
A highly revered cult favorite in Mexico for over 80 years, introduced to the US by Charbay

The result of a 3 year Master Distiller partnership between Miles, Marko and Carlos Camarena

Made from 100% Estate grown Blue Agave and rested for 6 months in stainless steel

Limited production in small Copper Alambiques Tequilano Pot Stills

K E Y  F A C T S

P R O C E S S

Best of Class - Spirits of Mexico

18 Best Tequilas in the World “…surprisingly sippable, with a big floral aroma and herbal flavors 
that’s perfect for classic cocktails like the margarita” - Men's Journal 

R E V I E W S

Blue Agave Plant 
Matures 6-8 Years

Piña’s Slowly Baked 
for 4 Days

82 Year Old Yeast 
Culture Ferments Mosto

Rested 6 Months in
 Stainless Steel

Agave Piña Harvested 
by Jimadores 

Pina Crushed
 to Extract Mosto

Double Distilled in 
Tequilano Pot Stills

Barely Filtered 
& Bottled

B L A N C O  1 1 0

F A M I L Y  H I S T O R YC O C K T A I L  R E C I P E
Overproof Paloma

1 oz Tapatio Blanco 110

1 oz Ruby Red Grapefruit Vodka

3/4 oz Simple Syrup 

1/2 oz Fresh Lime

Top with grapefruit or plain soda 

jenni@charbay.com     (707) 462-2249     charbay.com

Mix all ingredients in a shaker, strain and serve over ice in a tall 
glass. Garnish with lime and grapefruit slices.

Atla, Noho, NY   Minero, Atlanta, GA   PCH, San Francisco, CAF E A T U R E D  A C C O U N T S

Above Guadalajara in the highlands of 
Jalisco, the quaint town of Arandas is 
home to La Alteña Distillery. Opened 
in 1937 by Don Felipe Camarena, an 
icon of the tequila industry with a 
family history in farming agave and 
distilling that dates back to the early 
1800's. Today the traditions and high 
standards of excellence are continued 
by his grandson, 3rd Generation 
Master Distiller, Carlos Camarena.

Destilería La Alteña
Arandas, Mexico

S I N C E
1 9 3 7

EXCLUSIVE 
US IMPORTER

ABV 55%

750ml / 12 pack


