TEQUILA

to be unique

Created using the radinonal
method of Brick Ohvens
which gives Teguila Baloarte
it's amique flavor and
distinctive herbal notes and
the sweetness of cooked Agrave.

Baluarte Anejo XV

Agave: Tequilana Weber (with some vears to mature)
Region: Arandas, Jalisco

Cocking: Cooked for 48 houes in teaditional masoney oven
Diseillation: Double distillanon i copper-cohomn stills
Apng: Aged for 12 months in whire oak hareels with an
additicnal 3 meonths in French oak bacrels, Total aging 15
months

Tasting notes

Appearance: Gold wath coppery hues, crystalline denoting
excellent fileration, with an excellent body.

O the nose: a complex profile wath Froity aromas and rec
Eruts such as cherry and banana, citrus fruits such s orange:
which are accompanied by sweet nores such as caramel and
vanilla, notes of wood such as Ok accomparmed by sulbitle
notes of chocolare.

To Tasee: extremely soft, silly n the mouch, balanced where
wie verify an extraocdinary favor which a5 made up of sweet
notes such as caramel, varalla flavor noees, notes of banana,
oik and cherry.




