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I’'ve discovered the spirit of a
new era. Now it’s your turn.

100% handcrafted, infusing a rich, smooth, lightly smoky flavor
with elegant herbal and citrus notes. Join the Mezcal Movement!

Tres Papalote Mezcal

Mezeat]

— Cheech Marin

4486 ALc. Vol 100% AGAVE,
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Imported by Riviera Imp:
Manhasset, NY, USA
wwwtrespapalotemezcal.

with the sunlight and ensure that the proper
temperature and proper conditions are
maintained. Using wood from the region,
afire is started beneath the oven to double-
distill the concentrated agave. The Master
Mezcalero reaches for his bamboo straw and
scts to counting las perlas (the bubbles) to
determine just the right point at which the
mezcal has reached an optimum ABV and
acidity level, and it is then ready to bottle.
Marcus explains, " The bubbles, or as they
are referred to as las perlas (the pearls), are
used to measure the alcohol content during
and after distillation.  The size and how
quickly they dissipate is what allows the
Mezcalero to determine the ABV (alcohol
by volume). His trained understanding
allows him to pick the right time of
completion. The most optimum range for
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the pearls is somewhere berween 45 and 55
percent.” This balance provides drinkers
with a consistently flavorful product that's
neither harsh nor too smoky. It perfect for
sipping neat or mixed into cocktails and Tres
Papalote has the expertise of Yusef Austin
on their side. Austin is known worldwide
as “The Cockeail Architect, and he brings
to the Tres Papalote® Mezcal brand more
than twenty years of creating highly styled
mixed drinks. Austin has been responsible
for curating world famous cocktails for
prestige venues such as the Atlanis Horel
in Dubai, the Summer House in Nantucker,
the Cotton House Horel in Mustique, and
the Boom Boom Room in Manhattan. He
draws on his travels which include mixology
trips to Gstaad, Bahamas, Florence, Rome,
Capetown, and Sardinia. ~ As the brand's

mixology ambassador, his travels won't end
there. Yusef isscheduled to visit each of the
major markets introducing Tres Papalote®
Mezcal to retailers, bar and restaurant
owners. Additionally, he will host on-site
events with consumers. With his Clark
Gable looks and his charismatic personality,
Austin adds another layer of authenticty for
the Tres Papalote® brand. And he brings
with himall sorts of POS supportfor on and
off-premise accounts. Count on case cards,
table tents, bottle hangtags, and standees.
1¢'ll be just like having Cheech there with
you, passing around a copita and sharing a
sophisticated gentleman's idea of the good
life, mezcal style.
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