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HISTORY

When we talk about tequila, we need to go back in time to the
year 300. At that point, our Mexican ancestors were already
making a naturally fermented beverage that we call “tepache”,
(which, at the time, was made with the agave pifa, some sugar
cane and other ingredients; nowadays it’s made with pineapple,
clove, anis, and piloncillo). In 1519, the Spaniards came to Mexico
to conquer the land and secure its bountiful resources. When
they arrived, they saw what the native people were making with
the agave plant. The Spaniards then applied their knowledge of
distillation to the native drink, and the production of tequila was
begun.




Tequilana Blue Weber is the name of the
agave grown to produce tequila. Jalisco,
Guanajuato, Tamaulipas, Michoacan, and
Nayarit are the only 5 states in which this
variety of agave grows, and because of
this distinction, they are the only states
where tequila can be produced.

It may take as long as ten years for the agave
plant to reach its peak ripeness. Once peak
ripeness is achieved, the plant is capable

of producing the best honey — which is

the key ingredient to tequila. The process

of extracting the honey is started by the
jimadores who use a coa de jima (or coa), a
specialized machete-like knife, to cut off the
leaves of the plant down to its base, to keep
only the head (or heart) of agave.




Baking of the agave core, or pina, is

done by water steam pressure, either in
traditional masonry ovens or autoclaves.
Baking time in masonry furnaces is 48
hours, while the autoclave cuts the time
to 12 hours. The purpose of this stage is to
convert inulin (agave sugar) into readily
fermentable sugars, such as fructose and
sucrose. At the end of cooking, the baked
agave is transported to mills where it is
shredded into pieces a few inches long.

lub

i
=

AN 4 ™
i) a A A W 5

73\ A ' X : ; L
el TeqU|Ia|s mo‘re than just an alcohollc beverage The |nd|genous Tk A
% Iﬁ i people bf the reglon —the Nahuas—— gave a tqwn’ this name after
SR L the volcanlc rocl§§ that pr«evall in the reglon we now call Jallsco

In Jallsco,\the unigque combmatlon of cllmate and son (terr0|r) _

> iprowdes a host of l}nﬁbrtant imﬁerals to the natLVe agave plant :
'[hls‘ aIIows~the agave}to produce dlfferent flavors; aromas -"-?-;_

and body—the eiements that detbrrmne the\.whole structure §f
tequna ”“- \ (_ = SR S . ,

o
'.-zj.’. E. 5
u.\ »

Y i
s

'-x\F:*

\
iy

G

#
o
Y

l g o

Extraction of honeys and pulp happens
after the agave heads are shredded. Water
pressure is applied on baked agave heads
after they are mashed to extract the
sweetness, and then squeezed in conveyor
belts. The honeys are then separated to
continue the manufacturing process, while
the pulp is discarded.



Fermentation is one of the most important
stages of the process. During this step, the
sugars are transformed into ethyl alcohol.
Fermentation is performed in big stainless
steel containers, and honeys, also known as
“musts,” are mixed in. Then water, yeasts,
and nutrients for fermentation are added.

all times, that the product has not been
altered since it was delivered in bulk until
final bottling thereof. Tequila should be :
bottled in medical-type new containers,
safe and made with materials resistant
to the different stages of the process,
so they do not react with the product or
alter its physical, chemical, and sensory
features.
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~CLASSIFICATION

he tequila bottler must demonstrate,
I at all times, that the product has not
been altered since it was delivered in

bulk until final bottling thereof. Tequila should
be bottled in medical-type new containers,

safe and made with materials resistant to

the different stages of the process, so they

do not react with the product or alter its
physical, chemical, and sensory features.

Each tequila bottle must show a legible

label, containing the following information

in Spanish language. Information must be
truthful and not mislead consumers about the
nature and characteristics of Tequila. It shall
include:

The word “Tequila”; category and class;

the flavor or aroma added, in its case; net
content in liters or milliliters, as per NOM-
030-SCFI1-1993; alcoholic content, expressed
in alcohol percent in 202C volume, that
should be abbreviated “% alc. vol.”; name or
trade name of the authorized producer or

CONDESA RESTAURANTE
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the factory in which the tequila is produced
and, if this would be the case, the approved
bottler name; address of the authorized
producer or the factory in which the tequila is
produced and, if this would be the case, the
approved bottler’s address; the registered
brand name, followed by the symbols ©® o
“MR”; The legend hecho en México (made

in México), producto de México (product of
México), elaborado en México (manufactured
in México), or analog wording;

An official code, in accordance with NOM-
106-SCFI1-2000;

Lot: lot identification must be engraved

or marked on each bottle, with a code
indication. Lot identification annotated by the
authorized producer or the approved bottler
must not be altered nor hidden in any way;

Precautionary legends as set forth by health
laws; and any other information as required
by other legal provisions applicable to
alcoholic beverages.
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It is the product, which in fermentation is not
susceptible to be enriched with other sugars
different than those obtained from the Blue
Tequilana Weber Agave, grown within the
territory indicated in the declaration. For this
product to be considered “tequila 100%
agave” it must be bottled in packing facilities
controlled by an authorized producer.
Packing facilities shall be located within the
territory indicated in the declaration.

This product must be denominated through
some of the following legends only: “100%
de agave”, “100% puro de agave”, “100%
agave”, “100% puro agave”. It is the product
in which must is susceptible to be enriched
and mixed jointly prior to fermentation with
other sugars until a proportion not higher
than 49% of total reducing sugars expressed
in mass units. This maximum enrichment up
to 49% of total reducing sugars, expressed
in mass units, cannot be performed with
sugars coming from any other agave variety.
A total of 51% of reducer sugars can be

increased with sugars extracted from the
agave tequilana weber variedad azul, grown
within the territory defined in the declaration
only. This product must be bottled in packing
facilities located within the territory defined
in the declaration and can only be bottled out
of this territory when provisions set forth by
NOM are met.

