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Tequila Experience

Technique

]n orderto Fu“g aPPreciate the comP]exities of a fine

tequila, we recommend that you follow these steps:

5wir|

Swirl Hourglass to reveal the Iegs of the tequi]a
or the “lcgrimas de la agave” (tears of the agave.) Thc
legs should be long and continuous and should not
break quicug, to show the tequila has retained its essen-

tial oils.

Sniff

Gent19 sniff the glass. T here are three distinct
Places in the g|ass to test. the bottom (c]osest to the
tequila) will have the alcohol. T he middle will have the

agave, and the toP will have the wood.

Sip

Sip a small amount, and hold the tequi]a in your
mouth for about 10 seconds while sucking in a bit of air.
Move it around a bit in your mouth to sPreac{ it over
your entire tongue while continuing to suck in air over
the toP . Breath out through your nose before you

swa”ow.

Swa”ow

APPreciate the finish or aftertaste.

Tcgiuila 101

chuila Silver - Blanco - Platinum

T his is the Blue Agave sPirit inits purest
form. ]t is clear and typica”ﬂ un~agcc{, where
the true flavors and the intensitg of the agave
are Present, as well as the natural sweetness.
[t can be bottled directlg after distillation, or
stored in stainless steel tanks to settle for up
to 4 weeks. Tl‘lere are some blanco Pro&ucts
that are aged for up to 2 months to Provide a

smoother or "Suave” sPirit.

chiui[a chosac]o

A rePosado tequila is the first stage of
"rested and agecl”. The Tequila is aged in
wood barrels or storage tanks between 2
months and 1 1 months. The sPirit takes on a
golden hue and the taste becomes a good
balance between the agave and wood flavors.
Manﬂ different tgpes of wood barrels are
used for aging, with the most common being
American or French oak. Some téquilas are
agcd in used bourbon , wlﬂiskcg, cognac, or
wine barre]s, and will inherit unique flavors

from the Prcvious spirit.

chuila Aﬁcjo

AFter aging for at least one year, Tequi]a can
then be classified as an ”aﬁejo”. T he distillers
are required to age aﬁejo tequila in barrels
that do not exceed 600 liters. This aging
process darkens the tequila to an amber
color, and the flavor can become smootlner,

richcr, and more COmPiCX.



Our ch!uilas

Si Iver Blanco)

Patron - 85 $8
Crgstal clear, soft and light, characterized by a fresh,

smooth taste, without the flavor of oak.

Tierras Organic ~ 85 57
(lean nose with notes of pepper and lime. Bright citrus
fruit with vani”a, spicc and a P|easant lingering finish.

Don Diego Santa - 88 56
Beginning with an herbaceous and peppery aroma, an
excellent balance between crispness and sweetness ends

with a Iong Pleasant finish.

Oro Azul - 89 $6
Marinated olive and creamy vanilla nose with a very smooth

entry and SPEC5 notes and some heat.

El Jimador - 87 $6
Sweet, brigl’xt, and milc”9 peppery. ‘\/ery nice finish

Sauza Hornitos -~ 82 $7
Floral and herbal notes comPIimented by hints of clove and

almond. (lean and ligl‘nt finish.

Hcrrac]ura -~ 89 $8
Cool and milc”g pepperys Agave sweetness lingcrs to

balance a Plcasant after taste with vanilla and French oak.

CaboWabo -~ 86 $8
(lean and fresh with notes of lime and mint. [Tull

floral boquct with agave flavors and a crisp finish.

5auza Trcs Gcncracioncs ~ 89 $8
Mellow citrus flavors mingle on the Palate inan
exccptionaﬂg smooth, sippable blanco. A P!easant

spice Permeatcs Post—swa”ow.

Avion - 87 $8
]ntcnsc aroma with tinges of mint and rosemary. [Hints of

grapexcruit and Pineapple with a crisP, well balanced finish.
El E_spolon - 91 57

Possesses all the characteristics of a blanco tequila,

floral, vegetal, sweet and ear’cl’lg with a Iingering agave
flavored finish.

Chinaco - 91 $8
(ireat Deptl’n and character, Iigl’lt, sweet and mild with a
clean finish. ]ncrcdiblg balanced.

0/ Milagro Select Parrel Reserve - 90 $9
Nose is mild]9 carthg and Prccedcs amild bocly, tgphciccl 133
low-notes of intense!g tart sourness. | inishes with almost

unnoticed ticuiﬂg of the tongue and uvula.

T astes as distilled as it is.

d Patron Gran Platinum - 95 $20
(learin color. A subdued nose of Pinej agave, and kcy lime
Pie opens on the Palate like water. Overwhelminglg neutral
at first, but then evolves into measured waves of agave fruit

and mint notes.

chosac]o (Kcstcd)

atron - 85 58

F

Bright and warm with a smoky finish and mellow oak flavor.
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CaboWabo - 86 $8
Smooth and comPIex with ample pepper. Bodg is agave-~

sweet, c{applcc{ bg hints of vanilla and sPicc‘ Hot finish.

Don Dicgo Santa -~ 89 $6
Aromatic notes of vanilla, honeg, soft oak and coco butter.
Full and strong with soft tannins, and a sweetness that will

leave you with a smooth Iong |ingering finish.

