aging process darkens the Tequila to an Amber
color, and the Havor can become smoother, richer, and
more complex, Anejo Tequilas are also referred to as
“aged” and “extra-aged”.




| (‘5\ Qak & Vautlla
w s B %@

_ Calle 23 )’tnﬂo >
- Double distilled in traditional pot stills. Matured for 16

' months in ex Bourbon oak casks to produce a smooth,
clean and vibrant flavor with a hint of smoke, Perfectly
balanced. Grear aperture of wood, surrounded by
multiple taste n-u]i)utinns in your mouth, with expressions
of cracked coffee and tobacco among them, Pertect
balance berween agave oak, vanilla and coffee notes,

. Jibfee @,.wf & Yonlla
He.rmdum Afief &a £

A rich copper color, this 80-proof tequila is aged for
two yeats, offerin 1113]]0\.1; flavors. It has an oak base, a
hint of vanilla dl‘llﬁ a long finish. Peppery at the end, A
very nicely put-together drink. The only 100% hacienda-
made tequila in the world, Herradura combines over 135
vears of experience with the essence of a magnificent
hacienda, the town of Amatitan, in the state of Jalisco

Casa Noble Aiiejo & &

Aged for a full two years in new French oak barrels, the
complex aromas of dried fruits and spice comp]emcm
flavors of toasted vak, butterscotch, vanilla, and sweet
cooked agave. Finishes with balanced notes of oaky
tannins and citrusy spices.

M&”D«r&@ﬁ»@&m

&
Fortaleza An @ ii;

Its notes are typically rrlbcd as warm and inviting, with a _'1'“\
blend of cooked asave, caramel, vanilla, and butterscotch //_‘\
aromas, The 'P.:LLI.T.L features creamy "v;J.l'll“ Hl hum,'l. roasted | A
lI m
P

nuts, and hints of cinnamon and dark chocolate, I:Iﬂl.lnctd

by light vak spice. The tinish is !:mf and clegant, with J
lingering notes of caramel, oak, and a touch of sweet agave f@



(“;lm'let & Spiee
Don _Julio ﬁm & ﬂ—\

On the fose, vanilla a {"1ran':u,] are enlivened by a
hint of spice "and underpinned by cooked agave, The
alare is extremely pretty (in only the best way), with
oney and agave nectar added to the mix, along with
lashings of pepper. The finish is consistent, though
oddly }Ti 55 persistent than the blanco- 11;_rh1p5 due to
its suavity.

30-30 Afigjo ¥ ¥

30-30 was crafted using 100% agave, harvested when
they were seven to nine vears old to ensure peak
sweetness and flavour, It was double distilled and then
rested in new American Oak barrels for 20 months
betore it was bottled. The name of this Tequila derives
trom legendary lever action rifle used at the battle of
Puebla to defeat the French during their 2nd invasion of
Mexico. It 1s known as Cinco de Mayo. This is extremely
rich and very balanced in flavour. The finish is
surprisingly long and warming.

i nbe AL 5 oo Qi
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Casmmqos /"mgo %

Distilled notes of soft caramel, vanilla, barrelled
oakiness, hints of spice, A beautifully pure and refined
complex aroma \V"llj'l soft caramel and vanilla notes. A
balanced palate of sweetness from the blue weber
agave, layered with barrel oak and subtle hints of
spice. A lingering smooth finish.



Peted Fruls & Roasled (offee
Don Fulano Anfjo" o & &

Don Fulano ancjo is unlike others, The agave notes are
present and intense. It is full of spice and character from its
terroir. A subtle chocolate fudginess comes trom the depth,
baked banana and a fine mixture of dried fruits, almonds and
roasted coffee beans along with a subtle floral note frame its
intense personality. Again, Itis a blend of different aged
tequilas of a minimum of 30 months in French Limousine

Oak. Trs finish is slightly dry and prolonged.

el a0

Clase Azul Tequila Gold is an incomparable requila
joven, a blend that combines Clase Azul Tequila
Plata with a speetal reposado wequila matured in
I'rench oak casks and an T-‘.xtm‘j\:‘min aged in
American whiskey casks and finished in sherry
casks.

i Fich Spice & ok

g e
- o~ e G
=" Gh Nigjo 55
Distilled with 30% harvested rainwater and  50%
natural spring water, (G4 has an aroma and raste that
brings forward pure agave and a harmony with nature
that 1s0’t found in any other tequila. Notes of slight

Er.:pp::r. soft floral tones as well as smoky highlights,
inish: Smooth character.

Pale straw, with brilliant tones and gold highlights, On
the nose, a fresh mixture of fruits and cooked agave;
fruit aromas such as pineapple, pear and banana stand
out. It aging in barrels is delicate, adding subtle wanilla
and caramel notes, Premium agave aged tor B years,
and requila aged for 18 months to achieve irs unique
color and flavor, A truly exceptional tequila.



g 7 Veadla b Yorey
Don Ramon Anejo is

ouble-distilled and aged in American
oak barrels for 12 months, resulting in a smooth, richer taste
and robust profile. This amber spirit can be described as
buttery, aromatic and well-defined. Soft note of vanilla and
honey. Finish: Srrong yet subtle citrus note with a long
peachy finish.

o ieio 5 @Pruﬂ@w%:mﬂb ._

Elegant and silky, with smooth chatacter that coats the

alate with roasted agave and enticing vanilla Havors
avered with caramel, toffee, fennel, chocolate and baked
or grilled pineapple undertones followed by sun-tipened
tropical fruits and spice create a refined, vet
untorgertable taste sensation.

~ T B B
PR3 This is rwo vear aged expression distilled in stainless
steel stlls, a bright taste ]i'_.(w:land requila, aged in
French Cognac Oak. Time in wood softens the flavour

of warm notes of vanilla, caramel, orange and
chocolate. Finish is bracing and very smooth.

Yl & Suled Coraoed
Ocho Aiep Lala BB |

Full and cmﬁfﬂex cnnl:chgm'e notes, dark cacao,
cotfee, nutmeg, vanilla, dried fruits, and salred
caramel, Deep and complex, long-lasting peppery
tinish with a buttery mouthteel.

(uffer & Nl
Ocho Afielp “Corralllos” ¥ %

A complex aroma of black tea, ptp]p::r, and wet
1'LJL1-'.L{;1;;U-, complemented h}' hints of dried fruits and
salted caramel. Rich flavors of cooked agave, dark

_ cacaa, coffee, nurmeg, and vanilla, leading to a smooth
wy and hutt::r].' mouthfeel, -




]_!E L//_ (aramel & (Uhocelale
' 123 Oraanic Afiejo ‘3" & &

After eighte®n months in ok, Tres' wood character is
more prominent, and on first blush it is heady on the
nose with tannin and wood oil notes. This fades after
time in the glass, revealing richer versions o f those
charactenistics in the Reposado: caramel and some
chocolate notes. A lovely angjo, it really opens up when
you give it time. Long, savory, and complex finish.

@mt‘-’f@lﬂﬂmg}i

Don Ramén Platinium Cristali jo is double-
distilled and aged in American and French oak
barrels for 12 months. Further time spent with a
proprietary finishing method, results in a smooth,
richer taste and robust profile. Notes of nuts, vanilla,
cacao and cinnamaon,

Fraly & Sueel
M::ttgala Afeio i

Mandala Afejo of metftulous care in its process and
elaborated with the selection of mature agaves that is
cooked in brick ovens, receiving a double distillation
tor reach the perfect taste. Aged 24 months in Sherry
Cask barrels helping to achieve an exquisite body of
unequaled tlavor. Soft, fruity and sweer, leaving a
tinish that is persistent and pleasant to the palate.
Finish is smooth and long.

