
Cut t ing Edge Spiri t s



Gildardo Partida, passionate about 
tequila, grandson and son of “tequi-
leros,” and it’s also noted that he is 
extremely proud of his roots as well 
as his family’s legacy which has de-
dicated over 100 years to the spirits 
industry, all while turning it into a 
way of life.

Since he was a child every minute 
of his life was surrounded by the ar-
tisanal industry of tequila, grew up 
in Amatitán, in Jalisco México, de-
nominated as “The Cradle of Agave”; 
the same place that observed how 
that little kid became one of the 
unique Tequila Artisanal producers, 
possessing a true understanding 
and meaning of: “The Art Of Making 
Tequila”.

/AdictivoTequila

OLD TOWN LIQUOR.
2304 San Diego Ave A,
San Diego, CA 92110
+1 619-291-4888

LIQUORAMA.
901 W Foothill Blvd A,
Upland, CA, 91786
+1 909-985-3131

EMILIO’S BEVERAGE WAREHOUSE.
7251 Lakewood Blvd,
Bellflower, CA, 90706
+1 562-630-8683

REMEDY LIQUOR & WINE CELLAR.
1700 W Glenoaks
Blvd, Glendale, CA, 91201
+1 818-549-1055

RANCHO LIQUOR.
28322 Old Town Front St,
Temecula, CA 92590
+1 951-676-5419

LA BODEGA.
3512 Central Ave
Riverside CA 92506
951-683-3307

RAMIREZ LIQUOR.
736 S Soto St,
Los Angeles, CA, 90023
+1 323-261-2915

TEQUILA RANCH MART.
8007 Somerset Blvd,
Paramount, CA, 90723
+1 562-634-7087

CONTACT US!
Lázaro Cárdenas No. 34,
Col. El Triángulo, C.P. 45350,
El Arenal, Jalisco, México

Find more locations at www.adictivotequila.com

Office: 01 (374) 74 81225
Sales: 01 (374) 74 81225

info@gildardopartidalcc.com

TOTAL WINE & MORE.
California
(916) 921-5328

WHERE TO FIND US AT CALIFORNIA 

HI TIME WINE CELLARS.
250 Ogle St,
Costa Mesa, CA 92627
+1 949-650-8463



ABOUT US.
P A S S I O N AT E  A B O U T  T E Q U I L A

The Partida family has dedicated over 
100 years to “The art of making tequila”.

Gildardo Partida has managed to com-
bine the family passion for tequila with 
his business vision, managing to share 
outstanding premium tequila brands 
with the world.

Gildardo Partida LCC has teamed up 
with some of the best brands of pre-
mium tequila on the market, collabora-
ting only with those who have the abi-
lity to make the tequila enthusiastic fall 
in love. Without a doubt our products 
will satisfy the most delicate consu-
mers.

We are looking to establish successful 
commercial relationships with the firm 

intention of bringing only highest qua-
lity spirits beverages to the consumer.

We are a trading company and impor-
ter of spirits distributed throughout the 
Mexican territory and in the American 
market.

We focus on a high growth market, for 
consumers with exclusive tastes,

PASSION FOR
“ T H E  A R T  O F

M A K I N G  T E Q U I L A ”
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A PLANTING.

The tequila elaboration begins with the planting of Tequilana Weber 
Blue variety agave, a raw material from which the tequila arises. Agave 
reaches its maturity about 7 years after planting.

LA JIMA.
This is the process through which the harvesters or “jimadores” cut the 
external leaves from the agave with an instrument called a “coa,” fo-
llowing the same ancestral process that has been passed down through 
generations. Once the leaves have been cut, the heart or “piña” of the 
agave is left uncovered and is removed from the ground.

BAKING.
Once the best piñas or agave hearts are selected, they are cut and put 
into traditional masonry ovens. The “piñas” are steamed slowly, in small 
amounts, for 79 hours. Steamed agave is sweet and rich in flavor.

PRESSING.
The cooked agave piñas are placed in mills specially made to extract 
the juices of the agave, including the richness of their natural sugars. 
100% agave tequilas exclusively use agave sugars and cannot contain 
other types of sweeteners.

FERMENTATION.
Natural sugars are converted into alcohol by using the yeast that grows 
naturally on the agave leaves. At this stage the flavor and distinctive 
characteristics of the tequila are defined. Fermentation is a process 
which usually takes between 24 and 72 hours to carry out.