Silver/White Tequila. Commercial alcoholic
content must be, in its case, adjusted with
dilution water.

Young or Gold Tequila. Susceptible to being
aged. Its commercial alcoholic content should
be, in its case, adjusted with dilution water.
Blending white Tequila with aged and/or
extra aged and /or ultra/ aged tequilas, it is
considered as young tequila or gold tequila.
The process used to soften tequila flavor

is called “abocado,” adding one or more of
the following ingredients: caramel color, oak
natural extract, glycerin, and sugar syrup.

Aged Tequila. Product susceptible to

being softened are subjected to an aging
process of at least two months within oak

or white oak barrels or casks. Its commercial
alcoholic content must be, in its case,
adjusted with dilution water. Tequila aging is
understood as the product’s slow processing
that allows the acquisition of additional
sensory characteristics, achieved through
physicochemical processes that naturally
occur during their stay in French oak or white
oak barrels. Rested tequila must be aged in
French oak or white oak barrels for at least
two months.

Extra Aged Tequila. Product susceptible to
being softened are subjected to an aging
process of at least one year in 600 liters
capacity French oak or white oak barrels.
Ilts commercial alcoholic content must be,
in its case, adjusted with dilution water.
Mixing aged tequila with ultra-aged tequila
is considered extra aged tequila. Extra aged

CONDESA RESTAURANTE
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tequila may be rested in French oak or white
oak barrels for one year at least. The barrels
cannot be more than 600 liters.

Ultra Aged Tequila product susceptible to
being softened are subjected to an aging
process of no more than three years. Aging
time is not specified on the label. Matured in
direct contact with French oak or white oak
casks of no more than 600 liters capacity. Its
commercial alcoholic content must be, in its
case, adjusted with dilution water.

Based on the characteristics
acquired in processes subsequent
to distillation, tequila is classified as:
Silver/Young or Gold/Aged/Extra
Aged/Ultra Aged.
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SILVER

(I TEQUILA

CONDESA TASTING CLUB

AROMAS

Agave (Cooked),

Alcohol, Black
Pepper, Yeast,
White Pepper,
Vanilla,

TASTE

Agave (Cooked),
Alcohol, Banana,

Vanilla, Caramel,
Acetone, Black
Pepper, Citrus,
Butter

Condesa

SILVER TEQUILA

restaurante mexicano

AGAVE/COOKING
Tequilana Weber
Stone/Brick Ovens

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
Cienega




CONDESA RESTAURANTE

TEQUILA

CLUB—

AROMAS

Agave (Cooked),
Alcohol, Black Pepper, ]
Clove, Yeast, Vegetable " =

TASTE o
Agave (Cooked), Alcohoal, e
Black Pepper, Clove, ﬁ

Yeast, Vegetable

EXTRAS
Rested In Stainless Steel
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SILVER TEQUILA

AGAVE/COOKING
Tequilana Weber
Stone/Brick Ovens
Autoclave (High
Pressure)

EXTRACTION/
DISTILLATION
Roller Mill

2 X Distilled

REGION
Los Altos
(Southern)

AROMAS

Agave (Cooked),
Black Pepper, Yeast,
Anise, Herbal, Celery,
Grass

TASTE

Agave (Cooked), Anise,
Mint,

Alcohol,

Herbal, Nuts

EXTRAS
Screw Top

SILVER TEQUILA

i |

)
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Condesa

restaurante mexicano

AGAVE/COOKING
Tequilana Weber
Acid-Thermal
Hydrolysis

EXTRACTION/
DISTILLATION
Difuser
Column

REGION
The Valley
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TEQUILA
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AROMAS

Agave (Cooked), Alcohol,
Banana, Vanilla, Caramel,
Acetone, Black Pepper

TASTE

Agave (Cooked), Alcohol,
Banana, Vanilla, Caramel,
Acetone, Black Pepper,
Citrus, Fruit (Fake)

SILVER TEQUILA

AGAVE/COOKING
Tequilana Weber
Autoclave (Post
Diffuser)

EXTRACTION/
DISTILLATION
Difuser

2x Distilled

REGION
Los Altos
(Southern)

AROMAS

Agave (Cooked),
Alcohol, Black
Pepper, Yeast,
Vanilla, Lime, Grass,
White Pepper

i TEQUILA

TASTE

Agave (Cooked),
Alcohol, Black
Pepper, Citrus,
Vanilla, Lime, Fruity

EXTRAS
Kosher, Natural Cork,
Charcoal Filtration

Condesa

restaurante mexicano

AGAVE/COOKING
Tequilana Weber
Stone/Brick Ovens

EXTRACTION/
DISTILLATION
. Tahona/Roller Mill
. 2x Distilled

REGION
Cienega

SILVER TEQUILA




CONDESA RESTAURANTE Yol )
TEQUILA Q-C)M&QS&
restaurante mexicono
CLUB—
AROMAS AGAVE/COOKING AROMAS |, : AGAVE/COOKING

Agave (Cooked),
Black Pepper,
Agave (Raw),
Citrus, Vanilla,
Earth, Vegetable

TASTE

Agave (Cooked),
Black Pepper,
Agave (Raw),
Citrus, Grass,
Mint, Alcohol

SILVER TEQUILA

Tequilana Weber
Autoclave (High
Pressure)

EXTRACTION/
DISTILLATION
Roller Mill
Column

REGION
Los Valles

Agave (Cooked),
Black Pepper,
Yeast, Anise,
Herbal, Celery,
Grass

TASTE

Agave (Cooked),
Anise, Mint,
Alcohol,

Herbal, Nuts

EXTRAS
Screw Top

SILVER BILYER S

# BILVER -
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SILVER TEQUILA

Tequilana Weber
Stone/Brick Ovens

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
Los Valles
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TEQUILA
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AROMAS

Agave (Cooked),
Black Pepper,
Citrus, Earth,
Flowers, Alcohol

TASTE
Agave (Cooked),
Black Pepper,
Citrus, Earth, pg,;['ﬁ(j&
Flowers, Alcohol, & SILVER %
Salt 1mu||.i;:m§‘: AGAVE

CONT.

