HEPOSADO:TEQUILA

MADE IN MEXICO &/ SINCE 1943

SMALL BATCH

& Agave matured for 10 years

{ Slow cooked in traditional
brick ovens for 3 days

L Traditional Molino press crushing
& Copper pot still fermentation

& Cask aged for 12 months in
French Oak
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MADE IN MEXICO ./ SINCE 1943

SMALL BATCH

- Agave matured for 10 years

& Slow cooked in traditional
brick ovens for 3 days
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& Copper pot still fermentation
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HECHO EN MEXICO

AEPOSADO:TEOQUILA

MADE IN MEXICO [/ SINCE 1943

SMALL BATCH

& Agave matured for 10 years

& Slow cooked in traditional
brick ovens for 3 days

& Traditional Molino press crushing
& Copper pot still fermentation

& Cask aged for 12 months in
French Oak
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MADE IN MEXICO w, SINCE 943

SMALL BATCH

- Agave matured for 10 years

& Slow cooked in traditional
brick ovens for 3 days

& Traditional Molino press crushing
& Copper pot still fermentation

& Cask aged for 12 months in
French Oak



