
D E L  M A G U E Y  S I N G L E 
V I L L A G E  M E Z C A L  V I D A
AGE  blanco
AGAVE SOURCE san luis del rio
AROMAS  briny, herbaceous & 
vegetal
FLAVOURS  citrus, smokiness, 
chocolate & mint

M O N T E L O B O S
AGE  blanco
AGAVE SOURCE oaxaca
AROMAS  smoke, roasted 
jalapeno
FLAVOURS  spice, white pepper, 
vegetal

I L L E G A L
AGE  blanco
AGAVE SOURCE oaxaca
AROMAS  roasted coffe, sweet 
agave
FLAVOURS  herbacious, white 
pepper, vegetal

A M O R E S
AGE  blanco
AGAVE SOURCE oaxaca
AROMAS chargrilled pineapple 
and apple
FLAVOURS peppered melon, 
sweet cream and white cigar ash 
driven finish

A G A V E  D E  C O R T E S
AGE  reposado
AGAVE SOURCE oaxaca
AROMAS  caramel, cocoa powder 
and white fruit
FLAVOURS  rich dry smoke,     
butterscotch and brown spice

1 5

1 3

1 2

1 2

1 2

E T E R N O
AGE  anejo
AGAVE SOURCE oaxaca
AROMAS  smoky with medium 
oak wood and hints of citrus
FLAVOURS oak wood, smooth 
and sweet with citrus finish

L A  V E N E N O S A  C O S T A 2   
R A I C I L L A
AGE  blanco
AGAVE SOURCE jalisco
AROMAS  smoke, floral tones
FLAVOURS  citrus, grass honey

S O T O L  L A  H I G U E R A
AGE  blanco
AGAVE SOURCE chihuahua
AROMAS  grass, honey, floral
FLAVOURS citrus, sweet agave

A N C H O  R E Y E S
ORIGIN Puebla
AROMAS  dried chili, cocoa 
and spices
FLAVOURS medium spice, 
almond and fine herbs

P A T R O N  X O  C A F E
AGE  blanco
AGAVE SOURCE  jalisco
AROMAS  fresh coffee &   
chocolate
FLAVOURS  roasted coffee & 
chocolate smooth yet dry

P A T R O N  X O  C A F E    
I N C E N D I O
AGE  blanco
AGAVE SOURCE  jalisco
AROMAS  sweet chocolate
FLAVOURS  chocolate &    
mexican arbol chilli

1 6

1 3

1 2

1 0

1 0

1 0



J O S E  C U E R V O  ‘ P L A T I N O ’
AGE  blanco
AGAVE SOURCE  valley of tequila
AROMAS  herbaceous, vanilla  & 
oak
FLAVOURS  pepper & soft agave

TEQUILA CABEZA
AGE blanco
AGAVE SOURCE los altos, jalisco
AROMAS black pepper,citrus
FLAVOURS citrus, pepper, grass, 
agave

HERENCIA MEXICANA
AGE blanco
AGAVE SOURCE jalisco
AROMAS citrus, herbal notes
FLAVOURS slight corn and  spice

FRIDA KAHLO
AGE blanco
AGAVE SOURCE Jalisco
AROMAS  agave, citrus
FLAVOURS vegetation, pine and  
pepper

1 8

1 7

1 5

1 6

P A T R O N
AGE  resposado
AGAVE SOURCE  jalisco
AROMAS  fruit & citrus
FLAVOURS  smooth & sweet,  
light pepper

F O R T A L E Z A
AGE  resposado
AGAVE SOURCE  jalisco
AROMAS  citrus, butter,  caramel,  
sage & cookedagave
FLAVOURS  cooked 
agave, citrus, vanilla, apple,        
earth & cinnamon

H E R R A D U R A
AGE  resposado
AGAVE SOURCE  jalisco
AROMAS  dry wood, red chilli, 
citrus & earth
FLAVOURS  sweet vanilla,        
caramel  & cinnamon

L E Y E N D A  D E L  M I L A G R O
AGE  resposado
AGAVE SOURCE  jalisco
AROMAS  vanilla & light oak 
notes
FLAVOURS  white pepper, vanilla 
& cinnamon

LA COFRADIA
AGE  resposado
AGAVE SOURCE  jalisco
AROMAS  caramel and oak
FLAVOURS  white oak, pepper & 
agave

AZULEJOS ESQUELETO
AGE  resposado
AGAVE SOURCE  jalisco
AROMAS  dill, brine and salt
FLAVOURS  sweet oak, vanilla 
and sweet vegetal

1 5

1 8

1 5

1 8

1 5

1 4

TEQUILA
distilled from only blue agave plants 

mainly from the region of jalisco.

MEZCAL
can be distilled from over 28 varities of agave 

from anywhere in mexico, often around the city 
of oaxaca. usually has a smokey characteristic.

JOVEN/BLANCO  not aged
RESPOSADO  aged in wood barrels for up to 11 months
AÑEJO  aged in wood barrels, min 12 months

EXTRA AÑEJO  aged for 3 years or longer

tequila: formely known as a spanish word for,
‘i don’t remember doing that’

D O N  J U L I O  1 9 4 2
AGE  anejo
AGAVE SOURCE  jalisco
AROMAS  rich caramel & chocolate
FLAVOURS  sweet vanilla, caramel & 
cinnamon 

J O S E  C U E R V O  R E S E R V A  D E 
L A  F A M I L I A
AGE  anejo
AGAVE SOURCE  jalisco
AROMAS  oak, apple, olives &      
cinnamon
FLAVOURS  rich oak, toasted          
almonds, vanilla & cinnamon

D O N  J U L I O
AGE  anejo
AGAVE SOURCE  jalisco
AROMAS  lime, grapefruit,         
mandarin & caramel
FLAVOURS  cooked agave, 
wild honey & oaked infused                
butterscotch

CALLE 23
AGE anejo
AGAVE SOURCE jalisco
AROMAS caramel, fudge
FLAVOURS creamy caramel,  short 
finish

1800
AGE anejo
AGAVE SOURCE jalisco
AROMAS dried oranges, sea salt
FLAVOURS toasted coconut,       
marzipan, vanilla

HERRADURA SELECCION SUPREMA
AGE extra anejo
AGAVE SOURCE jalisco
AROMAS light caramel, hints of 
banana
FLAVOURS smooth, sun kissed 
toffee

H E R R A D U R A  B L A N C O
AGE  blanco
AGAVE SOURCE  jalisco
AROMAS  roasted agave, cedar, 
honey & dried herbs
FLAVOURS creamy, hints of oak  
& spice

K A H
AGE  blanco
AGAVE SOURCE  lowlands, 
central jalisco
AROMAS  sweet agave, hints of 
pepper and earth
FLAVOURS  sweet agave, very 
clean

C A S A  A M I G O S
AGE  blanco
AGAVE SOURCE  jalisco
AROMAS  sweet vanilla, ripe 
agave
FLAVOURS  star anise, mint

1 1

1 3

1 2

2 0

2 8

1 8

1 5

1 5

3 8


