
CRAFT TEQUILA & MEZCAL FLIGHTS
Each flight features 3, 1/2 oz pours showcasing the flavor profiles unique to the area & heritage, plus paired bites

TEQUILA
11 | LOS ALTOS, THE HIGHLANDS | 22

G4 Blanco    |    La Gritona Reposado    |    El Tesoro Añejo
4 PAIRED BITES: housemade glacéed citrus peel, chili spiced pistachios & dry roasted almonds

2 | LOS VALLES, LOWLANDS | 22
Fortaleza Blanco   |   Herradura Reposado    |   Arette Artesanal Añejo Suave    

4 PAIRED BITES: housemade glacéed citrus peel, chile spiced pistachios and caramelized spiced pecans

3 | EXTRA AÑEJO, LOS ALTOS & LOS VALLES | 32
Arette Gran Clase Extra Añejo, Los Valles    |    San Matias Gran Reserva Extra Añejo, Los Altos

El Tesoro Extra Añejo, Los Altos
4 PAIRED BITES: pecan-cherry bittersweet chocolate, housemade glacéed citrus peel & caramelized, cocoa nib bittersweet chocolate

4 | LOS REYES DE LOS ALTOS, “KINGS OF THE HIGHLANDS” | 39 
Clase Azul Reposado    |    Don Julio 1942 Añejo    |    El Tesoro Extra Añejo

4 PAIRED BITES: chile spiced pistachios, caramelized cocoa nib bittersweet chocolate & housemade glacéed citrus peel

MEZCAL
5 | TOUR THE OAXACAN COUNTRYSIDE | 22

 Banhez Ensamble Joven,  San Miguel Ejutla    |    Bozal Borrego Sacrificio*, Rio de Ejutla
 Casamigos Joven,  Santiago Matatlán

4 PAIRED BITES: housemade glacéed citrus peel, chile spiced pistachios & caramelized, cocoa nib bittersweet chocolate
* Not Vegetarian or Vegan

BLANCO
 ~    aged up to 2 months  ~Tapatio Tequila Blanco, Los Altos   | 10  AROMA: modest agave & black pepper  |  FLAVOR: agave, lemon, sweetness 

Chile powder
Herradura Silver Blanco, Los Valles   | 12  AROMA: woody oak barrel | FLAVOR: vanilla & citrus complement sweet agave 

G4 Blanco, Los Altos   | 13  AROMA: agave forward with minerality  |  FLAVOR: spicy, peppery & smooth agave
Casamigos Blanco,  Los Altos  | 14  AROMA: citrus & sweet agave  |  FLAVOR:  fruit forward with notes of vanilla & 
grapefruit
Arette Artesanal Blanco Suave, Los Valles   | 14  AROMA: zesty & lemony  |   FLAVOR: agave, dried herb, juicy
floral & green pepper
Don Julio Blanco, Los Altos   |  14  AROMA: crisp agave, pepper, vanilla with hints of lemon, lime & grapefruit  |  FLAVOR:  
agave, pepper, citrus, vanilla & vegetal hints
El Tesoro Blanco, Los Altos   | 14  AROMA: agave, honey & green olive | FLAVOR: agave forward with white pepper,
minerality & green notes
Forteleza Blanco,  Los Valles  | 15   AROMA:  citrus, rich cooked agave, butter, olive, earth, black pepper & deep vegetal 
complexity  |  FLAVOR:  citrus, cooked agave, vanilla, basil, olive, lime with a long, deep finish 
Clase Azul Plata Blanco, Los Altos  | 24  AROMA: orange, lemongrass, mint, hints of vanilla, green apple, & 
green tea |  FLAVOR: vanilla, Meyer lemon, fresh mint & a hint of green guava

