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GRAND MAYAN  
‘Top 100 Tequilas in the USA’  

– The Tequila Report 2025 
 

 

 
Long-time industry veteran Carlos Monsalve, founder and owner of Grand Mayan Tequila (founded in 2007) has more 
than 20 years working in nearly every facet of the tequila business. Based in Guadalajara, Mexico, Carlos started his 

career helping Mexican tequila brands navigate and manage the exporting process to gain distribution across the world. 
During his travels around the world, he witnessed the demand for 100% Agave tequilas. Carlos now dedicates his life  
to Grand Mayan Tequila, where he is involved in every step from the soil testing and agave sourcing to ensuring only 

perfect sugar levels are used by tasting of each batch of tequila before it is carefully bottled. Grand Mayan’s handcrafted 
tequila is produced with the purest, central-highland Blue Agave with the highest standards of production. Based in 

Guadalajara, the capital of Jalisco, Mexico, Grand Mayan takes painstaking pride in not only the tequila itself, but also  
in its presentation. Each unique ceramic decanter is handcrafted, individually numbered and painted by local Mexican 

artists in Mexico City, making each bottle a piece of artwork, but it’s what’s inside that is truly a masterpiece. 
 

 
 

Silver Tequila              
 

Our award-winning Grand Mayan Silver tequila is distilled three times 
and slowly filtered, resulting in the perfect Blanco tequila. This light, 
crystal clear tequila exudes fresh agave aromas, making it a favorite  
of connoisseurs worldwide. Grand Mayan Silver mixes flawlessly into 
almost any cocktail, or is perfect to sip on its own. 
 
93 Points - Gold - The Tasting Panel 
92 Points - Gold - Ultimate Spirits Challenge 
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Extra Aged Tequila        
 

The agave used to craft Grand Mayan Extra Aged is slowly cooked in traditional 
stone and brick ovens, slowly fermented, then twice distilled in copper lined 
stills. It is then rested in ex-bourbon and ex-cognac barrels for a minimum of 3 
years up to 5 years. Each batch is masterfully blended, perfectly smooth with a 
layered, long finish. 
 
96 Points – The Tasting Panel – “Glides across the palate. It inspires an array 
of spiced apple, nougat, and incense. The sweet agave notes are punctuated by 
orange peel, jasmine, and chocolate.” 
 
 

 
 
 
 
 
 
 
 
Ultra Aged Limited Tequila                  
 

94 Points – Best Tequilas 2025 – Vinepair 
 
The 12 Best Añejo Tequilas to Drink in 2023 - ‘Best Extra Añejo’ – Liquor.com 
 

“This bottle is certain to impress the tequila lover in your life.” 
 

Aged for a minimum of 5 years, Grand Mayan Ultra Aged Limited Release 
Tequila is crafted using our finest hand selected Central-Highland Blue Weber 
Agave. Slow cooked in traditional Brick and Stone overs, extended fermentation, 
then twice distilled in Copper Pot Stills, this exceptional Tequila is then rested in 
both American oak casks and French ex-cognac barrels. Perfectly smooth with 
rich notes of sweet nuts, blue agave, and dark chocolate, leading to a complex 
and delicious long finish. 
 
97 Points – The Tasting Panel 
 
 
 
 
 
 
 
Tequila Reposado             
                 

Grand Mayan Reposado is aged in ex-American whiskey casks for 6 months 
and finished in ex-Cognac barrels for an additional 2 months (for a total of 8 
months resting in barrels). It’s smooth for sipping, full on the palate and leads 
into a layered and delicious long finish. The Reposado bottle stands out for 
its unique beauty, with 24K gold applique applied by hand. 

 
 
91 Points - Ultimate Spirits Challenge 
 

 
 
 
 
 

 