Voibla & Oulirus”

T

Naturally ferment®, twice distilled and double
barrel-aged for 3 years. Using a mix of French and
American Oak Barrels, each barrel infuses its own
unique characteristics, enriching the spirit further,
giving 1t 4 greater even more complex depth, with
exceptional smoothness. Deep, dark wood color. @F
Sweet aroma of cooked agave and buttery vanilla.
Rich flavorful agave-forward raste with oak, vanilla
and citrus. '




titena

This smooth and sweet tequila is aged in oak barrels
tor 12 months, giving 1t a velvety, EL‘IELH flavor, The
Amatitena Tequla Anejo is a dark amber color and is
rich and sweet with a smoky aftertaste. Nose is
complex vet not overwhelming, The finish is unique

and complex.
(O custrer e i
Ciatanton & ‘Pﬂm Aen{fES o

Awmor Mio AReio TESY

Aroma comes across vanilla, cinnamon and prune
and the tastes follow the nose with some nuts and
dried fruits.Great to pair with desserts. Mio Anejo
Tequila is crafted with 100% Blue Agave, 24 months in
American oak and French oak make this Anejo Tequila
special. Aromas and flavors highlight the palate with

spice blends and dry seeds.
@mﬂmﬂ & oAlmonds
W Herradura Ultra Afie G

Areatiteiia Aep ¥ ¥ &
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The complex flavor is alance of delicate
cooked agave, rich vmlllﬂ and dried fruit. The
finish is soft and creamy. Exclusively hand
crafted and estate bottled at Casa Herradura,
Seleccion Suprema de Herradura, is the fnest
expression of tequila available in the world today

Herradura Lesem{ TSP

%4
This is a unique Angjo tequila, Made from the finest
100% blue agave, naturally fermented, distilled and then
matured for 12 mmuha in heavily r:hqrred new American
White (Oak barrels, These speci: al barrels hal e been
deeply g'luuw._d exposing the tequila to more layers of
toasted oak, as it patiently ages resulting in a special
Adejo ru_;urla with an tmru]:bh rich, du.p color and a
luxutious and velvety smooth taste.




Sueet Spie & Okage
C E p A s l
Thomas Hamg & i@ '
Aromas of wood, jasmine, light ginger, anise, chocolate,
orange, cinnamon, clove, coconut and nutmeg. Taste
described as light and sweet with a light amber color,
Corazon ages its 100% blue agave, Blanco Ic'.t.luilu slg{:[i
for 19 months in barrels that previously stored Thomas
Handyv Rye Whiskey. Fach borde is labeled and

numbered. H
bt \& u Ut
At J\am %{WW g (e
& Herradura Port Cask % %5

A nose of dried fruit and ripe plum infused with
hints of cinnamon, caramel, vanilla and chocolate.
A smooth and flavarful palate, with a lingering
finish. Herradura Coleccion de la Casa, Reserva
2012 is a port cask finished reposado that
acquires its complex body and extraordinary
smooth taste from resting in two different types
ot oak casks.

Yooy & Hulle
Clase Azl Adiep %%ﬁ%‘?ﬁ;* v

TT-.I.S[iT'Ig N'UTI:S {lr I'II:I[']E}"]“&{: ﬁ}l\r'ﬂ_]l',_‘ﬁ' ]:-'I.i.:'t'.[l '“-"I“h I[}ﬂ.ﬁl'l‘.‘d

vak, vanilla, spice, ciomamon, curry, and buter, This &
super-premium tequila is cellared for five years in
sherry oak barrels, resulting in a bright, reddish-amber
color. The Talavera ceramic bottle is decorated with
pure silver, platinum, and 24-karat gold. Only 100 of T
these bottles are produced each year, making them as w

collectible as the tequila itself.

=
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1 Relo 5 L_,/a'
Scenario 2
This full-bodied spirit has a smooth, complex
flavor, with notes of toasted oak, dried fruit, and
sweet agave. It's perteet for sipping neat, or pairing
with top-shelf mixers to create truly unique
cockrails, Aroma is very pleasant. The palate is an
explosion of flavors and the finish is nice.

— Veutilla & (aranmel
et Atesand Al 555

v

Aged for 20 maonths in ex-hourbon harrels—38 months
longer than the minimum required for Anejo requilas—
this extended maturation imparts a smooth character
and complex flavor profile, Light amber with golden
hues, Toasted agave, vanilla, caramel, and a hint of
oak.A touch of spice and black pepper provides depth,

while nuances of ripe pear and citrus offer brightness.

Yick & Smoolly

ey e
Son Matias Tahora Afgp & & N\
Aged 12 months in American Qak barrels after a
custom steam oven and stone crushing, The r‘)mccss
leads to a sweeter finish from non-processed, small

batch distillation. This is extremely rich and very
balanced in raste. Finish is rich and smooth. ol

O alla & Yot of Cilron
Kosher Avieio % & %

This premium tequila is a blend of 100% blue agave with
smooth, earthy flavors. This blend is aged for up to three years
in white oak barrels, giving it a taste reminiscent of fresh baked
bread. The finish is warm and rich, perfect for sipping with a
lime or in a margarita. Notes of green agave, crystallized fig,
prune, vanilla and hints of citron predominate. Finish is
surprisingly long and warming.




(‘f@md&m@ﬂi uf
Don plo 042 % 5 8

MNotes of rich caramel and chocolate followed by warm
oak, vanilla and roasted agave. The finish lingers with oak
and rich vanilla. A brilliant golden amber hue, Don Julio
Gonzilez stayed in his native Jalisco, establishing a
distillery where generations to come would follow his
passion for quality and craftsmanship.

AT kil A RPAN

Complex and bold oak, vanilla, and butterscorch notes
with a little herbal spice.The palate is full bodied and
super smooth with bold oak, vanilla and butterscotch
notes with a little herbal spice balanced by agave

o
W,

sweetness. It finishes quick with sweet honey and a {gmﬁu fig!
little more of a spicy snap. A unique requila with the _ph.f'
smoothness of a Blanco and the traditional hints of =52

Afejo, such as vanilla, honey and roasted oak.
Lpa[)per & (utantod

El Teqefio Aelp % & %

Aged for a minimum of 18 months in American and
French Oak and blended with Fxtra Ancjo for long
finish. This is the perfect marriage of our finest Anejos
and exclusive Rerserve Extra Anejos giving this tequila
grear depth and cnmph xity. Toasted oak, nores oftoasted
almonds, pepper,and cinnamon.

Coffee: Chaesate & Ol
Siete Lequas A.n 0o BE

Siete Leguas Anejo has a r:nmpiuc profile featuring
cooked agave, vanilla, and caramel on the nose, which is
cnmpkmcntcd by notes of oak, dried fruits like raisins
and figs, and hints of spice such as cinnamon and clove.
The palate 1s smooth and silky, with a harmonious blend
of agave, sweet maple, and vqnll]n alongside fruir and
spice notes,




4 E[r
“Tonsled Qo G“""‘”\

Using agave grown at mid-slope elevation, the Tequila is
aged tor an initial period in Cabernet Frane wine barrels, |[*
before being transferred o ex Canadian and Tennessce rye
whiskey cﬂﬁllzs for further maturation. The palate is an
explosion of Aavors and the finish is nice.

ab Joes =
?ﬁ’%ﬁ%%ﬁ -

Slowly Anejo tequila in American oak ex-bourbon

UM Ibartf:?s for two to three vears. This aging process
 imparts a stronger influence of oak but sdll

allows the spirit to maintain the complexion of

agave. Sweet agave balanced with pepper. oak and
oral tones. Peppery spice finish.

, il
P Ao 55 D41

18 months in ex-Jack Daniels barrels. Very
smooth with slightly woody, vanilla, caramel and
Brazil /walnut notes. The initial experience is more
akin to a mellow cognac than tequila thanks o the T
tich vanilling from the oak but agave notes emerge |4
and build through the palate, T —

A\J/ﬁmwew
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The Roble Fino ("fine oak"jtakes the 18-month-
old tequila and transters it from its ex-bourbon
casks to those sherry-seasoned single malt barrels
tor another 5 months, resulting in a complex and
deep spirit with agave, toasted oak, and dried
fruit notes, Smooth and clean, dried fruit, toasted
oak, chocolate, and agave.




equiln
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A new classification added in the summer of 2006,
labeling any Tequila aged more than 3 years, an “Tixtra
Afigjo™, Following the same rule as an “Aficjo”, the
distillers must age the :?irit in barrels or containers with
a maximum capacity of 600 liters, With this extended
amount of aging, the Teguila becomes much darker,
more of 4 Mahogany color, and is o rich that it becomes
difficult to distinguish it from other quality aged spirits.
After the aging process, the alcohol content must be
diluted by adding distilled water, These Extra Adejo’s arc
exrremely 5mm‘;h1 and complex.

