
B I R D  O F  P A R A D I S EB I R D  O F  P A R A D I S E



2 OZ. QUECHOL TEXANUM SOTOL2 OZ. QUECHOL TEXANUM SOTOL

4 OZ. RASPBERRY LIME SPINDRIFT4 OZ. RASPBERRY LIME SPINDRIFT

FRESH PINEAPPLEFRESH PINEAPPLE

TWIST OF LIMETWIST OF LIME

B I R D  O F  P A R A D I S EB I R D  O F  P A R A D I S E

Q U E C H O L S O T O L . C O MQ U E C H O L S O T O L . C O M@ Q U E C H O L S O T O L@ Q U E C H O L S O T O L

M E T H O DM E T H O D

IIn a glass fi l led with ice, combine Quechol n a glass fi l led with ice, combine Quechol 
Texanum and Raspberry Lime Spindrif t . Add Texanum and Raspberry Lime Spindrif t . Add 
freshly chopped pineapple to taste. Garnish with freshly chopped pineapple to taste. Garnish with 

a twist of lime and pineapple wedge.a twist of lime and pineapple wedge.

Q U E C H O L  T E X A N U M  S O T O LQ U E C H O L  T E X A N U M  S O T O L

Once poured, this spirit awakens the sensesOnce poured, this spirit awakens the senses  
with aromas of exotic succulent and spearmint with aromas of exotic succulent and spearmint 
followed by roasted nuts, ancho chile and cooked followed by roasted nuts, ancho chile and cooked 
caramel. On the palate, Texanum rests mild and caramel. On the palate, Texanum rests mild and 
tame with prominent and juicy f lavors of black tame with prominent and juicy f lavors of black 
licorice, followed by a round and balanced finish licorice, followed by a round and balanced finish 

with subtle vegetal notes.with subtle vegetal notes.


