
R EPOS ADO  TEQU I L A



PRODUCT INFORMATION R EPOS ADO

PRODUCT SIZE 750ml

ITEM NUMBER 702501

ALC. BY VOLUME/PROOF 40/80

UNITS PER CASE 6

BOTTLE BARCODE (UPC) 89552110597

CASE BARCODE (SCC) 30089552110598

GROSS WEIGHT (LBS) 21.6

SHIP CASE DIMENSIONS (INCHES)

HEIGHT 9.68

WIDTH 6.38

LENGTH 9.68

PALLET INFORMATION

LAYERS PER PALLET 4

CASES PER LAYER 23

CASES PER PALLET 92

MADE FROM  
100% Agave  
Tequilana  
Weber  

variedad azul

REGION & NOM
1654 /  

Los Altos  
de Jalisco,  
Arandas

MASTER  
DISTILLERS 
Ricardo Torres 
Martín & Carlos 
A . Monsalve

P R O C E S S
•	 Cooked in a combination of 	
	 steel, brick & stone ovens

•	 Fermented in open top vats. 	
	 Distilled two times in copper 	
	 lined stills

•	 Aged 4 months in French Oak 	
	 ex-brandy barrels & American 	
	 Oak ex-American whiskey

TA ST ING  NOTE S
AROMA: Bright & citrusy,  
floral, mild black pepper

PALATE: Hints of vanilla, earth & 
minerals, spicy smooth accents, nuts 
& oak with slight caramel undertones

FINISH: Lingering cooked-agave 
sweetness mixed with baking spices

E S P R E S S O  M A R T I N I
2 oz. MAYAN Reposado Tequila

1 oz. Chilled Espresso

½ oz. Coffee Liqueur

Shake all ingredients with ice & strain  
into glass. Garnish with 3 espresso beans.

Mayan Tequila is born from the rich soils of Jalisco’s Central 
Highlands. Our tequila is a tribute to tradition & vast 
experience of Casa Tequilera Tierras Coloradas. Made from 
100% Blue Weber Agave picked at peak ripeness, roasted for 
36 hours in steel, brick & stone ovens, fermented in open top 
stainless steel vats, & double distilled in copper lined stills. 
This vibrant tequila can be enjoyed on its own or in classic 
cocktails. Sip, savor, & celebrate the spirit of authenticity.


