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

One of the oldest tequilas on the market, distilled in 2000, from 100% Estate grown Blue Agave

Aged for 5 years in used Excelencia barrels and an additional 10 years in 5L glass jugs

Limited production in small Copper Alambiques Tequilano Pot Stills

K E Y  F A C T S

P R O C E S S

98 Pts  “A superlative sipping tequila that combines elegant wood with rustic, authentic agave 
flavors; an outstanding spirit.” - Beverage Testing Institute

“Given this is one of the most aged tequilas on the market, it tastes surprisingly vibrant.” 
- distiller.com

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

Aged 5 Years in Used 
Excelencia Barrels + 

10 Years in 5L Glass Jugs

Agave Piña Harvested 
by Jimadores 

Pina Crushed
 to Extract Mosto

Double Distilled in 
Tequilano Pot Stills

Barely Filtered 
& Bottled

E X C E L E N C I A G R A N  R E S E R V A
E X T R A  A Ñ E J O

S I N C E
1 9 3 7

F A M I L Y  H I S T O R YE N J O Y

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

Sip neat and enjoy the smoothness

Aromas of caramel and eucalyptus, 
with flavors of sandalwood, baking 
spices, citrus and herbal notes of 
sage & thyme.

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

Flask, Studio City, CA   Pogo's, Dallas, TX   Liquor & Wine Grotto, Montecito, CAF E A T U R E D  A C C O U N T S

EXCLUSIVE 
US IMPORTER

ABV 40%

750ml / 12 pack


