PROPERTY OF PACIFIC EDGE IMPORTS, AGOURA HILLS, CA

DOS ARIMADILLOS DOS ARMADILLOS

Dog Armadi((os Exfm Aﬁejo ﬁclui(a
/\//
DOUBLE DISTILLATION. Made with 100%

mature Blue Weber agaves that are more than
§ years ofage. This extra an%o tequila is aged

54 months in American Oak Barrels.

From the high mountain region of Mazamitla Jalisco.
Body: Full body from the 54 months ofaging in oak

arrels.

Taste: Very smooth to the Pa(m‘e. The aromas are
presem‘ed in the taste and it has a very smooth ending‘
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DOS ARMADILLOS DOS ARMADILLOS

Dos Armadillos Extra Aﬁe\)o Tec(ui(a
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DOUBLE DISTILLATION. Made with 100%

mature Blue Weber agaves that are more than
§ years ofage. This extra an%o tequila is aged

54 months in American Oak Barrels.

From the high mountain region of Mazamitla Jafisco.
Bod)/: Full body from the 54 months ofﬁ@in@ in oak

arre(s.

Taste: Very smooth to the Pa(m‘e. The aromas are
Presenfec{ in the taste and it has a very smooth ending.
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Dos Armadi(los Extra Aﬁejo Teccui(a
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DOUBLE DISTILLATION. Made with 100%

mature Blue Weber agaves that are more than
§ years ofage. This extra an%o tequila is aged

54 months in American Oak Barrels.

From the high mountain region of Mazamit(a Jalisco.
Body: Full body from the 54 months afaging in oak

arrels.

Taste: Very smooth to the Pa(m‘& The aromas are
Presem‘ed in the taste and it has a very smooth ehdihg‘
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Dos Armadillos Extra Aﬁejo Tec(ui(a
—_— e~
DOUBLE DISTILLATION. Made with 100%

mature Blue Weber agaves that are more than
8 years ofage. This extra an%o tequila is aged

54 months in American Oak Barrels.

From the high mountain regjon of Mazamit(a Jalisco.
Body: Full bod)/ frorva the 54 months ofaging in oak

arre(s.

Taste: Very smooth to the Pa(m‘e. The aromas are
Presen{ed in the taste and it has a very smooth eht{iha.



