
OUR TEQUILAS
100% Blue Weber Agave Tequila Infused with Mexican peppers in 
three expressions: Original Jalapeño, Smoky Chipotle, and Extra 
Spicy Habanero

Three perfect ways to spice up your margarita.

THE APPLICATIONS

- A simple and easy way to create spicy Margaritas
- Adds a consistent level of spice from bottle to bottle, cocktail to cocktail
- Easy to drink with a heat that does not overly linger. Tanteo® Tequilas 
  can be enjoyed anytime  

THE ADVANTAGE

ORIGINAL JALAPEÑO SMOKEY CHIPOTLE EXTRA SPICY HABANERO
Versatile Tanteo® 
Jalapeño mixes well with 
everything including 
Cucumber, Watermelon, 
Apple, and Ginger

Smokey Tanteo® 
Chipotle works well 
with sweet fruits, like
Blackberry, Pineapple, 
and Grapefruit Soda

Extra Spicy Tanteo® 
Habanero marries perfectly
with tropical and citrus 
fruits, like Mango, Passion 
Fruit, and Blood Orange

- Adds a consistent level of spice from bottle to bottle, cocktail to cocktail- Adds a consistent level of spice from bottle to bottle, cocktail to cocktail

Habanero marries perfectlyHabanero marries perfectly

fruits, like Mango, Passion fruits, like Mango, Passion 



SPICY SANDIA
MARGARITA

PEPINO DIABLO

Cocktails

TANTEO JALAPEÑO 
MARGARITA

~ 2 Oz. Tanteo® Jalapeño Tequila
~ 1 Oz. Fresh Lime Juice
~ 3/4 Oz. Agave Nectar* (or Simple Syrup)
~ Combine ingredients in a shaker with ice
~ Shake well and strain into an ice-filled
   Rocks Glass (salted rim optional)
~ Garnish with a jalapeño slice 

TANTEO HABANERO
MARGARITA 

TANTEO CHIPOTLE
MARGARITA

~ 2 Oz. Tanteo® Chipotle Tequila
~ 1 Oz. Fresh Lime Juice
~ 3/4 Oz. Agave Nectar (or Simple Syrup)
~ Combine ingredients in a shaker with ice
~ Shake well and strain into an ice-filled
   Rocks Glass (Smoky salt rim optional)
~ Garnish with a chipotle

~ 2 Oz. Tanteo® Jalapeño Tequila
~ 1 Oz. Cucumber Purée (or two slices of 
   muddled cucumber)
~ 1/2 Oz. Fresh Lime Juice
~ 3/4 Oz. Agave Nectar (or Simple Syrup)
~ Combine ingredients (Muddle if necessary)
~ Shake well and strain into an ice-filled Rocks Glass
~ Garnish with a cucumber wheel

~ 2 Oz. Tanteo® Jalapeño Tequila
~ 2 Oz. Watermelon Purée
~ 1/2 Oz. Simple Syrup (Or Agave Nectar)
~ 1/2 Oz. Fresh Lime Juice
~ Combine ingredients in a shaker with ice
~ Shake well and strain into a chilled 
   Champagne Coupe Glass
~ Garnish with watermelon slice

~ 2 Oz. Tanteo® Habanero Tequila
~ 1 Oz. Fresh Lime Juice
~ 3/4 Oz. Agave Nectar (or Simple Syrup)
~ Combine ingredients in a shaker with ice 
~ Shake well and strain into an ice-filled
   Rocks Glass (Salted rim optional)
~ Garnish with a habanero