“amt

TASTE R on e
No Additives =

SILVER TEQUILA

AGAVE/COOKING
Tequilana Weber
Stone/Brick Ovens

EXTRACTION/
DISTILLATION
Tahona

2x Distilled

REGION
Cienega

AROMAS

Vanilla, Black Pepper,
Cake Batter, Butter,
Citrus, Alcohol, Earth,
Vegetable

TASTE

Vanilla, Black
Pepper, Caramel,
Cinnamon, Butter,
Citrus, Alcohol,
Earth, Vegetable

EXTRAS

Rested In Stainless
Steel. George
Clooney Used To Own
This Brand

-l
wanY SD F00T witviag
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SILVER TEQUILA

Condesa

restaurante mexicano

AGAVE/COOKING
Tequilana Weber
Stone/Brick Ovens

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
Cienega




CONDESA RESTAURANTE

TEQUILA

CLUB—

AROMAS

Agave (Cooked),
Alcohol, Black
Pepper, Citrus, Mint,
Minerals, Flowers

Fa f"

TASTE §;
Agave (Cooked), TEQUILA, 0GR
Alcohol, Black 0415 i 5

llllllll LAY

Pepper, Citrus, Mint, e
Minerals, Flowers

EXTRAS
No Additives/
Oxygenation

SILVER TEQUILA

AGAVE/COOKING
Tequilana Weber
Stone/Brick Ovens

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
Los Altos
(Southern)

Condesa

AROMAS

Agave (Cooked),
Alcohol, Black
Pepper, Citrus,
Vanilla, Earth,
Flowers, Alcohol,
Orange Peel

TASTE

Agave (Cooked),

Alcohol, Black

Pepper, Butter,

Citrus, Vanilla, Earth, || oo !
Flowers, Alcohol, e o
Orange Peel

SILVER TEQUILA

restaurante mexicano

AGAVE/COOKING
Tequilana Weber
Stone/Brick Ovens

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
Los Altos
(Southern)




CONDESA RESTAURANTE :ﬂ 0 w ; a S &
TE QUILA restaurante mexicano
CLUB—

AROMAS AGAVE/COOKING AROMAS AGAVE/COOKING

Agave (Cooked), Tequilana Weber Agave (Cooked), Tequilana Weber

Alcohol, Earth, Stone/Brick Ovens Alcohol, Black Autoclave (High

Black Pepper, Grass, Pepper, Butter, Pressure)

Rubber, Mint, EXTRACTION/ Rubber, Mint,

Minerals, Flowers DISTILLATION
Screw Mill

TASTE 3x Distilled

Agave (Cooked),

Alcohol, Black REGION

Pepper, Cinnamon, The Valleys

Agave (Raw),
Acetone, Mint,
Minerals, Flowers

EXTRAS
Organic

SILVER TEQUILA

Minerals, Flowers

TASTE

Agave (Cooked),
Alcohol, Black
Pepper, Citrus,
Acetone, Mint,
Minerals, Flowers

SILVER TEQUILA

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
The Valleys




CONDESA RESTAURANTE

TEQUILA

CLUB—

AROMAS

Agave (Cooked),
Citrus, Black Pepper,
Orange, Cinnamon,
Alcohol

TASTE

Agave (Cooked),
Citrus, Black Pepper,
Orange, Cinnamon,
Alcohol, Grass,
Earth

SILVER TEQUILA

AGAVE/COOKING
Tequilana Weber
Autoclave (High
Pressure)

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
The Valleys

Condesa

restaurante mexicano

AROMAS

Agave (Cooked),
Citrus, Alcohol, Lemon,
Black Pepper, Vanilla

AGAVE/COOKING
Tequilana Weber
Stone/Brick Ovens

EXTRACTION/

TASTE DISTILLATION
Agave (Cooked), Tahona/Roller Mill
Citrus, Alcohol, Lemon, 3x Distilled
Black Pepper, Vanilla

REGION
EXTRAS Ciénega

Charcoal Filtration,
Natural Cork,
No Additives

SILVER TEQUILA




CONDESA RESTAURANTE

TEQUILA

CLUB—

AROMAS oy
Agave (Cooked), -
Black Pepper, Vanilla,

Fruity, Cream Soda

TASTE
Agave (Cooked), Y

Black Pepper, Vanilla,
Fruity, Cream Soda

SILVER TEQUILA

AGAVE/COOKING
Tequilana Weber
Stone / Brick Ovens

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
Jalisco (central)

AROMAS

Agave (Cooked),
Banana, Black
Pepper, Vanilla, Earth

TASTE

Agave (Cooked),
Banana, Black
Pepper, Vanilla,
Earth, Butter,
Cinnamon

EXTRAS
Organic

Condesa

SILVER TEQUILA

restaurante mexicano

AGAVE/COOKING
Tequilana Weber
Stone/Brick Ovens

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
The Valleys




CONDESA RESTAURANTE

TEQUILA

AROMAS

Agave (Cooked),
Alcohol, Black
Pepper, Flowers,
White Pepper,
Vanilla

TASTE

Agave (Cooked),
Alcohol, Black
Pepper, Flowers,
White Pepper,
Salt, Herbal

SILVER TEQUILA

AGAVE/COOKING
Tequilana Weber
Autoclave (High
Pressure)

