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DARK CHOCOLATE, BITTER.
FLORAL, SALT, ACIDITY.

PEPPER, VANIGEA, CHOCOLATE.

3 WINE
ENTHIISIASI

92 /100

Q0RQ DEesTILADD
con Cacao 5 8
PECHUGA STYLE

MEZCAL, DISTILLED A

THIRD TIME WITH

THE FAMILY'S HOME
ROASTED CACAD

BEANS

SERVE NEAT AT ROOM TEMP OR IN YOUR FAVORITE
MEZCAL COCKTAIL - FLIP FOR OUR FAVORITE RECIPE
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K%QUIQUIRIQUl Mezeak DESTILADO CON CACAD
b

o QORQ MEzcan NEGRONI o
1 0z QQRQ Cacao MEezean
1 0z CAMPARI
1 02 SWEET VERMOUTH
STIR ALL INGREDIENTS IN A MIXING G5BSS WITH ICE.
STRAIN INTO A ROCKS GLASS WITH 1 LARGE ICE CUBE
BND GARNISH WITH ORBNGE PEEL
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