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BLANCO

REPOSADO

Padre Azul Blanco is bottled straight after its double distillation. This gives it its clear, transparent
color and its incomparable taste of fresh agave.
This young tequila is perfect for mixing high-quality
cocktails.
VISUAL:
Crystalline, brilliant, silver hues and light tones of
straw yellow; heavy body.

AÑEJO

AGE: 8 months

AGE: 18 months

Padre Azul Reposado is matured in hand-selected
oak bourbon barrels for at least 8 months. The oak
influence gives this premium tequila a particular
complexity that unfolds on the palate, especially
when enjoyed neat.

Padre Azul Añejo Tequila is matured in hand-selected oak bourbon barrels for at least 18 months.
The additional oak influence gives this premium tequila complex flavors such as cinnamon, chocolate
and caramelized nuts.

VISUAL:
Luminous, brilliant golden yellow color with a
heavy body.

VISUAL:
Yellow-amber with hints of orange and a heavy
body.

AROMATIC:
Slow cooking reveals notes of cooked agave, vanilla
and coconut. Citrus notes of grapefruit and lemon; AROMATIC:
hints of English mint, fruit compote of cherry,
The cooked agave, fruit compote, pear, banana
peach and pineapple.
and dried orange notes that result from slow cooking are balanced by the vanilla, caramel, coconut
TASTE:
and white chocolate that result from resting in the
Velvety and intense on the palate, with cooked
barrel.
agave and notes of fruits that confirm the olfactory TASTE:
promise sweet and powerful smooth finish.
Fruit compote, vanilla and cooked agave notes
merge harmoniously. Velvety texture with a sweet
and smooth finish.

NOM 1466

DISTILLERY

Tequila Tres Mujeres,
S.A. de C.V.

www.maraimport.com

CATEGORY

100% Blue Agave

maraimports@aol.com

BOTTLE

6 / 750 ml

AROMATIC:
Aromas of coffee, burnt caramel, vanilla and
caramelized nuts give way to sweet hints of dried
fruits such as dried cherry and apricot, along with
sweet agave.
TASTE:
Complex yet balanced, with flavors of vanilla,
caramel, chocolate, cinnamon and dried fruits.
Extremely long smooth finish.

ALC./VOL.

40% (80º Proof)

805 207 66 55

BARREL

Oak Bourbon
Barrels

515 W Allen Ave Suite 12,
San Dimas CA 91773