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
Los Altos
The Valley

AROMAS

Agave (Cooked),
Citrus, Black

Pepper, Vegetable,
Vanilla, White Pepper

TASTE

Agave (Cooked),
Citrus, Black
Pepper, Vegetable,
Agave (Raw),
White Pepper

Condesa

SILVER TEQUILA

restaurante mexicano

AGAVE/COOKING
Tequilana Weber
Stone / Brick Ovens

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
Los Altos
(Southern)




AROMAS

Agave (Cooked), Black

Pepper, AGAVE/COOKING

Earth, Olives, Tequilana Weber

Minerals, Butter, Grass, Stone/Brick Ovens

Vanilla

Alcohol, Brine/Salt EXTRACTION/
DISTILLATION

TASTE Tahona Rock

Agave (Cooked), 2 X Distilled

Black Pepper

Earth, Olives, REGI.ON

Minerals, Butter, Grass, Tequila Valley

Vanilla,

e

Alcohol, Brine/Salt

EXTRAS

Natural Cork,

Charcoal, Filtration,
Blended Batches,
Distilled at or Near Proof,
No Additives

" CONDESA TASTING.CLUB— =
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SILVER TEQUILA




CONDESA RESTAURANTE Vel )
TEQUILA L-QMC&@.SC\
restouraonte mexicano
CLUB—
AROMAS AGAVE/COOKING AROMAS AGAVE/COOKING

Agave (Cooked),
Black Pepper, Vanilla,
Oak, Caramel, Citrus,
Cinnamon

TASTE

Agave (Cooked),
Black Pepper, Vanilla,
Oak, Caramel, Citrus,
Cinnamon

EXTRAS

Rested In Stainless
Steel, 8-10 Months
(Bourbon Barrels,

Awob)

", 100

REPOSADO TEQUILA

Tequilana Weber
Stone/Brick Ovens

EXTRACTION/
DISTILLATION
Tahona, Roller Mill
2x Distilled

REGION
Los Altos
(Southern)

Agave (Cooked),

Cherry, Vanilla, Oak,

Black Pepper,
Caramel

TASTE
Agave (Cooked),

Cherry, Vanilla, Oak,

Black Pepper,
Caramel, Fruity

EXTRAS
Oxygenation/6
Months Rested
In Whisky Barrels

REPOSADO TEQUILA

Tequilana Weber
Stone/Brick Ovens

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
Los Altos
(Southern)




CONDESA RESTAURANTE

CLUB—

AROMAS

Agave (Cooked),
Vanilla, Oak, Caramel,
Black Pepper,
Cinnamon

TASTE

Agave (Cooked),
Vanilla, Oak, Caramel,
Black Pepper,

TEQUILA

Cinnamon, Alcohol Donlulio
EXTRAS
8 Months Rested 2
In Awob

REPOSADO TEQUILA

AGAVE/COOKING
Tequilana Weber
Stone/Brick Ovens

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
Los Altos
Ciénega

AROMAS

Agave (Cooked),
Alcohol, Black
Pepper, Vanilla, Oak,
Caramel, Fruity,
Cinnamon

TASTE

Agave (Cooked),
Oak, Black Pepper,
Vanilla, Caramel,
Citrus, Cinnamon

EXTRAS

6 Months Rested
In White Oak
Barrels

Condesa

restaurante mexicano

AGAVE/COOKING
Tequilana Weber
Acid. Thermal
Hydrolysis

EXTRACTION/
DISTILLATION
Diffuser

2x Distilled

TEGUTLA

B HEPOSADG

REGION
— Los Altos
The Valley

REPOSADO TEQUILA




CONDESA RESTAURANTE

TEQUILA Condesa

restaurante mexicano

CLUB—

AROMAS

Agave (Cooked),

Vanilla, Oak, Caramel,
AROMAS AGAVE/COOKING Black Pepper. AGAVE/COOKING
Agave (Cooked), Tequilana Weber Cinnamon BL,Jttel’ Tequilana Weber
Vanilla, Oak, . i Stone/Brick Ovens Honey ’ ’ Stone / Brick Ovens
Caramel,
Black Pepper, EXTRACTION/ TASTE EXTRACTION/
Cinnamon DISTILLATION Agave (Cooked), DISTILLATION

Roller Mill Vanilla, Oak, Caramel Tahona, Roller Mill

TASTE 2x Distilled Black Pepper, } 2x Distilled
Vanilla, Agave Cinnamon, Butter,
(Cooked), Oak, REGION Honey KEPUSADO ) REGION
Caramel, Black Los Altos PATRON Los Altos
Pepper, Cinnamon The Valleys EXTRAS &, * 4‘& Ciénega

2 Months Rested | T :
EXTRAS In AWOb, FOb/ Hau  Tmaawman 0 [
11 Months Rested Charola Filtraron
In Awob

REPOSADO TEQUILA REPOSADO TEQUILA




CONDESA RESTAURANTE

TEQUILA

CLUB—

4
AROMAS ol
Vanilla, Caramel, i
Agave (Cooked),
Oak, Butter,
Butterscotch

TASTE

Vanilla, Caramel, S I
Agave (Cooked), i o At
Oak, Butter,

Butterscotch, Cas m.c.a:. |
Cinnamon B '-',? i W

EXTRAS
7 Months Rested
In Awob

REPOSADO TEQUILA

AGAVE/COOKING
Tequilana Weber
Stone/Brick Ovens

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
Los Altos
Ciénega

AROMAS

Oak, Agave
(Cooked),
Caramel, Alcohol,
Flowers, Vegetable

TASTE

Caramel, Oak, Black
Pepper, Agave
(Cooked),

Alcohol, Smoke

EXTRAS
6-8 Months Rested
In Awob

Condesa

REPOSADO TEQUILA

restaurante mexicano

AGAVE/COOKING
Tequilana Weber
Autoclave (High
Pressure)

