
COFFEE & 
COCKTAILS



PURPOSEPURPOSE
This guide exists because we 
believe that coffee in cocktails 
is still an underexplored subject; 
it is slowly but surely breaking 
into the cocktail world, and we 
wanted to acknowledge that. 

We are here to inspire further  

exploration and craftsmanship  

of coffee drinks. 

We believe this category has a lot to offer and goes 
well beyond the information in this guide. While 
working on these coffee cocktails, we have discovered 
new flavors that we did not expect, and some 
were transformed into new drinks of their own.
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We will start with a basic 
background on coffee, its 
history, and how coffee is 
transformed from a growing 
coffee cherry into a brew. 

We will then explain how to use 
coffee in cocktails, what methods 
are best, and why one form of 
coffee is best for each drink. 

Finally, we’ve included a 
compendium of our best Patrón 
Tequila and coffee recipes 
that you can borrow to serve 
at your bar, enjoy with friends, 
or take as an inspiration 
for a drink of your own.



ONE

WHY COFFEE 
COCKTAILS
Coffee and spirits are the result of the quality of labor, care and 
nuanced decisions during production processes.  

Quality and Craft

Every step of the way, coffee and spirits, and 
very specifically tequila, have an opportunity 
to generate more flavor, gain complexity, 
and become more sophisticated. 

Conversely, if both are not treated carefully, are 
produced using shortcuts, or rely on something that 
masks their true flavors, tequila and coffee could 
be dull, bland, and unmemorable. Luckily, Patrón 
tequila gives an ode to traditional ways of making 
agave spirits, using the best of modern, innovative 
techniques. And just like the best and most complex 
coffee in the world, it is made with respect, care, 
time, and direct involvement of the human hand. 

Quality of the raw material (agave for tequila and 
coffee beans for coffee), nuances of the climate 

and area where both grow, and the hand of the 
maker (jimadors and coffee pickers) define what 
is known as “terroir,” or sense of place. 

At Patrón we source only fully matured agaves from 
the high elevation area of Los Altos, Jalisco and 
pay meticulous attention to detail in the rest of the 
process, which produces juicy, complex, bright, 
and elegant tequila. We bake agaves for 79 hours 
in small brick ovens, extract the juice using ancient 
volcanic stone called tahona, and distill in small 
copper pot stills with agave fibers to impart as much 
flavor to the final tequila as possible. We carefully 
age our tequilas in a variety of casks to reach the 
full potential of the resulting barrel flavors. 



Producers & Crafters

There are many variables and decisions that a 
tequila-maker must take into consideration in 
order to craft a perfect spirit. Coffee is no different. 
A sense of terroir, attention to the way coffee 
cherries are grown and picked, and the way coffee 
is processed are only half of the equation for 
developing coffee complexity. Once coffee beans 
arrive at the roastery, it’s all in the roaster’s hands—
just like agave in the hands of a maestro tequilero. 
The way these beans are treated at the roastery 
directly affects the taste of the final product. 

At Patrón we believe that the craft of best coffee 
producers in the world is very comparable to the 
work of our team at Hacienda in making superior 
product with full attention to details; if Patrón tequila 
and great coffee are combined in one cocktail by a 
talented bartender, it opens the door to plenty of 
unusual, intriguing, and complementing flavors.

Flavor Profiles

First and foremost, we need to answer one important 
question: why do we believe that artisanal coffee makes 
such a good complement to a great quality tequila?

The answer lies closer than many people think. It’s 
not only the parallels in the tequila and coffee-making 
processes; it’s the strong and distinctive flavors 
themselves. The whole idea of agave spirits is to 
showcase as much flavor as possible, as opposed 
to something like vodka that is fairly neutral. 

Whether it’s a pure taste of unaged tequila that lets 
earthiness, citrus, and herbaceousness shine, or an 
aged añejo with spiced, oaky flavors—tequila will 
always be a dominant flavor in any cocktail it’s in, 
and it can hold up to big and bold ingredients like 
coffee. Great coffee, with all its detailed aspects, 
is still a powerful flavor. It needs a companion that 
matches its strength and can be just as diverse. 



Artisanal Beverages

We, as bartenders, are always in search of 
big, bold, inspiring, and memorable flavors. 
We challenge ourselves to push boundaries 
and find new combinations to create unique 
cocktails. In the modern cocktail bar scene, 
tequila has already established itself as a base 
for almost any style and type of drink, classic 
or innovative. It has enough diversity to allow 
creative interpretation, from light and bright spritz 
variations to tropical drinks and spirit-forward 
cocktails like the Rosita or a tequila Manhattan. 

Coffee follows the same path. It is an outstanding 
ingredient that can compliment light, fruity flavors 
like berries and citrus, but it can also give another 
dimension to the classic Old Fashioned or Negroni. 
Coffee also works really well with earthy flavors 
and root vegetables, spices and stone fruits, 
herbs, and even delicate flowers. Pairing coffee 
and tequila gives endless possibilities for creating 
extraordinary and unexpected cocktails. 

Creative Opportunities

Both the coffee and cocktail industries are currently 
reveling in golden eras of quality and creativity, 
something that can be almost entirely attributed 
to the professional, passionate and creative 
bartenders and baristas found in arguably every 
city in the world, working long hours towards the 
development and progression of their chosen crafts.
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Versatile Flavors & Pairings

With its strong and distinctive flavor, coffee is 
well suited for use in cocktails. While people can 
generally identify such tasting notes as cacao, 
toffee, toasted spices and nuts in a cup of brewed 
coffee, there are dozens of flavor nuances. The 
brew pairs naturally with other ingredients with 
similar flavors, such as aged rum, brandy, amaro, 
whiskies, liqueurs, and, of course, tequila.

Coffee can be used either as a base flavor for the 
drink, like in an Espresso Martini and Mexican Coffee 
or, less commonly, it can be used as a modifier flavor. 
A small amount of coffee can be added to play a 
supporting role to the other flavors in the drink, such 
adding a dash or two of coffee bitters to a Tequila 
Coffee Old Fashioned for a subtle influence.

In 1995, the Specialty Coffee Association released 
a comprehensive flavor wheel, which was 
updated in 2016 with the World Coffee Research 
Center (WCR). The largest collaborative piece of 
research on coffee flavor has inspired a much 
richer vocabulary and deeper understanding of 
coffee flavor analysis for industry professionals.

Along with flavor and aroma, coffee can also add 
a tremendous amount of mouthfeel to a cocktail. 
Mouthfeel can be light, heavy, fluffy, cold, warm, 
or hot depending on how the coffee is brewed.

Welcome to Tequila

In the world of distilled spirits, tequila is one of 
the most diverse and complex beverages. Four 
categories of tequila (Silver, Reposado, Añejo 
and Extra Añejo) cover the widest spectrum of 
flavors and aromas. Unaged tequila expressions 
feature volatile flowery notes with green, herbal, 
zesty, or citrus flavors, while extensive oak 
aging brings wood-driven spices, desert-like 
aromas and flavors, and tropical, fruity notes.

At Patrón, we have multiple expressions 
of our tequila to go along with practically 
any origin, process and roast of the 
coffee. You can find suggested pairing of 
coffee origins and specific tequilas in the 
appendix at the end of this document. 