Extra Adejo Tequilas are also referred to as “ultra-aged”.




Diablito 123 Orannic Rﬂa’f@ SER g

“Diablito Rojo™ is handerafred from sustainably cultivated
single estate-grown 100% organic blue agave flourishing in
6,000 fr. in mineral-rich red volcanic soils. After aging in French
white pak Limousine barrels for no less than seven years, it is
masterfully finished with an additional six months in French
Limousine oak barrels that previously held one of Napa Valley's
premiere California Cabernet Sauvignon wines. Light, elegant, [#
and refined taste, With an extremely limited 2,000 bottle release,
Diablito Rojo defies imaginatdon; it demands tasting.

The nose reveals deep vamilla notes, along with plenty of
fresh black pepper and caramelFlavors are textbook
extra afejo, a seductive melange of deep vanilla, racy
spices, and chewy agave all in harmony, The bady is rich
and creamy, and the finish surprisingly long lasting,
offering citrus-focused tartness and plenty of bite.

i e s R
315 Extra Afejo & 5§ T
The name "Tres Cuatro Cinco” reflects the unique blend of
tequilas aged for 3, 4, and 5 years, respectively, resulting in
a refined and complex flavor profile. The flavor of the /
tequila has very ri—::Jh floral and earthy notes, These are then
teamed up with reasonable notes of spice, fruit, agave with
shght vanilla, smoke and caramel. Finish: Long, smooth,
and warming, with lingering notes of oak, vanhla, and A
sweet spices that unfold gradually on the palate, ———
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Casa Nole Fundador % % %% %
The second edidon in Casa Noble's luxurious eollection of
rare tequilas. Jose “Pepe”™ Hermosillo, Casa Noble founder
and maestro rn‘:yﬂh ro, invites you to e \P:‘ru nee Seleccian
del Fundador \ olume [T—an extra afejo requila riple
distilled from estare- grown, 100% Blue Weber Agave

lanted in 1997 to commemorate the fmmding of Casa

oble. Rich and complex, featuring layers of cooked agave
chocolate, butter, an mml[a Subtle hints of dried fruir,
sweet ﬂnwvrs, nml cinnamon enhance the aromatic 1‘11’”F!L‘

Yllorseath & Yorbs (N T
El Tesoro Paradiso Extra Anﬂa SHE

A distinet Extra Anejo tequila, El Tesoro Paradiso is
slowly aged for five vears in French oak ex-Cogenac
barrels, Created 't:n.' Don Fehi'n_ Camarena in ¢o L‘th(]l‘ﬂt‘lf]ﬂ
with Alain Royer of A. de Fussigny Cognac, this unique
tequila has an earthy taste with a hint ﬂ}? m]n-:ral:n' A mix
of butterscotch and herbs, with soft hints of smoke, oak
and tropical nates

s / « Avion 4}t Reserva & & &

—This Extra Aficjo tequila matures gracefully in
American Oak 't:vlrrrflq aged for 36 Months, Avian
Reserva 44 flavors evolve, enticing you on a journey
of 44 unique and rich flavor notes. Embark on this
extmnrdlmﬁ adventure, d1'~"r=;‘|r:‘|.'|t*r1n;.1 NEW NUANCes

with every sip. Prepare to be captivated by the
harmaonious interplay of ripe fruits and the dark
richness that makes this tequila truly exceptional.
[)t" N aroma ['IF H}H‘:.I'{rl A;{"l‘i = ﬂ.]['ln erh scEnts f'l!'
vanilla and light citrus, p;irLiCulnrll.- EMmon 2est



Joasled (Coeonal & Jeather
Cuervo Extra Aelp, |
ﬁade]_a]_:ﬁ%@

Sweet, robust aromas of vanilla, toasted coconut,
dried fruit, roasted nuts, and leather. Brilliant copper
color. A soft, supple entry leads to a smooth
medium to full-bodied palate with rich spice, totfee,
nuts, caramelized agave, and pepper flavors.
Finishes with a long tade of pure chocolate, toasty
ok, brown spices, ¢ ried fruit, and agave flavors.

s wl ttarton & Jught {ood
Chanucos Extra Afiep ® & ¥

Tequila Chamucos is a caretully handerafted, ultra-
premium tequila for connoisseurs. Lt is the true
expression of tequila. Its amazing purity, aroma and
flavor are the resulrs of careful small-batch
production.Warm, smooth and silky on entry and
accentuated by perfect viscosity. Incredible awareness
of layers of flavors of agave and toasted oak, vanilla
perfecty balanced with chocolate, toffee and
caramelized peach.

Wick, & YVralaneed w Flaveur v

The tequila is aged for five years in American oak
barrels, which gives it its smooth and mellow taste, 1t is
a perfect tequila to sip on after a long day, ot to enjoy
with friends and family. This is extremely rich and very
balanced in flavour, Rich and inviting, fearuring layers
of cooked agave, dried fruits, and subtle hints of oak,
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"V Esperanto Seleccion Extra Afigp & 9

= The Spanish word, "Esperanto” rranslates 1o "one
who huprs_" Esperanto Seleceion Extra ;’Lf‘lt‘iu is
distilled at El Llano, one of the oldest and most
tradirional distilleries in Jalisco, Mexico, This tequila
is :1‘;‘;1':] 3 years in white oak barrels and triple-
distilled. Sweet, fruity, citrus, Long, medium oak
and vanilla finish,

g

Herradura Seleccion

The complex flavor is a balance’ of delicate cooked
agave, rich wvanilla and dried fruit. Herradura
Scleecion Suprema Extra Adcjo i1s made from 100%
estate-grown blue weber a}invc, harvested 10 years
after planting. The tequla spends its time in
mmported Amencan oak barrels tor several vears (49
months, to be exact).

to Seleccion Supremo ¥ ¥ FF

The'best tequila ever made by this tequila company.
Aged 3 years in limousin french oak and extremely
limited. Fine notes of bernes, coconut, and vanilla
blended with woody aromas, as well as subtle notes
of honey, Perfect, long lasting finish,
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Gmﬁ Dobel Extra Aviejo 5 & &

’“L;,::d in American and Eastern Eurt ipean oak barrels for
a minimum of 3 years, this clear Cristalino Tixtra Anejo
sparkles with steel and platinum reflections. The quality
of the liquid is evident from the long drops that collect
forming pronounced legs on the sides of the glass. Notes
of fig, quince, dare, pmul[!ph* and pumpkin, mgtrl'rur
with hints of cinnamon, vanilla and clove, emerge with
cach sip ultimately giving way to a long and pleasant

finish.
tr"(fﬂlvﬂﬂfs & E}ﬂiﬂ@ CNQ“& k_/“s '

& oy
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Full "md mmplt"-. conked ujme noves, with oak,

anise, dry fruits such as almonds and pine nuts,
chﬂr:es “toffee, black ptp[per and cinnamon.
Deep and u..umplc.‘-.d. long-lasting peppery finish

S
_ g, O\outlle
Hegle S

This ultra-premium tequila is crafted in Atotonilco El
Aleo, Jalisco, using ripe blue Weber agaves. Traditional
| methods are employed for the harvest, fermentation,
and double distillation in copper stills. The expression
then spends berween 8 and 10 years in a single American
oak cask. Balance of sweet trmw maple syrup, and
vanilla notes, as well as spice, mlnt and herbal
nndertones, The long finish has cooked agave, (dried)
fruit, and oak,




Ilaa 2 bnu uct of black cherries, vanillt, honeysuckle
and apples, and leads to notes of chocolate, toffee and
créme brilée on the palate. The finish is spicy and
elegant, with notes nchnamnn and cloves balanced
by sweeter touches of raisins, caramel and oak. After
distillation ir is aged for five yeats in several different
tvpes of barrels — half ex-Scotch whisky barrels, a
quarter Sherry casks and another quarrer French
Limousin barrels previously used to mature Cognac —
before being blended together at optimal maturity.

(Noes of Apple & Pear
QLM Centenario Extra

Gran Centenario Levenda is among the first Tequllaq
to ever be awarded the classificaton "Exira Anejo."

