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A new tequila has entered the market and 
with a name like Rooster Rojo, it aims to 
be the best. That is because the Rooster 
Rojo, or Red Rooster, is the King of the 
Roosters and The Rooster has been part of 
the national identity of Mexican culture for 
hundreds of years. The rooster is a sign of 
the sun, it signifies luck, courage, heroism, 
cultural pride and  the Red Rooster is 
thought to live in the Tequila volcano. 

Rooster Rojo embodies its legendary 
aspirations. Launched in the US market 
in 2017, the Blanco received a Silver in 
2018 and a Gold in 2018. The flagship 
Añejo received a Gold in 2019 at the San 
Francisco World Spirits Competition. The 
Añejo also received 92 points from the 
International Review of Spirits. 

Rooster Rojo is made at the Fabrica de 
Tequila Finos, a distillery in the city of 
Tequila in the Jalisco state of Mexico, 
located at the foot of the Volcán de Tequila 
(Tequila Volcano). The distillery, which 
began operations in 2000, is located in an 
old colonial building from 1923. While 
other brands, such as KAH, Don Camilo, 
Zapopan and Tonala tequilas are produced 
at this distillery, the distillery is a boutique 
production facility and thus enables 
Rooster Rojo to create a quality product. 

Another advantage Rooster Rojo has is 
its Master Distiller Arturo Fuentes. Born 

and raised in Mexico, Fuentes received 
a degree in chemical engineering and 
has experience making Cognac and 
Champagne in France, rum in Mexico and 
tequila in Jalisco. 

Produced in the heart of the UNESCO 
protected Tequila production region, 
Rooster Rojo is made from 100 percent 
hand-selected Blue Weber Agave which 
is selected from the Los Altos de Jalisco 
and from selected fields in the tequila 
region and is Kosher certified. Finos is 
the first distillery to use volcanic water 
filtered through Mexican silver (known 
for its legendary purity) for blending of 
tequila distillate, giving the liquid more 
complexity and softness on the palate. The 
tequila is produced in small batches and the 
piñas which are grown  six or seven years 
with a residual sugar of 24% - 27%, are 
hand selected. The piñas are halved before 
production in order to preserve sweetness. 
The cooking is done in autoclaves with 
a help of the steam for 10 hours. Special 
yeast, a secret of the master distiller, is 
added to the juice and fermentation lasts 
up to 72 hours. The liquid is twice distilled 
in stainless steel pot stills which all the 
preservation of agave flavors and aromas. 

Rooster Rojo has three expressions. The 
Blanco rests for at least 10 hours after 
distillation in stainless steel vats. It sees 
no time in oak and is fresh with lively 

citrus on the nose with hints of sweet 
and peppery. On the palate, it is smooth, 
strong and leaves a pleasant finish. The 
Reposado is aged two to six months in 
French oak barrels that were previously 
used for Cognac. The Reposado is a bronze 
color with aromas of vanilla, cinnamon 
and butterscotch, and leaves a silky, warm 
and rich medium long finish on the palate. 
The Añejo is aged for 12 - 18 months in 
American oak barrels that were previously 
used for American whiskey. The Añejo 
is a beautiful dark amber color with 
reddish hues and has aromas of toasted 
wood, vanilla, chocolate and spices. The 
mouthfeel is round and smooth with a long 
satisfying finish on the palate. 

Rooster Rojo has a memorable name 
and with that, a unique packaging. As 
the distillery is located at the foot of the 
Volcán de Tequila, the bottle is inspired 
by the shape of the volcano. Unlike most 
tequila brands which use thick, oddly 
shaped glass bottles, Rooster Rojo is 
packaged in unusually thin glass bottles 
that look handmade and with a traditional 
cork stopper. 
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