An Afiejo that get’s and extra 3 months finishing in new Oak Barrels after aging for minimum 2 years in French Oak Barrels.

Like the Afejo by Cava de Oro the Tequila Extra Aged is aged for a minimum of 24 months in used French Oak Barrels
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this is already double the time that the Consejo de Regulador de Tequila requests for an Afiejo Tequila.

These two years give the Tequila Extra Aged its mild sweetness characteristic that fans of aged Cava de Oros learned to love.
The extra 3 months in Virgin American Oak Barrels make this flavour profile even more round with intense barrel notes.

The Tequila Extra Aged is best suited for consumption pure or on the rocks.

About Cava de Oro

Cava de Oro is a small family run manufacturer of high quality
Tequilas. The Partidas family from El Arenal, Jalisco is didtilling
their very special agave spirits since three generations at the
Tequilera Puerta de Hierro.

Besides the artisanal productions with the most selected Blue
Weber Agaves, Cava de Oro is mainly known for their extra long
ageing in French Oak Barrels that give the unique sweet and
smooth character to their Tequilas. The time spent in barrels is
some times double or more than what the Consejo de Regulador

de Tequila requests.

Cava de Oro Extra Aged Anejo
Tequila 100% Agave
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