


About us & core values
Materia Prima Spirits was founded as a 100% export company, achieving such goal 10 months after being 

launched; in 2008, it was introduced to U.S.A. Holding sustainable, responsible and eco-friendly standards to 
bring development to the region of Juanacatlan –part of the “lowlands” or “ciénega”-, Materia Prima Spirits, 
S.A., is orn as a commercial-focused and motivated company designed to build the Mexican spirits industry while 
creating cultural awareness through meaningful educational strategies. We have found corresponding passion 
in the town and distillery of Juanacatlan; through the National Council of Agave Growers and partnered to Des-
tiladora Juanacatlan as one of he 300 family farmers that supply agave to such cooperative; we create Premium 
tequila, that meets high standards for the demanding global market.   

“Owners Of the land, the agave, the distillery and brands”



culture is  
rOmance

In lOVe tHey Ran aWay to tHe eaRth But GOddesS 
MaYaHuel is captuRed & muRdeRed, HeR Faithful & 
BelOVed QuetzalcOatl RecOVers & BuRies HeR RemainS 

fROm WHeRe agaVe is BORn, spiRit Of tHe GOddesS.

ABOUT TEQUILA
Tequila is a distinctive distilled spirit of 
Mexico. It is obtained from the fermentation 
and distillation of sugars extracted from the 
hearts of the Agave Tequilana Weber, blue 
variety.
The production of Tequila, as well as, the 
growth of the agave plant may only be done 
in a specific region of Mexico.

WHAT IS AGAVE?
The agave is a plant native to Mexico. There 
are more than 200 varieties of this plant but 
only one of them can be used to produce Te-
quila, which is the Agave Tequilana Weber 
Blue variety.
Even though very often the agave is believed 
to be a cactus, the truth is it belongs to the 
amaryllidaceae family. This plant reproduc-
es itself and bears no fruit.
In the production of tequila only the heart of 
the plant, which resembles to a giant pine-
apple, is used. When it is ready or matured 
enough to be “jimada” (harvested), about 5 
to 7 years after planted, it weights approxi-
mately 50 kilos. Around 4 to 7 kilos of aga-
ve are needed to produce 1 liter of Tequila 
100% Agave.

ON-TRADE
More than 230 high-end restaurants, bars and clubs in the United 
States, in major cities from the Mid-West area.. 
Over than 50 premium and high-end spots in Japan, in cities like 
Tokyo, Kyoto, Nagoya and Osaka.
  

OFF-TRADE
About 130 specialized retail stores, chains and local supermatkets.

REGIONAL DISTRIBUTION & CORPORATE ACCOUNTS
Dsitribution in Mid-West areas in the U.S, main provinces in Japan; 
and service to companies, catering, event agencies, etc.

65%

30%

05%

distributiOn  
channels



01
lobmeyr's 
glassware 
exhibition.  
- isetan 
department store, 
tokyo -



02
Customized Care to 
on-trade market 
plaCes.
- Café house, 
tokyo. brand 
promotion -



03
eduCational 
Close-ups about 
premium tequila 
to influenCers, 
personalities and 
deCision makers, 
through tastings 
and seminars. 
- japan tequila 
assoCiation, tokyo. 
seminar -



04
interaCtiVe 
aCtiVities suCh as 
CoCktail Contests 
and food pairing. 
- bar gratitud, 
tokyo. frozen 
CoCktail Contest -



aÑeJO 
Premium

blancO 
Premium

rePOsadO 
Premium

JAPAN TEQUILA ASSOCIATION
Honored with the 2012 silver medal 
to the best tequila in the Reposado 
and bronze medal to the añejo cat-
egory; Tokyo, Japan.
  

TEQUILA.NET
2011 & 2012 Best of best Tequila in 
the Reposado and Añejo categories; 
United States.

BEVERAGE & TASTING INSTITUTE
Awarded with the silver medal in all 
categories at the 2009 competition; 
Chicago, Illinois.

awards & Press



Culture is PasSiOn
Tequila is certainly one of the world's most versatile beverages. Its composition, pro-

duction methods and raw materials allow creating a complex and a vast spectrum of 
opportunities resulting in an absolutely good taste. Capable of highlighting its qualities 
and characteristics when paired with food, in which both blend to perfection, Tequila may, 
as well, be enjoyed by itself or mixed in cocktails, turning this spirit into an accurate and 
suitable drink for all kinds of social settings and occasions like dinner parties or clubs.

