
Aged in wine barrels, this reposado gains added depth and
elegance — subtle oak influence and layered complexity that set it

apart from traditional barrel-aged tequilas.

SMALL BATCH • HAND-NUMBERED BOTTLES

Crafted by La Cofradía from agave grown in both the valley and
highlands of Jalisco, Mexico.

Best sipped neat or on the rocks, to savor the oak.
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