Note that process and roast may vary, and this spec 
should be treated as a general guideline, based 
on typical flavors of the coffee sourcing regions.

We have created this guide to organize flavor descriptors 
commonly found in all categories and types of tequila. It 

demonstrates a wide overlap with many similar flavors found 
in coffee, making coffee and tequila a perfect pairing.



Tequila Flavors and Aromas





TWO

COFFEE PRIMER
No doubt you’ve been introduced to 
coffee in one of its many forms, most 
commonly as a hot brewed drink 
prepared from roasted coffee beans. 

The dark, bitter, and slightly acidic 
drink has long been used as a 
stimulant, and it has become one of 
the most popular drinks in the world.

It would take another book to cover 
all the intricacies of coffee, so we’ll 
focus on giving a quick background 
on the history, production, and 
preparation of coffee.



Quick Facts

• While coffee plants can grow to more 
than 30 feet high, they are usually 
pruned and kept short to conserve 
energy and make harvesting easier. 

• Each plant is covered in pairs of green, 
waxy leaves, with coffee cherries 
growing along the branches. 

• Because the plants have a continuous 
growing cycle, it’s not unusual to 
see flowers, green fruit and ripe fruit 
simultaneously on a single plant.

• It takes about 3–5 years for a plant 
to reach full fruit production, and 
each coffee cherry takes nearly a 
year to mature after first flowering. 

• While coffee plants can live up to 
100 years, they are generally most 
productive between years 7–20. 

• The average coffee plant produces 
10 pounds of coffee cherries 
per year, the equivalent of two 
pounds of green coffee beans.

The Coffee Plant

FRUIT

LEAF

FLOWER



There are many species of coffee, but the 
most important for coffee drinkers are 
Coffea Arabica and Coffea Robusta.

Arabica represents about 70-80% of the world’s 
commercially grown coffee. It originated in the forests 
of Ethiopia and is much higher quality than Robusta. 
Generally speaking, Arabica species grow at much 
higher elevation and lower temperatures than Robusta.

Robusta tends to be more bitter and unbalanced 
than Arabica. It has comparatively low acidity, fat 
content, and sugar concentration. On the other 
hand, Robusta plants produce almost twice as 
many pounds of beans per plant, and those beans 
can contain almost double the amount of caffeine 
as Arabica plants. They are also generally resistant 
to the diseases known to destroy Arabica fields.

Robusta beans cost about half as much as 
Arabica beans, and historically, it has not been 
uncommon for big U.S. commodity brands to use 
these beans in house blends. Almost all instant 
coffee is Robusta, and some Italian espresso 
blends usually contain a percentage of high-quality 
Robusta for extra caffeine content and “crema.”

ARABICA ROBUSTA

Coffee Fruit

Coffee fruits (also called cherries) vary in size 
depending on the variety of seeds inside. Cherries 
can grow in a few different colors (red, yellow, and 
orange). Red cherries are often preferred because it 
is easiest to tell when the cherry is perfectly ripe. 

The coffee cherry has several layers:

• Cascara (outer skin and pulp, 
sometimes used for tea)

• Mucilage (the “flesh” of the 
coffee fruit, rich in sugars)

• Parchment (thick, shell-like layer 
that surrounds the bean)

• Silver skin (epidermis)

• Embryo (carbohydrates make up about 50%)

CASCARA 

MUCILAGE

PARCHMENT

SILVER SKIN 

EMBRYO



• 800 A.D. — Legend has it that 
coffee was discovered by an 
Egyptian herdsman who found 
that his goats became unusually 
playful after eating the berries 
of certain shrubs (coffee plants). 
A nearby abbot experimented 
with giving his monks a tisane 
of the berries and found that 
they easily stayed awake for 
nighttime religious services.

• 850 A.D. — In Ethiopia, Rhazes is 
the first writer to mention coffee: 
“Bunchum (coffee) is hot and dry 
and very good for the stomach.”

• 1000 A.D. — Unroasted 
beans are boiled and use 
for medicinal purposes. 

• 1500s — Ottoman Turks introduce 
coffee to Constantinople, making 
a concoction of coffee, cloves, 
cardamom, cinnamon, and anise. 

• EARLY 1600s — Coffee is 
introduced to England, and the 
first coffee house is opened 
near Oxford University. 

• 1652 — The first coffee 
houses open in London and 
Paris, with Hamburg and 
Vienna following suit.

• 1668 — Coffee overtakes beer 
as NYC’s favorite breakfast 
beverage, and New York 
opens its first coffee house.

• 1669 — The Dutch successfully 
introduce the coffee plant from 
Arabia to Java, starting a Far 
Eastern coffee industry and 
making Holland one of the leading 
coffee traders in the world.

• 1715 – 1723 — The coffee plant 
is introduced to the Caribbean.

• 1770 — The coffee plant spreads 
throughout Brazil and pushes the 
country to become the world’s 
leader in coffee production. 

The First Wave of Coffee 

• 1800s — Speed and convenience 
are more important than quality.

• 1818 — In France, the world’s 
first coffee percolator is 
invented, followed shortly by 
the first espresso machine.

• MID 1800s — Alcoholic coffee 
drinks are served in Viennese 
coffee houses. Examples incluce 
the Fiaker (Carriage) made 
with rum, lots of sugar, strong 
black coffee and cream, and 
the Pharisäer (Pharisee), a mix 
of German coffee and rum. 

• 1864 — The original Burns 
coffee roaster is invented 
in the U.S., leading to major 
advances in coffee roasting.

• 1903 — The process for 
decaffeination is discovered.

Brief History of Coffee

A selective timeline as it relates to tequila

1919 1935



• EARLY 1900s — Variations of 
coffee cocktails such as the 
Kaisermelange (Emperor’s 
Mélange), made with espresso, 
egg yolk, and cognac, the Maria 
Theresia, made with coffee, 
orange liqueur, sugar and cream, 
and Biedermeier-Kaffee, a 
concoction of black coffee, sugar, 
and apricot liqueur arise in Vienna.

• 1938 — Brazil’s government 
approaches Nestle to find a 
solution to a surplus 
of coffee production. 
After years of 
research, Nestle 
invents freeze-dried 
coffee, which is 
marketed as Nescafé.

• 1940s — The Irish Coffee, made 
with coffee, whiskey, sugar 
and cream, is invented by a 
chef-turned-bartender in an 
Irish port. The cocktail travels 
overseas, where places like 
the Buena Vista Cafe in San 
Francisco perfect the recipe.

• 1946 — The espresso 
machine evolves to brew at 
a higher pressure, resulting 
in a layer of crema on the 
coffee. Today’s espresso 
and cappuccino are born.

The Second Wave of Coffee 

• LATE 1960s — Specialty 
coffee and an emphasis on 
proper processing, roasting, 
and preparation takes root.

• 1966 — Peet’s Coffee 
opens in Berkeley, CA.

• 1972 — The first automatic 
drip home coffee maker is 
introduced in the U.S.

• 1980S — The Espresso Martini 
is created at London’s Fred Club 
by Dick Bradsell, considered to 
be one of the most influential 
bartenders of the modern era. 