Casa de Luna introduCes and adapts its traditionaL MexiCan 
roots, as a nationaL BeVeraGe, to the GLoBaL deMands and 
ConteMporary CuLturaL trends; passion, experienCe and 
knowLedGe are hereBy BottLed for the worLd.
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01 CuLtiVation
AGAVE HAS A 
LIFESPAN OF 8 TO 14 
YEARS; 300 FARMING 
FAMILIES SUPPORT 
OUR SUPPLY CHAIN.

02 harVest
THE “JIMA” IS AT 
BETWEEN 6 TO 10 
YEARS OLD.

03 CookinG
OUR BRICK OVENS 
WILL SLOWLY BAKE 
THE AGAVE FOR 48 
HOURS; JUST TO GET 
THE BEST SUGARS.

07 aGinG
WHITE OAK BARRELS, 
UNDER CONTROLLED 
TEMPERATURE AND 
ENVIRONMENT, WILL 
PROVIDE A COMPLEX 
FLAVOR RESULT.

08 BottLinG
ONCE THE TEQUILA IS 
FILTERED 10 TIMES, 
OUR PRODUCT IS 
NOW BOTTLED AND 
READY FOR THE 
WORLD.

04 extraCtion 
SHREDDING MILLS 
OBTAIN THE JUICES, 
THE BASE OF 
FERMENTATION.

05 ferMentation 
OUR SPECIALLY 
CRAFTED YEAST WILL 
FERMENT THE JUICES 
WITHIN 72 TO 96 
HOURS, A PREMIUM 
PROFILE.

06 distiLLation
THROUGH A DOUBLE 
DISTILLATION, OUR 
TRADITIONAL POT 
STILLS WILL RENDER 
A DISTINGUISHING 
PRODUCT.

a few CLeVer 
steps
OUR PREMIUM AND 
CRAFTED PROCESS 
OF MAKING TEQUILA 
REQUIRES TIME, 
PATIENCE, PASSION 
AND EXPERIENCE.

PROCESS, CATEGORIES 
& CLASSES OF 
TEQUILA

CATEGORIES OF TEQUILA 
TEQUILA 100% AGAVE
It is produced only from the juices extracted 
from the Agave Tequilana Weber blue vari-
ety; it must be bottled only within the limits 
of the authorized Tequila region in Mexico.

TEQUILA
At least 51% of the sugars used to produce 
this category must be obtained from Agave 
Tequilana Weber blue variety and the re-
maining 49% may come from other natural 
sugars (except those from other varieties of 
agave); it may be bottled in other regions of 
Mexico or even other countries.

CLASSES OF TEQUILA
Five classes in each category. The differ-
ences between them are based on the de-
gree of aging.

SILVER (BLANCO OR PLATA)
This is unaged Tequila; the product is nor-
mally bottled right after its second distilla-
tion.

GOLD (JOVEN OR ORO)
It is obtained by blending Silver Tequila 
with Tequilas that have been aged or also 
by mellowing some of the characteristics of 
the Silver Tequila.

AGED (REPOSADO)
It is matured or rested for 2 to 12 months in 
white oak barrels or vats called “pipones”.

EXTRA AGED (AÑEJO)
It is matured or rested for more than a year 
in white oak barrels with a maximum ca-
pacity of 600 litters per barrel.

ULTRA AGED (EXTRA AÑEJO)
Tequila that is rested in barrels for longer 
than 3 years.



WHAT IS THE 
APPELATION OF 
ORIGIN OF TEQUILA 
(DOT) AND WHY WAS IT 
ESTABLISHED?

Just like Cognac, Brandy de Jerez or Cham-
pagne, Tequila is a distilled spirit that is 
named after the region it originated from. 
That is, the town of Tequila, Mexico.

Since 1974, the Mexican government estab-
lished the Appellation of Origin of Tequila, 
which is already recognized and respected 
virtually worldwide. The Appellation of Ori-
gin of Tequila offers the consumer the war-
ranty of authenticity of the products labeled 
as such, a warranty that is based on three 
elements:

1.- The origin within the limits of a specific 
territory, composed of the State of Jalisco 
and certain selected areas of the States of 
Guanajuato, Nayarit, Tamaulipas and Mi-
choacan, this area has unique natural an 
human features that are influential in the 
production of Tequila.

2.- Clear rules. The Official Mexican Standard for Tequila (NOM-
006-SCFI-2005) establishes the regulations that must be strictly 
observed by all those who produce, bottle or market Tequila.

