TEQUILAS

SEASONAL TERQUILA FLIGHT
SAMPLE THE SILVER, REPOSADO, AND ANEJO
~3/4 0z PORTIONS
ARTA TERQUILA 20

OLD WORLD CRAFTSMANSHIP MEETS MODERN

MEXICO. ESTATE GROWN, 100% BLUE AGAVE,
TRIPLE DISTILLED AND BARREL-AGED.

BLANCOS

CLEAR, CLEAN & CRISP

1921 ~ SMOOTH, RICH, LEMON PEEL 10
ARTA ~ LEMONGRASS, TOUCH OF SWEETNESS 9
ASOMBROSO ~ VANILLA, CITRUS 14
AVION ~ PEPPER, PINEAPPLE, ZESTY 16
CASA NOBLE ~ HERBAL, LIGHT SPICE 11
CASAMIGOS ~ CITRUS, AGAVE, LIGHT HEAT 12
CLASE AZUL~ SWEET MELON, HONEY 16
CORRALEJO ~ LEMON-LIME, BLACK PEPPER 7
CORZO ~ CLEAN, LEMON, TART 11
CUERVO PLATINO ~ LIGHT PEPPER, CITRUS 12
DON JULIO ~ CcITRUS, PEPPER, DRY 12
EL TESORDO ~ AGAVE ESSENCE 11
GRAN CENTENARIO ~ sSPICE, FLORAL 9
HERRADURA ~ CITRUS, PEPPER, TANGY 9
MILAGRO ~ CRISP CITRUS, HERBS 9
MILAGRO RESERVE —~ OAK, VANILLA 12
OCHO ~ AGAVE, SLIGHTLY SWEET AND SPICY 10
PARTIDA ~ RICH, LEMON & GRAPEFRUIT RIND 12
PATRON ~ CITRUS, LIGHT, FRESH 12
PELIGROSO ~ TROPICAL, HERBACEOUS 12
PROXIMUS ~ CLEAN, PURE AGAVE ESSENCE 9
REPUBLIC ~ CITRUS, PEACH, SWEET AGAVE 9
RIAZUL ~ BRIGHT, WHITE CHOCOLATE, SILKY 11
SUERTE ~ CITRUS, HERBAL AROMA =]
TRES GENERACIONES — CLEAN, AGAVE =]
REPOSADOS

RESTED IN OAK FOR 2 MONTHS TO 1 YEAR
1921 ~ CARAMEL, TOFFEE 11
ARTA ~ CIRTIC, BLACK PEPPER, LUSH TEXTURE 10
ASOMBROS0O ~ BORDEAUX BARRELS 15
AVION ~ ROSEMARRY, PEACH, VANILLA 18
CASA NOBLE ~ CREAMY, BANANA 11
CLASE AZUL ~ CREAM SODA, SPICE, EARTH 20
CORRALEJO ~ FRENCH & AMERICAN OAK =]
CORZO ~ NEW FRENCH OAK, VANILLA 13
DON JULIO ~ CINNAMON, HONEY, SILKY 13
EL TESORO ~ spPICY, SMOOTH wDOOD 11
GRAN CENTENARIO ~ FLORAL, PEPPER 10
HERRADURA ~ NUTTY, BUTTERSCOTCH 10
MILAGRO ~ CITRUS, HERBS 10
MILAGRO RESERVE —~ OAK BARRELS 15
OCHO ~ HONEY, SWEET AND SPICY 16

REPOSADOS

PARTIDA ~ SLIGHTLY SMOKY, EARTHY
PATRON ~ FRESH, CLEAN, HINT OF OAK
PELIGROSO ~ PEPPER, CARAMEL, SMOKE
REPUBLIC ~ ALMOND, BANANA, SOFT OAK
RIAZUL ~ cOCOA, GRILLED POBLANDO, FOCUSED
SUERTE ~ PLUM, DAK, BUTTERSCOTCH