When a model approached him 
and asked for “something to wake 
me up, and f*** me up,” Dick’s 
response was to combine vodka, 
fresh espresso, coffee liqueur and 
sugar, shake it into a frothy mix 
of bittersweet invigoration, and 
strain it into an elegant glass.

• 1982 — The Specialty Coffee 
Association is founded to help 
set standards for the coffee 
industry and to help its members 
communicate, 
innovate, grow 
and market high-
quality coffee to 
consumers. 

The Third Wave of Coffee

• 2000s — Coffee is treated as 
an artisanal food product, with 
education, quality, research, 
ethics, and certifications 
becoming important.

DICK BRADSELL

ALFRED PEET



Growing and Harvesting

Great coffee starts with great coffee beans.The quality of beans  
and how they are grown greatly affect the final outcome of each 
brewed cup of coffee. 

The biggest differences in the growth of coffee beans are the 
location of the coffee plants (terroir, soil, climate, altitude), 
the coffee species (affects quality, productivity, resistance to 
diseases), and growing method (complex care and nutrition).

Coffee farmers spend 6-12 months waiting for seedling 
to be ready to leave the nursery, then wait another three 
years for that coffee plant to bear fruit. At that point, it takes 
around nine months for the coffee cherries to be ready for 
harvest; most plants produce one harvest per year.

Coffee cherries are best picked only when ripe, but because each 
plant will have beans at varying stages of growth, this rarely happens. 
There are three common methods for harvesting the cherries:

•  MACHINE HARVESTING is commonly used to 
produce commodity coffee. Farmers use machines to 
harvest all fruit on the plants, whether ripe or unripe; the 
cherries are sorted afterward. This method is the least 
expensive but produces a lower quality cup of coffee.

•  STRIP PICKING similarly harvests both ripe and 
unripe cherries at once, but it is done by hand. 

•  HAND PICKING is the most reputable method of 
harvest, as workers only pick the fruits when they are 
ripe. This method, preferred by specialty companies,  
requires much oversight and is more expensive, but the 
final cup of coffee will be of much higher quality.



Processing

After harvesting, the coffee cherries are sorted, usually by hand, then 
processed in one of three ways:

NATURAL (DRY) PROCESSING 
is often used in countries or parts of 
countries that don’t have easy access 
to water, such as Brazil, Ethiopia, 
and Yemen. The coffee cherries 
are left to dry in the sun on raised 
beds or stone patios and are moved 
often to ensure even processing. 
Once dried, machines are used to 
separate the skin and pulp from the 
seed. This process often causes the 
finished coffee to have a distinctive 
fruit quality. Natural coffees are very 
complex in flavor and easy to drink 
without additional milk or water.

FULLY WASHED PROCESSING 
is the most common method 
worldwide. The skin and pulp of the 
cherries are separated from the seed 
by a pulping machine before they are 
dried. Once separated, the beans are 
fermented in water tanks until any 
remaining fruit is broken down and 
can be washed away. Once clean, the 
beans are sun-dried. This method 
results in more subtle characteristics 
in the beans and allows the terroir 
and varietal to shine through 
in the final brewed cup.

HYBRID PROCESSING (or honey, 
pulped natural, or semi-washed) 
is similar to fully washing, but 
rather than fermenting the cherries 
to remove all remaining pulp, 
the cherries are dried with some 
residual fruit intact. Farmers use 
this process to pull more complex 
flavors out of the beans, but the 
risk of a ruined crop is higher.



FRESH BEANS

TEMP CONTROL

ROASTED  
BEANS

HEAT 
SOURCE

EXHAUST

Roasting

Green coffee has many good qualities, 
and its extracts have been promoted 
widely as being particularly beneficial 
to our health; however, it is nearly 
flavorless. Green coffee beans are 
also largely insoluble, so their flavor 
compounds are inaccessible to us. 

Roasting not only allows those 
compounds to be extracted, but also 
creates new, wonderful flavors and 
aromas. It takes heat (and quite a 
bit of it) to bring out the flavors we 
associate with the cup of coffee.

As coffee roasting is still not fully 
understood, it is considered to be part 
science and part art. There is much more 
to roasting than simply light, medium 
and dark roasts. Someone who is looking 
for a bright, lively and complex cup 
of coffee will likely roast their coffee 
quickly and at a lower temperature. 

A roaster who wishes to achieve a 
mellower, sweeter, and more comforting 
expression from a coffee would use a 
higher temperature and a longer amount 
of time. Finally, a roaster who wants to 
taste more of their craft and less of the 
terroir in the coffee, or who is looking 
for dark-chocolate or smoky tones, 
would use much higher temperatures.



Roasting Phases 

ENDOTHERMIC PHASE 
Coffee beans are heated, and moisture begins to evaporate.

• Very light roasts occur at around 370°F (188°C). 

• Coffee continues to brown as heat rises, and 
the first crack occurs with popping sounds.

• Beans eventually double in size.

• Beans that are roasted just to the first crack, then cooled,  
are referred to as City Roast. 

SECOND ENDOTHERMIC PHASE 
Beans are roasted to higher temperatures. As the beans 
continue to roast, they reach the second crack.

Roasters who aim to highlight the unique flavors and 
liveliness, or origin character, of the beans usually roast 
until somewhere between the first and second crack. 
This is known as medium roast. Common roast temperatures:

444°F (229°C) – Full City Roast

465°F (241°C) – Vienna Roast

474°F (246°C) – French Roast

486°F (252°C) – Italian Roast

As craft coffee pioneer George Howell said, “Dark roast covers things 
like a heavy sauce”—darker roasted beans do not showcase any 
flavors of terroir and are dominated by char and smoke.

DECAFFEINATION (optional) 
Most of the caffeine is removed from the 
beans via one of two processes.

Carbon dioxide can be used to rid coffee of most of 
its caffeine. Beans are soaked in hot water, then mixed 
with compressed carbon dioxide, which pulls the caffeine 
from the beans but does not attract the flavor molecules. The 
carbon dioxide is then removed, leaving the decaffeinated beans.

The Swiss water process is often used for specialty coffee. Beans are 
soaked for several hours in hot water, then rinsed through a carbon filter 
that is designed to capture only the caffeine molecules. The result is a 
pile of flavorless, caffeine-free beans and a tank of flavored, caffeine-free 
water, referred to as green coffee extract (GCE). The flavorless beans are 
discarded, and new beans (full of flavor) are added to the GCE. Through 
osmosis, the caffeine is drawn out of the new beans and into the water. 
Because the beans and the water are in balance with regard to their flavor 
molecules, this time, only the caffeine is lost, and the flavor remains.

FIRST 
CRACK

SECOND 
CRACK

DECAF





FOUR

BREWING COFFEE 
FOR COCKTAILS
The coffee you choose to brew for making cocktails will play a hugely 
important role in the final result. 
Its origin, species, process method, roasting, and 
freshness will ultimately dictate the quality of 
the drinks. Different brewing methods produce 
different chemical reactions within the coffee, 
creating different flavor profiles, aroma, body, 
acidity, bitterness and depths of flavors.

