
Natural  Ingredients…
"Alma de Agave" is produced with the
finest blue Weber agave, cultivated from
the shores of Lake Chapala, a region of
Mexico known for the quality of its
maguey plants, rich in minerals with a
unique and distinct character.

Our natural fermentation results in a
purer and longer process without the use
of any enhancers, chemicals or artificial
coloring to expedite our fermentation.
We carefully analyze each plant, making
sure they are at the best mature age, free
of pesticides with perfect sugar levels.

Unsurpassed Quality…
We take pride in using only pure
ingredients. "Alma" is a double refined
distilled tequila, rich in body and flavor,
yet ultra smooth and with an extra soft
taste. To this day, our agave is
traditionally cooked in original brick
and stone ovens, blended with purified
mineral water using reverse osmosis to
remove any impurities.
Our tequila is matured in Canadian oak
barrels, treated with no synthetic tints,
allowing an organically aged tequila.
Most importantly, special care is taken
in removing unwanted head and tail
toxins, minimizing the concentration
level of methanol, attaining results of a
premium quality and clean tequila that
does not leave you with the infamous
"hangover headache".

Smooth  Taste…
Our recipe of slow distillation and
filtration results in an incredibly smooth
tasting tequila. We have also taken it a
step further by chilling our tequila to
remove any oils and grease derived from
distillation, allowing us to protect and
hold its taste, color and flavor in any
weather or environment.

Authentic Craftsmanship...
"Alma" is a true work of art. Its original
rectangle shape is striking and eye-
catching. Its unique presentation stands
out amongst the rest. It is bottled in
hand-molded glass, blown by true
artisans who craft each individual bottle,
embossed with our brand’s name and a
heart, paying homage to our land. No
one bottle is the same. It is topped with
a 100% Caoba wood cap.

premium tequila

A Tequi la  Rich  in  T radi t ion  and F lavor
The founders of the region (near Guadalajara)
called it Xamayaran (present day Xamay, Jalisco),
in honor of the local indian chief of the area,
whose name means the 'root of the maguey'.
The plant grows abundantly and naturally in the
region.

Today, Xamay (also spelled Jamay) is among
the best regions in Mexico to grow the agave
plant used to produce tequila. The people of
Xamay have been producing tequila for more than
120 years.

Family  Roots
Originally from Spain, our family settled in
Xamay at the start of the 1800’s working as
farmers and fishermen. It was not until the 1920’s
that our great grandfather, Pio Godinez, an
entrepreneur, began producing a limited quantity
of "family reserve" tequila, using a homemade
recipe handed down for three generations made
with all natural ingredients and authentic agave
from the family's farmland. For over 80 years, the
family has continued to produce great tasting and
extra smooth tequila that, up until now had not
been available commercially. For the first time,
our family is proud to share its private reserve
tequila, “Alma de Agave” with the public. We
commit ourselves to becoming your favorite
tequila brand by following the artisanship and
family recipe that welcomes you to "Taste the
Soul of Mexico".

H O M E M A D E  R E C I P E
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Alma De Agave - Official tequila
of Federation Clubs of Jalisco



Aged:
9 months
Spirit:
100% Blue Weber Agave

Proof:
40% Alc. By Vol. (80 Proof)

Net Content:
750ml, 50ml

Color:
Pale straw with bright,
golden highlights

Aroma:
Bond of wood and agave notes,
with hints of coconut and vanilla

Taste:
Notes of caramelized orange zest

Finish:
Smooth, with soft vanilla notes

Aged:
18 months
Spirit:
100% Blue Weber Agave

Proof:
40% Alc. By Vol. (80 Proof)

Net Content:
750ml, 50ml

Color:
Dark amber with golden
highlights

Aroma:
Grilled pepper and oak with
slight touches of citrus and
cacao

Taste:
Crossed with notes of toasted
coconut and cloves

Finish:
Incredibly Smooth, with a tail
of chocolate and anis

Aged:
30 days
Spirit:
100% Blue Weber Agave

Proof:
40% Alc. By Vol. (80 Proof)

Net Content:
750ml, 50ml

Color:
Diamond brilliance, light tint
of straw

Aroma:
Roasted agave, hints of
cinnamon and orange peel
with undertones of grapefruit
and ginger

Taste:
Delicate jasmine notes,
rounded by pineapple and
grapefruit zest

Finish:
Lingers with hints of agave,
honey and maple

Alma Melon Cooler
- 2 oz ALMA Silver
- 1 oz pineapple juice
- 3 chunks fresh watermelon
- 1/2 oz fresh lemon juice

Mexican Geisha
- 2 oz ALMA Reposado
- 2 oz Sake
- 1 stem lemongrass
- 1 sprig mint
- pinch group ginger
- 3/4 oz water
- 1 oz soda water

Alma Nina Fresa
- 2 1/2 oz ALMA Añejo
- 2 fresh strawberries
- 1 spring fresh basil
- 1/2 oz guava juice
- 1/2 oz fresh lime juice
- agave nectar

AGEDRESTEDSILVER




