
Tequila Extra Añejo • Ultra Aged

Tequila Añejo 

In 2006, a new tequila classification was added, labeling 
any tequila aged more than three years an “Extra Añejo.” 
Following the same rule as an “Añejo,” the distillers must 
age the spirit in barrels or containers with a maximum 
the tequila becomes darker, more mahogany in color.
Extra Añejo’s are extremely smooth and complex. Extra 
Añejo tequilas are also referred to as “ultra-aged.”

Tequila Reposado

A Reposado Tequila is the first stage of “rested and aged.” 
Aged in wood barrels or storage tanks between two and 
11 months, the spirit takes on a golden hue and the taste 
reflects a good balance between the agave and wood 
flavors. Many different types of wood barrels are used 
for aging, the most common being American or French 
oak. Some tequilas are aged in used bourbon/whiskey, 
cognac or wine barrels, and will inherit unique flavors 
from the previous spirit. Reposado Tequilas are also 
referred to as “rested” and “aged.

Tequila Silver • Blanco • Plata • White • Platinum

This is the Blue Agave spirit in its purest form. Clear and 
typically un-aged, 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 to four weeks. 
Some Blanco products are aged for up to two months 
to provide a smoother or “Suave” spirit.

Cristalino
This is essentially añejo, or aged, tequila that has been 
filtered (often through charcoal) to remove the 
naturally occurring colors it picks up from spending 
time inside the barrel. The filtration process strips the 
color and some of the tequila’s woodier notes without 
removing the rich flavors and textures imparted by the 
barrel. The result is a tequila that has the complexity 
and character of an añejo with the crisp, bright notes 
of a blanco.

joven
This is a tequila blanco that has been blended with 
aged tequilas like a reposado or an añejo. This can be 
a bit confusing since joven translates to 'young' in 
English, when really this tequila is anything but.

After aging for at least one year, tequila can then 
be classified as an “Añejo.” Distillers are required to 
age Añejo Tequila in barrels that do not exceed 600 
liters. This aging process darkens the tequila to an 
amber color, and the flavor can become smoother, 
richer, and more complex. Añejo Tequilas are also 
referred to as “aged” and “extra-aged.”



Agave, water, and yeast. Unbelievably, those 
three ingredients are all you need to make 
tequilas with an enormous variety of 
aromas and flavors. That’s because while the 
ingredients are simple, the process is any-
thing but. If you’ve ever wondered why 
tequilas smell and taste different from 
brand to brand, the first thing to consider 
is where, and how, it was made.

Tequila distilleries can differ from each 
other in many ways: Geographic location; 
type of equipment used; time of year they 
produce; quality of ingredients; and the 
experience level of the staff, among other 
factors. All of these variables have an influ-
ence on the final product. These distilleries 
are creating tequilas that tend to score 
highest. 

Top Ten Tequila Disitlleries

Tequila Los Abuelos

Tequila Cascahuín

Tequila El Pandillo

Tequila Siete Leguas

Tequilas El Mexicano

Los Abuelos & Forteleza

Volans

Cascahuín
Wild Common
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Tequila Ocho

Reserva de Los Gonzolez

El Tesoro

Chamucos

Cazcanes

Tapatío

Don Fulano

Dos Artes

Siete Leguas

El Mexicano
Tequilaria Alambiques

Familia Landeros

Tequila Casa de Los Gonzalez

Tequila Tapatio

Tequileña 



SIPPING TEQUILAS
 

The tequilas and Mezcals listed below are 
family owned, crafted by hand, additive free,
and with deep respect for, the enivirnment.
They are meant to be enjoyed “neat”. In order
to appreciate the quality of these fine tequilas;
Sip, let it roll in the mouth, swallow, exhale and 
wait a few minutes. The tequila will change with
each sip. Salud!

Blancos

Reposados

G4 Blanco

Wild Common Blanco

Volans Blanco

Fortaleza Blanco

Fortaleza Reposado

Cascahuín

Hand Crafted by Guillermo Erickson Sauza - Additive 
Free - Rated 90 -Flavors - Agave -Pepper -Citrus-Olive- 
Earthy. Note: Limited - Allocated.