While there are various methods of coffee 
brewing, we recommend mastering espresso, cold 
brew, and pour over for cocktail-making. These 
extraction methods are easiest to work with and 
cover a wide spectrum of coffee cocktails.

Grinding Coffee Beans

Different methods of brewing have different contact requirements 
with ground coffee, and each results in different flavors. 

To grind beans accurately, you will need a conical burr grinder; these are the most 
precise and consistent tool. Ideally, coffee should be ground only as needed, 
as it will rapidly deteriorate through oxidation. Coffee beans should be stored 
in a cool dark place, in an airtight container, for no more than a few days.

The grind typically ranges from fine to medium to course. It can take a little 
experimentation to find the best grind settings for different brewing methods.



Espresso

Espresso is typically a 1–2.5-ounce beverage, is very intense 
in flavor, and is brewed under massive pressure with very 
small increments of measurement and weight. 

The grinding size, coffee weight, and time of contact need 
to work cohesively to ensure a balanced brew. 

Any coffee bean can be brewed as an espresso, but darker 
roasts tend to work best as they are a bit sweeter and usually 
pair better with milk than a lighter or more acidic coffee.

CREMA

ESPRESSO

Brewing Methods



HOW TO PULL AN ESPRESSO SHOT

01. Weigh and tare an empty portafilter.

02. Grind coffee beans directly into the basket and give 
a small tap on the machine’s portafilter holder to 
make sure everything stays in the basket.

03. Place the now full portafilter back on the scale. In a 
perfect world, the dose is 18g of espresso (considered 
to be a “double shot”). If your grinder doses out 18.7g, 
remove the excess and move to the next step.

04. Level out your grounds. It is highly recommended to get an 
espresso distributor, as it makes your espressos very consistent, 
but you can also use your hands in the “Stockfleth’s move.”

05. Using a tamper, tamp straight downward to avoid an uneven bed. 
This takes practice, and every barista tamps a little differently.

06. Lock in the portafilter to the group head and initiate the water flow.

07. If ground and tamped properly, the espresso will start 
flowing through the basket at around 5-7 seconds.

08. Following the recipe, the espresso should hit its ideal 
weight of about 32-36g in about 30 seconds.

Every espresso machine is different; some allow the barista to 
program espressos to stop at specific lengths of time or at certain 
yields. Other machines feature pre-infusion, which pre-wets the 
espresso bed before the actual brew cycle. This is similar to a 
bloom, which develops the coffee slightly before it is brewed. 

Using the above recipe, yields can vary, but most doses range 
between 17-19 grams. Most modern cafes will also offer a 
choice between a blend and a single origin coffee. Single 
origin coffees tend to have more expressive qualities, while 
blends are more straightforward, are easily mixed into milk 
beverages, and still hold most of their flavor and composure.

GRIND & WEIGH

LEVEL

TAMP

BREW



Cold Brew

Cold Brew is simply the infusion of coffee into water; 
the grounds are left in a small amount of cold, filtered 
water for several hours. The basic ratio for cold brew is 
1:5—for example, 450 grams of coarse ground coffee 
to 2.25L of water. Another quick rule of thumb is to 
use one gallon of water for every pound of coffee.

To prepare cold brew, place the ground coffee in a tied 
filter or a mesh bag and let it sit in the cold or room-
temperature water for 16-20 hours. A 16-hour brew will 
produce a drinkable product over ice; a 20-hour brew will 
be more concentrated and should be diluted with water 
before mixing in drinks. There is no benefit to brewing 
longer than 20 hours; the results can be sludgy and bitter.

A typical espresso blend can work fine for cold brew if 
there will be milk added to the finished drink, but for simple 
cold brew, a lighter roast works best. The heavy body and 
fruity flavours of natural or honey-processed coffees tend 
to work better with cold coffee brewing. For example, 
the deep, fruity sweetness of an Ethiopian natural or the 
heavy chocolate flavours of a Brazil pulped-natural are 
right on the money in a cold brew. On the other hand, the 
more delicate, refined acidity of washed Central American 
coffees do not fully show their potential in cold brewing. 

Cold brew is great for cocktails because it is easy to 
prepare, any coffee bean can be used, and the finished 
brew keeps for about two weeks in the refrigerator.



Pour Over

The term pour over can refer to many different brewing methods where 
water is poured into a bed of coffee grounds, extracting flavors as 
gravity draws it through to the container below. Because each variable 
(coffee weight, time of brew, grind size) can be more controlled, this 
method can result in a more clean, sweet, and balanced cup. Specialty 
coffee shops often use a 1:16 or 1:17 ratio of coffee to water.

A lighter roast is best for pour overs, as the process exposes a lot 
of the natural tasting notes; darker roasts tend to result in a more 
astringent brew. To brew a standard pour over using a Chemex or v60:

01. Wet filter with hot water to clean off any residue or small 
particles on the filter, and to warm the decanter.

02. Grind 22g coffee; a medium-coarse grind is great for Chemex, while 
a slightly finer grind is better for a more shallow filter, like a v60.

03. Add the coffee grounds to the filter; level it 
out by tapping the side of the filter.

04. Heat 360g water in a long neck kettle, for ease of pouring intentionally 
and slowly. Typically, cafes recommend using water right off the boil, 
or between 205°F - 210°F. The water should be poured in concentric 
circles to ensure the grounds are moistened as evenly as possible. 

05. Pour in the remaining water in small increments. For example: 
pour 80g to bloom; at 30 seconds, pour to 180g; at 60 
seconds, pour to 260g; at 90 seconds, pour to 360g. 

06. The coffee should take about three minutes to brew, 
including draw down if all variables are in line.

EXPERIMENTATION 
If the finished product tastes off, grind size or a dosage is likely the issue. 
Finer grinds may take longer to brew and can produce a bitter or astringent 
cup while coarser grinds may result in weak or acidic coffee. Experiment 
with these variables to find the process that works best for the drink.



Immersion / French Press

01. For a very concentrated coffee, use a 1:12 
ratio of coffee to water. For a lighter-bodied 
coffee, use a 1:14 ratio of coffee to water.

02. Preheat the water in a kettle.

03. Grind the coffee to a medium-coarse grade.

04. Weigh and dose the coffee into the French press 
and shake a bit to level it. Tare the scale.

05. Start a timer and pour half the water in over 
about 15 seconds. Stir, then slowly pour in the 
other half of the water over about 30 seconds.

06. Place the plunger screen just under the 
water line and let steep for 5 minutes.

07. Push the plunge down slowly and 
pour out the coffee to serve.

Hybrid / Aeropress

01. Heat water to 175°F 
(80°C) for hot brewing, 
or measure out tap water 
for cold brewing.

02. Push the plunger out of the 
chamber of the Aeropress, 
and place the filter in the 
filter cap. Twist the filter 
cap onto the chamber.

03. Stand the chamber on 
a sturdy mug and add 
one rounded scoop of 
fine-grind coffee to the 
chamber. Shake a bit to level the coffee.

