F ras.

TROMBA

CAFETO

THE ULTIMATE COMEBINATION OF 100% AGAVE TEQUILA TROMBA
AND ARTISANAL MEXICAN GROWN COFFEE WITH A TOUCH OF

AGAVE NECTAR AND NATURAL BOTANICALS.

CANELU TARLS OV CLLAAND PANULLY L3t ML 100% AGAVL TLOVLLA TIOMUA O A NI LISV LL, KA
RATCH I8 METICIULOISLY CRAFTED 1SING SFECTALLY AFLRCTED MEXICAN COFFFRE BEANR. 100K ADAVE
TEGUILA TROMDA . PURE AGAVE NECTAR AND JUST A TOUCH OF CITRUS TIHE RESULT IS A SFIRCT RIFE WITIT
- CONMPLEX AOAVE FLAVOR AND RICH NOTES OF MEXICAN COFFEE, BEST ENJOYED
' ONTHE ROCXS OR EHAKEN AND SERVED UP, IN THE SFIRIT OF GIVING BACE, CAFETO If PARTNERDNG WITH
/ THE FRAATF WORKF RS ANTI COMBMIUNTTY COFFIR GROWSRS OF MR THROUGH
LAALIANZA GE MUTERES EN CAFE.

THE HIGHEST QUALITY COFFEE LIQUEUR

WADEVATTH THE RNEST INGREDIENTS — 100% AGAVE TEQUILA TNOMBA, THE FIMEST MEXICAN
GROUH ARABICA COFFEE PURE AGAVE NECTNR AND SELECT NATURAL BOTARICALS.

VELOPED WITH A PROPRIETARY €OLD EREW) TEQUILA EXTRACTION PROCESS THAT USES
TEQUILA WSTEAD OF WATER T0 EXTRACT THE CORFEE'S NATURAL FLAYDR-N0 COHCENTRATES
OR ARTIRCIAL FLAYORS ADDED.

POAFCY ON THCADCKS, AS & SHOT DR I vOUR 194 0RME COFFE-DASCD COCKTRIL

BRACRN TR i
u.g.nu  §

BAFETU

A -':: TWWO OF THE HOTTEST CATEGORIES 1M BEVERAGES: TEQUILA AND COFFEE.

KEY SELLING POINTS

GROWING POPULARITY OF COFFEE BASED DOCKTAILS E6. ESPRESSO Mﬁﬁ‘lllll.

WWE SUPPORT LOCAL FB\!A[E GROWERS. GIVES BACK TO LOCAL mﬁm