From adventure photographer for National Geo-
graphic, Mountain Climber and Anthropologist Andy 
Bardon distilled at Casachuín. Additive Free -Rated 91 - 
Flavors - Agave - Pepper - Citrus - Cinnamon

Family Owned by Chad and Cristina Allen - Additive 
Free - Rated 90 - Flavors - Agave -Pepper -Citrus-Flowers.

Family Owned bythe Camerena Family - Additive Free - 
Rated 89 - Flavors - Agave -Pepper -Citrus -Grass.s.

Family Owned by Salvador Rosales Briseño - Additive Free - 
Rated 87 - Flavors - Agave -Pepper -Citrus -Grass.s.

Aged from 3-9 months in barrels, these 
Tequila expressions impart the flavors 
of the barrels.

Hand Crafted by Guillermo Erickson Sauza - Additive 
Free - Rated 88 -Tahona Crushing -Flavors - Agave -Vanil-
la -Oak-Caramel- Pepper. Note: Very Limited - Allocated.

Oak fermentation - Tahona crushing - Brick Oven - Addi-
tive Free Flavors: Agave - Oak - Vanilla -Pepper - Caramel

Aged in American White Oak Barrels - Additive Free -Flavors: 
Agave - Oak - Vanilla -Pepper - Caramel

Aged in American White Oak Barrels & Boubon Barrels- 
Additive Free -Flavors: Agave - Oak - Vanilla -Citrus - Pepper - 
Caramel

El Tesoro de Don Filepe

Arette Artesenal Suave

Siete leguas Reposado

Rated 88 -Aged in Whisky Barrels - Tahona Crushing -Addi-
tive Free -Flavors: Agave - Oak - Vanilla -Pepper - Caramel - 
Minerals

Volans Reposado
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SIPPING TEQUILAS
 

Añejos

Extra Añejos

Ocho Añejo

Don Fulano Añejo

Mijenta Añejo

Casa Noble Añejo

Casa Noble Single Barrell Extra Añejo

Suerte 8 Year Old Extra Añejo

El Tesoro Paradisio Extra Añejo

Aged in French Oak Barrels - Natural Cork - Organic 
Flavors - Agave - Vanilla - Caramel - Oak - Chocolate

Additive Free -Rated 86 - Aged in French Oak Barrels - 
Wine Casks - Hungarian Oak Barrels - Flavors Agave - 
Vanilla - Caramel - Butterscotch

Additive Free- Rated 87 -Aged in French Oak, American 
White, Acacia, and Cherry Barrels - Flavors: Agave - 
Oak - Vanilla -Flowers - Caramel

Rated 88 -Single Estate - Aged in American White Oak 
Barrels & Whisky  Barrels- Additive Free -Flavors: Agave 
- Oak - Vanilla -Citrus - Pepper - Caramel

Rated 90 - Aged in French oak Barrels - Triple Distilled - 
Flavor: Carmel -Agave - Chocolate - Vanilla

Additive Free -American White Oak Whisky Barrels  - Flavors 
Agave - Vanilla - Oak - Pepper

Additive Free- Rated 87 -Aged in French Oak, American White, 
Acacia, and Cherry Barrels - Flavors: Agave - Oak - Vanilla 
-Flowers - Caramel

Herradura Suprema Extra Añejo
Rated 88 -Single Estate - Aged in American White Oak Barrels 
& Whisky  Barrels- Additive Free -Flavors: Agave - Oak - 
Vanilla -Citrus - Pepper - Caramel-Flowers - Caramel

Aged from 1-2 years in barrels, these Tequila 
expressions are rich in flavor and smoothness

Aged from 3-5 years in barrels, these 
Tequila expressions are very smooth 
and linger on the palate
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MEZCALS
Mexican myth has it that mezcal originated
when a lightning bolt struck an maguey plant, 
heating and openoing it, releasing its juice.
Traditionally crafted in Oaxacan villages by’
small scale producers using generations-old
methods, the maguey is roasted in underground
wood-fired pits and distilled i small-batch,
copper pot stills. Smokey like a single-malt scotch
and rich in terroir like fine quality red wine,
it is generally enjoyed straight.
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