
On the nose, candied orange and dried 
lime, cooked agave sprinkled with black 
pepper, caramel candies, and vanilla bean. 
On the palate, sweeter fruit flavors and 
cooked agave lead with a rich wave of 
vanilla, caramel, and oak spice underneath. 
The finish is long and chewy with cooked 
agave and dried citrus fading ever so 
slowly after a wave of pleasant oak spice, 
caramel and vanilla.

Distilled and bottled in Degollado, Jalisco in 
Mexico at El Paisano NOM 1561

AÑEJO TEQUILA  –  100% BLUE AGAVE

Agave Trails is the discovery and illumination of 
the Agave in it’s most beautiful form. Enjoy!


