IMPARA TEQUILA

IMPARAANEJODEAGAVE

JALISCO - MEXICO - SOUTH AMERICA

TECHNICALDETAILS

COMINGSOON

Aged for a minimum of a year to create a stronger wood influence.

Best sipped neat or with a single big ice cube. Good after-dinner
tequila. Pairs nicely with smoky or rich dishes, grilled steak, dark
chocolate, desserts with caramel/vanilla.

TASTING NOTES

COMING SOON

Richer, deeper aromas: dark caramel, toasted oak, vanilla, maybe
some baking spice, possibly dried fruit or chocolate depending on
barrel type. Longer finish, rounder, smoother mouthfeel, more
depth. Agave less upfront, more harmonized with aging.

VINTAGEIMPORTS

Importer & Distributor of Wines & Spirits
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This Wine

IMPARA

TEQUILA ANEJO |
ORGANIC

100% DE AGAVE

CONT.NET.750ml 40% ALC.VOL (80 PROCF

VINTAGE DESCRIPTION

* Available Size: 750mL (6 pc)
* Fair Trade

* Organic

» Hand-Crafted

» ABV%: 40

» Type: 1336
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