~  GREENBAR DISTILLERY | TEQUILA

2 HOW COULDWE MAKEA
. BETTERTEQUILA—ALL
> " FLAVOR NOBURN?

Dy comoining the best techniques of
artisan tequla and modern wine: naking

Ly
I XA A smooth, complex tequila full of flavor and none of the
' \ burn. The secret to the creamy texture and velvety finish

Y lies in combining traditional tequila making practices
Byl with modern California winemaking techniques.

o]
Cont.Met. 750mi 40% Alc.Vol. N 1480 CRT

— - It's great on its own and shines in simple cocktails.

SUGAR, COLOR TEUUILA IBUTTLES[]LIJ= @ 15 07= CARBON
+ADDITIVEFREE GO TTREE PLANTED NEGATIVE FOR 1 DAY

DESCRIPTION . TYPE Siver teqia

Smooth & velvety silver
tequila that delivers flavor ALCOHOL 40% ABV

over B SUGAR | COLOR ADDED e CITY OF ANGELS

TASTING NOTES e oo \ v .
Rich agave, herbsandclay i AVG PER 1.5 OZ | 45 ML N 7 [ 0z IXA Siver T&qul)m

with a buttery finish . 96 CALS, 0g CARBS | oz GRAND POPPY amaro
INGREDIENTS S Do A | oz fresh lemon jiice
100% blue agave SIZES/PACK 750ml/6 ‘ | 0Z S]mp{g Sﬁmp

Shake ¢ stran into glass
Garnish with lemon Wedge