04. Add water up to Level 1 on the chamber. 
Stir about 10 seconds for hot brewing 
or 1 minute for cold brewing.

05. Insert the plunger and press gently, 
pausing when you feel resistance, until 
the plunger reaches the grounds.

06. Remove the filter cap, push plunger to 
eject used coffee, and rinse the seal.

Once brewed, it can be served in several ways. As-
is, the coffee will be espresso-style. For American 
coffee, add enough water to fill an 8-ounce 
(237ml) mug. For a latte, add enough milk to fill an 
8-ounce (237ml) mug. For cold brew, add enough 
tap or iced water to fill an 8oz (237 ml) mug. 

Additional Brewing Technique



Steaming Milk 

The milk steaming process, which usually 
takes several years to perfect, stretches 
out fat molecules, adds more sugars to the 
milk, and results in macrofoam. Macrofoam 
is created by gently adding microscopic 
air bubbles to milk using a steam wand 
until the milk has a creamy texture. 

Every espresso beverage (latte, cappuccino, 
etc.) is defined by a specific ratio of espresso 
to milk, with some drinks requiring different 
textures of foam. These proportions, 
and even the names of these drinks, 
vary based on region and country.



FIVE

COCKTAIL RECIPES
PATRÓN  
MEXPRESSO MARTINI
This is a simple, yet delicious variation on the classic 
Espresso Martini created by Dick Bradsell in London 
in the 1980s. Originally made with vodka, this cocktail 
is experiencing a true renaissance during the modern 
cocktail movement. We have substituted the base 
spirit for Patrón Silver—crisp, citrus-y, and full of 
roasted agave notes—and complemented it with 
dark sugar and chilled, made-to-order espresso for a 
creamy, frothy texture. 

RECIPE

• 1.5 oz Patrón Silver

• 1.5 oz Chilled Espresso

• .5 oz Demerara Syrup*

• 1 small pinch of Sea Salt 

METHOD 
Shake with ice and strain into a 
cocktail coupe with no garnish.

PREFERRED COFFEE & PREPARATION 
Light to medium body with bright acidity and citrus 
notes; espresso machine, quality pod espresso maker 
or aeropress, made to order 

*Demerara Syrup

For every 8 oz of water, use 16 oz of demerara sugar. 
Heat over medium heat until just below a simmer; 
do not boil. Stir until sugar is fully dissolved, then 
let cool. Keep refrigerated for up to 2 weeks.



Home-Made Coffee Cordial

• 150 g Medium Coarse-Ground Coffee

• 500 mls Patrón Añejo Tequila

• 250 mls Bacardi 8 Rum

• 500 g Cane Sugar

Infuse a mixture of tequila and rum with 
coffee for 12 hours and strain through cheese 
cloth. Add sugar and stir until dissolved.

CAFE AGAVE
Yet another variation of the Espresso Martini, served on the 
rocks with expressed orange peel and grated cinnamon. 
This drink combines the rich vanilla and oak notes of Patrón 
Reposado with coffee liqueur and a touch of spice from 
jalapeños, creating a Mexican-inspired coffee delight.  

RECIPE

• 1.5 oz Patrón Reposado

• 1 oz Chilled Espresso

• .5 oz Patrón XO Cafe or Home-Made Coffee Cordial

• .25 oz Honey-Jalapeño Syrup*

• 3 dashes Spiced Grapefruit Bitters 

METHOD 
Shake with ice and strain into a rocks glass and garnish  
with grapefruit half slice and fresh grated cinnamon.

PREFERRED COFFEE & PREPARATION 
Medium-body with noticeable fruit notes;  
Espresso machine, quality pod espresso maker or 
aeropress, made to order 

*Honey-Jalapeño Syrup

Jalapeño peppers can be quite spicy, so use only  
1 pepper (de-seed if desired) per every 250 ml of 
water and 500 ml of honey (local honey preferred). 
Bring the liquid to a simmer and stir until all the honey 
is dissolved. Simmer for 5 more minutes, then strain 
and cool. Keep refrigerated for up to 3-4 weeks. 



COFFEE OF EDEN
This cocktail combines unexpected 
elements: tequila, coffee, and green apple. 
Espresso with medium to high acidity 
matches with the crispiness of the green 
apple and citrus notes of tequila. One of 
the best coffee cocktails we’ve ever tried!

RECIPE

• 1 oz Patrón Reposado

• .5 oz Irish Single Malt 
Whiskey (Teeling)

• 1 oz Chilled Espresso

• .75 oz Spiced Apple Syrup*

• .25 oz Green Apple Shrub* 

METHOD 
Shake with ice and strain. Serve in a 
rocks glass and garnish with cinnamon 
sugar rim and green apple slice.

PREFERRED COFFEE & PREPARATION 
Light to medium body with bright 
acidity and citrus notes; espresso 
machine, quality pod espresso maker 
or aeropress, made to order

*Spiced Apple Syrup

For every cup of demerara syrup, use half a medium-sized 
Fuji or any other sweet apple, sliced. Simmer on low heat 
for 8 minutes; add 1 cinnamon stick, a small pinch of grated 
nutmeg, and 4 black peppercorns. Simmer for another 5 
minutes; cool down, strain, and keep refrigerated for 2 weeks. 

*Green Apple Shrub

In a mason jar, combine 12 oz of freshly-pressed and 
strained Granny Smith apple juice with 1 oz apple cider 
vinegar, .5 oz of lime juice, and ½ cup superfine sugar. 
Stir, seal, and set aside for sugar to dissolve. Once fully 
dissolved, strain and keep refrigerated for up to 4 weeks. 



EL CHOCOLATE
This is a chocolate martini in the mixological interpretation. Ingredients of Mexican origin (coffee, cocoa, aged tequila, 
and dark chocolate) elevate this interpretation to the next level. Maple syrup brings richness but is well-balanced with a 
touch of raspberry cream. The striking presentation is complemented with freeze-dried raspberry dust on top of the foam. 

RECIPE

• 2 oz Patrón Aňejo

• 1.5 oz Espresso

• .5 oz Creme de Cacao (dark)

• .25 oz Maple Syrup

• 3 dashes Angostura 
Cocoa Bitters

• Raspberry Cream* to  
layer on top 

METHOD  
Shake with ice and strain into 
cocktail glass. Garnish with 
grated dark chocolate.

PREFERRED COFFEE & 
PREPARATION 
Full body with rich berry and 
chocolate notes; espresso machine, 
quality pod espresso maker or 
aeropress, made to order

 

*Raspberry Cream

In the shaker tin, add 3-4 freeze-
dried raspberries. Crush them 
with a muddler, then add 4 oz 
of cream and whip with one ice 
cube. Layer the cream with a bar 
spoon on top of the cocktail.



ROAST & MIRRORS
Many outstanding coffees carry juicy apricot, nectarine, 
and peach flavors. This cocktail combines ripe stone fruit 
with hints of smokiness and herbs—an ultra-pleasing and 
potent combination that works well with agave spirits.

RECIPE

• 1.5 oz Patrón Aňejo

• .5 oz Joven Mezcal (Ilegal)

• 1 oz Grilled Nectarine and Rosemary Syrup*

• .5 oz Espresso

• .5 oz Lemon Juice

• .25 oz Honey Syrup

• 2 dashes Angostura Bitters 

METHOD  
Shake with ice and strain into punch glass. Garnish with  
slice of nectarine and rosemary sprig.

