In Mexico, Casa Don Ramón has long been the brand of choice
for tequila enthusiasts. With decades of expertise harvesting agave
and crafting tequila, we are the respected industry authority.

Our unwavering commitment to and respect for the process, the agave and the land
results in the spirit that’s known as the tastemaker’s tequila.
Now we’re ready to share our exclusive range of agave spirits with a global audience.
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DRINK TEQUILA LIKE A LOCAL.
An homage to Mexico, Tequila Don Ramón is the only tequila
you need to know. How will you make it yours?
The Punta Diamante Collection

Good taste comes with experience. Sip slowly. Enjoy Responsibly. Gracias. Tequila. 40% Alc. by Vol. Distilled from 100% Blue Agave.
Imported by Mexcor International. Houston, Texas. For more information on alcohol responsibility visit responsibledrinking.org and responsibility.org

The Punta Diamante Collection

Perfected Over Time
Using handcrafted methods
perfected over generations,
experienced jimadores select the
highest quality blue agave, in
pursuit of the finest tequila.

Mastering the Fine Art of Tequila
From field to flute, every step of Tequila Don Ramón is artfully
composed by the Maestro Tequilero. Exceptional standards created by the
Maestro to cultivate this complex agave elixir, ensures consistency in profile
for the discerning palate.

100% Blue Agave
Our 100% blue agave is harvested
from the highlands of Jalisco, where
the blue agave flourishes in the
microclimate and mineral-rich soil.

Elegant Frosted Bottle
Our frosted glass bottles are
meticulously etched with our
‘punta diamante’ technology, for an
unobstructed view of the spirit within.

Signature Diamond Cap
Whether sipped or enjoyed in a
cocktail, this stunning crystal-capped
collection enchants at first sight.

AGAVE: 100% Blue Agave
DISTILLATION: Double-distilled in steel
COLOR: Clear
AROMA: Bright, floral, herbal and raw agave
NOTES: Floral, herbal and raw agave
750ml/40% alcohol
SUGGESTED RETAIL PRICE:
50ml: $3.65 USD
200ml: $10.94 USD
750ml: $24.00 USD
1750ml: $69.00 USD

Punta Diamante
SILVER

Tequila Don Ramón Punta Diamante Silver is
double-distilled for a smooth and clean taste and
pure profile.
Made from 100% Blue Agave from the
highlands of Jalisco, Mexico, this clear spirit
can be described as bright, fresh, and floral.
Selectively harvesting mature agave and the
extra step of pressing the agave prior to cooking,
results in a pronounced herbaceous flavor.
A sip reveals a hint of sweetness that evolves
into a warming minerality.
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AGAVE: 100% Blue Agave
AGED: Rested in White Oak
COLOR: Golden
AROMA: Bright, floral, herbal, subtle vanilla and chocolate
NOTES: Citrus, cooked agave, and herbs
750ml/40% alcohol
SUGGESTED RETAIL PRICE:
50ml: $3.95 USD
200ml: $12.00 USD
750ml: $26.00 USD
1750ml: $73.81 USD

Punta Diamante
REPOSADO

Tequila Don Ramón Punta Diamante
Reposado is double-distilled and rested in white
oak, resulting in a smooth, subtle
taste and robust profile.
Made from 100% Blue Agave from the
highlands of Jalisco, Mexico, this golden spirit
can be described as spiced and herbaceous with
an essence of caramel pulled from the barrel.
The aging process allows the spirit to mellow
and take on a deep and complex character.
A sip reveals an enticing body with a balanced
herbal and citrus finish.
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AGAVE: 100% Blue Agave
AGED: 12 months in American Oak Barrels
COLOR: Amber
AROMA: Citrus, wood, and vanilla
NOTES: Citrus, peach, plum, clove and pepper
750ml/40% alcohol
SUGGESTED RETAIL PRICE:
200ml: $14.05 USD
750ml: $28.00 USD

Punta Diamante
AÑEJO

Tequila Don Ramón Punta Diamante Añejo is
double-distilled and aged in American oak
barrels for 12 months, resulting in a smooth,
richer taste and robust profile.
Made from 100% Blue Agave from the
highlands of Jalisco, Mexico, this amber spirit
can be described as buttery, aromatic and
well-defined. A sip reveals a meritage of citrus
and peach, while the long rest awakens the
deeper notes of wood and vanilla.
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The Punta Diamante Collection
Crafted by Casa Don Ramón, mixed by you, enjoyed by all.

Paloma

Salted Cucumber
Margarita

1½ oz. Tequila Don Ramón
Punta Diamante Reposado
1 oz. Grapefruit Juice
½ oz. Lime Juice
Soda Water
Smoked Salt (Garnish)
Lime Wedge (Garnish)

1½ oz. Tequila Don Ramón
Punta Diamante Silver
1 oz. Lime Juice
¾ oz. Agave Nectar
¾ oz. Triple Sec
2 Cucumber Slices
2 Jalapeno Slices
1 Pinch of Smoked Sea Salt
1 Sprig Basil (Garnish)
Salted Cucumber Spear (Garnish)

Add tequila, basil leaf, cucumber and
jalapeño slices to a shaking tin, lightly
muddle. Add all ingredients except
garnishes in to the shaking tin and add ice.
Shake, strain, pour cocktail into a rocks
glass over crushed ice. Garnish with a
salted cucumber spear and sprig of basil.
Serve and enjoy!

Combine all ingredients except garnish in
a shaking tin with ice. Shake, strain and
pour the cocktail into a chilled coupe and
garnish with a dusting of cocoa powder.
Optional: torch a cinnamon stick to
release some smokey cinnamon aromas.
serve and enjoy!

The Oaxacan
Old Fashioned
½ oz. Mezcal Don Ramón
1½ oz. Tequila Don Ramón
Punta Diamante Añejo
½ oz. Agave Nectar
3 Dashes Aromatic Bitters
Orange Twist (Garnish)

Combine mezcal, liqueur, lime juice,
bitters and agave nectar in a shaker with
ice. Shake and pour over crushed or
pebble ice. Garnish with a lime wheel
and smoked salt.

for more cocktail recipes please visit
www.casadonramón.com/cocktails

The Punta Diamante Collection
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Imported by Mexcor International
11177 Compaq Center West Dr. Houston, Texas 77070
info@mexcor.com | www.mexcor.com
713-979-0066
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