
Frida Kahlo Tequila is 100% blue agave 
super-premium tequila produced in Jalisco, 
Mexico, named after most renowned artistic 

and international icon Frida Kahlo.



BLANCO REPOSADO AÑEJO
Frida Kahlo Tequila Reposado is aged after 
fermentation in American Oak casks for 
six to nine months before bottling. The 
result is smooth super-premium tequila 
to enjoy by itself or mix into a cocktail. 
Frida Kahlo Tequila is all-natural. No 
artificial ingredients are added to accelerate 
the fermentation process. Hand selected 
at the peak of maturity, the agave is slow 
cooked inside an antique adobe brick oven; 
then steamed and cooled to remove any 
bitterness; and finally the agave is pressed to 
extract only the finest juices for a super-
premium Tequila.

Frida Kahlo Tequila Añejo is aged after 
fermentation in American Oak casks 
for 16 to 18 months before bottling. 
The result is exquisitely smooth super-
premium tequila that is to be sipped and 
savored like fine cognac. It is all-natural, 
with no artificial ingredients and hand 
selected at the peak of maturity. The 
agave is slow cooked inside an antique 
adobe brick oven; then steamed and 
cooled to remove any bitterness; and 
finally the agave is pressed to extract 
only the finest juices for an extra super-
premium Tequila.

Frida Kahlo was a world renown Mexican painter known for her many portraits, self-
portraits, and works inspired by the nature and artifacts of Mexico. Inspired by the 
country’s popular culture, she employed a naïve folk art style to explore questions of 
identity, post-colonialism, gender, class, and race in Mexican society. Her paintings 
often had strong autobiographical elements and mixed realism with fantasy. 

In addition to belonging to the post-revolutionary Mexicayotl movement, which 
sought to define a Mexican identity, Kahlo has been described as a surrealist or magical 
realist. Her paintings are in collections throughout the world including MOMA/
New York, National Museum of Women in the Arts, Museo de Arte Moderno, 
the Dolores Olmedo Museum, the Frida Kahlo Museum, and the Louvre. 

Frida Kahlo embraced life with love, laughter, and an intense passion for living to the 
fullest. It is her enduring passion that inspires each artisanal bottle of Frida Kahlo Tequila.

Frida Kahlo Tequila Blanco is naturally 
fermented up to four days, and the 
agave juices are then double distilled 
in antique copper stills and bottled 
un-aged. The result is smooth super-
premium tequila that is all-natural, 
with no artificial ingredients. Hand 
selected at the peak of maturity, the 
agave is slow cooked inside an antique 
adobe brick oven; then steamed and 
cooled to remove any bitterness; and 
finally the agave is pressed to extract 
only the finest juices for an extra super-
premium Tequila.
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PRODUCT PROOF SIZE UPC CODE NABCA CODE SCC14 CODE CASE WEIGHT CASES/PALLET CASES/LAYER BOTTLES/CASE

Blanco 40% Vol. 750 ml 7 502220 033330 xxx xxxxx xx 1 75 02220 03333 7 22.51 lbs 104 26 6

Reposado 40% Vol. 750 ml 7 502220 033439 xxx xxxxx xx 1 75 02220 03343 6 22.51 lbs 104 26 6

Añejo 40% Vol. 750 ml 7 502220 033538 xxx xxxxx xx 1 75 02220 03353 5 22.51 lbs 104 26 6
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