
Made using 3 different processes from seed to 
bottle & Champagne Yeast

1 aged in NEW American Oak Barrels and 1 aged in 
NEW European Oak Barrels 

(4.5mo) & Rum Yeast

Charcoal Filtered and lightly rested in American 
Oak & French Oak casts

BLEND OF 3 BLANCOS 

BLEND OF 2 REPOSADOS 

BLEND OF REPOSAD AND AÑEJO 