Combining only 100% Blue Agave with an average
aping process of 4 years in Prench Limousin oak
barrels, Levenda has remained the best i{cpt gecret in
the highlands of Jaliseo. Taste: Flavors of dried fruits,
cinnamon and eucalyptus. Finish: Long and rich

finish,
Yoyl & et o

Clase Azul Ta:qml; Ultra is the crown ]ﬂwl

of our portfolio, with an exquisite requila and decanter
exclusively designed for collectors around the world,
From the agave fields to bottling, this is a journey
nearly 14 vears in the m"i[\in;_‘ 'T%u incredible liquid
spends five years aging, first in American whiskey
casks, then in Spanish casks that previously contained
k.hrrr_fh bestowing a sublime touch.
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El Tesoro Extra Anﬂa WEE
Our Extra Afejo honors Carlos Camarena’s father
Felipe J. and their shared passion for aging tequila, This
spectal tequila blend is slowly aged ln?tmcrimn oak ex-
bourbon barrels for four to five years, which add rich
flavors of chocolate and coffec. A balanced blend of
coffee, dark chocolate, dry fruits and roasted almonds

Ory Setolls ™ §

Awmor Mio Extra Afielp % & &%

This 100% blue agave tequila 15¥ged 48 months
in I'rench oak. The I"renc’h oak aging process
make the extra Afejo an ::};L]uis.in: delight to the
palate with extraordinary aromas and tlavors,

IL" ‘f‘ﬂ M & Wm‘ﬁfﬁw -
5 ZE&(BI&CI‘LMEW“%@%
Extra Ancjo

Zee Bandido de Amores (Black Label)

Tequila 100% blue agave, single barrel, 5 vears in
french oak barrel, very smooth and unique a must
have, perfect with fine cigars or near. Taste: Sweer,
fruity, citrus. Finish: Long, medium oak and vanilla.

Ol & Labitel

T . e g 2 g s B <
El ﬁﬂullma Limited Edition & % ©% %
ltum};'iuciné' El TL‘L}LIHL‘I:H:I Limited Edicon Extra F'Lﬁ:;ju, 1 Gne- e L
of-a-kind exclusive blend meticulously erafted trom unique
harrels, each carefully selecred for their raobustness, incredible
depth, and velvery finish. Savory notes of rich cooked agave,
roasted oak, burnt orange, toffee, vanilla, walnut, and shghr
carthiness, Creamy and lush falling off the side of your
tongue, lingering its way down your palette ... beckoning for
another sip.




Mlapuee & Cuttorted
Don Fulao Extra Adejo W6 8 15

Plenty of rich, spicy nartes, sweet caramel, ripe dark
fruits and 311hrh_ werbal notes, which has beer matured
in French oak casks before it is bottled. Taste: The
fAavor leads in with a balanced mix of baking spices,
primarily allspice and cinnamon, with cs.mmdl and
agave. The finish is a delicious blend of caramel candy,
'.I.b.i- ‘nl'l.'].] b | i':l.-l]:t]l'lg '\-PILI‘.H .-'I.I]d l'|"|‘:[':. "LI.L.{II LhU‘Lill b,

Syeabyplus & (Yt
27 Grand Mayan Extra Afigjo 5 5 ¥

Cirand Mavan Reserva Extra Angjo Teguila arrives at
the party dressed to impress! Its beautiful handmade,
hand painted talavera bottle is sure to stand out in a
crowd. Inside you will find a fine 80 proof tequila, with
a dark color and distinetive aroma. Smooth, delicious,
and easy to drink. Taste: The nose gives way to flavors
of dried fruits, cinnamon and eucalyprus on the palate.
Finish: A layvered and delicious long finish.

GDriﬂE ?“"Ig & @,mﬂamﬂ
andezExh'aAngo" o TET

rand Love Extra Anejo Tequila 15 lauded by
spirits experts as the most decadent Extra Anejo
tequila available aged in american white oak
barrels made with 100%s ur;\ﬂmc natural agave.
Taste: Flavors of dried fruits, cinnamon and
eucalyprus. Finish: Long and tich finish.




Siete Lesuas D Antano %ﬂiffh-& @M
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Extra Aﬁﬂo @w f&*}%

D'Antano means "old-fashioned' or 'old style' and this
fabulous tequila is still made using very traditional
techniques, complete with mules still used to pull the
Tahoma wheel that crushes the pifias. This Extra afejo
tequila is rypically blended from five barrels, each aged
for around five vears. The rounded stubby embosszed
bottles come packaged in heavy wooden boxes, Taste;
Integrated fruity pﬂfﬂﬂ' with rich buttery oak and a
1'1::111:1?1 of vanilla. Finish: Oaky flavours growth through
the long shightly smoky tinish. - -

E ¢ oYk Terries & oAgpe

gy G Extra Avelp “55' & 5 55

"The 55" is 2 55-month aged extra anejo at
45% ABV (compared to 36 month, 40% ABV
on the regular extra adejo). Taste: Dark berries
and pure agave tlavor. Finish: Remarkably

= smooth.

B o
San Matias Extra Afiejo LR
San Matias is one of the oldest disulleries in Mexico,
and to commemorate a century and change of
tradition in 1993, released one of the first "extra-aged"
f::ckuﬂnﬁ on the market. The spirit is made from 10005
agave grown in the Jalisco highlands that is harvested
between 7 - 10 years, It S]’H.'I'ld:i three years in
combination of American (ex-bourbon) and French
oak. Sweet, rich, vanilla, caramel, nutmeg, cinnamon
and pecan coat the palate.



The pursuit of perfection met its match when film mastermingd
Guillermo Del Toro, a native Jaliscan, came to the Hacdenda to
bring his artistic approach to Patron’s process. What came from
this partnership was Patron’s darkest product to date in both age
and ideation. The signature bottle holds a perfeet Extra Adejo
requila fearuring a blend of aged tequilas averaging 5 years in used
oak barrels upside down. The bottle is crowned by a skull resting
on top hn[tﬁng an aged deep orange liqueur that perfectly
complements the tequila’s 51'mppmn';' ot dark flavors. This pairing
of products reflects the pairing of film and tequila that came
about through Patrdn x Guillermo del Toro.
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For everything bad, mezcal,

and for everything good as well,

Mezcal, like tequila, is made from the agave plant, but
the process is different, The key difference between
tequila and mezcal 1s that the heart of the agave plant

is roasted before disulling into mezcal, which 15 why
mezeals have a smoky flaver, Whereas tequila is made
exclugively in the northwestern state of Jalisco, mezcal i3
exclusive to Oaxaca.
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rech oo & Fhserery
Case Azl Guerrero Mezcal % % 8%

Clase Azul Mezcal GGuerrero reveals one of Mexico's best-
kept secrets: the wondrous state of Guerrero, a little-
explored region that shows us vet another “facet of
Mexican culrure. This member of the Clase Azul family
was inspired by the singularitv of Guerrero's landscapes,
gastronomy, art, and hemmf — but also by the strength
and leadership of the women from this region. lts
majestic flavor comes from a very rare variety of agave:
the papalote agave. Notes of fresh wood, scaweed, lemon
juice, prT:r and light nates of tobacco.Color: {'“ﬁ.qml
LlL:li‘ with gl'll gtraw-colored l:lgl ligrhrs.

Wﬁ%ﬁ)’\un EEs
Its underground cooking generates sweet notes
of peanut, brown su‘aglrﬁmne].', ash, wood and
chocolate. Mainwhile fermentation using stone
piles with red oak, add some ripened fruit
nates.Mezeal C tdﬁc Azul is made from Cenizo
Agrave, and grows wild in the State of Durango
where the extreme climate, the rich minerals of its
soil, and the souree of natural springs in the area,
give particular force and complexity to its notes,
mutking it an entirely different mezcal than what ig
produced in the rest of Mexico,



Del

Hand-crafred alongside the tropical riverbed in the village
of San Luis Del Rio where the Red Ant River tlows.
Agave: Espadin, Naturally termented and rwice disnlled in
wood-fired copper stills. Nose of rropical fruit, honey, &
roast agave; palate offers ginger, cinnamon, & tangerine,
with a soft finish.

