
 
 

 

 
 

TECH SHEET 
 
Expression: Tequila Joven 
Alcohol Volume / Proof: 40% / 80 proof  
Distillery: Feliciano Vivanco y Asociados, S.A. de C.V. NOM 1414, Arandas, Jalisco. 
Region: Jalisco highlands 
 
Sourcing: Mature agave (7 years old) harvested from single estates in the Jalisco highlands. Water 
sourcing is 100% deep well water from Arandas, Jalisco. 
 
Production Process: The agave is hand-picked at selected estates, and the jima process involves 
cutting most of the leaves while retaining an inch or two to preserve herbal aromas and flavors during 
distillation. Once at the distillery, the cogollo is removed from the agave cores to prevent any bitterness. 
The agave is then placed in a brick oven and slowly steamed at 96°C for 24 hours. After an additional 24-
hour cooling period, the cooked agave is crushed using a roller mill to extract the juice. It is slowly 
fermented in stainless steel vats with champagne yeast for 96 to 106 hours, with classical music playing 
during the process. Next, it is distilled twice in copper stills, ensuring that the heart of the distillation is 
fully retained while the heads and tails are discarded. 
 
This unique expression is a blend of Blanco and Reposado tequilas in a 60:40 ratio. The Reposado is aged 
at a high proof in American oak bourbon barrels for six months. After maturation, the Reposado is 
removed from the barrels and blended with the Blanco. To achieve the desired 80 proof, the blend is 



diluted with deep well water and then returned to the barrel for a month-long stabilization process. Once 
stabilized, it is filtered and bottled. 
 
Aromas: An unmistakable note of American oak—characteristic of barrel aging—is immediately 
perceptible, accompanied by a deep, cooked agave aroma. Hints of grapefruit, vanilla, dulce de leche, 
nougat, coconut, banana, almond, and cinnamon emerge, creating a balanced and smooth profile that 
promises a complex flavor experience on the palate. 
 
Visual Appreciation: When served in a flute glass, the tequila displays a bright straw color with golden 
hues. It clings to the flute walls, forming full-bodied, slow-dripping tears that reflect its sophisticated 
production process. 
 
Tasting Notes: An extraordinary array of smooth flavors—including caramel, vanilla, and coconut from 
barrel aging—is complemented by soft hints of citrus, lemon, and orange blossom. Delicate nuances of 
preserved fruits, cherry, peach, fresh grass, and intense cooked agave further enrich the profile. The 
tequila is sweet and exhibits a magnificent complexity of flavors and mouthfeel, with a forward presence 
of intense cooked agave balanced by a subtle aftertaste of ripe grapefruit. No additives are present. 
 
Serve in a flute glass at room temperature making sure the tequila is cooled and kept in a range of 12 – 
15 degrees Celsius.  
 
Tequila Matchmaker ratings: 87 
https://www.tequilamatchmaker.com/agave_spirits/6776-tequila-general-gorostieta-joven  


