
HISTORY:  
There are tequilas, and then there is Clase Azul Ultra Añejo.  
Every aspect, from production to the aging process to the exquisitely 
crafted packaging, is designed to exceed expectations and provide  
a first class experience. The decanter is hand-made from ceramic & 
Obsidian (a naturally occurring volcanic glass), taking approximately 
40 days to produce. The medallion is a hand-made pure Silver 
“Ley .925” by renowned artist Leon Fernandez, hand painted with 
pure Platinum paint by artist Tomas Saldivar, and a label of 24K 
Gold. Topped with a Pewter cap and stored in a fine wooden case 
hand-made by the awarded artisan Fernando Tanaka. Each bottle 
is numbered by hand and signed by the master distiller and the 
individual Mazahuan artisan.

BRAND:

Clase Azul ‘Ultra’ 
Extra Añejo

CLOSURE:	 Cork

CASE SIZE:	6 x 70cl

ABV:	 40%

ORIGIN:	 �Mexico



PRODUCTION: 
The Plata is produced in the town of Jesús Maria – one of the  
highest points �in Los Altos, or highlands, region of the state of  
Jalisco �which gives a very unique flavour profile to the tequila. 

The agave is matured for at least 9 years. Immediately after Jimado 
the agave piñas are slow-cooked whole with steam for 72 hours in 
traditional stone ovens to eliminate the bitter honeys. After cooling, 
double fermentation is undertaken with secret proprietary yeasts and 
then carefully distilled in copper pot stills �with a rigorous attention 
to detail on heads & tails to ensure the highest quality spirit. Triple 
filtration before extended ageing for 60 months in the highest quality, 
heavily charred, used sherry casks selected by the master distiller.

TASTING NOTE: 
Deep amber in colour, with a silky, full and rich body. Smoothness  
is omnipresent with this Tequila. On the nose; it displays astonishing 
notes of aromatic oak, fresh agave and intense sherry notes with 
just a hint of caramel and vanilla. The ageing time gives this sipping 
tequila �an amazing balance, body and flavour profile that draws you 
back for another sip.