Apple & Tl
uB-ml/ berico Mezcal 5 & 55

THand-craTted T the village of Santa C;LMI‘IHJ Minas from a
palenque with a long view of the flat, open, treclined valley.
Agave: Espadin. Naturally fermented and distilled three nimes in
ancestat] Lil:.'l". stills with bamboo tubing. A celebratory mezcal in
which wild mountain apples, plums, red plantains, pineapples,
almonds and Ibérico ham are used in the third disnllation

Mg@lﬁwﬁ‘\
Del Magpe Espadi Mezea & 55 5

Espadin Especial is part of Del Maguey’s Single Village range, |
produced in Oaxaca, Mexico. Nose: floral, slight vanilla,
citrus, tropical notes, and a hint of butterscotch/ caramel. |
Palate: sweet and fruity, plus vanilla and caramel/
butterscotch influences.

o Pailaane & °

Hand-cratted in the village of Santa Catarina ‘»hnaw from a
palengue with a long view of the flat, open, treclined valley,
Agave: Espadin. Natuzally fermented and distilled three tmes in
ancestral clay stills with bamboo tubing, A celebratory mezcal in
which wild mountain apples, plums, red plantains, pmupplu

almonds and a chicken breast are used in the third distllation.




Hand-cratred in the village of San Luis del Rio. f"\gm (o
Fspadin. Naturally fermented and rwice distilled in wood-fired
copper stills. Vida de Muerros is a special editon of Vida
inspired by the batches of Mezeal thar are distilled in autumn
by the Paciano Cruz Nolasco family for Dia de los Muerros,
Nose of tropical fruit and hints of warming spice, a creamy
texture with floral notes, green herbs and poblano peppers,
with a long, complex finish.

Moty & Poaples —__
Del Magyeuy Madrecuixe Mezcal &

Hand-crafted alongside the tropical riverbed in the village
of San Luis Del Rio where the I;Ld Ant River flows. Agave:
Wild Madrecuixe. Natrally fermented and twice distlled in
wood-tired copper stills. Nose of green papaya, tarragon
and banana lea fp Palate of tropical fraits like mango and
pineapple. Long, clean, dry finish.

o Dred Fral & cAlond
De Maﬂ,qj Cl'udw:opa Mezcal #5558

Chichicapa Mezcal is the classic archetype of a great
Oaxacan broad valley mezcal and one of the most
universally recngm/al:-le expression of Del Maguey. 1t's made
from local Espadin and twice-disulled in wood-fired copper
pot stills. Medium nose and a complex taste with lots of
citrus and a long, smooth finish with overtones of mint

Matge & Pried (Yules
Del I\'hagm&m Luis del Rio Mezcal 5 % &
Hand cratted I‘S" the m::rpicnl rivetbed in the village of San
Luis Del Rio wlttn_ the Red Ant River flows: Nose of
roasted pineapple, bright citrus. Palate of mango, cocoa,
dried chales, and a touch of salinity, finish of eigar smoke,
and a lots of frui.
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Bruwo No. 1 Mezcal %
Bruxo No. 1 is distilled from 100% Espadin agave.
This Mezcal uses it's smokiness to frame and

enhance the delicious fruit and floral aromas. The
texture and richness of this Mezcal really stands out,

- f i

" Bruo No. 2 Bamil § in Mezcal %
e Bruxo No. 2 is not a r:-.'pir::;[ Pec uga. Unlike almost
f‘.;l every other Mezeal going by this name, it contains no
meat. This Mezcal has rich sweet flavors of roasted

agave with a subtle smokiness. The color is slightdly
| | off clear due to the infusion of agave “breast.”

M&Wﬂgﬂmﬂ =

Bruxo No. 3 Barril Mezcal &

Bruxo No. 3 uses Barril maguey from San Agustin
Amatengo, The flavors of this mezcal are savory
with notes of minerality. There are notes of flint that
mesh with peppery herbs and dried leaves on a

creamy and supple palate. : .

L —— (Uilru & i}{ﬂ?ﬁaﬂ
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" Bruo No. It Bard § Cuiche Mezcal % %
Bruxo No. 4 is made by mezcalero Hero Rodriguez
in the village of Las Salinas. The Ensamble is made
with Espadin, Barril, and Cuishe maguey that have
citrus and herbal notes.

(ifrug & Sweel > 7
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Bruxo No. 5 Tobala Mezcal % %

Bruxo No, 5 is made by mezcalero Candido Reyes,
AKA Tio Canejo (Uncle Rabbir). The wild agave
Tabala are very small, meaning that it takes a great
amount of Tobala to produce small quantities of
mezcal,
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Vagp Espadin Mezcal 5

A wonderful expression of a saline and mineral-drven style thar
has b(:LfJTnt one of the most highly awarded mezeals in history,

Vo Muadann & (hovolale s
Vago Tobala Mezcal 55 55 28
aop Rl

Its earthy, complex Havor is full bodied and has subtle hints of

cloves and nurmep, Like other Va n miezeal, the '-'.pccmn of

" cach bottle may depend on the h'“LM LPB{‘L‘N i
UMG Cuishe/Madrecuishe Mezcal S % @ .

The Mz maguey Cuixe (agave Karwinskil] used in this mezeal is crushed
by tahona md disulled in-a copper refrescadera sull.

o (Yovee & ulieg
g o g e 5 55

The maguey Tobala fagave Potatorum) used in this meazcal is
crushed by rihona and distilled in a copper refrescadera sll,

oy 7
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Vago Mezcal Ensamble Destilado én Bareo h'.. Tio Rey 15 2 celebration L:’r

ﬁ mavie diversity, blending :hﬂn.rf. Nt agave varictics to creare a flavor symphony
ar dances across the palare. The ensamble, a curated mix of agaves, is a

Lcsmmcnt to Tio Rey's experose and commitment to preserving the

authenticity of Oaxacan mezcal.

Wﬁw Bres e ey oo
UGSO Pechuga by Ertgdio Jarquin 5555 &

L
Tio Rey infuses raising, chocolate, cacao, local fruits and farm-raised
chicken breast into the second :i:-illlhl:lnﬂ, producing o meseal rhart is
-—.:.r

c]um:uhl.t::- frirward on the nose and pﬂlatt roufided by Sweel F‘i[}j.{_'t' IHEES
of pineapple and banana.
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Montecbos Espudin & 55
Montelobos Espadin was created with the aim of showing ==
the complex but perfect balance between the four basic NANTTLER9S
flavor profiles in artisanal mezeal: green agave, cooked o
apave, smoke and wild fermentation. Damp earth, freshly [
cut grass, honey, citrus, asparagus and smoke. Perfect .
balance berween cooked and green maguey, nuts,
herbacity and smoke '

(o fpucd Mot
S Monteldbos Pechugp & & &

Montelobos Pechuga is a™Mezcal Espadin distilled for a
third time with turkey breast, scasonal fruit and spices.
An homage to Oaxacan traditions, with an experimental
twist. Celebranng festive ingredients, Orange peel,
pumpkin in tacha and nurmeg, Tropical fruirs, roasted
almonds and maple honey.

gm??q;m@mq

Montelobos Tobala & & @

Montelobos Tobala is an unaged joven mezcal crafred — [PUUHS
with tobala agave, roasted erground, wild fermented

in open pine wood vats and small-batch copper distlled 785
for the perfect balance of green agave, sweetness and ~— ™=ss—

e amemy
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subtle smoke. Lemon, licorice, green pepper, pear, citrus W

and spices Basil, roasted fig, macadamia and rruftle.

Made using papalote agave, complemented with espadin
and tobala agave. Montelobos Ensamble is made from a
blend of agaves: an explosion of contrasting flavors, with
body and acidity that highhghts smoke and fruit. Cooked
agave, smoke and citrus, Capers, nutmeg and pink pepper.
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ﬁ?% The Fspadin Clay Por Mezcal was our first product. We noticed
' distillates in Sola de Vega had a sweeter and spicier feature
compared to other villages, so we decided to produce our awn
B Mezcal there and explored the concept “from seed ro the
E[' bottle.” Our Espadin Mezcal displays rich minerality with notes
V= of avocado leaf, fresh herbs, flowers, and citrus.

