
HA C I E N DA 
D E  C H I HUA HUA 

Sotol Añejo
100% WILD HARVESTED AGAVACEA · AGED TO TASTE.  2 YEARS OLD 
BOTTLED FROM A SINGLE FRENCH OAK BARREL

This fascinating spirit has been triple distilled in a double column copper still, 
offering a higher grade of purity. In addition, it is aged in a new French white 
oak barrel for 2 years, granting it an extraordinary richness in its exceptional 
and unique scent and taste.

We say that each bottle is unique because its taste comes from a single numbered 
barrel, which is acknowledged by our in-house-master distiller in the beautiful 
and elegant bottle that embodies this award wining presentation.

Sotol Platinum
100% WILD HARVESTED AGAVACEA · TRIPLE DISTILLED  
FULL WILD-AGAVACEA FLAVOR

Sotol Platinum Hacienda de Chihuahua provides the most genuine taste of  
this exquisite wild harvested agavacea only  found in the Chihuahuan Desert.

In order to create this exceptional spirit,  our enologist & in-house  
Master Distiller handpicks the plants that show the highest  levels  
of quality regarding size and maturity.

Beautifully presented in an ultra premium upscale bottle, this is the  
hallmark of the Hacienda de Chihuahua portfolio.

Sotol Reposado
100% WILD HARVESTED AGAVACEA · AGED TO TASTE FROM 6 MONTHS 
UP TO ONE YEAR IN NEW FRENCH OAK BARRELS

The brightest star from this group [other than tequila agave spirits] was the 
smashing sotol [reposado] from Hacienda de Chihuahua. This I would buy  
and keep in the Spirit Journal liquor vault.

The bouquet opens up in an alluring fashion, more floral than vegetal, more 
vanilla -like than spicy—the middle stage passes see no diminishment in  
aromatic strength as the vanilla/oaky scent deepens and the flowery aspect drifts 
away—the final nosing is one of harmony and stately elegance…there’s a genuine 
understated complexity to it that many tequilas don’t possess—intriguingly 
different; on palate, the entry flavor is lush, almost regal as gentle, but  
deceptively characterful tastes of wood and dried fruit greet the taste buds 
—the mid-palate turns more appropriately vegetal.