REPOSADO
 ~      aged 2-12 months   ~  

Tapatio Tequila Reposado, Los Altos   | 12    AROMA: cooked agave, apple, pear, vanilla, caramel, slightly smoky, 
white pepper  |  FLAVOR: sweet cooked agave, herbal, pepper, slight smoke, caramel, cocoa, vanilla & nuts
Herradura Reposado, Los Valles   | 13    AROMA: anise, citrus, spice & cedar  |  FLAVOR: vanilla, butter, agave & oak  
Casamigos Reposado,  Los Altos  | 14  AROMA: vanilla, caramel, agave, oak, butter, cinnamon & butterscotch  |  
FLAVOR:  vanilla & caramel forward, agave, oak & peppery butterscotch 
La Gritona Reposado, Los Altos   | 15  AROMA: caramelized fruit, ginger & pepper  |   FLAVOR: agave forward,
minerality & green notes
Don Julio Reposado, Los Altos | 16  AROMA: vegetable agave note, hints of honey, stewed fruit & very light vanilla-oak  |  
FLAVOR: agave-grass-vegetal notes, stewed tropical fruit, hint of sweetness, spicy oak highlight, herbaceous, vanilla, green 
pepper, baking spices & slight oak
Fortaleza Reposado, Los Valles  | 18  AROMA:  citrus, caramel, butter, cooked agave & sage   |   FLAVOR: cooked 
agave, citrus, vanilla, apple, earth, cinnamon with a long, rich & spicy finish 
Arette Artesanal Reposado Suave, Los Valles   |  18  AROMA:  cooked agave, caramel, vanilla, oak, pepper, butterscotch 
& chamomile   |   FLAVOR: agave forward, sweet-spicy tones of caramel, vanilla and pepper, with a hint of nutmeg & cinnamon 
Clase Azul Reposado, Los Altos   | 28  AROMA: cream soda, caramel, spice & agave   |   FLAVOR: tobacco, chamomile,
apple cider, jasmine, cinnamon & honey
Don Julio Primavera Reposado, Los Altos | 34  AROMA: hints of honey & light citrus   |   FLAVOR: honeyed 
agave, a hint of spice with a light, citrus finish
Clase Azul Gold*, Los Altos   |  39/69    Available in 1oz and 2oz pours
* Clase Azul Gold is not a traditional Reposado-  it is a masterful blend of Clase Azul's Plata Blanco, a special Reposado matured 
in French oak & an Extra Añejo aged in American whiskey barrels & finished in sherry casks.
AROMA: sweet agave, green apple, orange peel, fresh fig, raisins with light notes of almonds & walnuts   |  FLAVOR: toasted 
wood, fig, green olive, ginger, cocoa & dark chocolate  *Very limited production  

LOS VALLES
The Lowlands, Elevation: 2500’-4400’

The origin of Tequila, with agave harvested here since 
the 1600’s, and known for rich, volcanic soils. These Tequilas 

tend to be earthier with grassy, vegetal, peppery notes 
with more minerality than their Highland's relatives.

C CASA CRAFT TEQUILAS
We celebrate the artisan Tequileros and the multi-generational families where heritage, authenticity and

craftsmanship define their purpose, their production and their ways of life. Our Craft Tequilas are created only from 100% 
Blue Weber Agave exclusively in the Los Altos and Los Valles regions, Jalisco, Mexico. Sip….Savor...Repeat

LOS ALTOS
The Highlands, Elevation: 5300’– 7200’

Agave has been harvested here since the 1900’s. The red clay soils 
force the agave to “stress” and sugars to rush within the plants. 
Typically these Tequilas are sweeter, more delicate with fruity, 

herbaceous, vibrant, floral notes and some minerality.



AÑEJO
~     aged 1-3 years  ~

Tapatio Añejo, Los Altos   | 15 
AROMA: sweet cooked agave, Crème Brulée, vanilla, caramel, cinnamon, red pepper & spices  |  FLAVOR: sweet, 
spicy cooked agave, cocoa, vanilla, walnut, berries, vegetables, wood, spices
Herradura Ultra Cristalino Añejo, Los Valles   | 16 
AROMA: vanilla, cooked agave, caramel, flowers, butterscotch & citrus  |  FLAVOR: cooked agave, caramel honey & 
toasted almonds 
Casamigos Añejo,   Los Altos   | 16
AROMA: vanilla, leather & barrel spice   |  FLAVOR: spice & oaky sweetness
Herradura Añejo,  Los Valles   | 17 
AROMA: cooked agave, chocolate, pineapple & dried cherry  |  FLAVOR: toasted oak, dried fruit, cinnamon & caramel
El Tesoro Añejo  | 19
AROMA: floral jasmine & oaky character with agave back notes  |  FLAVOR: sweet agave balanced with pepper, oak 
& floral tones
Arette Artesanal Añejo Suave,   Los Valles   | 19
AROMA: flowers, citrus, caramel & chocolate  |  FLAVOR: spice, orange peel, earth accents & oak
Don Julio Añejo, Los Altos   | 19 
AROMA: agave “freshness”, oak, caramel, bright peppercorn, apricot, citrus & floral  |  FLAVOR: sweet, floral, pear, 
spices, wood, cigar notes, white pepper, rose & cinnamon 
Don Julio 1942 Añejo,  Los Altos   | 26/48 Available in 1oz and 2oz pours
AROMA: warm oak, vanilla, butterscotch & agave  |  FLAVOR: warm oak, vanilla, butterscotch, agave & chocolate covered 
churros  
Herradura Legend Añejo, Los Valles   | 29
AROMA: oak, dried fruit, citrus, vanilla, caramel, roasted agave, smoke & spice   |  FLAVOR: toasted oak, dried 
fruit, citrus, vanilla, caramel, spice & sweet roasted agave 