81@1@1’1 ;’\,f\ H

Doba-L4 is a premium joven meaczd cmfn_d from the Tobali
agave (Agave potatorum), known locally as "Doba-Li" in
Zapotec. Bright citrus aromas of grqufmli and lemon,
complemented by herbal notes and roasted agave. Fruit-forward
with flavors of grapefruit, savory apple, lemon zest, grilled white
plantains, and violets i, =55

]ﬂ L‘fﬂ"mfmw& o Mezcal & 555

@1 "l.IuL al from the hnenmn.l var, one of the oldest and largest
i Agaves. Agave Americana var. Ouaxacensis, an Agave of hrgt
4| wingspan, can take between 12 to 25 years to grow depending

| on the region. Soft and aromade, our ‘Arroguenio Mezcal

]:m! with an

= | beautifully e:ﬁrmqu notes of citrus and wa
‘& carthy minerality

- @MBW%M

Siete Misterios Doba—Uei Mezcal 5

Dioba-Yej is a high-quality jov ezcal crafred from 100%
Espadin agave (locally known as Doba-Yej in Zapotec) in the
sun-soaked region of Oaxaca, Mexico, Bright aromas of me,
orange, Mexican hawthorn, baked apple and pear, cooked
agave, and p!lrmmlln cnmpltmenrc.d by a subtle smokiness.
Long ﬂ.ﬂd citrus-forwiard, with a touch ‘of roasted agave
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Macstro Mezealero Don Antonio explained Coyote and
Arroquefio Magueys are close relatives and are often confused as
the same Maguey. However, Don Antonio emphasized they have
completely ditferent taste profiles. The Coyore has more herbal
notes and has become one of the most iconic Mezcals we carry.

Ndireg 931""23 N
Sete Msterios Towia Mol 5 55 L

Tobali is the erown ;ewel of Mezcal because of its beauty, rarity, |
and unique taste. Since it is difficult to propagare, it is mostly found
growing in remote locations, We are one of the few to harvest and
cook the Tobali Maguey. Those lucky enough to experience it fall
in love with its magnificent taste. Bitter chocolate, tar, tobaceo,
prunes, cooked agave. Subtle smoke, chipotle r:lule floral nuances,
nutmeg, %picec chocolate, tobacco.

oty & Yaulle
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Unlike most Maguey, whose pencas (leaves) grow nurwardﬁ
from a pifa (central heart) or rooted on the ground, the Cuishe
agave develops as a long vertical stem or trunk with the sugar
concentrated near the top where the pencas remain green and
spikey. Nose: A hint of smoke, honey, and vanilla, Palate: dry
notes like tobacco, ground pepper, and olives emerge

(utrue & Yerbe ¢
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Tobald is known as king of the Magueys because of its uniqueness.

The Agave itself is very different from most other varietals, Itis [ _.
physically smaller with drastically different leaves compared to s
Espadin. Is also can only be reproduced through seeds, unlike i&?
most Agaves which can alsn produce affshoots, This rn‘tLeq

Tabala difficult to find and even harder to make into Mezcal since %5
you need more of them compared to Earch plalmi, Nose: Bright Y
citrus, herbs, cucumber and celery. Palate: Fresh citrus and et
herbaceous character.

1@:@@. |

| &
it



Seete Misterios Espaden/lt Blends Mezcal %5 gs%

This ensamble is our special bottling featuring our Ensamble
Especial. The Ensamble Especial is a special blend of four
Magueys. This is a limited release with only one production a
year. Nose: Herbaceous and earthy aromas, with hints of sweet
tobaceo, corn husk, and subtle smoke. l'-'.-:.Lch A harmonious
blend of fruit flavars like apple, melon, guava, and pear, together .
with cooked agave. r—

T G/bh-’i’ & eltNB -
[ | " Sete Misterios Espadin/Mexicarito Mezcal %

For many, Mexicanito is somewhat unknown, coming from the

Rhodacantha family, an agave similar in size to the Espadin bur

% much harder to find. The Mexicanito Maguey grows in the

@ foothills of pine-oak forests from Sonora to Oaxaca. Soils richin
&2
LS

organic matter provie the nurients it needs to reach its impressive
size, Aroma: notes such as mint, parslev, and citrus, also hints of
smoky minerality, a touch of sweet caramel, and w:g‘.tﬂ
undertones, Palate: smooth and rich, with a balance berween
Hloral /fruit/ fresh herb character s-md eentle smoke.

(s & Peach %

» » B
Seete Misterios Espadin/ Tepeztate Mezcal 5155 |,
Tepeztate Maguey grows wild on high mounrainsides and steep,
rocky cliffs, making it extremely difficult to harvest, Their f
twisted, large green leaves make the Agaves look like massive
spiders climbing up a mountain. This t:\pn'*-*-iun features notes
of ripe citrus and tropical fruit due to the Agaves’ long age of

maturation before harvest. Aroma: Fresh herbs such as oregano,
lemongrass, fruits and florals: peach, citrus, passion fruit.

—
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Los Nahuales Joven Mezcal %

Los Nahuales JovenTs tradidonally made with farm-
grown agave Espadin. The cooked agave is ground in a
Chilean tahona that is pulled by a horse.It’s fermented in
pine tubs, slowly and naturally (without accelerators), and
with classical music to aid the cycle of microorganisms.
It's double-distilled in copper snlls, Lovely, mild on the
tongue with a slight burn at the end. Finish is lingering.

£ s
TY

Crafted one batch ar a time as the agave is delivered,
aged 11 to 12 months 66% of this reposado 1s aged in
l’bmch Chak barrels, and 33% is aped in Amercan
White Oak, giving the mezeal beautiful paky overrones.
This Mezeal o gets a mesquite smokiness from irs oak
%né that becomes focused to resemble the peat in an
slay malt. Clean, refined and well-defined with a deep
long finish, this spirit is incredibly elegant.

Rk & gm@etﬂul
o Mezcal 5%

Los ’\]ahualm Anejo is rde with agave Lspadm in
Santiago Matarlan by mezcalera Karina Abad Rojas.
After distillation, 83% of this mezcal is aged in French
(ak barrels, aﬂd 15% 15 aged in American White Oalk.
After 16 months resting in these barrels, this mezcal is
then bortled. This is extremely rich and very balanced
in flavour. Finish: Rich and smooth.




Fidencio Tobala Mezcal 5% 'D

Fidencio ‘Tobala 1s made with 100% wild agave Tobala, ~—
It takes 12-15 years to mawire and 1t's pit roasted over | |
black vak for tive days before being double distlled in [
copper. This Mezcal has a variety and fruit and acidic
flavors that present ditferently with every sip. Notes of
papaya, clotted cream, butterscotch and soil. 1t has an
almost chewy texture as glides over the palate like a
pad of butter

:f\a\ arlfy oferals
P

: Made from 100% estlite grown espadin agave, this
TDERCIG arganic and biodynamic vintage P\-l;cf}f.ml is triple-

: distilled (the third time with a recipe of fruits and a
whole chicken breast), which adds savory notes and
a silky mouth feel. Soft notes of spices, cinnamon

[Etmpit:ul fruits and

% and carthy minerals, Bold notes o
sweet vanilla,

! 8%@%\.!%
F‘wlamTefemwwzcal PTG |

Tepextate, which looks like a prehistoric plant, can take up =
|
roasting for five davs in a pit-roast fueled by black oak.

The earthy, rustic flavor profile of this mezcal speaks of

the tepextare's long life. Much like a chicken, the older
they ger the less tender and supple they are. But they begin

to 30 years to mature. This bottling is produced by Master
Mezcalier Enrique Jimenez. Tr is double-distilled afrer H

to take on deeper and more intense flavors, .
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Herbs & g
Produced raditionally usmg the smaller and sweeter
tohald agaves in San Luis Del Rie, Mexico, this premium =,“—
mezcal is bottled at a slightly |11ght_r proof, Fruity and ==
smaooth, with vanilla, herbs, ginger, and floral notes. -

Finish is smooth and spicy with a lingering sweetness
and slight minerality.

ﬂi t_/'\_/&mg@fm%m

"E[E%m 5 Ma_[m Negra Tepeztate is pmducud in limited
— quanfiries due to rh{, scarcity of the agave Tepeztate,
we = o which takes berween 20-30 years to reach maturity,
= This 15 extremely rich and very balanced in flavour.

Lingering finish.

