SPARKLING TEQU ILA?
TEQAVA IS THE ANSWER

Written by Allison Levine

Sparkling tequila? Yes!! Launched in
January 2013, TeQava is the newest
product in the tequila category. It is a natu-
ral sparkling tequila cocktail. TeQava is
the answer for cocktail drinkers looking for
a premium tequila experience without the
harsh avor and burn of most tequila. Te-
Qava is an entryway into enjoying tequila,
offering customers something different,
something refreshing, sweet, and bubbly.

Taking its name from the words Tequila
(TeQ) and Cava (ava), the Spanish word for
sparkling wine, TeQava is the rstinits class
of ready to serve tequila cocktails. Served in
a 375ml bottle and imported by Sparkling
Tequila, LLC in Encino, California, TeQava
is the rst certi ed Coctel de Tequila" by
the Tequila governing body, the CRT, for
export. TeQava is produced by a leading te-
quila distillery from the highlands of Jalisco,
Mexico. With a long history of responsible
tequila making and a familial atmosphere,
Atotonilco Distillery is well-known as the
source of many top-shelf tequila brands.

TeQava is a triple-distilled blend of silver
tequila made with 7-8 year old agave, the
purest tasting of the tequila classes. The te-
quila is distilled in copper stills and made in
small batches. Following good practices in
Mexico, there is strict quality control and
nothing in the process is automated. Once
the tequila is made, it is mixed with natu-
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ral avors and carbonated. Each bottle of
TeQava is manually bottled, capped and
labeled by hand by a small assembly line of
people. The resultisa The Perfect Cock-
tail that is easy to pour and at 12% alcohol
(24 proof), it is even easier to drink. When
you twist open a bottle of TeQava, there is
no mistake that you are tasting something
unique. It is slightly sweet and effervescent
and has notes of peach, apricot, vanilla, car-
amel and of course, agave. On its own, Te-
Qava is best served between 39-41 degrees
in a champagne ute or over ice in a high-
ball. TeQava can also be served as a topper
on cocktails or with an added shot of your
favorite tequila.

Bartenders have started creating cocktails
using TeQava. At the Sheraton Univer-
sal Hotel, the bartenders have created two
cocktails one with TeQava and Jalapeno
and another with TeQava and pineapple
puree - to create the perfect poolside cock-
tails for summer. In addition, this summer
TeQava is launching two new avors: Te-
Qava cucumber lime and TeQava strawber-
ry. In the Fall, TeQava Spiced Orange will
be launched in time for the holiday season.
From home use to club use, TeQava offers
something different from ordinary tequila.

For further information, visit:
www.tegava.com
For sales inquiries, call 818-371-7618