Clase Azul Añejo, Los Altos   | 69/119 Available in 1oz and 2oz pours
AROMA: Toffee, cinnamon, clove, roasted hazelnut, Mexican vanilla, orange marmalade, quince, & toasted oak  |  
FLAVOR: nutmeg, clove, orange marmalade & toasted oak

EXTRA AÑEJO
~     aged for 3 or more years  ~

San Matias Gran Reserva Extra Añejo,  Los Altos   | 18
AROMA: vanilla, caramel, nutmeg, cinnamon & pecan   |   FLAVOR: pineapple, mango, cedar & allspice
Arette Gran Clase Extra Añejo, Los Valles   | 26  
AROMA: agave, mild wood, tropical fruit, jalapeno & bell pepper   |   FLAVOR: fresh cut wood, dark caramel, 
traces of malt & vanilla 
El Tesoro Extra Añejo,  Los Altos   | 28
AROMA: coffee, cinnamon, butter & caramel   |  FLAVOR: coffee, dried fruit, chocolate & roasted almonds   
Tequila Ocho Extra Añejo, Los Altos   | 39
AROMA: spice-poached pear & Tellicherry black pepper   |  FLAVOR: flowers, cacao & coffee

CRAFT MEZCALS
From the state of Oaxaca, where Mezcal has been recognized as an Appellation of Origin and 
the region has received the authenticating Geographical Indication. Mezcal is not a Tequila and 
can be crafted from over 30 types of agave which are similarly prepared to the Tequilana Weber 
used for Tequila. The pinas are roasted in wood fired pits, for days at a time, giving Mezcal its 
distinctive smoky aromas and flavors, which can change significantly based on producers and 
single-family craftsmen.

Banhez Ensamble Joven,  San Miguel Ejutla   | 12
AROMA: lime rind, banana, star fruit & papaya   |   FLAVOR: citrus & tropical fruit  *Ideal for first-time 
Mezcal tasters
Bozal Espadín-Barril-Mexicano Ensamble,  San Dionisio Ocotepec   | 14   
AROMA: floral & citrus   |  FLAVOR: floral, mineral rich smoke & citrus

Casamigos, Santiago Matatlán   | 14  
AROMA: fragrant herbs, fruit, light smoke, black pepper   |   FLAVOR: herbaceous, fruity, light smoke & black 
pepper spice
Banhez Cuishe, La Noria, Ejutla   | 19
AROMA: mild smoke, tropical fruit & herbaceous notes   |   FLAVOR: tropical fruit, acidic & herbaceous *Very 
limited production.

Bozal Iberico Sacrificio,* Rio de Ejutla   | 22  *Not Vegetarian/Vegan
Jamon Iberico is hung in the still during its second distillation infusing the Mezcal with its aromatic herbs, 
spices, and seasonal fruits. AROMA: lime, grapefruit, banana  & savory   |   FLAVOR: savory flavors, slight floral 
note of hibiscus flower 
*Very limited production 
Bozal Borrego Sacrificio,* Rio de Ejutla   | 22  *Not Vegetarian/Vegan
Smoked leg of lamb, local wild fruits & grains are suspended inside the still.
AROMA: smoke, herbs & nuts   |   FLAVOR: minerals, fruits, herbs, nuts, persimmon & smoked lamb
*Very limited production
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