
APPEARANCE 
Rose Gold

NOSE 
Angel  food cake, 
amaret to,  but terscotch, 
caramel ized pineapple 
s l ices,  jasmine,  poached 
pear

TASTE 
Thai  coconut mi lk, 
muscovado sugar,  
p iña colada,  pineapple 
upside-down cake,  
Añejo tequi la f in ish

SOUL 
Beachfront  Bungalow

PAIRING 
Green papaya salad,  
Thai  let tuce wrap,  Kahlua 
pork,  green tea ice cream, 
goat curry,  lamb tacos, 
Mayan pibi l  taco,  pass ion 
f rui t  mousse,  ancho chi le 
pork chop wi th pineapple 
chutney

S U P E R S T I T I O N M E A D E R Y . C O M W E  B E L I E V E  I N  S U P E R S T I T I O N

La Sombri l la is  p ineapple,  pass ion f rui t ,  coconut mead 
which aged in tequi la barrels  for  a year and was made in 
col laborat ion wi th Black Project  Spontaneous & Wi ld Ales 
f rom Colorado. The f lavor prof i le  in th is  t ropical  mead 
wi l l  take you somewhere warm and sunny.

 
LA SOMBRILLA
13.5%  |   500 ML.

TEQUILA BA 
TROPICAL MEAD


