
Crystal clear with a silver 
lustre, Tromba Blanco is 
made from hand-selected 
agave and lovingly crafted 
in small batches, resulting 

in bright, sweet and 
refreshing tequila. 

With a clean, viscous finish, 
this un-aged tequila exudes 

lively botanical aromas
and notes of pepper,

mint, and lightly
caramelized pineapple. 

BLANCO 
750 ml

1 Bottle $27.16
1 Cs $163
3 Cs $156
5 Cs $152

REPOSADO 
750 ml

1 Bottle $32.50
1 Cs $195
3 Cs $190
5 Cs $187

ANEJO
750 ml

1 Bottle $39.16
1 Cs $235

3 Cs $226.45
5 Cs $221.75

XA
750 ml 

1 Bottle $103.16
1 Cs $601
3 Cs $588

TROMBA
BLANCO

With a bright gold blush, 
Tromba Reposado is aged in 

white oak barrels for 6-8 
months, resulting in a silky, 

sweet, nutty tequila. 

Expect rich notes of 
chocolate, caramel and

dried red fruits. 

TROMBA
REPOSADO

A deep gold in color, 
Tromba Añejo is aged in 

white oak barrels for 20-24 
months and exudes agave 
flavors rich in complexity. 

Gentle hints of oak and 
caramelized agave sweetness 
paired with rich chocolate, 
nuts and ripe dried fruit. 
Expect a sophisticated, 

honeyed finish. 

TROMBA
AÑEJO

Where patience meets 
passion, we experience a 

bright yet modestly golden 
tequila that transports the 
senses with warm vanilla, 
rested wood and a touch of 

Tromba’s characteristic 
fresh citrus, embraced by a 
halo of caramelized agave.  

Aromas of vanilla and aged 
wood with a top note of 

caramelized agave, cherry, 
soft florals and a fresh

citrus overtone.

EXTRA
AÑEJO



Do you ever wonder
WHO MAKES YOUR TEQUILA?

Marco Cedano, Tromba founder and Master Distiller took
the tequila world by storm when he embarked on a journey

to change the way the world sees tequila.

A 40 year veteran, a master craftsman, a tequila icon.

Named for the intense rainstorms that rejuvenate
the rugged highlands of Jalisco, Tromba captures  the essence

of his journey - to make a storm, create change.


