
Aging profile: 48 months in French 
oak barrels. This process delivers 
a delicate taste to delight the 
palate with extraordinary 
aromas and flavors to enjoy it 
on special occasions.

A R O M A
Delicately complex, with outstanding tones of wood, 

strong notes of vanilla, chocolate and nuts.

C O L O R
 Transparent with gold and copper sparkles.

T A S T E
Vanilla, cooked agave, cinnamon, prune, wood,

hazelnut, and bittersweet chocolate.

P A I R I N G
It is suggested with sweet appetizers and desserts (vanilla 
ice cream, caramel crepe, chocolate mouse, Leclaire de 

cafè). Excellent digestif after a meal.

E X T R A  A Ñ E J O
T E Q U I L A  1 0 0 %  A G A V E

CLASS CAPACITY ALC. VOL. NOM DISTILLERY ORIGIN

Extra Añejo 750ml - 75cl
3750ml - 37.5cl

40º (76º Proof) 1466 Tequila Tres 
Mujeres S.A. de  C.V.

Amatitán, Jalisco,
México.

48
MONTHS

BOTTLE CASE PALLET

WEIGHT 1.38 kg / 3.0 lbs 8.28 kg / 18.25 lbs 496.80 kg / 1095.25 lbs

CAPACITY 750 ml / 75 cl 6 botellas / bottle 60 cajas / cases

MEASURES H23cm / H9.05in W9.84xL13.34xH9.84in 39.37x47.24xH54.33in

V I E W  V I D E O

T R E S  M U J E R E S  U S A  -  C A T A  S H E E T T R E S M U J E R E S U S A @ G M A I L . C O M
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