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Fraternity ~ Spirits ~ is  the
commercial world wide for the
Hacienda Corralejo  Premium
Tequilas, exporting to more the
/7 countries around the world in
Asia, Europe, Caribbean Central,

South  America and North

America, The experienced and
professional people with passion
and dedication to bring the best
quality spirits to the world
market.




Corralejo Hacienda

The state of Guanajuato is rich in history, culture,
traditions. Proud of their wonderful colonial buildings,
their myths and colorful rural landscapes. Following the
route of Independence, we run into an important historical
event: The Hacienda Corralejo become the birth place of
the Don Miguel Hidalgo y Costilla, father of the Mexican
independency




Hacienda Corralejo in Pénjamo, hard of our
Independence and great personalities.

Tequilera Corralgjo has initiated the production
at the same anniversary  8th of May of 1996,
the same day and place where Miguel Hidalgo
=&y (Costilla was born father of the Mexican
b~ ; Independency
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g The unique premium Tequila bottled specially

M55 shaped with unique blue color. Creating the

ﬁ first ~ Guanajuato state Tequila in  the
- denominated region.
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. The Cava

The time is the Tequila”s spirit essence, which
passes smoothly focused into a single mission,
maturing and resting the distinguished flavor of
the Corralejo”s Tequilas.

When coming into our Hacienda a separate
space is created, adorned by beautiful artisan
stained glasses where beautiful filtered lights

make sunrays gently fall over our barrels, faithful
guardians of our Tequila.



Vat least 8 years, in which the Mexican
~agriculturist takes care of it until the
agave matures.

Only in the denominated area and
certain  climatologic  conditions  of
height give us an agave of matchless
quality, are used to produce our fine
premium Tequila
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Corralejo Tequila Blanco
lasting Notes:

Blanco is new tequila taken straight
from the still. Made entirely from
carefully selected agaves, many
purists and tequila aficionados claim
that Blanco Tequila is the best.
Certainly there is no barrel ageing to
soften or disguise the rich, powerful
Agave flavor.
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Corralejo Tequila Reposado

Tasting Notes:

Our most popular tequila has been
awarded three Gold Medals in
international competition in the past
five years! Under Mexican law,
Reposado ("reposed") tequila has to
age in wood barrels for a minimum of
two months. Most of the time we are
able to achieve a six-month ageing for
Corralejo Reposado. No doubt this is
why we win the most prestigious
competitions.
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Corralejo Tequila Afigjo

lasting Notes:

Aflejo means aged. The minimum
ageing period for this  highly
distinctive tequila is one year. At
Corralejo we use only French Oak
barrels to produce the softest Afejo
tequila possible.  Offered in  its
distinctive red bottle Corralejo Afiejo
is the finest example of the tequila
distiller's art and skills.
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Corralejo Tequila Triple Distilled

All fine tequilas are produced by using a
double distillation method. In the year 2000,
we introduced a new type; Triple Distilled
and gradually offered it to discerning
consumers in the Mexican market. Sales
have been no less then phenomenal! Slowly
we are sending some Triple Distilled
Corralejo to selected export markets. If you
are lucky enough to find a bottle we feel

L certain that you will be highly pleased with
- its soft yet rich Agave taste. Our unique

Corralejo "Triple" is distilled first through a
copper pot still, then a column still method
and finally through the copper pot one
more time. Simply put, Triple Distilled is
superb tequila!



The Paoce of Time", home of Tequio Afepn Y7000 Horox & o gt af fme

CORRALEJO A\ TEQUILA CORRALEJO
99,000 ANEJO 99,000 HORAS

HORAS
ANEJO
EDICION CONMEMORATIVA Achieved through a perfectly timed 18-month
aging process that is done in Amercan oak
barreals.

The name of this great fequila orginates from the
number of hours that it tokes to produce it.
Production Iincludes planting the ogave,
distilation, an aging process of 18 months, and
botting.

lequila Comralejo Anejo 99.000 Horas' taste is smooth, slightly woody, with a hint of fruit.

