




The El Sabino Distillery, which produces Tequila 
López, has a long tradition that dates back to 
the 18th century. It is made from 100% blue 
agave from the Las Presas Ranch, using both 
artisanal and industrial techniques. The combi-
nation of these methods ensures complex 
�avors and a smooth taste. The distillery is 
renowned for its quality and its deep connec-
tion to Mexican tradition.



Our Tequila is created through the combination of two pro-
duction methods: one artisanal and one industrial. By blend-
ing the best aspects of both techniques, we craft the distinc-
tive pro�le (40% ABV) that makes our 100% agave tequila the 
best on the market.
Artisanal Process: Agaves are cooked in masonry ovens, 
crushed in a stone mill, and fermented in wooden barrels 
with some bagasse. Distillation takes place in copper pot 
stills.
Industrial Process: Hydrolysis in stainless steel autoclaves, 
milling in a four-stage milling system, fermentation and 
distillation in stainless steel tanks and stills.
Lopez Tequila Blanco o�ers herbal and �oral nuances for 
freshness, sweet and mineral notes for elegance, and a 
smooth, silky texture for a pleasant �nish.

Alcohol: 40% / Sugar: No Sugar / RRP*: 29,90€ / 0,7l

*Recommended Retail Price


