
 

 

 

 

Tequilana Weber Azul    

AGAVE VARIETY ORIGIN

ALCOHOL CONTENT ALTITUDE

MAESTRO DESTILERY

Agave Age Case 

Roberto Lopez

5.5 years 

6.922 FT

El Sabino 

12 bottle (750ml / 1L)

Cooking Harvest method

masonry ovens Artisanal 

Fermentation
Distillation

wood and stainless 
steel

copper and stainless 
steel.

80 proof

Jesus Maria, 
Altos de Jalisco

Molienda

Tahona
 Density

1,500 plants per acre

 NOM

1643

AGING

12 WEEKS 

The Hummingbird carries a deep and spiritual significance for the ancient 

cultures of Mexico. They represent the resurrection of the soul. This is 

why we have chosen a Hummingbird as our symbol, and serves as our 

reminder of the enduring nature of the human spirit.

Rich fruits, butterscotch, and agave create a complex aroma 

that greets the nose. On the palate, sweet cooked agave 

notes take the spotlight, perfectly balanced by hints of 

spice, cinnamon, and delicate vanilla. After resting for 12 weeks

 in ex-American Oak whiskey barrels, this tequila develops a slight 

trans- lucent amber TONE, reflecting the careful craftsmanship 

behind Zumbador Reposado.
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