
Sipping With The Stromads
 

"Helping friends make better tequila choices, one bottle at a time."

Budget-friendly.

Readily available. 

If you are drinking shots, these are your go tos! 

Great for mixing cocktails like Margaritas and Palomas

Most times, these tequilas are priced UNDER $25. 

 Great value!

Best Mixers: 

Espolon: Blanco or  Reposado

Olmeca Altos: Blanco or Reposado

Suerte: Blanco

Tres Agaves: Blanco

These tequilas are best sipped and shared among good friends.

They also make great housewarming presents and birthday presents.

Most of these brands are available as blanco, reposado, anejo and extra anejo. 

We NEVER recommend Ultra Anejo or Cristallanos, but that’s a talk for another time.  

These bottles vary in cost between $30-$229, with an average cost of $60, depending on the

expression you prefer.  

You can’t go wrong on this list.  As we continue to taste, OUR list will be updated!

 

Best Sippers: 

 

123 Organic

ArteNom 1579, 1414, 1146

El Tequileno

El Tessoro

Forteleza

G4

Lalo

Ocho

Pasote

Siete Leguas

Suerte

 

These bottles are the ultimate sipper and celebrations bottles (at least in our opinion).  

These bottles speak for themselves and cost over $100.  

Best Special Occasion Bottles:  

 

ArteNom 1146

El Tessoro Extra Anejo

El Tequileno Rare Reposado

Pasote Extra Anejo

Patron Extra Anejo

Patron Sherry Cask

Suerte Extra Anejo

Tears of Llorona 

Definitions:

 

Blanco, Silver or Plata: Tequila in its truest form.  Straight from the still to the bottle. This expression is usually agave

and alcohol forward with hints of pepper, citrus, mint, or anise.  Blanco is clear.

Joven:  Blanco mixed with aged tequila, creating a smoother finish.  The color is similar to straw.  Agave, alcohol with

hints of oak, vanilla, and caramel.  

Mixto:  Blanco mixed with additives such as coloring or glycerin to make the tequila appear like an aged product.

Reposado: Tequila aged for 2-12 months in oak barrels of the distiller’s choice.  The aromas and tasting notes could

include cooked agave, vanilla, cinnamon, oak, and slight smoke. 

Anejo:  Aged 1-4 years in oak creating a super smooth, rich, and velvety finish.  Layers of cooked agave, caramel,

mocha, cinnamon, and vanilla create this profile.  

Extra Anejo: Aged longer than 3 years in oak barrels.  The longer resting period adds dimensions of caramel, vanilla,

smoke, oak as well as the flavors of used barrels, such as sherry, cabernet, or bourbon.  The process produces a super

smooth, silky, and sometimes thicker feel for the sipper.

Christalino, Ultra Anejo, or Platinum:  This expression is newer to the tequila market.  Basically, it is an Anejo or

Extra Anejo, which is charcoal filtered to remove the color, smokiness, and oak flavors.  This process claims to leave

more fruit-forward flavors like pineapple and banana.  Most connoisseurs would agree that it tastes like cotton candy

and artificial sweeteners.

 

Be sure to Like, Follow, Comment, Share and SUBSCRIBE to ALL of our Social Media Platforms

YouTube

FaceBook

Instagram

https://www.youtube.com/c/TheStromads
https://www.facebook.com/stromads
https://instagram.com/thestromads