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
Los Altos
The Valleys




CONDESA RESTAURANTE

TEQUILA

CLUB—

AROMAS

Agave (Cooked),
Oak, Vanilla, Caramel,
Citrus, Black Pepper

TASTE

Agave (Cooked),
Black Pepper, Oak,
Caramel, Vanilla,
Citrus

EXTRAS

8 Week & 8 Days
Rested In Awob,
Whisky Barrels

REPOSADO TEQUILA

HNULN ETATY
TEGUTLA CHH0
L8 werwhar

AGAVE/COOKING
Tequilana Weber
Stone / Brick Ovens

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
Los Altos
(Southern)

AROMAS

Agave (Cooked),
Black Pepper, Oak,
Alcohol, Whiskey,
Butter

TASTE

Agave (Cooked),
Cinnamon, Oak,
Alcohol, Whiskey,
Caramel, Butter

Condesa

ROCA
PATRON,

A REPOSADO S

TEQUILA 100% DF AGANVE

AETEAANAL
CONT
REL

750 mi %“A_
e

REPOSADO TEQUILA

restaurante mexicano

AGAVE/COOKING
Tequilana Weber
Stone / Brick Ovens

EXTRACTION/
DISTILLATION
Tahona

2x Distilled

REGION
Los Altos
Ciénega




CONDESA RESTAURANTE o i
TEQUILA Cowndesa
restaurante mexicano
CLUB—
AROMAS AGAVE/COOKING AROMAS AGAVE/COOKING

Vanilla, Agave
(Cooked), Caramel,

Tequilana Weber
Stone / Brick Ovens

Agave (Cooked),

Tequilana Weber

Oak, Vanilla, Alcohol, Autoclave (High

Oak, Chocolate, Caramel, Black Pressure)
Butter EXTRACTION/ Pepper

DISTILLATION EXTRACTION/
TASTE Screw Mill TASTE DISTILLATION
Vanilla, Agave 3x Distilled Agave (Cooked), Roller Mill
(Cooked), Caramel, Oak, Caramel, 2x Distilled
Oak, Chocolate, REGION Alcohol, Black
Butter Los Altos Pepper, Smoke REGION

The Valleys Los Altos
EXTRAS EXTRAS The Valleys
364 Days Rested 6 Months Rested
New Fob In Awob & Fob

REPOSADO TEQUILA REPOSADO TEQUILA




CONDESA RESTAURANTE

TEQUILA

CLUB—

AROMAS

Agave (Cooked),
Caramel, Vanilla, Oak,
Black Pepper, Butter

TASTE

Agave (Cooked),
Caramel, Vanilla, Oak,
Black Pepper, Butter,
Nutmeg

EXTRAS

6 Months Awob
Open-Air
Fermentation

REPOSADO TEQUILA

AGAVE/COOKING
Tequilana Weber
Stone / Brick Ovens

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
Los Altos
The Valleys

AROMAS

Agave (Cooked),
Oak, Vanilla, Flowers,
Caramel, Alcohol,
Butterscotch

TASTE

Agave (Cooked),
Oak, Vanilla,
Caramel, Black
Pepper, Alcohol

EXTRAS
8 Months
Rested Awob

Condesa

REPOSADO TEQUILA

restaurante mexicano

AGAVE/COOKING
Tequilana Weber
Autoclave (High
Pressure)

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
Los Altos
The Valleys




CONDESA RESTAURANTE CO M&ES &

restaurante mexicano

CLUB—

AROMAS

Agave (Cooked),
Alcohol, Black Pepper,
Vanilla, Citrus, Oak

TASTE

Agave (Cooked),
Alcohol, Black Pepper,
Vanilla, Oak, Citrus

EXTRAS

Color Filtration (Blend
Reposado, Afejo &
Extra Afejo)

REPOSADO TEQUILA

AGAVE/COOKING
Tequilana Weber
Autoclave (High
Pressure)

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
The Valleys

AROMAS

Agave (Cooked),
Vanilla, Caramel,
Oak, Butterscotch

TASTE

Vanilla, Caramel,
Agave (Cooked),
Oak, Butterscotch,
Butter

EXTRAS
8 Months
Rested Awob
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REPOSADO TEQUILA

AGAVE/COOKING
Tequilana Weber
Stone/Brick Ovens

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
Jalisco (Central)




CONDESA RESTAURANTE

TEQUILA

CLUB—

AROMAS

Agave (Cooked),
Vanilla, Oak, Caramel,
Earth, Alcohol

TASTE

Agave (Cooked),
Vanilla, Oak, Caramel,
Earth, Alcohol

EXTRAS
6 Months Rested
Awob

REPOSADO TEQUILA

AGAVE/COOKING
Tequilana Weber
Stone/Brick Ovens

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
Los Altos
(Southern)

AROMAS

Agave (Cooked),
Alcohol, Caramel,
Oak, Vanilla,

Butter, Black Pepper

TASTE

Agave (Cooked),
Alcohol, Caramel,
Oak, Vanilla,

Butter, Black Pepper

EXTRAS
8 Months
Rested Awob

Condesa

REPOSADO TEQUILA

restaurante mexicano

AGAVE/COOKING
Tequilana Weber
Autoclave (High
Pressure)

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
Los Altos
(Southern)




Condesa

restaurante mexicano

AROMAS - ®- AGAVE/COOKING
Agave (Cooked), A Tequilana Weber
Alcohol, Black b Stone/Brick Ovens
Pepper, Vanilla, TRACTION/
Citrus, Oak B EX

