
Tequila & Mezcal
B L A N C O 

 
Unaged Tequila with fresh and vibrant notes of sweetness, some 
have a tendency to showcase herbal characteristics with agave 
sweetness.  

A LT O S  P L ATA  �  7 

C Ó D I G O  1 5 3 0  �  7.5 

D O N  J U L I O  �  8.5  

C A S A M I G O S  �  9  

V O L C A N  D E  M I  T I E R R A  �  8.6 

 
R O S A  

 
An emerging category for Tequila, Código take their blanco Tequila 
and age it for a month in Napa Valley Cabernet Sauvignon barrels 
which adds some red fruit sweetness.  

C Ó D I G O  1 5 3 0  R O S A  �  8.2

 
M E Z C A L S  

All Tequila is a type of Mezcal, but not all Mezcal is Tequila. Tequila 
is made exclusively from Blue Weber agave in specific Mexican 
states, while Mezcal can be produced from over 30 different agave 
varieties. 

D E L M A G U E Y  V I D A  �  8  

D E L  M A G U E Y  P U E B L A  �  7.5  

D E L  M A G U E Y  PA C H U G A  �  24.5 

D E L  M A G U E Y  C H I C H I C A PA  �  15.2  

D E L  M A G U E Y  S A N T O  D O M I N G O  �  15



R E P O S A D O 

Reposado or “rested” Tequila spends up to one year in oak barrels 
giving it more complexity with notes of wood, vanilla or spice but still 
showing some agave sweetness.  

A LT O S  �  8  

C Ó D I G O  1 5 3 0  �  8.6  

D O N  J U L I O  �  9.2  

C A S A M I G O S  �  10.5  

V O L C A N  D E  M I  T I E R R A  �  10.2 

C L A S E  A Z U L  �  24  

 
A Ñ E J O  &  E X T R A  A Ñ E J O 
Aged for 1–3 years in oak barrels, or 3+ years for Extra Añejo, these 
tequilas are perfect for sipping and offer deep flavours of caramel, 
chocolate, and spice.

A LT O S  A Ñ E J O  �  9 

D O N  J U L I O  A Ñ E J O  �  9.6 

C A S A M I G O S  A Ñ E J O  �  11.5  

D O N  J U L I O  1 9 4 2  �  24  

V O L C A N  D E  M I  T I E R R A  X . A  �  24

Tequila & Mezcal


