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BRAND

PROCESS

RAW MATERIAL

COOKING

FERMENTATION

DESTILLATION

AGING PROCESS

Barrel toasting
Light: 1-2 mm
Medium: 3-4 mm
Deep: 5-6 mm

BOTTLING
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TEQUIL A
*CORRALEJOQ»®

“EL TEQUILA GRANDE DE MEXICO"

Agave Tequilana weber blue variety
(Growth 6-7 years) (Cut in quarters)

Stone clay ovens (Artisan Standard
knowledge) (36 hours)

Special and gentle fermentation with a yeast

strain "LCORRA1". Isolated with the help of

the UGto from the first fermentation juices).
Shelted at Ugto and Lab.

Smooth and slow double distillation
at a controlled temperature

(Mixture of American oak, French
limounsin and Mexican oak).

« Silver: No maturation time
» Reposado: 4 months (17,000 and 25,000
liters foudres/pipons, medium toast).
« Afejo: 12 months (Barrels of no more
than 300 liters, light toasting).
« Extra afiejo: 3 years of maturation (Barrels
of no more than 300 liters, light toasting).

Semi-artisan bottling and labeling
dedicated to each bottle

LOS ARANGO.

TEQUILA

Agave Tequilana weber blue variety
(Growth 8 years) (Cut in quarters)

Stone clay ovens (Artisanal)
(Standard knowledge 38 hours)

Fermentation of a continuous batch under controlled

conditions using the distinctive "LOSARA1" strain that

enhances fruity and herbal notes. Shelted at Ugto and
Lab. (Yeast cultivated secret of the master distiller).

Double distillation by stainless
steel tower and copper stills. Using
a controlled temperature

(American oak barrels)

« Silver: No maturation time
* Reposado: 6 months (foudres/pipons
of 10,000 liters, medium toasting)
e Afiejo: 13 months (Barrels of no more
than 300 liters, light toasting)

Semi-artisan bottling and labeling
dedicated to each bottle

www.tequilacorralejo.mx
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Agave Tequilana weber blue variety
(Growth 8 years) (Cut in quarters)

Stone clay ovens (Artisanal)
(Standard knowledge 42 hours)

Controlled traditional fermentation
with traditional "LCORRA1" strain.

Triple distillation. One distillation
in a stainless-steel tower and two
in copper stills. Slow distillation
with a maximum time of 60 hours.

(American oak barrels no
larger than 300 Liters)

¢ 1753: No maturation time.
« 1810: 11 months (Barrels of no more
than 300 liters, medium toasting).
¢ 1821: Blend of barrels aged between
3 to 6 years, light toasting).

Semi-artisan bottling and labeling
dedicated to each bottle




