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@ BLANCO I:’éil
11 BRIX ®
Three different P
fermentations in [fvaTED|  [CRATED
a single distillate [EDITION|  |EDITION||
at 53% Alc.Vol. |
750ml (

@ REPOSADO ' A ey

SIETE VECES
DIEZ

Blend of three
Blancos ( Blanco/
Tahona/ Plata 48)

Aged 6-8 months
in used American

o

oak barrels =
750ml | 45% )y &
Alc. Vol. HK$ HK$

@ ARTESANAL SUAVE BLANCO :
750ml | 40% Alc. Vol. :

@ ARTESANAL SUAVE ANEJO © BLANCO
Aged 20 months in used 1 CLASSIC
American oak barrels | 750m| | 40%
750ml | 40% Alc. Vol. i Alc. Vi

© BLANCO FUERTE 101 g | i -

9 | ARETTE 41 | @®ANEJO
750ml | 50.5% Alc. Vol. vl CLASSIC

O GRAN CLASE EXTRA ANEJO ‘?“'( @ f & Aged 14-16
Aged 48 months in used Al e months in
American oak barrels ) £ @O REPOSADO | used American
750ml | 40% Alc. Vol. Bt CLASSIC ; ‘ oak barrels

(5] vl Aged 6-8 months in used D N Z?Or{}l I| 0%
BLANCO CLASSIC \ L c. Vo
700ml | 40% Alc. Vol. HK$ American oak barrels HKS$ HKS HK$

750ml | 40% Alc. Vol.

NOM 1122

g B i §.2 | @®BLANCO TAHONA
“World'’s first multi- ! Crushed agave using a
aged clear tequila.” volcanic stone
: : 750ml | 42% Alc. Vol.
LIMITED
Z__\ EDITION

@® BLANCO PLATA 48

With no dilution or filtration
750ml | 48% Alc. Vol.

® EXTRA ANEJO
Aged 48 months in used
American oak barrels
750ml | 43% Alc. Vol.

CRISTALINO
TEQUILA @Sc/abll‘"

~ REPOSADO~ Sye g

i

remove color while produc-
ing a crystal-clear spirit of
character and smoothness.

A blend of Extra-Afiejo, Afiejo P

and Reposado Tequilas, aged BLNEY.

in new European oak barrels x @ BLANCO

and double-filtered to CERRO DE LUZ

Open tank fermentation in
wood with agave fibre
750ml | 49% Alc. Vol.

Websnte Facebook Instagram

sold or supplied to a minor in the course of business. "

700ml | 35% Alc. Vol. HKS$ HKS$ HK$ HK$
| O, A, AREA N 8
5 L4 A RERE VIS J a4 . ]\
i “ Under the law of Hong Kong, 1nt0x1cat1ngllquormustnotbel L L

DON'TDRINK  NO ALCOHOL WILL BE

Hl A Photos are for reference only

i

' Office Add.: Unit 1003, Assun Pacific Centre,
i 41 Tsun Yip Street, Kwun Tong, Hong Kong

NO ALCOHOL

i ANDDRIVE SERVEDFORMINORS DURING PReanancy | Tel: 852-2111 0475 / Fax: 852-2111 0499
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MEXICAN ) i 2
SHOT GLASSES F N URD
[VELADORA |
WITHSTAND e

2.7 0z (80ml) capacity
2.38in (60 mm) height

in Oaxaca, Mexico
Assorted patterns

»>»> BLACK CLAY
SHOT GLASSES
(Tall/Round/Skull) CALAVERA

«++ 100% all natural black (THE SKULL)
clay, handmade in Oaxaca, BLACK CLAY
Moxi
o SHOT GLASSES
Ref. Size:

e+ Assorted designs, no
two pieces are the same

TALL / ROUND
WITH PATTERN
BLACK CLAY

SHOT GLASSES

Ref. Size:

H 92mm * D 36mm (Tall)
H 55mm * D 55mm (Round)