3.- A regulatory institution, known as the Consejo Regulador del 
Tequila (Tequila Regulatory Council), which was created to verify 
and certify that every Tequila company complies with the NOM 
Tequila.

three 
eLeMents 
that Make 
teQuiLa 
BeCoMe a 
uniQue spirit



CATEGORY FEAUTURES ALC. / VOL. CONTENT BOTTLE CASE  APPEARANCE AROMA & TASTE

100% de agave Produced traditionally 40% 750 mL 29.5 / 7.5 cms 32  / 24.5 / 30 cms  Clear, crystalline & Smooth, dryish 
 Twice distillied 80 Proof  12 bottles per case 52 cases per pallet  light body. spicy & fresh; fruity. 
 Ten times filtered   1.55 Kg / 3.4 Lbs 967 Kg / 2,131 Lbs

BLanco Premium
In its most basic category, it presents to the senses a crystalline 

product  with a blue and silver top, fresh, light and attractive; its 
chemical and physical properties are optically seductive to enjoy by 
itself or on the rocks.

 
Limiting but without excluding, Casa de Luna™ Blanco collects the 
tendency of the market to the drinks accompanied or mixed; with 
smooth and stylized visual connotations, it comes close to a new 
term of communication that does not refer to it as simple 100% blue 
agave tequila.

our Version 
of teQuiLa 
is siMpLy 
different



FEAUTURES  AGE ALC. / VOL. CONTENT BOTTLE CASE APPEARANCE AROMA & TASTE

Produced traditionally  4 months 40% 750 mL 29.5 / 7.5 cms 32  / 24.5 / 30 cms Clear, golden &  Smooth anise, light 
Twice distillied   80 Proof  12 bottles per case 52 cases per pallet medium to full body. oak, caramel, 
Ten times filtered     1.55 Kg / 3.4 Lbs 967 Kg / 2,131 Lbs  cinnamon; yet fruity.

CATEGORY

100% de agave

RePoSado Premium
In its reposado category proposes a product with a smooth body 

with shades of nuts and vanilla, where the wood becomes present 
without embittering the tequila giving it a clear golden color; delin-
eated specifically to be enjoyed on the rocks or occasionally mixed.

 
Due to its characteristics that reach out to the senses, taste and 
scent, it aims for its own standard of a market of high profile. Ac-
quires its own visual codes, for which it allows it to differ itself from 
competitors.

our Version 
of teQuiLa 
is siMpLy 
different



Añejo Premium
our Version 
of teQuiLa 
is siMpLy 
different

Casa de Luna Añejo is the category where 
the product reaches organoleptic proper-
ties of good ripeness such as the presence 
of the wood, shades lightly sweet on the 
background and smoothness with the per-
fect taste; Golden and ocre shades slightly 
appear accompained along the smooth body 
of the product. 

 
It is originally presented to be enjoyed neat 
and becomes the product with the highest 
status within the family.



FEAUTURES  AGE ALC. / VOL. CONTENT BOTTLE CASE APPEARANCE AROMA & TASTE

Produced traditionally  18 months 40% 750 mL 29.5 / 7.5 cms 24.5 / 16 / 30 cms Deep ocre, golden Woody, smoked 
Twice distillied   80 Proof  6 bottles per case 104 cases per pallet shaded & full body. agave roasted & 
Ten times filtered     1.55 Kg / 3.4 Lbs 967 Kg / 2,131 Lbs smooth.

CATEGORY

100% de agave 

our Version 
of teQuiLa 
is siMpLy 
different



head offiCe MATERIA PRIMA SPIRITS, S.A. DE C.V.
 

R.F.C. (TAX ID) MPS-110412-4C8 

ADDRESS AV. CIRCUNVALACIÓN NORTE 513

 COLINAS DE LA NORMAL

 GUADALAJARA, JALISCO, MÉXICO. 44270

TELEPHONE MEX (+ 52 1 33) 1250.6420 

TELEPHONE USA (773) 370.0156

MAIL INFO@CASADELUNA.MX

WEBSITE WWW.CASADELUNA.MX

 FACEBOOK.COM/TEQUILACASADELUNA

 

 

 

  

ADDRESS CAMINO AL BAJIO NORTE 1

 RANCHO BUENAVISTA

 JUANACATLAN, JALISCO, MÉXICO. 45880

NOM 1551

distiLLery & 
warehouse

mailto:info%40casadeluna.mx?subject=CONTACT%20US
http://www.casadeluna.mx
http://www.facebook.com/tequilacasadeluna
http://www.casadeluna.mx



