.. SIEMPRE AREJO A
A RICH AND COMPLEX TEQUILA AGED FOR NO LESS =
* THAN 12 MONTHS IN FRENCH OAK, AMERICAN, EX-BOURBOMj AND™7
EX-COGNAC BARRELS, CRAFTED AT THE LEGENDARY.” .
NOM 1414 DISTILLERY WITH EXPERIMENTAL BLANCO BATCHES (/= -
FOR EXCEPTIONAL DEPTH AND CHARACTER. &4 |~

|
|
|

TASTING NOTES: THIS UNIQUE ANEJO PRESENTS
AROMAS OF BAKED AGAVE, TOASTED OAK, AND WARM
SPICES. ON THE PALATE, EXPERIENCE
NOTES OF CARAMELIZED SUGAR, DARK CHOCOLATE,
AND DRIED FRUIT, FOLLOWED BY HINTS OF VANILLA,
BLACK PEPPER, AND CINNAMON
ON A SMOOTH, LINGERING FINISH. ENJOY IN A
SNIFTER ALONGSIDE DARK CHOCOLATE, |

CARAMEL DESSERLS, OR TOASTED NUTS.
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NOTABLE AWARDS: L

{ SIP AWARDS - PLATINUM ol | i
{ b PROOF AWARDS - 2X GOLD MEDALS

SAN FRANCISCO - DOUBLE GOLD
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