Ef‘ i DISTILLATION
TASTE — Tahona

- e ww | || L
Agave (Cooked), . @_rfg};@ 2x Distilled
Alcohol, Black J’“E’i'}%n
Pepper, Vanilla, "f;';..'mf.‘;-“" | REGION
Citrus, Oak : Nz The Valleys

L

EXTRAS ‘
18 Months Awob I

ANEJO TEQUILA




CONDESA RESTAURANTE C 0 M g E‘ S &
restaurante mexicano
CLUB—
AROMAS AGAVE/COOKING
Oak, Agave Tequilana Weber

(Cooked), Caramel,
Vanilla, Cinnamon,
Black Pepper

TASTE

Oak, Agave (Cooked),
Caramel, Vanilla,
Cinnamon, Black
Pepper

EXTRAS
16 Months
Awob

ANEJO TEQUILA

Autoclave (High
Pressure)

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
The Valleys

AROMAS

Vanilla, Caramel,
Agave (Cooked),
Oak, Alcohol,
Butter, Cinnamon

TASTE

Vanilla, Caramel,
Agave (Cooked),
Oak, Alcohol,
Butter, Cinnamon

EXTRAS
30 Months Aged
Awob

ARE D

TERQILE

ANEJO TEQUILA

AGAVE/COOKING
Tequilana Weber
Stone / Brick Ovens

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
Los Altos
(Southern)




CONDESA RESTAURANTE

CLUB—

AROMAS

Agave (Cooked),
Vanilla, Oak, Alcohol,
Caramel, Black Pepper

AGAVE/COOKING
Tequilana Weber
Stone/Brick Ovens

EXTRACTION/
DISTILLATION
Tahona

2x Distilled

TASTE

Agave (Cooked),
Vanilla, Oak, Alcohol,
Caramel, Black Pepper
REGION
Ciénega

PATRON,
| & ANEJO 8%

TEQUIL A 1007 DE ABAVE
ARTESANAL

EXTRAS

14 Month, Used Barrels,
Bourbon Barrels,
Natural Cork

A% ke vl

ANEJO TEQUILA

AROMAS
Caramel, Vanilla,
Agave (Cooked),
Oak, Cinnamon,
Butterscotch

TASTE

Caramel, Vanilla,
Agave (Cooked),
Oak, Cinnamon,
Whiskey, Alcohol

EXTRAS
14 Months Aged
Awob

ANEJO TEQUILA

Condesa

restaurante mexicano

AGAVE/COOKING
Tequilana Weber
Stone / Brick Ovens

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
Ciénega




CONDESA RESTAURANTE

TEQUILA

CLUB—

AROMAS

Oak, Vanilla, Caramel,
Agave (Cooked),
Alcohol, Whiskey

TASTE

Oak, Caramel, Vanilla,
Agave (Cooked), Black
Pepper

EXTRAS
14 Months / First Aflejo
Sold In The USA

ANEJO TEQUILA

AGAVE/COOKING
Tequilana Weber
Autoclave (High
Pressure)

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
The Valleys

AROMAS

Agave, Vanilla, Oak,
Citrus, Cinnamon,
Caramel

TASTE

Agave (Cooked),
Vanilla, Oak, Black
Pepper, Caramel,
Cinnamon

EXTRAS

12 Months Awob /
No Additives /
Oxygenation

1.-:»1.1;."'1-;-.;
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ANEJO TEQUILA

Condesa

restaurante mexicano

AGAVE/COOKING
Tequilana Weber
Stone/Brick Ovens

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
Los Altos
Southern




CONDESA RESTAURANTE

TEQ_UILA CQM&QS&

restaurante Mexicano

CLUB—
AROMAS AGAVE/COOKING AROMAS AGAVE/COOKING
Caramel, Vanilla, Oak, Tequilana Weber Vanilla, Agave Tequilana Weber
Agave (Cooked), Stone/Brick Ovens (Cooked), Chocolate, Stone/Brick Ovens
Black Pepper, Butter, Oak, Butterscotch,
Lavender EXTRACTION/ Black Pepper EXTRACTION/
DISTILLATION DISTILLATION
TASTE Roller Mill TASTE Screw Mill
Caramel, Vanilla, Agave 2x Distilled Agave (Cooked), 3x Distilled
(Cooked), Oak, Butter, Vanilla, Caramel,
Black Pepper, Honey REGION Oak, Chocolate REGION
Los Altos The Valleys
EXTRAS Southern EXTRAS
18 Months Awob 24 Months Fob
Organic

ANEJO TEQUILA ANEJO TEQUILA




CONDESA RESTAURANTE

TEQUILA COMd&S&

restaurante mexicano
CLUB—

e

o
AROMAS = AGAVE/COOKING AROMAS & AGAVE/COOKING
Agave (Cooked), @“‘ Tequilana Weber Agave (Cooked), \ Tequilana Weber
Alcohol, Black s Stone/Brick Ovens Vanilla, Caramel, Oak, Stone/Brick Ovens
Pepper, Vanilla, " Whiskey, Black Tea
Citrus, Oak _‘,_; ~, EXTRACTION/ ' EXTRACTION/

m DISTILLATION TASTE ¢ \ DISTILLATION

TASTE lE<ss3 Tahona Agave (Cooked), j ! Roller Mill
Agave (Cooked), w 2x Distilled Vanilla, Caramel, Oak, \_#ﬁ. 4 2x Distilled
Alcohol, Black i Butterscotch, Clove "‘-(‘ _.-“'
Pepper, Vanilla, g X REGION \ = REGION
Oak, Citrus The Valleys EXTRAS Jalisco (Central)

g M | 25 Months Awob
EXTRAS " Organic
18 Months Awob ”"“—-‘;—"ﬁﬁ-a—:-':!

