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Made with 100% Pure Agave, this exceptional tequila is unique in
its category; it has been formulated using a mixture of Extra-Afiejo,
Afiejo and Reposado tequilas. Despite classification as Reposado,
it is unlike any other in its class. Maestro Dobel Diamante is
completely clear.

It is the first multi-aged tequila aged using wood barrels that

come from the Balkan Region of Eastern Europe. After extensive
research into countless types of barrels, these barrels were chosen
specifically for the unique flavors and aromas they impart. Our aim
is to offer a smooth, balanced tequila created using 100% natural
processes that give it a soft, yet robust agave flavor enhanced
through notes of wood. The result is a pleasant contrast in this
crystal clear tequila.

MAESTRO

DOBEL

TEQUILA

MAESTRO DOBEL® TEQUILA. 40% ALC/VOL. (80 PROOF). TRADEMARKS OWNED BY MAESTRO TEQUILERO, S.A. DE C.V. ©2014 PROXIMO, JERSEY CITY, NJ. PLEASE ENJOY RESPONSIBLY.

opergl@ proximospirits.com

mexicanchamberofcommerce.co.uk

DIAMANTE
THE
RULEBREAKER

THE WORLD’S FIRST
CLEAR MULTI-AGED
TEQUILA

A rule-defying blend of
Extra-Afnejo, Afiejo and
Reposado Tequila,
aged in the finest
European oak barrels
and double filtered to
produce a crystal clear
liquid renowned for its
character and
smoothness.
Recommended to be
enjoyed neat or on the
rocks.
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Agave plants are carefully selected and receive meticulous care
during their cultivation. These agaves are harvested when the soil
is still dry, which allows for greater concentration of sugars and
more agave essence in the flavor. Afterwards, this mixture goes
through a slow cooking process where sugars are extracted to be
processed separately. The fermentation phase is 100% natural
and uses yeast selected from the concentrated juices. A double-
distillation process is then carried out to slowly and carefully
remove any remaining parts of the agave plant and obtain the
purest tequila.

For our Afejo tequilas, the aging process is done in select White
Oak barrels that have been roasted, accentuating the aromas and
flavors they impart. Combining vintages of the tequila from the
different phases of the aging process is unique to Maestro Dobel

tequilas and results in superior flavors.

MAESTRO
DOBEL

MAESTRO

DOBEL

TEQUILA

MAESTRO DOBEL® TEQUILA. 40% ALC/VOL. (80 PROOF). TRADEMARKS OWNED BY MAESTRO TEQUILERO, S.A. DE C.V. ©2014 PROXIMO, JERSEY CITY, NJ. PLEASE ENJOY RESPONSIBLY
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ANEJO

NEVER FOLLOW
A DEFINED AND
DISTINCT CHARACTER

A defined and distinct
character stands above
the crowd. Aged in
American white oak barrel
then “paired” with a
European oak reserve just
before bottling for a
deeper complexity of
flavor. Best savored slowly
on its own, either neat or
on the rocks.
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SMOKED SILVER TEQUILA

TASTING NOTES

COLOR

BRIGHT, CLEAR LIQUID WITH TOUCHES
OF SILVER AND EXCEPTIONAL BODY THAT
COMES FROM HIGH-QUALITY AGAVE USED

TO MAKE THE TEQUILA.

=HYAROMA =

AROMA NOTABLY SMOKY AND COMPLEX,
WITH FORWARD NOTES OF ENCINO AND
MESQUITE WOOD AND FRUITY FLORAL
TONES. PERFECTLY BALANCED SENSATIONS
OF BUTTERY CARAMEL, COOKED AGAVE,
OLIVE AND DRIED FRUIT.

TASTE (=

A DELICATE AND SATISFYING BOUQUET OF
SWEET CARAMEL FLAVORS WITH MAPLE AND
HONEY TOP NOTES, LAYERED WITH THE
ESSENCE OF FRESH CUT MESQUITE WOOD.
THE FINISH IS LONG ON THE PALETTE WITH
HINTS OF ROASTED NUTS AND VANILLA.

DOBEL _

HUMITO

SMOKED ‘SI1LYER S
TEQUILA
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HUMITO
NEVER DISAPPEAR

INTRODUCING THE
WORLD’S 1ST
SMOKED SILVER
TEQUILA.

Our expert tequila distiller,
on his quest to replicate
the tequila taste from the
17th century, utilizes
mesquite wood during the
production of this silver
tequila. Providing an
extraordinary balance
between smoky notes and
agave. Best to mix in your
favorite smoked cocktail.
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LIQUID ALCHEMY
A CURIOUS ALCHEMY
AND UNBELIEVABLE
MEZCAL DRINKING
EXPERIENCE.

A union from 100% Espadin
agave born from the
traditions of two
Mezcaleros, MEZCAL
CREYENTE JOVEN is a
blend of two extraordinary
mezcals from the Oaxaca,
México regions of Tlacolula
and Yautepec, creating a
perfect union and a mezcal
that you simply have to
taste to believe.
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