
Floral, berries, and vanilla 
with hints of fruit and spice will 
leave your tastebuds curious 

and wanting more 

The new Tres Papalote expression is a blend 
of 2 distillations that are cooked, grinded, and 
distilled at the same time. A combination of 70% 
Maguey Mexicano and 30% Maguey Espadin.
The Maguey Mexicano grows wild in Oaxaca
and Puebla and matures in 5-7 years.

Palate: Green leaves such as hoja santa 
and rosemary. Bold and earthy with a 
light smokiness and citrus finish.

Nose: Full, rich aroma of fruity, floral notes and
a subtle smoky finish.

Maguey Mexicano (Agave rhodacantha) is also known 
as “dobadaan” in some regions, which is its local name 
in Zapotec. It is a rare agave and combined with the espadin
creates a unique and flavorful tasting experience.

For 5 days, the Master Mezcalero bakes the heart of
the agaves underground with smoky wood of ocote and
mesquite. After fermenting and distilling, the Mezcalero 
chooseswith expert precision the exact time to complete 
the process and begin bottling.



Tres Papalote Mezcal is a collaboration between Riviera Imports
and Cheech Marin. Cheech is know internationally as a comedian,
actor, writer, activist. He has the largest collection of Chicano art
in the world. All of the bottle artwork is inspired by Chicano artists

from Cheech’s Collection. 

2 oz. Tres Papalote® Mexicano Mezcal
½ oz. vanilla syrup
½ oz. lemon juice

¾ oz. fresh pineapple puree
Pinch of salt

Shake all ingredients until very cold and 
strain over fresh ice. Add a pineapple wedge

 to garnish.

1 ½ oz. Tres Papalote® Mexicano Mezcal
½ oz simple syrup
½ oz fresh lime juice

3 berries
3 basil leaves

Muddle berries with basil leaves and simple 
syrup in a cocktail shaker. Mix Tres Papalote® 
Mezcal and other ingredients,shake well. Serve 

over ice and garnish with berry.


