
Ojo de Tigre mezcal was born from a 
desire to create a spirit of exceptional 
qualities, the result of merging the 
artisanal and ancestral traditions of 
Oaxaca and Puebla to produce great 
mezcal. 

Committed to the development of a liquid 
out of the ordinary, we created an iconic 
vessel to take care of it.

This unique bottle emerged from the 
inspiration of the flasks of yesteryear 
as a personal amulet that accompanies 
us all the time, in good times and in bad 
times.

From the above is where the origin of 
our name is reinforced, the tiger’s eye: 
the semiprecious stone universally 
recognized as an amulet of good fortune.
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PRODUCT DESCRIPTION

OJO DE TIGRE MEZCAL JOVEN

OJO DE TIGRE MEZCAL JOVEN

CAPACITY

700ML

200ML

% ALC. 
VOL.

37%

37%

PIECES / 
BOX

6

24

EAN 13 DUN 14

10.5 X 6.1 X 27.5

10.5 X 6.1 X 27.5

DIMENSIONS (cm)

BOTTLE SPECIFICATIONS

1.4

0.5

WEIGHT (kg)

Ojo de Tigre®, is a 100% 
handmade artisanal mezcal, 
produced with 100% sustai-
nably grown and cultivated 
agaves (Espadín from Oaxaca 
and Tobalá from Puebla). An 
incredibly smooth but com-
plex mezcal that seeks to 
attract new consumers to 
the category. ON PREMISE

-Find it with mezcal and / 
or premium tequilas on the 
back bar.
-Include it on the drinks 
and cocktails menu.
-Premium restaurants, bars 
& hotels.
-Trendy clubs and bars
-Luxury hotels
-Cocktail bars

OFF PREMISE
-Premium and specialty 
liquor stores.
-Main Wholesalers
-Department Stores
-Convenience stores with 
other premium brands.
-Positioned on shelf at 
least 3 shelves from eye 
level.

The agaves are cooked in 
an underground stone pit 
oven, fermented naturally 
in wooden vats and dis-
tilled twice in copper 
stills.

-Neat
-Neat, accompanied with a 
slice of orange with worm 
salt.
-In extraordinary cock-
tails, created by mixolo-
gists worldwide.

Men and women ages 22 to 
38, who enjoy an approa-
chable and delicious mez-
cal.

Light to medium bodied, 
bright crystalline with 
pearly shades.

Fruity notes, citrus 
(green apple and pear), 
followed by subtle notes 
of cooked agave, caramel                           
and smoked cocoa from the 
Espadín agave. Rounding 
out the complexity of 
the Tobalá agave.

The subtlety of this 
product is confirmed with 
its dried fruit notes, 
and citrus accompanied 
by smoked cocoa with 
hints of cucumber and 
cooked agave. The af-
tertaste is so nice and 
approachable that it 
makes you want to keep 
sipping it.
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