
Angelisco is produced in the the highlands of Jalisco, Mexico, 
from 100% Blue Weber agave grown in the deep red, 
mineral-rich, volcanic soil within the Golden Triangle of the Los 
Altos Region.  Nurtured by the hands of the Aceves family. With 
over 100 years of craftsmanship, Angelisco provides the �nest 

of Premium Small-Batch Tequila. 

Fact: The �avor quality of Tequila is directly related to how 
many kilos of agave are used per liter of tequila during 
production.  Angelisco Tequila uses 8 kilos per liter, which is 

considered very high. 

Distillery: Casa Tequilera de Arandas, S.A. de C.V.
NOM:  1499

Region:  Arandas, Jalisco
Agave:  100% Blue Weber
Distiller:  Alvaro Aceves

ABV:  40%

TASTING NOTES:
Sweet, ripe, tropical fruit, carmelized agave, Chinese �ve spice 
and wet stone on the nose. Mineral-rich, and round mouth-feel 
with an exceptionally long and complex wood-smoke and �nish.
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