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(- W ORGANOLEPTIC PROPERTIES
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Sabor Azteca is a Tequila produced among
the estate grown agave fields of the Tequila Valley in
the town of Amatitan, Jalisco. This is the result of techniques
perfected over the decades. Through careful merging of
flavors from the earth, water and climate, with an exquisite spirit
emerging for the discerning pallet of the connoisseur.

Beautiful shade of rose gold and pink.

Slight aroma of roasted agave, lemon
and a hint of cherry.

Notes of vanilla, butterscotch and
chocolate covered cherries.
Red fruits on the pallet.

6 months of aging in
american oak wine barrel.
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PACKING CHARACTERISTICS

GLASS BOTTLE
Bottles per case : 6
Bottles per pallet: 576
Case per pallet: 96

SPECIFIC DIMENSIONS
Bottle capacity: 700 ml|
Liters per case: 4.20 Its
Liters per pallet: 403 Its

PACKING MEASUREMENTS
Case: L11" X W8" X H11"
Pallet: L47" X W39" X 68"

WEIGHT SPECIFICATIONS
Bottle: 3.65 Ib

Case: 22 Ib -
Pallet: 2,187 Ib R
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r Harvest Cooking Extration Fermentation Destilation Aging in American  Bottling
B oak barrel
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TEQUILARR S.A. DEC.V.
Piedras bolas NUm 48
Venaderos las Norias

Amatitan, Jalisco.
C.P. 45380
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