
750 ml  /  12 pk

1 bt

6 bt

añejo

our añejo is nurtured by the sun 
and soil of jalisco’s highlands and 

aged in oak barrels for 14 
months, imparting exquisite 

layers of soft caramel, vanilla, 
and warm baking spices.   

spired by nature
free of additives, sweeteners, 

and coloring agents, we choose 

quality and hand-made over 

tools of mass production.

scan me for recip + more!

what y see  what y get
made from spring-fed water 

and 100% blue weber agave 

harvested just steps from our 

family-owned distillery.

a small-batch blend of 80% blanco 
and 20% reposado tequila, our blanco 

honors the natural flavors of the 
agave with citrus and grassy aromas, 

while the oak-aged reposado adds 
layers of vanilla and spice. 

be nice. do your part. please drink responsibly.

1 bt

12 bt

24 bt

1l  /  12 pk 750 ml  /  12 pkjoven

distributed by:

100% blue weber agave tequila 
from the highlands of jalisco.

ly e gd �uff
free of additives, sweeteners, 

and coloring agents, we 

choose quality and hand-made 

over tools of mass production.

aged in oak barrels for eight 
months, our reposado captures 

the mystical side of a dragonfly; 
it’s light and soft with flavors of

vanilla, cocoa, clove, and red 
berries.

a portion of proceeds donated to

@libelula_tequila  |  libelulatequila.com

750 ml  /  12 pk

1 bt

6 bt

reposado