FlJimador - 87 $6
Straightqcorward with subtle cinnamon, vanilla and mild oak.
Don Julio -~ 93 $8
Light and sweet with nose of vanilla and chocolate.

A subtle oak flavor lingers with a warming finish.

Sauza Hornitos ~ 86 $7

Spicg and sweet aroma with a livelg agave flavor.

Sauza T res (Generaciones ~ 91 $8
Lively floral bouquet. Vanilla, rose and cinnamon notes

throug}’uout bo&g. E_xtraorclinari13 mellow and smooth.

Hcrradura - 90 $8
Niccly complcx nose and taste. Warm and slightly

savory with hints of chocolate.

E] Espolan - 89 $7
Mildlg oaked and very floral with slight fruit. This a dark, well

agecl tequila‘

Corralcjo - 90 $7
AFu” scale of aroma with a vanilla and cinnamon flavor with

the Iasting finish of sweet agave on the finish.



Avion ~ 89 $8
Roasted agave with notes of cl'lerrg, pear and Peach. QOak
aroma with hints of caramel, vanilla and

cinnamon. \/erg well balanced and sothsticatec{.

EJ Mayor - 91 $8
hints of sweet fruit, caramel and vanilla. Smooth,

balanced and medium bodied.

O,’ Cl‘ninaco - 95 $9
Soft, mellow and rich with aPP|e, Pcach and caramel. An ex-
cellent siPPing tequi!a‘

O,' Partida - 91 $9
Smooth and satis{:ging with long |asting warmth. Notes of

vanilla and sPice and a tamed oak finish.

Adicjo (Aged)

Patron - 85 $8
T he aroma is loaded with heavy oak notes and smoked
agave accents. A robust burnt agave presence,
Impressive white oak flavor and mild tannins lead to a |ong

and PowerFuI peppery finish.

Don Diego Santa ~ 92 $6
Boclg characterized bg nutmeg, Praline, dried fruit, clove;
cinnamon-mellow agave. Caramclizcd sugar and sPicc are

the keg notes in this textural tequi|a‘

Hcrradura ~ 93 $8
(Caramel, cinnamon and hints of pear complctc this well

crafted tequila. E_xtremcly smooth and warm finish.

7 Leguas - 93 $8
Witl‘n a comP|ex aroma of woocl, agave, and butter

popcorn notes, this thuila is not for beginners. A sPicg
butterscotch, agave, and very little wood taste give this te-
quila and intricate boclg and a smooth yet sPicg finish.

Corazon - 86 $7
Rich and complex with a hint of vanilla, almond and sPicc un-
dertones. Medium to full bodied with caramel and a sweet

ﬂoral nose.

Avion - 88 $8
[Hints of vanilla, caramel, coconut and maplc.

Extraorc{inarg harmonious, rich and exquisite.

Corazon - 86 $7
Rich and complcx with a hint of vani”a, almond and sPicc
undertones. Medium to full bodied with caramel and sweet

HOFBI nose.

Corzo - 91 $9
Subtle aromas of !igl’lt fruit and caramel. T his tequi|a

has a warm and rich body with delicate notes of coffee,

licorice, and caramel.

Sauza Tres (Generaciones -~ 88 $8

An oak, vanilla, and caramel aroma gives this tequila a sweet

agave flavor, an oakg bocly and a heated finish.

d Chinaco - 93 $9

\/er3 sweet and smooth with full bodg. Citrus, vanilla and mild

smokiness lead to a Iong |asting Plcasant finish.

d (Casa Noble Singlc Barrel Extra - 97 $12

An exceptional tequila, extreme!g smooth and forward vanilla

flavor. Rich and delicious.

Blend

\:('3'/" Maestro Dobcl -~ 93 $11
Blend of rcPosac{o, aﬂejo and extra anejo tequilas. Smooth,
crisp and ligl‘nt, with chocolate, coffee and cinnamon.

An excellent siPPing tequila.

Rating Credit:
Bcvcragc Tasting Jnstitute

q’ Premium

Price is shot ci'warge




chuila ‘Flight Menu

With the Purchase of any Hight, you will
receive a tasting Portion of each tequila
listed accomPanicc[ bg a mound of salt, limes,

and orange wec{ges sPrinHec] with cinnamon.

Silvcr ~ $10
Fatron
Don Diego Santa
Oro Azul
Tierras Organic

chosado ~ $10
Fatron
Sauza | res (Generaciones
(Cabo Wabo
Don Diego Santa

Aﬁc?jo ~ $12
7 Léguas
Sauza | res (seneraciones

Fatron

Co rzo

Barman’s Selection - $16

Maestro Dobel Silver
Chinaco Aﬁcjo
Avion Keposac{o
Don Dicgo Keposado
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Colectivo Minor ~ $12
Oro Azul Silver
Don Julio Reposado
Don Dicgo chosado
Sauza | res (Generaciones Aﬁejo

Colectivo Mz%jor ~ $18
Fatron (aran Flatinum Si!vcr
Mi]agro Select Barrel Reserve Silver
Far‘cida chosado
(Casa Noble Aﬁcjo

Avion Entouragc -~ $15
Avion Silver
Avion Keposado
Avion Aﬁejo
Grand Marnier



