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RIQUEZA

TEQUILA

TEQUILA

ANEJO

ELIJE MAS RIQUEZA

BARREL: Blend of french oak and american oak.
AGE: 24 months.

A'is a feast of taste sensations and aromatic
harmony that speak to us of its complexity.
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The blend between American and French barrels made a perfect “ ®

marriage since we did not find any totally defined, they were TE Q UL A
gladly combined creating, among others own notes of sherry or
bourbon towards the fruity side. In addition to being an honest
tequila when it comes to aromas and flavor, it is a sensitive
experience.
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The great presence of wood in nose and mouth is persistent.
The sweet notes are not overwhelming enough to the point
that they allow the Agave to express itself.

PRODUCT OF MEXICO
Net. Cont. 1L  40% Ale, by Vol.

Aroma: At first nose, oak, green apple, earthy notes and tropical
fruits stand out. As it evolves, the oak is persistent, where
aromas of cinnamon, olive, tobacco, praline, cherry and vanilla appear.

Body: Golden yellow color, bright copper flashes.
Light body with medium tears fell slowly.

Mouth: The sensation is spicy but at the same time slightly sweet, - "
effervescent and with a medium astringency. r\ ) Tt ' ~ '
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The oak flavor with chocolat stands out, delicate notes of cherry vanilla, ) " L ’\\j {
tobacco, dulce de leche. b - f \
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The aftertaste is intense and long lasting. ) A5 s, /
NOM 1466 DISTILLERY CATEGORY BOTTLE ALC./VOL. BARREL
—_— Tequila Tres Mujeres, 100% Blue Agave 6/1LT 40% (80° Proof) French oak and

S.A.de C.V. american oak
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NOM 1466 DISTILLERY CATEGORY BOTTLE
_— Tequila Tres Mujeres, 100% Blue Agave 6/1LT
S.A. de C.V.
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RIQUEZA

TEQUILA

TEQUILA

EXTRA ANEJO

ELIJE MAS RIQUEZA

BARREL: American oak Barrels doble used
AGE: 40 months

An elegant and balanced distillate that as it passes through the
barrel enhances the aromas and flavors typical of a great aging
job. The experience is round, highlighting the sensations on
mouth that invites to keep on drinking it.

Sight:

Intense Old Gold in color

Amber Flashes

Clean, Bright Appearance.

Light medium body, unctuous.

Legs with long fall and medium lasting

Aroma: first nose ripe mandarin, understory, intense notes
of burnt wood that prevail in empty glass, Ligth

spicy sensation.

In the evolution: Caramel, oak, toasted corn.

Continue evolving to tropical fruits like jackfruit and Net. Cont, 1

mango. There are notes of moss, old wood and light
hints of cocoa.

Mouth: Spicyness and sparklin sensation. The unctuousness
stands out, which in comun produce a soft and a

pleasant experience in the mouth. Drying sensation

and medium astringency,

The flavor is very intense woody, delicate smoky and

dairy notes, orange, vanilla and cocoa. And

the permanence is medium High.
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40% Ale
— Alc. by Vol,
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ALC./VOL. BARREL
40% (80° Proof) American Oak
Barrels Doble Used
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