H 50mm *D 45mm

SEASONINGS

Great savory flavor
to accompany
Mezcal and Tequila £

TAJIN CLASSIC
blend of Guatemalan ALUNA COCONUT RUM AMBERAGAVE | Blend of mild
and Caribbean rums with all-natural toasted coconut SYRUP chili peppers,
and pure, sustainably sourced coconut water. 100% Pure organic '('1’25 i”d sea salt
700ml | 37.5% Alc. Vol. amber agave syrup 9
HK$ with low glycemic HKS$
index
MK ORGANIC RUM HES _
Elaborated from 100% organic sugarcane —
/==
MEXICAN Frem
AGED RUM | Z: [ -
ANEJO o5
Aged around 18 2 +
months in American ueg § 9=
oak barrels | 750ml | e ol 3
40% Alc. Vol. 20
HK$
AGED RUM GRAN MITLA | GRAN MITLA

SAL DE SAL DE
CHAPULIN GUSANO
Grasshopper Salt | Agave Worm Salt
(Tkg) (Tkg)

HK$ HKS$

P TIRIER LA, AT ARG | v {18 il A Photos are for reference only
i FALRE S N BEREI . 0 - .’ ‘ i Office Add.: Unit 1003, Assun Pacific Centre,

i
i “ Under the law of Hong Kong, intoxicating liquor must not be i X L i 41 Tsun Yip Street, Kwun Tong, Hong Kong
DON'TDRINK  NO ALCOHOL WILL BE NO ALCOHOL .

sold or supplied to a minor in the course of business. ” | "ANDDRIVE SERVEDFORMINORS DURING PRecNancy | Tel: 852-2111 0475 / Fax: 852-2111 0499

ANEJO (3 YEARS)
Aged 36 months in
American oak barrels |
750ml | 40% Alc. Vol.

HK$

© 2024 by Big Bang Incorporation Limited. All rights reserved.
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““ALL TEQUILA IS MEZCAL
BUT NOT ALL MEZCAL IS TEQUILA ”
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EL FAMOSO

American oak
barrels

100% Agave
Espadin |
1000ml | 38%
Alc. Vol.

HK$

VIEJO INDECENTE

A4\

f 4 NoOW olo7x NOM 0253X T : NOM 0108X  _ .
o) 7 AR e A
o4 575 el L, .
ANEJO
Aged 24-36
months in

- — e

N 9 JOVEN
OLLA DE BARRO | MEXICANO
HKS$ HKS$ HK$ 100% Agave Espadin | | 100% Agave
ZACBE — = 750ml | 46% Alc. Vol. | Mexicano | 750ml |
S — @ ESPADIN JOVEN 46% Alc. Vol.
NOM o168X FEd 100% Agave Espadin | 750ml | 45% Alc. Vol. HKS$ HK$
| ® ENSAMBLE JOVEN :
IBfe)r};Eol;I ! = Blend of Agaves Madrecuishe and Espadin | !] n BARRO
Agaves 750ml | 48% Alc. Vol. == e DE COBRE
Espadin, © MADRECUISHE JOVEN | ' NOM 0375X
Cirial and 100% Agave Madrecuishe | 750ml | 48% Alc. Vol. : 3
%gal? | v @ ESPADIN
Lo | 100% Agave
it ¢ ¢ Espadin |
ol e e .o 750ml |
ve 12 o 43% Alc. Vol,
HK$ L) s |
= et HK$
\ - L
]OYA AZUL O ENSAMBLE :

NOM 012X

REPOSADO

=| | TRIREELE, AT A A 5T

i “Under the law of Hong Kong, intoxicating liquor must not be
sold or supplied to a minor in the course of business. ”

R

S AREREATRE 0 i

: DON'TDRINK NO ALCOHOL WILL BE

ANDDRIVE ~ SERVED FORMINORS DURING prechancy | Tel: 852-2111 0475 / Fax: 852-2111 0499

and Tobala | 750ml |
43% Alc. Vol.

HKS$

Blend of Agaves Espadin

LOS CUERUDOS

o
|

|

- 4 e

Aged 3~6 s NOM 0108X

months in .

American oak REPOSADO ® ESPADIN JOVEN

barrels Aged around 10 @ Aged around 100% Agave Espadin |

100% Agave monthsin ‘*‘m 36 months in 750ml | 42% Alc. Vol.