ANEJO TEQUILA ANEJO TEQUILA




CONDESA RESTAURANTE

CLUB—

AROMAS
Pineapple, Lime,
Zest, Agave

TASTE
Agave, Mineral
Oak, Black Pepper

EXTRAS
Aged 12 Months

ANEJO TEQUILA

AGING
French Oak
Wine Barrels

AGAVE/COOKING
Stone / Brick Ovens

FERMENTATION/
CRUSHING

Stainless Steel Tanks
Roller Mills

REGION
Jalisco (los Valles)

AROMAS

Caramel, Oak, Agave
(Cooked), Whiskey,
Vanilla, Dried Fruit

TASTE

Caramel, Whiskey,
Vanilla, Oak, Agave
(Cooked),
Butterscotch

EXTRAS
18 Months Awob

ANEJO TEQUILA

Condesa

restaurante mexicano

AGAVE/COOKING
Tequilana Weber
Autoclave (High
Pressure)

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
The Valleys




CONDESA RESTAURANTE

TEQUILA

CLUB—

Condesa

restaurante mexicano

AROMAS
Agave (Cooked),
Pineapple, Lime Zest

TASTE

Agave (Cooked),
Mineral Oak,
Black Pepper

EXTRAS
Aged 12 Months

©

ANEJO TEQUILA

AGING
French Oak Wine
Barrels

AGAVE/COOKING
Acid-Thermal
Hydrolysis

FERMENTATION/
CRUSHING
Stainless Steel Tanks
Roller Mills

REGION
Jalisco (Los Valles)

AROMAS

Caramel, Cinnamon,
Butterscotch,
Vanilla,Butter, Agave
(Cooked)

TASTE

Honey, Caramel,
Cinnamon, Vanilla,
Black Pepper,
Agave (Cooker)

EXTRAS
18 months in
bourbon barrels

ANEJO TEQUILA

AGAVE/COOKING
Tequilana Weber
Autoclave (High
Pressure)

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
The Valleys




CONDESA RESTAURANTE

TEQUILA

CLUB—

AROMAS

Agave (Cooked),
Caramel, Oak, Butter,
Vanilla, Cinnamon

TASTE

Agave (Cooked),
Oak, Caramel, Vanilla,
Cinnamon, Butter

ANEJO TEQUILA

AGAVE/COOKING
Tequilana Weber
Stone/Brick Ovens

EXTRACTION/
DISTILLATION
Tahona/Roller Mill
2x Distilled

REGION
Los Altos
(Southern)

AROMAS
Vanilla, Agave
(Cooked),
Caramel, Oak,
Alcohol, Black
Pepper, Peach

TASTE

Vanilla, Agave
(Cooked),
Caramel, Oak,
Cinnamon, Black
Pepper, Peach

EXTRAS

24 Months Aged
In Oak Barrels/
Oxygenation
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ANEJO TEQUILA

Condesa

restaurante mexicano

AGAVE/COOKING
Tequilana Weber
Stone/Brick Ovens

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
Los Altos
(Southern)




CONDESA RESTAURANTE

TEQUILA Condesa

restaurante mexicano

CLUB—

AROMAS AGAVE/COOKING AROMAS AGAVE/COOKING
Vanilla, Agave Tequilana Weber Agave (Cooked), Tequilana Weber
(Cooked), Caramel, Stone/Brick Ovens Vanilla, Oak, Alcohol, Stone/Brick Ovens
Oak, Citrus, Caramel, Black Pepper
Alcohol EXTRACTION/ EXTRACTION/

DISTILLATION TASTE DISTILLATION
TASTE Roller Mill Agave (Cooked), Tahona
Vanilla, Agave 3x Distilled Vanilla, Oak, Alcohol, 2x Distilled
(Cooked), Caramel, Caramel, Black Pepperj
Oak, Citrus, REGION [ REGION
Alcohol Ciénega EXTRAS | Ciénega

14 Month, Used 1

EXTRAS Barrels,

18 Months Awob,
Fow, Bourbon
Barrels. Color/
Filtration

Bourbon Barrels,
Natural Cork

ANEJO TEQUILA ANEJO TEQUILA




CONDESA RESTAURANTE

TEQUILA

CLUB—

AROMAS

Vanilla, Oak, Caramel,
Agave (Cooked),
Butter

TASTE

Vanilla, Oak, Caramel,
Agave (Cooked),
Butter

EXTRAS
25 Months Awob

ANEJO TEQUILA

AGAVE/COOKING
Tequilana Weber
Stone/Brick Ovens

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
The Valleys

AROMAS

Vanilla, Caramel, Oak,
Agave (Cooked),
Alcohol, Fruity

TASTE

Vanilla, Caramel,
Oak, Agave
(Cooked),
Alcohol, Fruity,
Smoke

EXTRAS

18 Months Fob/
Wine Cask/
Used Barrels

ANEJO TEQUILA

Condesa

restaurante mexicano

AGAVE/COOKING
Tequilana Weber
Autoclave (High
Pressure)

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
The Valleys




EXTRA ANEJO
TEQUILA

CONDESA TASTING CLUB

AROMAS

Agave (Cooked),
Oak, Vanilla, Caramel,
Alcohol, Butterscotch

TASTE

Vanilla, Oak, Agave
(Cooked), Caramel,
Black Pepper

EXTRAS
18 Months Awob
Organic

Condesa

restaurante mexicano

AGAVE/COOKING
Tequilana Weber
Stone/Brick Ovens

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
The Valleys

EXTRA ANEJO TEQUILA




CONDESA RESTAURANTE

AROMAS

Agave (Cooked),
Caramel, Oak, Vanilla,
Chocolate

TASTE

Agave (Cooked),
Caramel, Vanilla,
Chocolate, Molasses

EXTRAS

5 Years Aged,

100 Bottles Per Batch,
Takes 11 Days to Make
1 Bottle

EXTRA ANEJO TEQUILA

CLUB—

AGING
Used Barrels
Sherry Casks

AGAVE/COOKING
Stone/Brick ovens

FERMENTATION/
CRUSHING
Stainless Steel Tanks
Roller Mills

REGION
Jalisco (Central)