PREFERRED COFFEE & PREPARATION 
Medium body with stone fruit and citrus notes; 
espresso machine, quality pod espresso 
maker or aeropress, made to order

*Grilled Nectarine + Rosemary Syrup

Grill a whole or sliced nectarine until soft and well-caramelized. 
For every 1 cup of cane sugar, use 1 cup of filtered water. Heat 
the mixture on the stove and stir until all sugar is dissolved. 
Add ½ cup grilled nectarines and simmer on low heat for 10 
minutes. Add 2-3 fresh rosemary sprigs to the warm syrup; 
let cool, filter, strain, and refrigerate for up to 2 weeks. 



CHIA-GUEVARA
This is a nutty, robust, but refreshing 
cocktail. Many African coffees have 
strong blackberry and almond notes, 
so single-origin espresso from Kenya 
or Rwanda makes a big difference.

RECIPE

• 1.25 oz Patrón Reposado

• .5 oz Cognac (D’Usse)

• 1 oz Espresso

• 1 oz Blackberry-Mint Syrup*

• 3 dashes Orange Bitters 

METHOD  
Shake with ice and strain into 
cocktail glass. Garnish with toasted 
chia seeds and fresh mint leaf.

PREFERRED COFFEE & 
PREPARATION 
Full body with rich berry, tropical 
and nutty notes; espresso machine, 
quality pod espresso maker or 
aeropress, made to order

*Blackberry-Mint  

Syrup

For every 1 cup of cane sugar, use 
1 cup of filtered water. Heat the 
mixture on the stove and stir until 
all sugar is dissolved. Add ½ cup 
fresh blackberries and simmer 
on low heat for 10 minutes. Add 
5-6 fresh mint leaves to the warm 
syrup; let it cool, then filter, strain, 
and refrigerate for up to 2 weeks. 



BEET ME IN ST LOUIS
Beets, coffee, and earthy Tahona-only tequila is an 
adventurous and intriguing combination that makes 
for the most flavorful drink in this manual. Hibiscus 
tea provides an extra layer of acidity once the ice 
cube starts melting, adding even more complexity. 

RECIPE

• 1.5 oz Roca Patrón Silver

• 1.5 oz Beet and Raspberry Shrub*

• .5 oz Espresso

• .5 oz Lemon Juice

• .5 oz Honey Syrup 

METHOD 
Shake with ice and strain over hibiscus tea 
ice cube into rocks glass with no garnish.

PREFERRED COFFEE & PREPARATION 
Light body with notes of wild berries and 
lower acidity; espresso machine, quality pod 
espresso maker or aeropress, made to order

*Beet and Raspberry Shrub

In a mason jar, combine 1 cup beet juice with 
1 cup white sugar. Add ⅛ cup apple cider 
vinegar and ½ cup freeze-dried raspberries. 
Shake well until all sugar is dissolved. 
Keep refrigerated for up to 3 weeks. 



RIO BRAVO
This slightly spicy and delicate cocktail was inspired 
by a classic tequila drink: the “Mexican Firing 
Squad.” We added wild blueberry preserves and 
single-origin coffee from Ethiopia to a ginger beer 
and citrus base. Bright, sessionable, and refreshing.  

RECIPE

• 1.5 oz Patrón Silver

• 2 bar spoons of Wild Blueberry Preserves

• .75 oz Lime Juice

• .5 oz Espresso

• .5 oz Chili de Arbol Agave Syrup*

• Top with Fever Tree Ginger Beer 

METHOD  
Shake with ice and strain over rocks in a 
Mason Jar. Garnish with fresh blueberries

PREFERRED COFFEE & PREPARATION 
Classic, single-origin Ethiopian coffee with distinct 
blueberry notes; espresso machine, quality pod 
espresso maker or aeropress, made to order

*Chili de Arbol Agave Syrup

Combine 16 oz agave nectar with 8 oz water. 
Heat mixture slightly and add 1 dried chili de 
arbol; simmer for 1-2 minutes. Let cool, strain, 
and keep refrigerated for up to 2 weeks.  



ESPRESSO SUNSET 
Pineapple, coffee, and turmeric make for a magical 
combination that is complemented with the pungent 
aroma of fresh sage. This cocktail is refreshing, 
delicious, and crowd-pleasing.  

RECIPE

• 1.5 oz Patrón Reposado

• 1.5 oz Pineapple Juice

• 1 oz Turmeric Agave Syrup*

• .5 oz Chilled Espresso

• .25 oz Lemon Juice

• 1 pinch of Cayenne Pepper 

METHOD 
Shake with ice and strain into large espresso glass 
or cocktail coupe. Garnish with fresh sage.

PREFERRED COFFEE & PREPARATION 
Central-American coffee with tropical flavor 
and mild acidity; quality pod espresso 
maker or aeropress, made to order

*Turmeric Agave Syrup 

Combine 16 oz agave nectar with 8 oz water and ¼ 
cup of cleaned and chopped fresh turmeric. Heat 
mixture slightly, then simmer for 8-10 minutes. Let 
cool, strain, and keep refrigerated for up to 2 weeks.  



CAFE JULEP
Coffee and mint meet again in this twist on the classic Julep. Made with 
Añejo tequila and complemented by the rich flavor of chocolate mint, this 
frosty drink is perfect for any summer occasion, not just for a Derby day.

RECIPE

• 1.5 oz Patrón Extra Aňejo

• 1 oz Creme de Menthe 

• .5 oz Chilled Espresso

• 3 dashes Chocolate Bitters

• 3-4 Chocolate Mint Leaves

 

METHOD  
Swizzle all ingredients in the glass 
with crushed ice into a Julep cup. 
Garnish with fresh chocolate mint.

PREFERRED COFFEE & 
PREPARATION 
Coffee with rich, full body 
chocolate flavor and low acidity; 
quality pod espresso maker 
or aeropress, made to order

LAVENDER BULLET 
Herbaceous, tropical and summery cocktail with unusual combination 
of flavors. This might be the best drink of this manual.

RECIPE

• 1.5 oz Coffee infused 
Patrón Silver 

• .75 oz Lavender-Lemon 
Syrup (Monin)

• .75 oz Coconut Syrup

• .25 oz Vanilla Syrup

• 1 oz Lemon Juice

METHOD  
Shake with ice and strain into 
a coupe or cocktail glass. 
Garnish with a lavender-
botanical blend of tea leaves 

PREFERRED COFFEE  
& PREPARATION 
Medium body with 
tropical notes and hints of 
chocolate, coarse grind



COFFEE BURNS 
The Classic Bobby Burns cocktail is 
excellent with tequila as a main spirit 
and a hint of additional coffee. Smoked 
Benedictine adds another layer of 
complexity for this late night sipper. 

RECIPE

• 1.5 oz Patron Extra Anejo 

• .5 oz Dewar’s 15 Blended Scotch

• .75 oz Coffee Infused 
Vermouth (Martini Fiero) 

• .5 oz Smoked D.O.M. Benedictine*

• 3 dashes Orange Bitters

METHOD  
Stir with ice, then strain into a coupe 
glass. Garnish with a lemon twist.

