TEQUILA INSPIRITATIONS

DISCOVER UNEXPECTEDLY




“l would rather die of passion
than of boredom.”

—Vincent van Gogh

Wansas didn’t begin making tequila solely
to make a living—from day one they’ve had
a true passion for the craft; an authentic
tradition passed along to this day. This
same passion is what also consumes the
people drawn to the spirit Wansas stands
for—inspiring creative expression and the
power of sharing. Wansas is authentic,
versatile, innovative, extraordinary and driven
by the pursuit of perfection. We support
the historians, writers, artists, mixologists
and musicians who are consumed with the
passion to explore beyond the expected.
We hope to inspire you to express yourself
in everything you do.
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THE ART OF
THE TEQUILIER
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History Teaches
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Tales of Tradition
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Power of Passion
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*av was deém‘ed sacred- i
H| by the Aztecs in pre- i

Columbian times. It was .
. used for food and shelter,
#its flesh eaten ar:n!:sleaves
dried 'and woven into
clothing, floor mats, and
thatch roofs. Long before

agave was ever distilled, it

was fermented into a kind
of beer imbibed during

religious ceremonies as a
way to communicate with
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THE JOURNEY

AGAVE

It takes at least eight
years to% a bottle
of tequila,'sometimes
as long as 20. That's
because tequila is not
made from the typical
grains or fruits most
alcoholic beverages
are made from. It

is distilled from the
roasted centre (pifia)
of the blue agave
(maguey) plant . It
will be harvested at
between 8 and 10
years. That's about
3,000 days before the
st, a long time to

3,900 YEARS
IN THE MAK

Tequila starts when the jima
harvester - cuts the agave
and starts trimming away

done manually, rather than by, machine,
starting with the first plan f the agave
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Steel strainer
Pulp masher
Fruit Press

Paring Knife

spoons

qui errem expetendis cu, usu
malis deterruisset ex, utinam

Lorem ipsum dolor sit amet,
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ESSENTIAL
GLASSWARE

Lorem ipsum dolor sit amet,
qui errem expetendis cu, usu
malis deterruisset ex, utinam

urbanitas mel no. Mutat ibus
has id, accusata sapientem
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FROM BEHIND

THE BAR

Lorem ipsum dolor
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Lorem ipsum dolor sit amet,
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malis deterruisset ex, utinam
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Power of Passio
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" 2 oz Tequila (Silver)
" 11 0z. Watermelon
3/4 0z. Fresh Lime Juice

34 02, Agave Nector ™

PUMPKIN
MARGARITA

Muddle pumpkin pieces and strain
the juice from seeds.
. Fill a cocktall shaker with ice.
- Add the tequila, lime juice, pumpkin
> juice and shake.
Muddle a Fresh Serrano Chili Wheel into
b the cocktail.
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CHILIMINT -
MARGARITA

B uddle lime pieces and strain
he juice from seeds.
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Fill a cocktail shaker with ice. '
Add the tequila, lime juice, lemon juice

and agave nector -shake. -y

Line glass ashes of Fresh



THE INSIDE

SHAKE UP

When you’re lucky
enough to find
these bright, sweet-
tart citrus fruits,
shake them into

a tequini! Bursting
with flavor it will
brighten up the day!

2 oz. Tequila (Silver)
112 oz. Kumquat Juice
3/4 oz. Fresh Lime Juice
3/4 0z. Soda

1Sprig of Rosemary

CITRUSTEQUINI

Q Fill a cocktail shaker with ice.

Add the tequila, lime juice and kumqguat
e juice and shake vigorously.

Strain the cocktail into a glass filled
with ice.

Garnish with rosemary sprig and
kumgauat rounds.



WILD ABOUT

W-MELON.

When watermelon
is in abundance,
this is a great way
to use it. Mix it with
silver tequila, sugar
syrup, blueberries,
mint and fresh lime
juice. Enjoy!
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2 oz. Tequila (Silver)
oz. Watermelon
3/4 oz Fresh Lime Juice

&:3‘/21 oz. Agave Nector

-

WMEHMEI.ON

Muddle watermelon p|eces and strain
the juice from seeds.

Fill a cocktail shaker with ice.

Add the tequila, lime juice, watermelon
juice and agave nector -shake.

Muddle a Fresh Serrano Chili Wheel into
the cocktail.
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RHUBARB
MARGARITA

10z. Tequila (Silver) &
6 oz. Strawberries

3/4 oz. Fresh Lime Juice
1Vanilla Cucharada

Muddle strawberries and the rh

Add the tequila, lime juice, vanilla
crushed ice and shake vigorously.

Pour the cocktail into a glass and
garnish with sugared rubarb piece.
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MARGARITA

Muddle watermielon pieces and
the juice from seeds.

Fill a cocktail shaker with ice
Add the tequila, lime juice,
juice and agave nector 3sha

Muddle a Fresh Serrano Chi
the cocktail.