DESTILLATION.
A double distillation process is involved in making tequila. The first dis-
tillation, referred to as deztrozamiento or “smashing,” produces a liquid 
with about a 20% alcohol level. The second distillation, referred to as 
“rectification”, achieves the desired alcoholic strength. It is at this point, 
that tequila becomes blanco, which has crystalline and transparent 
appearance

AGING.
Aging is done for Reposado, Añejo and Extra Añejo tequilas. The tequila 
is stored in French oak barrels so that it acquires the distinctive color 
and aromas of the wood, and also improves in aroma, flavor and com-
plexity as it matures. The barrels are stored in the cava or distillery aging 
area, to protect them from external influences and provide a constant 
temperature. Each variety of tequila requires a different time frame for 
aging in barrels before it is ready to be bottled.



SOCIAL
PLATAFORMS.

PAID
MEDIA.

EARNED
MEDIA.

OWNED
PROPERTIES.

ADVERSITING
Banners
Display
Paid
Endorsements

INCENTIVE
Affiliate

Brand Ambas-
sador

CONTENT
Build Trust
Educate
Curate
UGC
Reviews
Location-Based
Services

DIGITAL 
PROPERTIES

Catalog
Websites

Blog
Mobile
Email

PARTNERSHIPS
Charities
C0-Branding
Celebrities

EMBASSIES
Facebook

Youtube
Instagram

LinkediN

INFLUENCER
ENGAGEMENT
Response
Advocacy
LoyaltyCelebrities

OUTPOST
Relevant message 

Boards

PLAN.
M A R K E T I N G
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U . S . A .

CALIFORNIA

OLDTOWNTEQUILA.COM
Shipping to all USA.

SAN DIEGO

NEW
YORK

CHICAGO MICHIGAN NEW HAMPSHIRE

TIJUANA

CABO SAN LUCAS RIVIERA MAYA

JALISCO
(GUADALAJARA &

PUERTO VALLARTA)

P.O.S.
C U R R E N T  D I S T R I B U T I O N



C.E.O.
Gildardo

Partida Hermosillo

COMPTROLLER
Gabriel Vidal López

HR
Alma del Pilar

Rivas Ruiz

ADMIN. MANAGER
Adolfo

Mercado Guzman

PRODUCTION
- Process Engineer

Miguel Angel
Peralta Ramirez

- - Operators
Julian Lara Romo

PACKING
Ma. Soraya

Rivera Gómez

- Line Technician
Lina
Villafuerte Gónzalez

Sandra G.
Mercado  Vargas

Ma. Guadalupe
Rosales Castañeda

Sonia Guillermina 
Guzmán Huizzar

- Label Technician
Ma. Del Carmen de 
Hija Hernández

Blanca Patricia
Lopez Mercado

Ma. Emilia
Ocampo Salazar

- Packing
Fanny Casandra
Gómez Vázquez

- Storage
Ramón Mariscal Torres

QUALITY
Ma. Del Rosario
Ruelas Mariscal

MAINTENANCE
José Martín

Martínez Ornelas

Northeast
Ana Gabriel

Sauceda Bojorges

West
Mahaleth

Morán Castellanos

Southeast
Sergio

Urzúa Bustamante

SALES
Gildardo

Partida Hermosillo

AGENTS

LOGISTIC
Mariano

Orozco López

PRODUCTION
Ma. De Lourdes 

Rivas Ruiz

MARKETING
Carlos G.

García Hernández

BRAND
AMBASSADOR

Lucas Pérez

MEXICO

STRUCTURE
O R G A N I Z AT I O N A L



BRANDS
T E Q U I L A  P R E M I U M
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ADICTIVO

ADICTIVOSi hoy muero y
vuelvo a nacer

tequilero
volvería a ser

WORD MARK BOTTLE

REGISTRATION 5194792 5212444 87137286

VALIDITY (dd/mm/yyyy) 02 / 05 / 2027 30 / 05 / 2027

QUOTE WORD MARK BOTTLE

REGISTRATION 82475 1636101 1695145 1755232

VALIDITY (dd/mm/yyyy) 26 / 03 / 2024 20 / 02 / 2025 08 / 08 / 2026 08 / 08 / 2026

USA

MEXICO
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w w w . m a n a n a t e q u i l a . c o m

A R O M A
Fresh notes of pure agave 

mixed with herbal  and 

c itrus touches.

Powerful  agave f lavor freshly 

cooked with nuances of se-

lected herbs.

Fresh agave and c itrus.

TA S T E F I N I S H

Bott le of pyramidal  shape with 

label  hand-worked by mexican 

art isans.

B L A N C O
(S ILVER)

TEQUILA 100% OF AGAVE

AGE

3 weeks

NOM

1560

PRESENTATIONS

750ml ·  375ml ·  50ml

Deep and transcendent fresh 
agave f lavor result ing from the 
select ion of the best “p iñas”.  Its 
s i lver spark les and l iquid cr ist i l i -
no invite you to enjoy i ts  intense 
aromas.



w w w . m a n a n a t e q u i l a . c o m

A R O M A
Outstanding and intense 

sweet notes accompanied 

with a touch of agave and 

wood.

