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WHAT IS CORZO?

One of today’s fastest-growing brands, CORZO™ Tequila offers luxury with credentials, a contemporary image that defines the concept of modern luxury and a legitimate quality story that distinguishes it from other spirits in the category.   Created to take the category to a new level of refinement, CORZO Silver tequila is one of the few tequilas to incorporate a triple distillation process for an impeccably clean, ultra smooth finish.  Moreover, CORZO Reposado and Anejo are the only tequilas to be aged prior to this third distillation, a unique method requiring twice the amount of premium agave as most brands. The result is a remarkable tequila with the perfect balance of flavor and smoothness. Demonstrating a commitment to excellence unprecedented in its category, CORZO symbolizes a progressive step into the new world of contemporary luxury spirits.
THE PROCESS

· Agave. CORZO uses 100% Blue Agave sourced from the Los Altos in Jalisco, an area of Mexico recognized as the premier agave growing region in the world. The nutrient-rich soil and higher altitude produce agave with higher brix/sugar content, which creates a sweeter, fruitier flavor.
· Stock. CORZO requires more than twice the agave as other super-premium tequilas because the triple distillation process takes highly aggressive cuts, isolating only the purest heart of the distillate.

· Purification. CORZO takes extra care to remove the cogollo pit of the penia, a portion of the agave plant that contains unwanted bitters. 
· Fermentation. CORZO uses an all natural, double  fermentation process that lasts 7-9 days, twice as long as those producers who use enzymes hurry natural fermentation. This costly step allows more complex flavors to form in the yield.
· Distillation. CORZO is distilled three times in stainless steel pot stills. During this process, the “cabezas” (heads) and “colas” (tails) are removed from the distillate to produce the smoothest finish.
· Unique Aging. CORZO is the only tequila to incorporate a second aging process prior to the third distillation. For CORZO Reposado and Anejo, this advanced technique of double aging between distillation cycles enhances the oak and vanilla flavors while maintaining the softness and smoothness of the finish. All aging takes place in small, white oak barrels which enhances the flavor due to greater surface contact with the wood.
· Barrels. CORZO Reposado and Anejo are aged (2-3 months and 12-14, respectively) in two different barrel types (one-half with a low firing or “toast,” and one-half with a medium toast) to deliver a more complex and layered spirit.
· Bottling. CORZO is hand-bottled to ensure perfection in every bottle 
CORZO DESIGN

Created by world renowned designer, Fabien Baron in the spirit of Modern Mexican architecture, CORZO’s distinctive angular package sets it apart from the crowd of ordinary tequilas. Mr. Baron’s impressive work includes creations for Prada, Calvin Klein, Issey Miyake, Giorgio Armani, Michael Kors, and Ian Schrager hotels.  The handsome, award-winning bottle reflects the designs of Luis Barragán Morfin, considered the most impactful Mexican architect of the 20th century. Its waterfall mouth is a tribute to one of Barragán Morfin’s most famous fountains located in Los Cabos.

CORZO’S THREE MARQUES:

· CORZO® Silver- clear in color with a dry, light-to medium-bodied palate. Flavors of tropical fruit and peppery spice harmoniously blended to create a delicate finish. SRP $47.99

· CORZO® Reposado- entices the pallet with warm hints of a white oak and a custard finish. Top notes of lemon, coconut, baked banana, and brown spice compliment its use in the most luxurious cocktails like the CORZO Modern Margarita. SRP : $52.99

· CORZO® Anejo- the perfect tequila for full-bodied sipping, opens with the flavors of warm caramel and golden raisin. Floral tones lead to a rich, honey-toasted oak finish with baked fruits, spice and toffee. SRP: $56.99

WHERE IS CORZO? 

· CORZO is offered exclusively at top restaurants, bars, and clubs in select markets, including New York, Los Angeles, San Francisco, Las Vegas, Chicago, Denver, Dallas, Austin, Santa Fe and Phoenix.


DRINK RESPONSIBLY.
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