The design of the bottle of Tequila Corralejo Afvejo 99,000 Horas i inferesting and unigque. Lining
up 18 bottles forms a shape that resembles a log.



Tequila Gran Corralejo

The exclusive reserve of Corralejo, of straw coloured
tones and smooth wood notes, white oak barrel aging
of two years at least.
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LOS ARANGO

ol g
The secret behind this Tequila 100% Agave Premium, is your bottle S :
and leather label crafted, Los Arango is considered the ultimate |

example of the Tequila distillery art.
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HECHO ENMEXCD
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TEQUILA CREAM WITH CHOCOLATE

Tequila Corralejo have accomplished the
mixture of two major ingredients of the history
of Mexico, Tequila and Chocolate, to offer the
world a drink with a unique taste and
texture that will be a pleasure to enjoy.

ts creamy consistency and distinct tequila
flavor with notes of chocolate make this an
excellent companion to drink after a meal, with
ice or from it's beautiful golden bottle, the
Tequila cream with Chocolate the tithe sweet-
ens happiest moments of your life,
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EL DIEZMO LICOR DE TEQUILA CON CAFE

ES UN PRODUCTO 18@% NATURAL, PARA ELABORARLO SE COLOCAN LOS
GRANOS DE CAFE EN TEQUILA PARA UBETENER EL EXTRACTO NATURAL
DEL CAFE.

CARACTERISTICAS:

TEQUILA CON CAFE EL DIFZMO NACE D LA IDEA DE NO PRIVARSE NUNCA
DE LAS COSAS BUENAS, ES POR ESO QUE HEMOS COMBINADO DOS GRAN
DES SABORES EN UNA SOLA BEBIDA.

LAINFUSIGN ENTRE LOS GRANGS DE CAFE Y EL TEQUILA DAN POR RESUL
TADO UN'SABOR Y UN AROMA UNICO, CREANDO NOTAS DE CAFE LIGERAS;
SIENDO ESTAS LAS PRIMERAS EN PERCIBIRSE PARA DESPUES LLEGAR AL
AROMA DEL AGAVE Y FINALMENTE BRINDAR UN SABOR DISTINGUIDO.

INEUSION

(. . \‘
FEQUIER

FRATERMTY-, Raffacle Berardi
SPIRITS | ! CEO

www.fratemityspirits.com







100 % DEAGAVE |
MADE IN MEXICO
40% ALCBYNOL. - CONT. 750 m.
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Vodka Boker

mexicano elaborado con maiz y con 4
destilaciones.

Caracteristicas:
destilado de grano de maiz y cuenta con 4
ones lo que garantiza un producto neutro,
ue en el proceso solo se utiliza agua
a que no altera lo neutro de sus
cas U es sometido a una filtracion a través
bén activado que neutraliza aun més el
Jucto terminado con una filtracion de
imento o abrilantemiento del vodka.

Raffaele Berardi
CEO

www.fraternityspirits.com
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Chinguirito, or Hal
is prohibited due to mora’
issues. Consumers of thisZ
cause widespread disag
the Society while into

If a complaint regard
the consumption of t§
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The court ' has
decided to  ban
this beverage, and
sentence heavy fines
and punishments to
those who consume
this beverage.

Spanish citizens whe
drink this beverage
can lose property
rights and be exiled.

I producers can be
also bartenders, sugar

and distilleries. Those
@» »anish were whipped.

Colonial law f¢ HiBM\ER“ / horities can and will

the production of any
that diminishes tax
collected by Spain

te Chinguirito produ-
| ators of this law will be

Imicated from the [

iChurch.
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For More Information:
Info@americansparks.net

O llamenos al:

+305-614-1190
+305-614-1192
+305-653-3223

American Sparks LLC.
1111 Park Centre Blvd. Suite 105C
Miami, FI 33169 USA



