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INFINIUM Spirits 

History: 
 
•  Hacienda Corralejo, founded in 1755, was the first estate 

in Mexico to produce tequila as a commercial venture.   

•  For nearly 250 years, the distillation methods of Tequila 
Corralejo have been preserved, refined and developed 
into a skilled craft only attainable by master artisans of 
tequila making.  

•  Hacienda Corralejo is located in Guanajuato the region of 
Mexico.  Here the dark volcanic earth, rich in nutrients, is 
the perfect place for growing the famous Weber Blue 
Agave 

•  The Corralejo name and Haciendo was “revived” by Don 
Leonardo Rodiguez Moreno in 1994 when he purchased 
the Hacienda belonging to Miguel Hidalgo, the father of 
Mexican Independence. 



INFINIUM Spirits 

Points of Difference 

•  Penjamo, Guanajuato 

•  Alamabic Charentais - Method of Distillation 

•  Reposado Aging in 3 woods: French, American, Mexican Oak 

•  Red, White and Blue Colorful Tall Bottles 
 
•  100 % Blue Agave 



INFINIUM Spirits 

Penjamo, Guanajuato  

•  Hacienda Corralejo is located in Guanajuato Mexico, located in the middle of 
Mexico (three hours north of Mexico City) 

•  Tequila Corralejo exemplifies Central Mexico’s rich culture and vibrant life. 

•  Guanajuato is a university town that is electric, cobblestone streets, unique 
colorful architecture, lively bars and restaurants line the towns plazas are just 
some characteristics of this beautiful city. 

 

 
 



INFINIUM Spirits 

Production 
 
•  Corralejo is made form the finest hand harvested agave plants that are slowly 

steam cooked in our traditional stone clay ovens for over 27 hours 
•  Corralejo is the only distillery to use the Charentais method of distillation. 

This method is responsible for capturing the aroma and flavors so distinctive 
to Corralejo. 

 
Charentais Distillation 

 
•  The “Alambic Charentais” still was perfected by the French in the 17th century 

for the highly controlled and regulated production of Cognac. 
•  It is a small, copper pot still, onion shaped at the top with a swan neck, that 

is ideal for retaining subtle flavors in the distillation process that are lost in 
high volume column stills  

•  A slow, gentle double distillation (except for the Triple Distilled Reposado 
Tequila) in small batches that allows concentration of most delicate aromas 
and bouquet 

•  “Charentais” named for river Charente that runs through Cognac 
•  No one but Corralejo uses this method in Tequila 



INFINIUM Spirits 

Product: 
 
•  Corralejo is produced from the finest hand-harvested agave plants 
•  Each bottle of Corralejo is double-distilled in copper stills imported from 

Spain (except for the Triple Distilled Reposado Tequila) 



INFINIUM Spirits 

Corralejo Silver–  100% Blue 
Agave.  
–  Bottled unaged 
–  Pure clear 
–  Aroma- white and pink 

peppercorns, mint,   
–  Taste-agave flavor, 

sweet, spearmint 
–  Blanco is the truth, la 

verdad, the essence of 
the agave plant 

–  Silver is the foundation 
of all things Corralejo 



INFINIUM Spirits 

Corralejo Reposado –  100% Blue 
Agave.  
–  Double distilled 
–  Aged 4 months 
–  Available in Blue bottles- 

blue means healing 
–  Barrels made at the 

distillery out of three 
types of wood, American 
50%, French 25%, Encino 
Oak 25% 

–  Color- Light straw color 
–  Aroma- sweet vanilla, 

honey spice, hints of oak 
–  Taste-lemon lime, 

peppercorn, honey notes, 
oak, agave notes 

–  Smooth medium Body 
finish 



INFINIUM Spirits 

Corralejo Anejo –  100% Blue 
Agave.  
–  Distilled twice 
–  Aged for 12 months 
–  Aged in barrels made 

at the distillery out of 
American oak that have 
been charred on the 
inside 

–  Red bottle, Red for 
prosperity and wealth 

–  Color-pale golden hue 
–  Aroma- oak, hints of 

cocoa, vanilla, 
peppercorn, vanilla 

–  Taste- Oak, caramel, 
white peppercorns, 
cardamom spice 

–  Full body finish 



INFINIUM Spirits 

Corralejo Triple Distilled 
Reposado –  100% Blue 
Agave.  
–  Distilled three times 
–  Aged 4 months 
–  Three types of wood, 

50% American Oak, 25% 
French, 25% Encino 

–  Aroma-vanilla, cooked 
pear, white spice 

–  Taste- Lemon/Lime, 
honey, peppercorn 

–  Silk smooth finish  



INFINIUM Spirits 

99,000 Horas Anejo 
•  99,000 Horas Anejo Commemorative Edition 
•  100% Weber Blue Agave   
•  Aged  18 months in American Oak Barrel 
•  Color: Medium gold with coppery shimmer 
•  Aroma: Herb, Mint and agave with Citrus, 
         apple and lime notes 
•  Palate: Full –Bodied Smooth, with a blend of  
        wood and fruit notes with a long silky finish 



INFINIUM Spirits 

Anejo Gran Reserve 
•  100 % Blue Agave  
•  80 Proof 
•  Liter Bottle 
•  Aged a minimum of 2 Years in French Limousin Oak Barrel 
•  Reserve Limited Production 2,000 cases 
•  Sweet Spice, Citrus Flavor Caramel and Vanilla 
•  18 th Century Bottle Replica of the Spanish Royal Crown 

  


