
Casa de Luna Añejo is the category where the product 
reaches organoleptic properties such as the presence 
of the wood, shades lightly sweet on the background 

and smoothness with the perfect taste; golden and 
ocre shades slightly appear accompained along the 
smooth body of the product. 

CLASS

AÑEJO 
PREMIUM

AGE
18 months

AROMA
Oaky, rich baking spices, 
clove, vanilla cream & 
black tea.

PALATE
Honey accented with oak 
toast, red fruit, creamy & 
green vegetables. 

Gran Casa de Luna Extra Añejo is a 40-month stable 
yet complex tequila which blends harmoniously the 
prescence of white oak along with the base sweet-

ness of cooked agave. ​ An exquisite array of aromas 
and tastes in a Premium Tequila with ripeness.

CLASS

EXTRA AÑEJO 
PREMIUM

AGE
40 months

AROMA
Oak, rich wooden notes, 
clove, dark spices & 
cooked agave.

PALATE
Burnt caramel, toasted 
walnut, tannin & red 
fruits. 

In its reposado category proposes a product with a 
smooth body with shades of nuts and vanilla, where 
the wood becomes present without embittering the 

tequila giving it a clear golden color; delineated spe-
cifically to be enjoyed on the rocks or occasionally 
mixed.

CLASS

REPOSADO 
PREMIUM

AGE
4 months

AROMA
Clear, golden & medium 
to full body

PALATE
Light oak, caramel, 
cinnamon; yet fruity.

In its most basic category, it presents to the senses 
a crystalline product with a blue and silver top, fresh, 
light and attractive; its chemical and physical proap-

erties are optically seductive to enjoy by itself or on 
the rocks. 

CLASS

BLANCO 
PREMIUM

AROMA
Honey, slight cinnamon, 
mint, yellow stone 
fruits & yeast.

PALATE
Strong agave begin, 
burnt honey, bright 
notes & balanced fruit. 

#SIMPLY 
DIFFERENT

At its purest category, Blanco Básico challenges the 
most demanding palates by integrating the highest 
proof level for tequilas, along with the notes of agave

well cooked; and outstading result which brings 
character and balance to the portfolio.

CLASS

BLANCO 
BÁSICO

PROOF
110% 

AROMA
Honey & sweet yellow 
fruits.

PALATE
Cooked agave, sweet 
body, white pepper. 

CATEGORY
100% de agave

FEAUTURES
Artisanal production
Twice distilled
Ten times filtered

ALC. / VOL.
40% (80 Proof) / 55% (110 Proof)

CONTENT
750 mL

BOTTLE
29.5 / 7.5 cms
1.55 Kg / 3.4 Lbs

CASE
24.5 / 16 / 30 cms (Exc. E. Añejo) 
6 bottles per case 
104 cases per pallet

 
www.casadeluna.mx