PREFERRED COFFEE & PREPARATION 
Medium body with tropical notes and 
hints of chocolate, coarse grind

Smoked D.O.M.Benedictine

Transfer the liqueur to a decanter and 
use a smoking gun to infuse it with smoke 
(mesquite wood). Seal the decanter and 
let the liquid sit with the smoke for 3-5 
minutes. Open the decanter and transfer 
liqueur back to the original bottle. 



OLD CAFE 
Classic Old Fashioned cocktail enhanced with rich coffee flavors. 

RECIPE

• 2 oz Coffee infused 
Patrón Anejo 

• .25 oz Rich Cinnamon 
Syrup (2:1)

• 3 dashes Angostura 
Coco Bitters

• 3 dashes Orange Bitters

• 1 Expressed Orange Peel

METHOD  
Stir with ice and strain over 
large ice cube into a rocks glass. 
Garnish with an orange peel

PREFERRED COFFEE & 
PREPARATION 
Full body with notes of chocolate 
and tropical fruits, coarse grind

ROASTITA 
Coffee Negroni that opens up with tropical flavors 
once the ice cubes starts melting.

RECIPE

• 1.5 oz Patron Anejo 

• .75 oz Coffee Infused 
Vermouth (Martini Fiero) 

• .75 oz Martini bitters

• 3 dashes Coffee Bitters 
(Australia Bitters Co) 

METHOD  
Build in a rocks glass over a 
tropical tea ice cube. Garnish 
with an orange twist.

PREFERRED COFFEE  
& PREPARATION 
Medium body with tropical notes 
and hints of chocolate, coarse grind



COFFEE SOUR
This is a classic sour formula that 
utilizes coffee syrup. Orange, 
apricot, or peach preserves work 
great in this cocktail and can 
be used interchangeably.

RECIPE

• 2 oz Patron Reposado 

• 1 oz Lemon Juice

• .5 oz Coffee Syrup

• 1 bar spoon of Peach Preserves

• 3 dashes Peach Bitters

• 1 Egg White

 
METHOD  
Shake with ice, then strain 
into a cocktail glass. Garnish 
with three coffee beans.

PREFERRED COFFEE  
& PREPARATION 
Medium body with notes 
of honey and citrus



Coffee Infusions, Liqueurs, & Bitters

COFFEE INFUSED TEQUILA
• 1 bottle of Patrón tequila (750 ml)

• 80g of Coarse-Ground Coffee

Mix ingredients in a container and leave to infuse 
for 12 hours in a cool, dark place. Use cheesecloth 
to strain coffee from the spirit, then bottle.

COFFEE INFUSED VERMOUTH
• 1 bottle of sweet vermouth (750 ml)

• 100g of Coarse-Ground Coffee

Mix ingredients in a container and leave to infuse 
for 4 hours in a cool, dark place. Use cheesecloth to 
strain coffee from the vermouth, then bottle.

COFFEE SYRUP
• 8 oz Cold Brew Concentrate

• 16 oz Local Honey

• Pinch of Salt

Combine all ingredients at room temperature and whisk together 
until honey is well incorporated with coffee. Store refrigerated.



Cold Brew Cocktails

COLD BREW SWIZZLE
This cocktail is the ultimate, refreshing summer libation. Lighter coffee 
roasts allow the ginger and tequila shine and are complemented by 
the palate-cleansing aroma of fresh mint. You can substitute any fruit 
syrup (strawberry, blueberry, pomegranate) for the ginger syrup.

RECIPE

• 4-5 Fresh Mint Leaves

• 1.5 oz Patrón Ańejo

• .75 oz Ginger Syrup

• .5 oz Lime Juice

• 1 oz Cold Brew Coffee

• 1 oz Sparkling Water

METHOD  
Build in a highball glass filled with 
crushed ice. Garnish with fresh mint 
and 3 dashes of coffee bitters.

PREFERRED COFFEE & 
PREPARATION 
Light body with mild acidity and 
citrus notes; cold brew method

COCO CANEL’LA
This is essentially a coffee variation of the classic tropical Mai Tai. Instead of 
the typical almond syrup, we use coconut and canela (Mexican cinnamon) 
to pair with the rich and barrel-forward flavors of extra-aged tequila.

RECIPE

• 1.5 oz Patrón Extra Añejo

• .5 Citrónge Orange

• .75 oz Cold Brew Coffee

• .75 oz Coconut Syrup

• .25 oz Canela Syrup

• .75 oz Lime Juice

 

METHOD  
Shake with ice, then strain over fresh 
crushed ice in a double rocks or tiki 
glass. Garnish with a lime wheel.

PREFERRED COFFEE  
& PREPARATION 
Light body with mild acidity and 
citrus notes; cold brew method



CAFE PALOMA
This is essentially a coffee variation of the classic tropical Mai Tai. Instead of 
the typical almond syrup, we use coconut and canela (Mexican cinnamon) 
to pair with the rich and barrel-forward flavors of extra-aged tequila.

RECIPE

• 1.5 oz Patrón Reposado

• .5 Agave Syrup

• .5 oz Lime Juice

• .75 oz Cold Brew Coffee

• 3 oz Fever Tree 
Grapefruit Soda

METHOD  
Shake with ice, top with grapefruit 
soda into a Highball glass and garnish 
with Hibiscus salt and lime wheel

PREFERRED COFFEE  
& PREPARATION 
light body with mild acidity and 
citrus notes; cold brew method

THE CCT  (Coffee, Cucumber, Tonic)

Coffee is excellent with tonic water. This unusual combination underlines 
the nuances of cold brewed coffee and the botanicals of tonic. The addition 
of cucumber and passion fruit bring fresh, crisp notes to the cocktail.

RECIPE

• 3 slices of English 
Cucumber, Muddled

• 1.5 oz Patrón Silver

• 1.5 oz Cold Brew Coffee

• 1 oz Passion Fruit Syrup

• .5 oz Lemon Juice

• 3 oz Fever Tree Citrus Tonic

METHOD  
Shake with ice, then strain over 
fresh ice in a highball glass. 
Garnish with a cucumber ribbon 
and expressed lemon peel.

PREFERRED COFFEE & 
PREPARATION 
Light body with mild acidity and 
citrus notes; cold brew method



Hot Coffee Cocktails

MEXICAN COFFEE
Irish Coffee is arguably the kind of all coffee cocktails. 
Originally made with Irish whiskey, brown sugar 
and, most likely, a very average coffee, this drink 
is going under surgery and now combines robust 
flavors of añejo tequila, ancho chili liqueur and 
demerara sugar. Quality of coffee should not be 
overlooked as it makes the most of the beverage.

RECIPE 

• 1.5 oz Patrón 
Añejo

• 1 oz Mexican 
Coffee Mix*

• 5 oz Hot Brewed 
Coffee

• 1 oz Cream

METHOD 

Build all ingredients 
(besides cream) in an 
Irish Coffee glass and stir. 
Whip the cream and layer 
on top of the cocktail with 
the bar spoon. Garnish 
with a mix of cinnamon 
and red chili powder

PREFERRED COFFEE & PREPARATION 
Use full body coffee with low acidity and big 
juicy flavor; filter brew method or pour-over.

