AMATHUS

HERENCIA MEXICANA
EXTRA ANEJO
TEQUILA

SKU: LITHMAE

Herencia Mexicana is a premium tequila made in the
traditional process, with 100% ripen blue agave, cooked
in the traditional adobe brick ovens, distilled in rustic
copper stills and aged in fine oak barrels.

Tasting note: Aromas of wood, cherries, maple, vanilla
and caramel. Intense flavours on the palate — honey,
wood, bitter chocolate, vanilla, corn bread and walnut.
Perfect balance between dry and sweet.