@iﬁm&%% 67

Ensarble Mezcal B

Marca Negra Fnsamble is made with several different
types of agave. There are two different releases of this
mezcal and both editions are worth trving. Lovely,
mild on the tongue with a slight burn at the end.
Perfect, long lasting finish.




The Minero family have been making mewcal in Santa
Cararina Minas for several generations. They use a clay
pot merhod for distillation. They have rescued several
agave from extinction through their agave reforestation
rograms. Mellow, m;picnl ruits, orange blossom.
dght smoke, rich. Finish is bittersweet chocolare,
orange peel.

a Fw & Yorbs

LY = aon b
BAL It's one of the most common agave varieties for a
B reason, and that's because it's brilliant for mezcal
making. There's a pood dose of fruit and herbs notes
among the richer smoky touches in here. Lovely, mild
on the tongue with a slight burn at the end, Lingering

Fuals BIEE D

Real Minero Ensamble Mezcal % &

Real Minero Barril, Espadin, Coyota, Becuela, Tobala is
hand milled, furmcﬂtuﬁ’ m open air with natural yeasts,
and distilled in small clay pots. Essentially this means that
rather than using a shredder to mill the cooked agave,
they milled this !ﬁﬂu:h by hand with mallers Milling by
hand rather than a shredder ereates an enormous
amount of (literally} back breaking work, Lovely, mild on
the tongue with a slight burn at the end,
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Dos Hontbres Espadin Mezcal %

“ - - ) .
A unique blend of the finest Espadin agave, hand-
selected from the hillsides of a small village in Oaxaca. B

Dos Hombres presents an appealing fragrance and a | St oot
rich taste that engages the palate, ensuring the -
distinctive smoothness of our brand, A discreet, almost .
imperceptible smoky finish portraits the volcanic stone |

and firewood of our traditional earth-ovens. t 1

The mezeal i rested for up to six months in Limousin
oak Bordeaux red wine barrels from Chiteau Léoville
Poyterre, a second-growth wine esrate in St Julien.
Reposado 15 the Spanish word for "rested"”. This is
extremely rich and very balanced in taste. Perfect, long
lasting: finish, '

Fctd (offec & Caraned
de Dios Espadn CAFE 8

s mezeal is a collaboration between maestro mezcalero
Francisco Ortiz and the Maia Bautista family, who cultivate
the coffee at high altirudes in the Oaxacan mountains Nose:
FFresh agave aromas lead into a rich, roasted coffee fragrance,
with subtle hints of caramel and vanilla. Palate: The taste
unfolds with dark chocolate, smoked cinnamon, and a touch
of licorice, all intertwined with the smoky essence of mezcal
and the depth of coffee.

s | ot Frul
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An artisinal mezeal from Ojo de Dios (which translates at
== 'God’s eve’), produced from Espadin agave. This here is a
f Joven bottling, so atter the apave is roasted for arcund 10

e days and double distilled, it's bottled up without any
« ¢ ageing, packed full of fresh fruit, grassy agave and fragrant
5. smoke. Aroma is very pleasant. Lovely, mild on the

.-~ tongue with a slight burn at the end.
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Bozal Castila Mezcal 538

Bozal Castilla Mezcal is a premium : "I.l'l'l&.ﬂl'l"l] mezcal from
Oazxaca, Mexico, made from a wild agave species known as
Agave angustifolia var. Castlla. Aroma: Floral and fruity
with hints of trapical fruir, roasted agave, and mineraliry.
Palate: Smooth and balanced, notes of citrus peel, pepper,
subtle smoke, and a touch of sweetness from the roasted
agave. Finish: Clean and lingering, with a smoky and bllghrh
earthy character.

Green Pepper & Qhatge Zoct
,B:g;dw@wﬂa@

Bozal Cempasiuchil Mezcal 15 an artisanal spirit crafred from
100%% Espadin agave in the pueblo of Etla, Oaxaca, using
rraditional ancestral methods. Aroma: Bright citrus, late-
season florals, and a touch of baking spice. Palate: Flavors
of green peppet, orange zest, nutmeg, and anise. Finish:
Hints of black pepper add spice to the subtle smokiness,
leading to a smooth finish

Jrech ohgare & Hotdae it

Trascendente Mezcal &5

Trascendente is produced in the Tlacolula Valley of {J.l.xm:a. (
Mexico. Aroma: Citrus notes of orange leaf, mandarin,
herbal / cedar-leaf, lemon tea. Palate: Minerality, fresh agave,
subtle smokiness, balanced acidity. Described as fresh, light
to moderate smoke. Finish: Clean, with lingering
herb/earth/mineral tones, not overwhelmingly heavy smoke
(for a mezcal).

ri - Orage Jaf & Jooon Jea

Trascendente Selecto Mezcal %

Indulge in the exquisite allure of our distinguished 48-degree
remium elixir, a premium version of their Ispadin agave
ine. If the standard Bispadin version from Trascendente is
fresh and accessible (4094), the Selecto version elevares that
profile with higher proot (48%).Aroma: Orange leaf,
tangering/ mandarin, cedar leaf, lemon tea. Taste: A refined
minerality, subtle smoke, good acidity, smooth and balanced.




Spend Ooffec & Tty |
Macurchos Arosgeio Mezzal S ()

Tastes like your favorite spiced coffee, with a
smoky, earthy, slightly fruity flavor. It has a
spicy, bold flavor and a hint of sweetness. This is
extremely rich and very balaneed in flavour,
Finish is lingering.

¥ Ve . o

. Agaves are cooked in a traditional earthen oven
betore being erushed with a tahona, The mash is wild
yeast fermented in wooden vats before being distilled

twice in copper 1.mt_:=.|j_115. This mezcal has notes of
cantaloupe melon, fresh thyme, and jasmine.

| Lingering finish. ﬂ:’nuls 8?@‘%\}\ E;

from Espadin grown at 4,100 feet on an open
hilly countryside, Fesmented in old pine vats. Alipus is
a socially conscious co-op of mezcaleros, secking to
stimulate the Oaxacan cconomy with mezcal
production. Each expression features a different
artisanal family producer, Sweet notes of fruit,
herbaceousness, Viscous, with a subtle salinity,

B ; eyt

1w Alipus San Mezcal %

i Alipis San Juan : An Aiilpujrz bottling of joven Mezcal

from San Juan, These releases look to give light to

Mezcal creared by smaller producers, ones that you

might not get 1o discover without them. This mezcal is

distiré{::uisher] by the conditions of the plants location
di

in reddish and white soils, and long fermentation
periads, which will mark the mineral and chalky tones.

|-
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New designation of Origin for Raicilla - Raicilla

15 a spirit with aromas and flavours originated

from the variety of MAGUEY used and from the
PRODUCTION PROCESS. Raicilla Lf'l..l:i]]rit.:ti are [}‘;
the TERROIR, and YEAST used.



[ 2 \lenenosa

Made in Jalisco, Mexico, bur falling outside the Tequila denomination, La
Venenosa Ratcilla follows a distilling tradidon that is nearly 500 years old. Creared
111 “Chef” Esteban Morales, La Venenosa showeases the varelies of agave ancl
distillation technigues native to Tahsc:: Each of our Raicillas expressions is u]':lqur..
Creared by differnt maestros, using readitional agaves and from disceine rerroirs,
Resulting in 3 exceptionally mdividual spints unlike any other.

e %&Iﬂ/ G&%‘JE
Costa de Jalisco &% P
Maestro Raicillero @ Don Alberto H{:I‘]'I:iﬂdﬂ;z:\f\

Region: Jalisco

Area: El Tuito, Costa Norte

Agave: 100% Agave Mexicano (Rhodacantha)
Alcohol: 44.3%,

Distillation: x2 in a Philippino still made out of
copper and a hollowed out tree trunk.

