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SWEET AND SILKY WITH FULL 
BODY MOUTHFEEL

COOKED AGAVE, VANILLA AND 
WHITE CHOCOLATE
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Serve chilled, neat or in your favorite Tequila cocktail

FLIP UP FOR A COCKTAIL RECIPE!
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DON’T LOSE YOUR RIND
I N G R E D I E N T S

2 oz	 4 Copas Blanco
1 ½ oz	 Watermelon Juice
¾ oz	 Lime, juiced
½ oz	 Agave (3 agave : 1 water)

Soda Water

D I R E CT I O N S

Shake all ingredients except soda
Top with soda in a Collins glass
Garnish with lime peel
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