
     
                                 TEQUILA AGUILA                                      
            TEQUILA BLANCO ‘TAHONA’

Category: Tequila
Area of Production: El Arenal, Jalisco,    
Mexico Nom (Norma Oficial Mexicana) 
#1123
Ingredients: 100% Weber Blue Agave
Alcohol: 40%
Proof: 80%
Processing: ‘Tahona’ volcanic stone wheel
Distillation: Copper pot still
Aging: 3 months in stainless steel
Filtration: Non-chill filtered
Farming: Organic

An intense aroma of lemon leaf, pear, pine-
apple, and vanilla with deep notes of brioche 
and honey. Smooth flavors of pink pepper 
and orange peel with a clean, lasting finish.



C O C K T A I L S                  
BLOOD ORANGE MARGARITA

Ingredients: 
2 oz Blanco Tahona

1/2 oz orange liqueur

3/4 oz blood orange juice

1/2 oz agave syrup

1/4 oz fresh lime juice

Preparation: 
Shake all ingredients and strain over ice. Garnish 

with a blood orange wheel

ESPRESSO MARTINI
Ingredients: 
1 oz Blanco Tahona

1 oz Accompani Coffee Liqueur

3/4 oz cold brew concentrate

1/4 oz simple syrup

Preparation: 
Shake  all ingredients over ice and strain into a 

chilled coupe glass. Garnish with 3 espresso beans 

and an expression of lemon

ROSITA
Ingredients:
1 1/2 oz Blanco Tahona

1/2 oz Carlo Alberto Vermouth Rosso Riserva

1/2 oz Ulrich Vermouth Extra Dry

1/2 oz Silvio Carta Aspide Spritz

Preparation: 
Stir  all ingredients in a mixing glass over ice. Strain 

into a rocks glass filled with ice. Garnish with an 

orange expression and a twist



C O C K T A I L S                  
TEQUILA SOUR

Ingredients: 
2 oz Blanco Tahona

1 oz freshly squeezed lemon juice

1/2 oz freshly squeezed lime juice

1/2 oz agave syrup

egg white

Preparation: 
Dry shake all ingredients, then add ice and shake 

again. Strain into a 

TEQUILA HONEYBEE
Ingredients: 
2 oz Blanco Tahona

1 dash Los Amantes Mezcal Joven to rinse

1 oz honey syrup

3/4 oz freshly squeezed lemon juice

Preparation: 
Rinse a rocks glass with Mezcal and shake tequila, 

lemon juice, and honey syrup together. Strain into 

a glass over ice and garnish with a lemon twist

SIESTA
Ingredients:
2 oz Blanco Tahona

1/2 oz Ulrich Aperitivo

1/2 oz freshly squeezed grapefruit juice

1/2 oz freshly squeezed lemon juice

1/2 oz simple syrup

Preparation: 
Shake all ingredients over ice and strain into a 

coupe glass