(ullage Cleese:
Sierra Volcanes &%

4 |
Maestro Raicillero : Don Artaro Campt:s
Region: Jalisco
Area: San Juan Espanatica
_'fl - g

Agave: 100% Agave Cenizo Gigante (Angustifolia)
Aleochol: 46.53%
Distillation: x2 in clay pot stills
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Atavica Maguey ¢ 111.1.11[]1: is a distinctive agave spirit

produced by Atavica, a brand renowned for its

commitment to preserving traditional Mesican w
distillation methods. This particular expression is crafted \..
from the Amarillo agave (Agave Angustifolia), a varicty

known for its rich, earthy flavors and aromatic

complexity. Aroma: Earthy and vegetal, with hints of

fresh herbs and a subtle smokiness.Palare: Rich and

robust, fearuring flavors of roasted agave, green pepper,

and a touch of citrus zest

ol ol i
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Arivica Pmmpgl{. Tepache is an artsanal spirit distilled
- from fermented pineapple by Armando Solis Martinez, a
renowned producer in Jalisco, Mexico. This innovative
[“ww'" creation by Atdvica Spirits offers a unique twist on
traditional Mexican beverages. Aroma: Fresh pineapple
with subtle floral and vegetal notes from the agave.
Palate: A balanced combination of sweet pineapple,
earthy agave, and a hint of spice. Finish: Smooth and
slightly tangy, with lingering tropical fruit notes
The first Raicilla Pechuga commercially available in the USA,
this bottle is a limited seasonal release from BEsrancia, Is a
distinetive agave spirit crafted by Estancia Disnllery in La
Estancia de Landeros, Jalisco, Mexico. Under the guidance of
maestro raicillero Alfredo ‘ialvﬂnema this pechuga-srvle tzuc:l]a
15 produced using traditional methods that highlight the region's
rich cultural heritage. The nose is greeted with a bouquet of
ripe tropical fruits, foral notes, and a hint of savory complexity
from the pechuga process, The palatt reveals a harmonious

blend of sweet fruits, earthy agave, and subtle spices, with a
creamy texrare reminiscent of cherimova.

b
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Bacancrz i an @&?Ve-
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oxican stz ol Sorora

BACANORA is a regional mezcal from the northwestern state
of Sonora, protected by Denomination of Origin status since
the year 2000. Only eight vears priot, Bacanora production had
finally been made legal. Bacanora is made from a regional

varieral of the Agave Angustifolia Haw, also know as Agave
Pacifica, Agave Yaquiana, or Agave Bacanora. Production
methods can be extremely rustic, though in the current period,
most Bacanora is made in a traditional mezeal method.

“Bacanora is best served neat, either shooting it or sipping it”
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Rancho Tepua 1s produced by Maestro Vinatero Roberto
Contreras at his vinata in Rancho Tepug, Aconchi, in the
state of Sonora. Roberto is a 5th generation Bacanorero
and learned to produce Bacanora from his father, Don
Lalo. His family produced Bacanora l:hmughnut the 77 year
ban (1915-1992), by establishing a series of small hidden
distilleries on the ranch. The word Tepua refers w an ax in
the language of the Opatas, an indigenous tribe that
inhabited the Sonoran Sierra Madre Mountains long before
the Spanish arrived. This small ax was the primary tool for
harvesting the agave used in Bacanora production. Fresh
agave with a hint of citrus and a slightest hint of spice.
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Santo Cuviso Blanco is a bacanora made with wild
agave Angustifolia. The pifias are roasted over
mesquite and oak in an underground voleanic
stone oven for several days. 'ﬁ{:n they are milled
byv hand and with a shredder. The juices are then
poured into vats to ferment for 6 !2 days with
well water, The agave juice is double-distilled in
handeratred copper alambiques. It is earthy with
subtle tones of pepper, mesquite, and smoked oak.
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! Kilinga Silvestre Bacanora is a premium agave spirit
crafted in Alamos, Sonora, Mexico, by macstro
bacanorero Rodrigo Bojorquez Bours. This expression
is made from wilf Agave angustifolia Haw, also known
as Pacifica, harvested after 7—8 years of growth. The
vounger agave plants impart a light and vibrant
character to the spirit. Nose: Menthol, grassy, nopal.
Taste: Wildtlowers, citrus, and the tartness of a green
apple pie. with a gentle violet finish that does not linger
SSSS  on the palate.
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Never before has there been a vanery of agave spirits so widely available and
the connection bétween terroir and agave flavor profile i becoming more
widely appreciated. From Tequila to Mezcal, Raieilla, Sotol and Bacanora, we
explore together Mexico’s rich rraditions with the help of small distllers.
Flavours are especially dependent on region. Agave varieties and production
methods are very much influenced by Terroir. For example, coastal raicillas are
often made by cooking agaves using in-ground pits, while the mountain
regions typically use above-ground clay ovens. Wild yeast fermentation is the
rule in both regions, but distllation on the coast is usually done with a still that

incorporates wood or clay, whereas steel is more common in the mountain
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The diversity of agave spirits is incredibly tich, and cach of the
different types — Tequila, Mezcal, Raicilla, Sotol, and Bacanora
— refleets a distinet terroir and local prm]unir_m methods that
greatly influence flavor profiles. Here's a deeper dive into what
vou're highlighting, focusing on how terroir shapes these spirits:

Tequila

Tequila, primarily made from dlue agave, 15 traditionally linked to
the highlands (1.os Altos) and Jlowlands (T Valle) of Jalisco.
These regions contribute distinetly different flavors:

« Highlands Tequila tﬂ o5 Aftos) often fearures floral, fruiry
notes, attributed to the cooler, more temperate climate and
richer volcanic soil.

« Lowland Teguila (1:/ 17alle) tends to have earthier, spicier, and
more robust characteristics due to the warmer temperatures
and different soil compositions.

Mezcal

Mezcal 1s made from a varety of agave species, and its flavor

varics widely depending on the type of agave, region, and

production methods, Mezeal’s connection to ferrorr is especially
ronounced because of the diversity of regions (such as Oaxaca,
wrango, and Puebla) where it’s produced.

» Oaxacan Megcal often has smoky, earthy flavors due to
traclirional meﬁmds of cooking the agave in underground pits.
The surrounding environment, including the soil, vegetation,
and climate, all play a role in developing the spirit’s distinet
characteristics,

and mountainous regions of Jaliseo, This spirit 1s highly dependent
on its terroir and reflects the connection between agave variety
and environmenral influences:

» Coastal Raicilla often involves pit-cooking, where agaves are
roasted in in-ground pits, imparting smoky, earthy Havors to
the spirit. The coastal regions also contribute salty, nceanic
influences that can be detected in the final product.

« Mountain Raicilla, on the other hand, often uses above-

round clay ovens and is distilled using wood or clay stlls.
The result is often a smoother, more herbal pmﬁfe with
different mineral characteristics trom the mountain terroir.
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Raicilla 1s a lesser-known :gvguvc spirit primarily from the coastal




Sotol

Made from the Dasylirion plant (not a true agave, but often grouped
with agave spirits), Sefol is primarily produced in the northern srares
of Chihuahua, Durango, and Coahuila. These desert regions
impart a unique flavor, with the harsh environment and high
alfitudes contributing earthy, slightly grassy, and somerimes even
vegetal notes to the spirit. The terroir of Sotol is distinctly more arid
compared 1o tequila and mezcal, which gives it a different set of
characteristics.

Produced in the nottheastern state of Sonora, Bacanora is a lesser-
known agave spiric made from the agave pacifica plant. The region's
high desert landscape and dry climate play a large role in the
production of Bacanora:

» The wild fermentation and slow distillation in capper srills bring
out flavors influenced by the plant's resilience to the arid terroir.
Bacanora often has a smoky, savory profile with earthy, mineral
notes,

Production Methods and Terroir

The production methods are incredibly important in shaping the
flavor profile of these spirits. The choice of cooking method,
fermentation process, and distillation techaique all add lavers to the
flavor and aroma:

» Pit-roasting (often used for mezeal and raicilla) introduces a
smakiness, while above-ground clay ovens (common in Raicilla)
can impart a more carthy, mineral note.

« Wild yeast fermentation is common across many regions,
allowing natural microflora to influence the fermentation,
resulting in unique, often unpredictable flavor profiles.

= The choice of stll plays a major role in the final product. Wood
and elay stills are used in coastal areas like Raicilla, while capper
or steel stills are more common in the mountains. This
difference in stll material contributes to variations in flavor,
texmare, and smoothness.

In essence, the Agave Terrafr Movement is about understanding
and appreciating how the land and environment shape the agave
plant and 1ts transformation into spirits, while preserving traditions
and promoting sustainability in the production process.
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