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SOLENTO TEQUILA ORGANIC ANEJO

“Don’t dismiss the cologne-bottle packaging
as the liquid inside is a bit more sophisticat-
ed. The 100 percent USDA certified organic
Blue Weber agave, harvested in small batch-
es from a single estate, gives this tequila
(distilled at Tequila Las Americas) a wonder-
ful cooked agave intensity. The 18 months of
American oak barrel aging injects some maple
syrup and butterscotch notes that are just

enough to make this a worthwhile sipper.”
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