TRES GENERACIONES ~ CEDAR, SPICE

ANEJOS
AGED IN OAK AT LEAST 1 YEAR
SMOOTH & SOPHISTICATED

1921 ~ SAVORY, CARAMEL

ARTA ~ SMOKY, VANILLA, CINNAMON

AVION ~ TROPICAL, LEATHER, MAPLE

CASA NOBLE ~ CREAMY, TOFFEE, TROPICAL
CORRALEJO ~ ANISE, CHARRED OAK
CORZO ~ HONEY, TOAST, DATES, TOFFEE

CUERVO RESERVA DE LA FAMILIA ~
TOASTED ALMONDS, APPLES, CINNAMON

DON JULIO ~ HONEY, CITRUS, RICH, CLEAN
EL TESORO ~ BOURBON BARRELS

GRAN CENTENARIO —~ CEDAR, VANILLA
HERRADURA ~ VANILLA, MINT, HOT, SPICY
MILAGRO ~ FRUITY, VANILLA, SMOKY
OCHO ~ LIGHT VANILLA, EARTHY, SLIGHT SPICE
PARTIDA ~ SLIGHTLY SMOKY, EARTHY
PATRON ~ EARTHY, WARM

PELIGROSO ~ SPICED WALNUT, SMOOTH
REPUBLIC ~ CARAMEL, ORANGE, HAZELNUT
SUERTE ~ OAK, SPICE, HINTS OF BERRY

TRES GENERACIONES ~ CEDAR, SPICE

EXTRA ANEJOS
AGED MORE THAN 3 YEARS,
EXTREMELY SMOOTH & COMPLEX

CASA NOBLE 4 YR ~ CREAMY, SINGLE BARREL,
RESTED CHARRED FRENCH OAK FOR 4 YEARS

DON JULIO 1942 ~ CINNAMON, CHOCOLATE,
RESTED IN OAK FOR 2 AND A HALF YEARS

DON JULIO REAL ~ VANILLA, PEAGH,
CARAMEL, RESTED IN AMERICAN OAK FOR 5 YEARS

EL TESORO PARADISO ~ PINEAPPLE,
PEPPERCORN, RESTED 4 YEARS

MILAGRO RESERVE —~ VANILLA,
RESTED IN FRENCH DAK FOR 3 YEARS
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RICHARD’S SELECTION
SAMPLE THE HAND~SELECTED BARREL OF
HERRADURA REPOSADO FROM CHEF AND OWNER
RICHARD SANDOVAL

RICHARD’S HERRADURA REPOSADO 12
CINNAMON SPICE NOTES, LIGHT OAK, SLIGHT
SWEETNESS, AGAVE CHARACTER

RICHARD’S PATRON ANEJO “BATCH 82”7 15
LIGHT VANILLA, MEDIUM WOOD CHARACTERISTICS
CITRUS, SWEET

MEZCAL

MEZCAL IS A DISTILLED SPIRIT SIMILAR TO

METHODS, GROWING REGION AND SPECIES OF

FIDENCIO ~ JOVEN 10
SWEET AGAVE, HERBAL, EARTHY, LIGHT SMOKE
SOMBRA ~— MEZCAL JOVEN 8
CEDAR, SMOKY, SPICY HERBAL FINISH

ILEGAL ~ MEZCAL JOVEN 12

SMOKE, SPICE, LONG FINISH
SMALL BATCH DISTILLED, HAND BOTTLED

ILEGAL ~ MEZCAL REPOSADO 14
SMOKE, GREEN APPLE, SUBTLE OAK
SMALL BATCH DISTILLED, HAND BOTTLED

ILEGAL ~ MEZGCAL ANEJO 20
HICKORY NOTES, RICH VANILLA
SMALL BATCH DISTILLED, HAND BOTTLED

TEQUILA. HOWEVER, DIFFERENCES IN PRODUCTION

AGAVE ALL LEAD TO MEZCAL’S DISTINCTIVE FLAVOR.




