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Welcome to Atotonilco El Alto in the 
highlands of Jalisco, home to Suerte 

Tequila’s distillery.
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The mineral-rich waters 
      that made Atotonilco legendary 

         now make our tequila rich in flavor.  
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Here, the volcanic soil is red and 
fertile, and the agave scales the 
hills with spiky, blue wonder.
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How does a harvester, or 
jimador, remove the 200+ sharp, 
spiny leaves from the agave? 
With an even sharper tool called 
a coa. The process only takes a 
skilled jimador, like Nacho, a 
few minutes to reveal the heart 
of the agave, or piña. Thus, he 
harvests nearly 2 tons of piñas in 
a single day.
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Blue weber piñas weigh 
between 80 and 200 pounds.

It’s not the size that matters, it’s 
the the sugar content.

Age increases sugar content, 
which is why we wait a minimum 
of 6 years before harvesting. 
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Every tequila has a NOM so you can trace where the tequila was produced. Step inside 
our distillery, where only one tequila is made: Suerte. NOM 1530 9



PROCESS STEP 1: 
Freshly harvested 

piñas are quartered.
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STEP 2:
Quartered piñas are stacked in our 
traditional steam oven.

Roughly, 15 pounds of agave yield one 
liter of delicious tequila.
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STEP 3:
Piñas are stacked high and  
ready to roast for 56 hours.
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STEP 4:
Piñas are freshly roasted 
and ready to roll to the 
Tahona. 
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STEP 5: 
Tahona time! 
Using 100% Tahona-crushed agave 
in Suerte is the integral part of our 
process. Sure, it takes much longer 
and more work than industrial 
shredders, but the taste is worth it. 
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STEP 6:  
After all that crushing,  comes 
the fermentation.  With a 
proprietary yeast,  we ferment 
the agave juices  in open air vats 
for 72 hours.
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STEP 7: 
After fermentation,  

it’s time to double distill the  fermented 
agave juice, called mosto –  first in stainless 

steel and finished in a copper still. 
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STEP 8: 
The final step before we’re 
ready to rest the tequila is 
to pass it through a paper 
filter to ensure quality. 
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STEP 9: 
Our barrels had a previous life aging  
whiskey. Now these American white oak 
barrels are charred and ready to age our 
Reposado, Añejo and Extra Añejo.
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STEP 10: 
Our hands-on process of bottling includes a final 
rinse with tequila before they are filled.
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RABBIT 400

 Suerte is made with spring water from
Atotonilco el Alto. The water is prized for 
its mineral content and purity.

WATER DROPLET

 To be labeled “100 Percent Pure Tequila,” the spirit
can only be made with 100 percent blue Weber agave.

BLUE AGAVE

A star is a universal sign of luck.
STAR

Cut here for a lucky rabbit’s foot.
CUT LINE

The carved stone wheel that crushes cooked agave.
TAHONA

The A (or “Ace”) in a deck of cards represents luck.
A

The neck bone represents Dia de los Muertos, an 
important Mexican holiday honoring and 

celebrating the dead.

NECK BONE

In tattoo art, the lightning bolt symbolizes luck.
LIGHTNING BOLT

SPADE

The crown implies royalty and superiority.
CROWN

A diamond stands for brilliance and perfection.
DIAMOND

Lips denote the kiss of luck.
LIPS

Luck in Spanish.
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At Suerte Tequila, we believe in business practices 
that minimize our impact environmentally while  

supporting a vibrant community in Atotonilco El Alto by:

• Never using chemicals in the production of our tequila.

• Creating a spirit from naturally derived agave,
a drought resistant plant that requires no irrigation.

• Composting and reusing the agave fibers.

• Utilizing gravity to move our tequila when possible.

• Above average pay and job security for our employees.

There’s a lot we don’t
leave up to “luck”
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Rested 2 months in 
Stainless Steel. Herbal, 
Citrus + Sweet Notes
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Aged 7 months in 
charred American oak whisky 
barrels. Butterscotch, Plum + 

Oak Notes 
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Aged 1 year in 
charred American oak 

whisky barrels. Ripe Fruit, 
Caramel + Honey Notes 
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Distilled to 104 proof.                                  
It's the absolute essence of  Blue  

Weber Agave                                      

6 

Leslie Maddocks
Cross-Out





Carbonated water, Suerte Tequila 

Blanco, pure lime juice, Agave 

nectar, natural lime extract 
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Carbonated water, Suerte 

Tequila Blanco, pure pink 

grapefruit juice, agave nectar, 

natural grapefruit extract 
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Carbonated water, Suerte Tequila 

Blanco, mango pure, agave 

nectar, natural mango flavor 
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Carbonated water, Suerte 

Tequila Blanco, Pure Lime Juice 

Natural Lime Flavor 
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