
CARAMEL COMPLEXITY, 
AROMAS OF UNSWEETENED 
CHOCOLATE, STRONG OAK 
NOTES AND A LONG DRY 
FINISH.
·aged 18 months in american  
 oak barrels
·100% de agave
·hand bottled tequila
·hecho en mexico

Marketed by Bronco Wine Co. | 855.874.2394 | broncowine.com
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