
Suerte Reposado – 750 ml

Accolades:
Gold Beverage Tasting Institute
Gold SIP Awards

Marketing 
Description:  
This magnificent spirit highlights the
masters distiller's craft. Aged 7 months
in American White Oak barrels, it’s a
reposado tequila lovers LOVE.

Tasting Notes:
Oak, butterscotch, subtle plumb & natural Agave

Background and/or Points of Distinction:

Notes:
· 100% blue weber agave slow-roasted for 52
hours
· Tahona-crushed for 17 hours
· Double-distilled in stainless and copper
· Aged 7 months in American Oak barrels
· 750ML at 40% ABV

With time-honored, centuries-old methods, Suerte is among 
only 2% of tequila brands with a single brand owned distillery 
and among the 1% that uses a tahona wheel to crush their 
slow-roasted 100% agave  pinas. Located in the highlands of 
Jalisco at NOM 1530, Suerte is dedicated to sharing their love 
of tequila, creating a premium product with a quality and 
taste that defies its approachable price. 


