
CRAFTED, CROWNED, AND 
READY FOR TEQUILA LOVERS.

SINGLE BARREL

STILL STRENGTH

COCKTAILS

AÑEJO

BLANCO
Our double-distilled Blanco 
rests for a minimum of 2 
months in stainless steel 
prior to bottlings, yielding 
a smooth finish with 
pleasant herbal, citrus 
and sweet notes.

This is tequila in its purest 
form. Twice distilled to 104 
proof, for a tsate that’s the 
absolute essence of vibrant 
Blue Weber Agave.

Our Reposado rests in 
charred American White 
Oak whiskey barrels for 
7 months, resulting in a 
perfect balance of oak, 
pure agave, subtle plum 
and butterscotch notes.

Hand-selected for the 
discerning palate, each 
bottle captures the 
essence of Suerte with 
flavors of stone fruit, 
honey and clove.

Our award-winning 
Margarita, Paloma, 
Mangorita and 
Ranch Water with 
Lime 100% agave 
tequila cocktails.

Our Anejo is aged one year in 
used charred white American 
whiskey barrels and French Oak 
barrels, then blended together 
to create a complex and full 
bodied flavor of ripe fruit, 
caramel, maple and honey.

REPOSADO

COCKTAILSCOCKTAILS
Our award-winning 

tequila cocktails.



TATATHONA-CRU
SH

ED
IN JALISCO, MEXICO

HAVING OUR OWN 
DISTILLERY ALLOWS 
US TO DO THINGS 
THE RIGHT WAY, 
THE NOBLE WAY. 

IT’S THE WAY WE
DO EVERYTHING.

— PEDRO

“

SUERTE MEANS LUCK
· PRIVATE SINGLE DISTILLERY

· SLOW ROASTED FOR 56 HOURS IN A TRADITIONAL BRICK OVEN

· TAHONA CRUSHED TO PERFECTION

· INFUSED WITH PURE SPRING WATERS OF THE HIGHLANDS OF JALISCO

HERE’S TO THE RABBITS WHO DISCOVERED TEQUILA.
Centuries ago, legend has it, an Aztec farmer’s wife saw lots of rabbits bouncing merrily through her 
fields, lapping up the juices from the fermented agave plants. She went out and collected some of 
the agave nectar and brought it back to the village. For the first time ever, people got to taste the 
happy miracle of tequila. Ultimately, the wife was crowned Mayahuel, the Aztec Goddess of Tequila.

Suerte has an unwavering commitment to quality 
(our process takes 4x longer than the industry 
average). We own the land in Jalisco, so we have 
total control of the process rom start to finish, 
down to the bottling line; ensuring every bottle 
is up to our standards.

QUALITY
Because we control the 
process, developing new 
tequila expressions and 
taking advantage of market 
trends is faster and easier.

INNOVATION
Suerte crafts its tequila using natural 
spring water from Atotonilco El Alto, 
locally sourced ingredients, and 
solar power, demonstrating a strong 
commitment to quality, sustainability, 
and its community.

SUSTAINABILITY

To be 100% Tahona means that every piña from the oven gets crushed under a two-ton stone; 
slowly, repetitively, for 24 hours to release all the sugars. Other tequila producers use 
shredders to process the piñas, but the stone yields a more distinctive and nuanced agave 
flavor and, most people agree, a better tequila.

SUERTE IS AMONG ONLY 1% OF TEQUILA 
BRANDS LABELED TAHONA. 
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