AROMAS

Agave (Cooked),
Caramel, Vanilla, Oak,
Butterscotch, Butter

TASTE

Agave (Cooked),
Caramel, Vanilla,
Oak, Black Pepper,
Whiskey

EXTRAS

43 Months Aged In
Awob, 1 Month In
Rotating Oak
Barrels

EXTRA ANEJO TEQUILA

w5
AVION
" -4‘1‘ s

restaurante mexicano

AGAVE/COOKING
Tequilana Weber
Stone/Brick Ovens

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
Los Altos
(Southern)




CONDESA RESTAURANTE e d )
TEQUILA Concesa
CLUB—
AROMAS AGAVE/COOKING AROMAS AGAVE/COOKING

Agave (Cooked),
Caramel, Oak,
Chocolate, Honey,
Black Pepper

TASTE

Agave (Cooked),
Vanilla, Oak,
Caramel, Chocolate,
Orange Peel

EXTRAS
72 Months Fob

EXTRA ANEJO TEQUILA

Tequilana Weber
Stone/Brick Ovens

EXTRACTION/
DISTILLATION
Screw Mill

3x Distilled

REGION
The Valleys

Agave (Cooked),
Vanilla, Caramel, Oak,
Alcohol, Butter,
Cinnamon

TASTE

Agave (Cooked),
Vanilla, Caramel,
Oak, Alcohol,
Butter, Cinnamon

EXTRAS
30 Months Aged
Awob, Fob

Tequilana Weber
Stone / Brick Ovens

EXTRACTION/
DISTILLATION
Tahona, Roller Mill
2x Distilled

REGION
Ciénega

EXTRA ANEJO TEQUILA




CONDESA RESTAURANTE

TEQUILA

CLUB—

AROMAS

Agave (Cooked),
Vanilla, Caramel,
Flowers, Alcohol,

AGAVE/COOKING
Tequilana Weber
Stone/Brick Ovens

Butterscotch

EXTRACTION/
TASTE DISTILLATION
Agave (Cooked), Rolle_r M|II
Vanilla, Caramel, 2x Distilled
Flowers, Alcohol,
Butterscotch, REGION
Coconut, Citrus The Valleys

EXTRAS

Mix Aged & Extra Aged
Tequila, Color Filtration
Agave Nectar Added

EXTRA ANEJO TEQUILA

Condesa

AROMAS

Caramel, Vanilla, =

Agave (Cooked), "!if*
Oal§, Peach, _ i
Fruity =
TASTE

Caramel, Vanilla,
Agave (Cooked),
Oak, Black Pepper,
Peach, Fruity

EXTRAS

120 Months Aged
Awob, Fob, Bourbon
Barrels

EXTRA ANEJO TEQUILA

restaurante mexicano

AGAVE/COOKING
Tequilana Weber
Stone/Brick Ovens

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
Ciénega




CONDESA RESTAURANTE

TEQUILA

CLUB—

AROMAS

Vanilla, Caramel, Oak,
Agave (Cooked),
Orange, Black
Pepper, Smoke

TASTE

Vanilla, Caramel,
Agave (Cooked),
Black Pepper

EXTRAS

36 Months Aged
Awob & Fob,
New Barrels

EXTRA ANEJO TEQUILA

AGAVE/COOKING
Tequilana Weber
Stone / Brick Ovens

EXTRACTION/
DISTILLATION
Tahona

2x Distilled

REGION
Ciénega

AROMAS

Agave (Cooked),
Caramel, Vanilla, Oak,
Whiskey, Citrus

TASTE

Agave (Cooked),
Caramel, Vanilla,
Oak, Whiskey,
Citrus, Butter

EXTRAS
49 Months Awob

Condesa

~EXNTRA AREFD- AY

¥ ‘I.rn:l
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EXTRA ANEJO EQUILA

restaurante Mexicano

AGAVE/COOKING
Tequilana Weber
Stone/Brick Ovens

EXTRACTION/
DISTILLATION
Roller Mill

2x Distilled

REGION
The Valleys




CONDESA RESTAURANTE

CLUB—

AROMAS

Agave (Cooked),
Wood, Caramel,
Vanilla, Fruit, Spices

AGING
Used Barrels
Sherry Casks

AGAVE/COOKING
TASTE Stone/Brick Ovens
Agave (Cooked),

Vanilla, Caramel, FERMENTATION/

Smokiness, CRUSHING

Toasted Fruit Stainless Steel Tanks
Roller Mills

EXTRAS

Limited Edition REGION

Condesa 2021 Jalisco




CONDESA RESTAURANTE

TEQUILA CO%C&QS&

restaurante mexicano

CLUB—
BATCH AGAVE/COOKING AROMAS AGING
88C Stone / Brick Ovens Agave (Cooked), French Oak
Vanilla, Black Pepper, Wine Barrels

AROMAS FERMENTATION/ Whisky

Agave (Cooked), CRUSHING AGAVE/COOKING

Vanilla, Black Pepper Stainless Steel Tanks TASTE Stone/Brick Ovens
Roller Mills Whiskey, Agave,

TASTE - Vanilla, Smoke, FERMENTATION/

Agave, Vanilla arrrn REGION Black Pepper CRUSHING

Oak, Pepper PATRON. Jalisco Stainless Steel Tanks

: : EXTRAS Roller Mills
EXTRAS 2 e ”_?‘ Limited Edition
Limited Edition s REGION

Jalisco




