ROOSTER ROJO
SMOKED PINEAPPLE

INFUSED
ANEJO TEQUILA

Hispanic- Inspired Beverages is the hottest trend in beverage industry flavours profiles according to IF F
(Biggest flavours producer in the world ). Pineapple is one of the hottest topics on this list. Smoked
Pineapple flavor ticks ¢ boxes of this trend.

Hispanic - Inspired Beverages

The need of heat:
Hot, smoked and sour notes

Fresh and exotic fruits: Pineapple, coconut, guava,
plantain, prickly pear and pomelo (grapefruit)

Spices, botanicals and extracts :
Chili, Amarillo, hibiscus, cayenne and coriander

Pineapple flavor is rather common in spirits industry, it is also part of some of
the most recognizable cocktails in the world : Pina Colada, Matador and others.
Yet not all Pineapples are the same. There are 9 most common varieties
consumed in the world.

Rooster Rojo uses only RED SPANISH PINEAPPLES for itss
newest infusion due to the exceptional taste profile it provides. No other
varieties can match this particular variety for the amount of flavor and
aroma which perfectly mixes with Tequila notes.

THE STORY

Pineapple works very well with aged spirits, and with tequila it makes a perfect
flavour combination, yet smoked pineapple gives additional layer of complexity,
smoke notes which slightly remind mezcal, or peat notes from Scotch, so
popular these days in modern mixology.

Rooster Rojo Master Distiler Arturo Fuentes experimented with various pineapples
and different roast levels for over 1 year until perfect variety and smokiness was
found. Blended with Rooster Rojo Anejo tequila it gives an exceptional result: smooth
but subtle drink which can be enjoyed neat or on the rocks, or in various cocktails.




THE PRODUCT

ESSENCE
Finest Rooster Rojo Anejo tequila aged for at least 12 months in ex Bourbon barrels
infused with top quality Red Spanish cooked pineapples

PROFILE
Finest aged tequila notes accompanied with tropical fruit, pineapple and smoke aromas. The palate opens
with a structured , pleasant sensation of ripe banana, pineapple, and spices layered in a smoky finish.

PRICE POSITIONING AVAILABILITY
+10% vs regular Anejo February 2oer

Category Brand Name Alc.vol.| Bottle Code digits

Tequila Rooster Rojo 40% glass 7 503023 61375 o
100% Agave | Adejo - Smoked Pineapple

Tequila Rooster Rojo 389

i ) glass 7 503023 61376 7
100% Agave | Afiejo - Smoked Pineapple

Tequila Rooster Rojo

o0 1
100% Agave [ Afiejo - Smoked Pineapple x6 e e 7 oeen e 7

Tequila Rooster Rojo

8% 1
100% Agave Afiejo - Smoked Pineapple x6 357 §iass 1 750302 361376 4
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Serve in a tall glass full of ice. Add lime wedge
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