BLANCO

(Silver or White)

unaged,
bold fruit & floral flavors,

ideal for mixing

LUNAZUL 8
EL JIMADOR 8
18009
MILAGRO 9
HERRADURA 10
LOS PANTALONES 11
PATRON 12
DON JULIO 12
CASAMIGOS 12

TEOUILA

REPOSADO
(Rested)
aged 2-12 months,
mellow flavors
for sipping or mixing

LUNAZUL 9
EL JIMADOR 9
1800 10
MILAGRO 10
ERIN HERRADURA 11
LOS PANTALONES 13
PATRON 13
DON JULIO 13
CASAMIGOS 13
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ANEJO
(Aged)
barrel aged for a
minimum of one year,

smooth & warm for sipping

LUNAZUL 10
ELJIMADOR 10
180012
MILAGRO 12

ERIN HERRADURA DBL 14
LOS PANTALONES 14

PATRON 14
DON JULIO 14
CASAMIGOS 14

CASA DE HAMSA 12
MAESTRO DOBEL 13

TEQUILA FLIGHTS: (3) 10z SAMPLES 22

CERISTALINGS

EL JIMADOR REPOSADO CRISTALINO 12
MAESTRO DOBEL DIAMANTE 14
MILAGRO CRISTALINO 16
MAESTRO DOBEL CRISTALINO 45

CASA DE HAMSA 13
MAESTRO DOBEL 15

CASA DE HAMSA 16
MAESTRO DOBEL 17

DIAMOND FLIGHT
(3) 10z SAMPLES 35

PREMIU

L VH R

MEZEALS

BANCHEZ 9 || SIETE MISTERIOS 11

MONTELOBOS 9.5 SE BUSCA ANEJO 17

MEZCAL FLIGHT (3) 10z SAMPLES 22

6"

HERRADURA
DOUBLE BARREL

PLEASE DRINK RESPONSIBLY

NOT YOUR
GRANDMA'S

OLD FASHIONED 14

202. SENORITA ERIN, AGAVE,
ORANGE, CHERRY

SENORITA

20z. SENORITA ERIN
Double rested for unmatched taste. Herradura Double Barrel is the product of a novel, two-step aging
process. The first involves resting the tequila in charred American White Oak barrels for 11 months.

It's then moved to new charred barrels and aged for an additional 30 days. This creates a rich, dark amber
colored liquid and a smooth yet complex flavor, with hints of cooked agave, vanilla, allspice, clove and oak.

Ask for Erin if you would like to buy a bottle at our nearest liquor store




