MARACAME ANEJO

SUPER PREMIUM TEQUILA
ow .

olar. Lively aromas and; ed Stone fruits, suede, spiced nut brittle, and créme Brulee with
y medium-full badyapm: nish that presents suggestions of figs an date i
and wornc | il ¢ ] hit cigars”.

o / / rce: Fullgf ripe (9 years) From Los Altos
~ » Cooking: Traditional Stone ovens for 72 hrs.
« Milling: industrial process
» Water Source: Natural (Los Altos)
+ Fermentation: Open vats with proprietary yeast
« 1Ist Distillation: Stainless Steel stills; Steel coils
« 2nd Distillation: Stainless Steel stills; cooper coils
» Barrels: New American oak for 18 months
» Bottles: Clear Crystal with unigue hand-crafted art
+ Proof: 80 (40% ABV)
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# 7 Tequila in the World




