
Ethically	Responsible	Tequila.	
	
We’re	about	more	than	just	tequila:	we’re	about	people.	We	believe	it’s	our	
responsibility	to	support	ethical	and	sustainable	farming	practices.		
	
All	our	tequila	is	made	from	100%	estate	agave,	handcrafted	in	small	batches	in	one	of	
the	oldest	distilleries	in	the	town	of	Tequila	by	our	master’s	distillers,	the	Orendain	
brothers	Eduardo	&	Jaime.	We	are	an	independent	family	runned	distillery.	Since	
1900	we	have	been	caring	for	our	people,	culture	and	land.			

The	ARETTE	family		

• Estate	grown	Agaves	&	bottled		

• 3rd	oldest	tequila	distillery	in	town	

• Independent	family	owned	for	5	Generations	

• 100%	Agave,	Small	batch	craft	tequila	

Blanco Artesanal Suave: 
Town: Tequila, Jalisco, Mexico 
Distillery: “El Llano” since 1900 
Agave: 100% Estate Blue Weber Agave 
Fermentation: Open-air concrete tanks 
Distillation: double distilled in pot 
Aging: None  
Alc.Vol : 40% 
	
Reposado Artesanal Suave: 
Town: Tequila, Jalisco, Mexico 
Distillery: “El Llano” since 1900 
Agave: 100% Estate Blue Weber Agave 
Fermentation: Open-air concrete tanks 
Distillation: double distilled in pot 
Aging: 10 months in used American Oak 
Barrels  
Alc.Vol : 40% 
	Añejo Artesanal Suave: 
Town: Tequila, Jalisco, Mexico 
Distillery: “El Llano” since 1900 
Agave: 100% Estate Blue Weber Agave 
Fermentation: Open-air concrete tanks 
Distillation: double distilled in pot 
Aging: 24 months in used American Oak 
Barrels 
Alc.Vol : 40% 
	 Gran Clase Extra Añejo: 
Town: Tequila, Jalisco, Mexico 
Distillery: “El Llano” since 1900 
Agave: 100% Estate Blue Weber Agave 
Fermentation: Open-air concrete tanks 
Distillation: double distilled in pot 
Aging: Single-Barrel for 48 months in 
Bourbon used American Oak  
Alc.Vol : 40% 
	

Blanco Fuerte: 
Town: Tequila, Jalisco, Mexico 
Distillery: “El Llano” since 1900 
Agave: 100% Estate Blue Weber Agave 
Fermentation: Open-air Stainless steel tanks 
Distillation: double distilled in pot 
Aging: None  
Alc.Vol : 50.5% 
	

Reposado Classic: 
Town: Tequila, Jalisco, Mexico 
Distillery: “El Llano” since 1900 
Agave: 100% Estate Blue Weber Agave 
Fermentation: Open-air Stainless steel tanks 
Distillation: double distilled in pot  
Aging: 5 months in used American Oak 
 Barrels  
Alc.Vol : 40% 
	Añejo Classic: 
Town: Tequila, Jalisco, Mexico 
Distillery: “El Llano” since 1900 
Agave: 100% Estate Blue Weber Agave 
Fermentation: Open-air Stainless steel tanks 
Distillation: double distilled in pot 
Aging: 12 months in used American Oak 
Barrels 
Alc.Vol : 40% 
	

Blanco Classic: 
Town: Tequila, Jalisco, Mexico 
Distillery: “El Llano” since 1900 
Agave: 100% Estate Blue Weber Agave 
Fermentation: Open-air Stainless steel tanks 
Distillation: double distilled in pot 
Aging: None  
Alc.Vol : 40% 
	

• No	additives	or	artificial	flavors	added		

	
	