Espadin | American white | JOVEN { American white HKS$

750ml | 40% oak barrels i 100% Agave | oak barrels -

Alc. Vol. 100% Agave . Espadin | ! 100% Agave @ TOBALA JOVEN -
Espadin | 750ml | 75(3m| | i Espadin | 750ml 100% Agave Tobala | g
45% Alc.Vol. | 45% Alc. Vol. 1| 459 Alc. Vol. 750ml | 42% Alc. Vol. _ —_—

HK$ i HKS$ i HK$ HK$

A Photos are for reference only

NOALCOHOL |

© 2024 by Big Bang Incorporation Limited. All rights reserved.

{-18 \Q f |
k ‘ i Office Add.: Unit 1003, Assun Pacific Centre,
A i 41 Tsun Yip Street, Kwun Tong, Hong Kong



SINCE 2014

_ SOWING&
T s T R HARVEST

COOKING

FERMENTING & 4

THE BEGINNING ¢ »

“EVERYTHING STARTS

-3 FROM THE AGAVE PLANT ”’

ESPADIN

Agave angustifolia

Years to maturity: 6~8

Tasting notes: Smooth and
light. A herbal flavor with a
citric tone and mineral touch.

COYOTE

Agave americana

Years to maturity: 8~12
Also known as: Castilla,
Cenizo, Arroquefio, Sierra
negra, Cerrudo / Sierrudo
Tasting notes: Elegant and
velvelty. Floral tones and a
nutty after taste of dried
fruits.

PAPALOTE

Agave cupreata

Years to maturity: 10~15
Also known as: Papalome /
Papalometl, Chino, Ancho
Tasting notes: Rich sugars,
effervescent sensation.

MADRECUISHE

Agave karwinskii

Years to maturity: 10~12
Also known as: Cuixe, Bicuixe,
Barril, Largo, Cuishe, Cirial,
Tripdn

Tasting notes: Semi-dry and
mineral. Consisting of citric
tones and herbal freshness
sensation.

12 MAIN AGAVES

TOBALA

Agave potatorum

Years to maturity: 10~12

Also known as: Papalometl,
Bilia, Chato, Monte

Tasting notes: Fine and deli-
cate. Floral, with fine velvety
notes of honey and rosita de
cacao.

OF MEZCAL

Together they constitute 99% of all
certified mezcal produced

TEPEXTATE

Agave marmorata

Years to maturity: 25~30

Also known as: Tecolote,
Maguey de caballo, Curandero
Tasting notes: An intense
presence with a spicy character.
Earthy, with herbal and sweet
notes.

MEXICANO

Agave rhodacantha

Years to maturity: 10~15
Also known as: Espadillon,
Ixtero Amarillo, Cuixe

Tasting notes: Vanilla, floral
and chocolate notes with a
thick texture.

JABALI

Agave convallis

Years to maturity: 10~13
Also known as: Cuche, Lobo
Tasting notes: Intense and
robust flavor. Aromatic herbal
character with spicy touches.

CENIZO

Agave durangensis

Years to maturity: 10~12
Tasting notes: A herbal
flavor with mesquite, cocoa
and mineral touch.

VERDE

Agave salmiana

Years to maturity: 12~16
Tasting notes: Slightly sweet,
strong mineral notes.

ALTO

Agave inaequidens

Years to maturity: 15+

Also known as: Bruto

Tasting notes:  Refreshing,
fragrant watermelon, cucumber,
slight citric and lactic notes.

AZUL

Agave tequilana

Years to maturity: 8~12
Tasting notes: Slight hint of
pepper spice and vanilla.

TSR, A EEHIBTRT AN BT i {-18 A Protos are for reference ony|
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Office Add.: Unit 1003, Assun Pacific Centre,
“ Under the law of Hong Kong, intoxicating liquor must not be i i 41 Tsun Yip Street, Kwun Tong, Hong Kong
sold or supplied to a minor in the course of business.” i DENJ.?;.'V"E” 22&55’?8.%&“.‘5335 uun'f.?é‘.t‘éé’éﬁm i Tel: 852-2111 0475 / Fax: 852-2111 0499
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