Accented fruity sweet tones, 

and l ight taste of agave and 

wood honey.

Tropical  fru its  and agave 

honey.

TA S T E F I N I S H

Bott le of pyramidal  shape with 

label  hand-worked by mexican 

art isans.

R E P O S A D O
(AGED)

TEQUILA 100% OF AGAVE

AGE

8 months

NOM

1560

BARREL

French oak

PRESENTATIONS

750ml ·  375ml ·  50ml

Complex f lavor with sweet notes, 
result  of 8 months of aging in 
French oak barrels .  The dist i l la-
t ion t ime is  graced with crysta-
l l ine gold tones and outstanding 
honey f lavor.



w w w . m a n a n a t e q u i l a . c o m

A R O M A
Predominant caramel aro-

mas with hints of honey 

and toasted agave.

Sweet agave f lavor toasted 

with barely percept ib le 

herbal  notes.

Last ing caramel and ho-

ney f lavor.

TA S T E F I N I S H

Bott le of pyramidal  shape with 

label  hand-worked by mexican 

art isans.

A Ñ E J O
(AGED)

TEQUILA 100% OF AGAVE

AGE

2 years

NOM

1560

BARREL

French oak

PRESENTATIONS

750ml ·  375ml ·  50ml

Unparal le led br ight golden color, 
i ts  years of aging g ive i t  d ist inc-
t ive sweet aromas and a pleasant 
toasted f lavor of permanence in 
the mouth.  Mature personal i ty.



w w w . m a n a n a t e q u i l a . c o m

A R O M A
Pleasant fruity aromas and 

del icate notes of honey.

Complex sweet fruity notes 

and cooked agave.

Sweet f lavors , 

h ighl ight ing the honey 

f lavor.

TA S T E F I N I S H

Bott le of pyramidal  shape with 

label  hand-worked by mexican 

art isans.

E X T R A  A Ñ E J O
(AGED)

TEQUILA 100% OF AGAVE

AGE

7 years

NOM

1560

BARREL

French oak

PRESENTATIONS

750ml ·  375ml ·  50ml

Its  prolonged and isolated aging 
result  in an intense l iquid of 
sweet fruit  f lavors ,  re leases aro-
mas with woody nuances and no-
tes of caramels with an intense 
golden tone.





Presentation
750ml

Alc. by Vol. NOM
147738%

40%
Mexico
Export

AROMA

Fresh aroma with citrus notes accompa-
nied by touches of herbs and pure agave.

TASTE

Herbal nuances with intense 
agave flavor.

B L A N C O
T E Q U I L A   1 0 0 %  A G A V E

Bright, pure crystalline tequila. Deep aroma to its origin, 
the soul of the agave, wrapping to the sense of the taste 
of an exquisite quality.



R E P O S A D O
T E Q U I L A   1 0 0 %  A G A V E

Aged 8 months in wood barrels which over time caresses 
the distillate to give it a golden color that complements 
the intense notes of the agave harmonized with the 
wood.

AROMA

Light notes of herbs and honey with an 
intense touch to agave and woods.

TASTE

Flavors that caress the palate with its 
sweet and prolonged tones.

Barrel
French white oak.

Presentation
750ml

Alc. by Vol. NOM
147738%

40%
Mexico
Export



Barrel
French white oak.

Presentation
750ml

Alc. by Vol.
40%

NOM
1477

AROMA

Sweet toffee aromas mixed with 
touches of toasted agave.

TASTE

Herbal nuances with intense aga-
ve flavor.

A Ñ E J O
T E Q U I L A   1 0 0 %  A G A V E

Paused in the time for 20 months in barrels dressed of 
elegance and aroma to a recognized golden by its interes-
ting detachment of personality and aroma.



Barrel
French white oak.

Presentation
750ml

Alc. by Vol. NOM
1477



AROMA
Intense aroma of honey and fruit and intense 
nuances of wood and caramel.

TASTE
Complex flavor with outstanding sweet notes, 
fruits and cooked agave.

Barrel
French white oak.

Presentation
750ml

Alc. by Vol.
40%

NOM
1477

E X T R A  A Ñ E J O
T E Q U I L A   1 0 0 %  A G A V E

SPECIAL EDITION
MEXICAN HANDS

Patterns inspired by pre-Hispanic cultures 
are the patterns that dresses Don Cayo 
Tequila for this collectors edition.

Descubre los modelos disponibles
en: tequiladoncayo.com























WWW.GILDARDOPARTIDALCC./ADICTIVOTEQUILA

Lázaro Cárdenas No. 34,
Col. El Triángulo, C.P. 45350,

El Arenal, Jalisco, México

Office: 01 (374) 74 81225
Sales: 01 (374) 74 81225

info@adictivotequila.com


