TEQUILA

\’Donla«mo’n‘f

AGAVE: 100% blue agave
AGED: 12 months in American Oak Barrels

COLOR: Amber
AROMA: Citrus, wood, and vanilla
NOTES: Citrus, peach, plum, clove and pepper

750ml/40% alcohol

PUNTA DIAMANTE
ANEJO

Tequila Don Ramoén Punta Diamante Anejo
is double-distilled and aged in American
oak barrels for 12 months, resulting in a
smooth, richer taste and robust profile.

Made from 100% Blue Agave from the
highlands of Jalisco, Mexico, this amber
spirit can be described as buttery, aromatic
and well-defined. A sip reveals a meritage
of citrus and peach, while the long rest
awakens the deeper notes of wood and
vanilla.