*MEXICAN COFFEE MIX
Equal parts of Ancho Reyes Original, 
coffee liquor and demerara syrup



MOCHA-TEKA
Irish Coffee is arguably the kind of all coffee cocktails. Originally made 
with Irish whiskey, brown sugar and, most likely, a very average coffee, 
this drink is going under surgery and now combines robust flavors of 
añejo tequila, ancho chili liqueur and demerara sugar. Quality of coffee 
should not be overlooked as it makes the most of the beverage.

RECIPE: 

• 1.5 oz Patrón Reposado

• 1.5 oz Espresso

• .75 oz Dark Creme de Cacao

• 1 tablespoon Unsweetened 
Cocoa Powder 

• Steamed Vanilla Milk

METHOD

Build all ingredients (besides milk) 
in the glass and stir. Steam the milk 
and layer on top of the cocktail. Serve 
in a coffee mug  and garnish with a 
mix of cinnamon and cocoa powder

PREFERRED COFFEE  
& PREPARATION 
Medium body with mild acidity and 
citrus notes; espresso or aeropress

CALABAZA LATTE
Seasonal and very beloved Pumpkin Spice Latte in it’s boozy variation. 

RECIPE 

• 1.5 oz Patrón Añejo or 
Sherry Cask Añejo

• 1 oz Espresso

• .5 oz Monin Pumpkin 
Spice Syrup

• .5 oz PX Sherry

• Steamed Whole Milk 
or Milk Alternative

METHOD

Build all ingredients (besides 
milk) in the glass and stir. Steam 
the milk and layer on top of the 
cocktail. Serve in a coffee mug  and 
garnish with resh grated nutmeg

PREFERRED COFFEE  
& PREPARATION 
Medium body with mild acidity and 
citrus notes; espresso or aeropress



APPENDIX
REGION ELEVATION PROCESS FLAVORS TEQUILA PAIRING

HAWAI’I 
Kona, Puna, Ka’û

100-1000 Mostly  
washed

Low acidity, rich, full body Patrón Añejo  
and Extra Añejo

MÉXICO 
Chiapas, Veracruz,  
Puebla, Oaxaca

800-1700 Mostly  
washed, 

 some natural

Balanced acidity and sweetness, toffee, 
chocolate, light body, creaminess

Patrón Reposado,  
Patrón Añejo

COSTA RICA 
Tarrazú, West Valley, Central Valley

600-200 Mostly  
washed

Nuanced, clean, bright, citrusy, 
medium sweetness

Patrón Silver,  
Estate Release

EL SALVADOR
Alotepec-Metapán, Apaneca-
Ilamatepec, El Bálsamo-Quetzaltepec

500-1800 Mostly  
washed

Mostly bourbon varietal, sweet, creamy, 
toffee, cocoa, red apple, mild acidity

Gran Patrón Platinum

GUATEMALA
Antigua, Fraijanes, Atitlán

1200-1900 Mostly  
washed

Bold acidity, bigger body, spice,  
flowers, smoke, earthy

Roca Silver,  
Gran Patrón Smoky

HONDURAS
Marcala, Copán, Opalaca

1300-1800 Mostly  
washed

Mild, medium body, juicy,  
tropical fruits, chocolate

Patrón Reposado,  
Roca Reposado

JAMAICA
Blue Mountain

600-1200 Mostly  
washed

Rich body, bright acidity and sweetness Gran Patrón Burdeos, 
Patrón 5,7 and X Años

NICARAGUA
North Central, North East,  
South Pacific regions

800-1500 Mostly  
washed

Moderate acidity and body with  
a range of citrus-fruit notes

Patrón Silver

PANAMA
Chiriquí

1200-2000 Mostly  
washed and 

natural

Gesha variety with jasmine-like  
floral aromas, bright citrus acidity,  
and distinct bergamot notes

Patrón Estate Release, 
Gran Patrón Burdeos

BOLIVIA
Yungas, “Cochabamba,  
Santa Cruz, Tarija

155-2300 Mostly  
washed

Others- vanilla, maple,  
citrus and wine

Roca Reposado,  
Roca Añejo

BRAZIL
Minas Gerais, São Paulo, Espírito 
Santo, Bahia, Paraná, Rondônia

400-1600 Natural and 
pulped natural

Sweet, clean, well balanced Gran Patrón Platinum, Patrón Silver

Tequila & Coffee Pairings



REGION ELEVATION PROCESS FLAVORS TEQUILA PAIRING

COLOMBIA
Nariño, Cauca, Southern Huila

800-1900 Mostly  
washed

Mild acidity, noticeable sweetness,  
mild flavors

Patrón Reposado,  
Roca Reposado

PERÚ
Cajamarca, Amazonas, San Martín,  
Piura, Lambayeque

1200-2000 Mostly  
washed

Medium body with moderate acidity and 
notes ranging from tropical fruit to chocolate

Patrón Añejo,  
Patrón Extra Añejo,  
Gran Patrón Piedra

BURUNDI 
Kayanza

1700-2000 Mostly  
washed

Creamy with sweet notes, such as 
toffee, caramel, chocolate, and nuts

Patrón Silver

DEMOCRATIC  
REPUBLIC OF CONGO
Beni, Kivu,Ituri

700-1500 Mostly  
washed

Mostly bourbon varietals with high 
acidity, medium body and sweetness.

Roca Silver,  
Patrón Estate Release

ETHIOPIA
Sidama, Harar, Limu

1500-2200 Mostly  
washed and 

natural

Savory notes such as herbs, spices,  
nuts, pepper, along with a good balance  
of acidity and sweetness

Patrón Reposado,  
Patrón Añejo

KENYA
Mount Kenya, Mount Elgon

1400-2200 Mostly  
washed

Wide range of heirloom varietals, 
intense floral (earl grey-like) to fruity 
(blueberries), big and bold.

Patrón Silver,  
Patrón Reposado

RWANDA
Rulindo, Albertine Rift, Lake Kivu

1400-1800 Mostly washed, 
some natural

Black currant, along with notes of berries, 
tropical fruits, and citrus (grapefruit)

Patrón Extra Ańejo

TANZANIA
Mount Kilimanjaro

1400-2000 Mostly  
washed

Full body, sweet, raisins, stone fruits,  
citrus, sweet spice

Patrón Añejo

INDONESIA
Sulawesi, Sumatra, Java

800-1800 Giling Basah 
and washed

Mostly peaberry coffee with fruity notes  
and sweet flavor Java- mostly Robusta

Roca Silver,  
Roca Reposado

PAPUA NEW GUINEA
Western Highlands/Wahgi Valley, 
Eastern Highlands, Chimbu

1300-1900 Mostly  
washed

Delicate and light bodied,  
vary from chocolate to citrus

Patrón Silver,  
Patrón Reposado,  

Patrón Añejo

YEMEN 1500-2000 Mostly  
natural

Mostly heirloom varietals with  
wild bright acidity and complexity

Patrón Añejo,  
Patrón Extra Ańejo
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