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Our tequila is named after our founder, Eduardo “Lalo” 

González, the nickname given to him by his grandfather, 

the father of premium tequila, Don Julio González. Lalo 

continues the legacy of his father and grandfather with 

a bold new approach to perfecting blanco tequila.

After nearly a decade in the industry seeing tequila 

follow many different trends, friends Davíd and Lalo 

sought to create a truly pure blanco tequila. What began 

as a small, private batch for our friends & family in 

Guadalajara turned into a tequila high in demand for its 

taste and purity, so we are excited to now share LALO 

with the world.

LALO is not intended as a special occasion tequila, it is 

intended to make any occasion special. Feel free to enjoy 

it however you like, we recommend that you share it with 

friends, and sip it neat, on the rocks or with a splash of 

soda to experience its fullest flavor.

OUR STORY

LALO blanco represents the truest and purest spirit 

on Earth, with no barrels or additives, boldly presenting 

the taste of the finest agave from the Jalisco highlands. 

This is why we only make tequila blanco, handpicking 

the finest agave and using a traditional cooking process. 

We distill only twice to maintain the integrity of our agave, 

and add no flavors or additives.

Each bottle of LALO is 100% pure. During fermentation, 

we introduce a proprietary yeast used in Champagne to 

combine the richness of our agave with the subtle fruity 

notes of wine. With LALO, our ingredients are only agave, 

yeast and water to honor the complex essence of agave. 

As the next generation of Mexican tequileros, we take very 

seriously our responsibility to the communities that we 

work with. Through our labor standards and community 

development initiatives we are proud to support the local 

families of Los Altos de Jalisco.

OUR TEQUILA

Inhale. Sip. Exhale.
Our mantra. Wisdom passed down through generations of tequileros. 

PRODUCT DETAILS

LOOK  at the platinum color; the body and texture. FEEL  the viscosity and the quality of the liquid and notice how the 

aromas stay on your hands. SMELL  the top notes of cooked agave, sweet potato, cinnamon and a hint of dulce de leche. 

SIP  and experience the taste of those aromas. Sip again and notice citrus and tropical fruit notes.

7 year-old agave

Agave farmers with ESR Certification

Three ingredients: agave, yeast & deep well water 

Additive free

Non-diffuser

Proprietary Champagne yeast

Stone ovens

Roller mill pressing

Twice distilled

Pot stilled with copper coil




