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OVERVIEW



PROMOTIONAL ACTIVATIONS AND ASSETS AVAILABLE TO 
CREATE A CURATED CASAMIGOS EXPERIENCE FOR LEVY’S 

FANS



C a s a m i g o s  e n h a n c e s  e v e n t  e x p e r i e n c e s  w i t h  h i g h - e n d ,  c u s t o m i z e d  b a r s ,   P O S   

a n d  e n g a g i n g  s t a f f .  C r e a t i n g  s h a r a b l e  a n d  m e m o r a b l e  a c t i v a t i o n s .

Event Examples



Mobile Carts





BASEBALL SEASON 2023-24

Curated Casamigos Fan Experience

• Program goal: create a curated Casamigos fan 
experience for a select number of VIP guests. Ahead of
a Casamigos LTO roll-out, generate excitement with 
loyal fans with a first look at Casamigos Cocktails with 
food pairing menu. 

• Activation Contents:
• Casamigos Cocktail Tasting 
• Tour of Casamigos Tequila Bar 
• Food Pairing
• Mobile Bar Cart or large footprint bar depending 

on venue restrictions etc. 

• Signage
• Casamigos Video Content 
• Casamigos Collectors Mason Jars 
• Casamigos Bar Tools



FLIGHT 
ACTIVATIONS

SUITES 

• As consumers’ interest in agave-
based spirits continues to grow – we 
want guests to experience these spirits 
in a new way! Our National Mixologist 
has curated salt and fruit pairings, that 
enhance the flavors in our tequilas and 
mezcal. Sip, sip, salt, fruit, repeat.

• BLANCO – English Cucumber 
slice with salt, sugar, tajin 
mixture 

• REPOSADO – Grapefruit slice 
with salt, sugar, orange peels

• ANEJO – Orange slice with 
salt, sugar, cinnamon mixture 

• MEZCAL – Pineapple slice 
with salt, sugar, tajin mixture



COCKTAIL 
TOPPING STATION
WINTER SUITES 
PACKAGE 

• Create a hands-on experience by 
offering a winter cocktail topping 
station featuring winter cocktail 
classics – Spiked or Smoked Hot Coco, 
Pumpkin Spice, Anejo Apple Cider, 
Frozen Hot Chocolate. 

• POS items to support: 

• Cantaritos or custom mug 
glassware

• Barware for set up

• Menu and Marketing Print 
Support 

• Cocktail recipes & ideation 

• Branded toppings (ex: 
Casamigos Marshmallows) 



FRESH CITRUS MARGARITA
WITH A SPICED RIM 

1.5 oz Casamigos Tequila Reposado OR Blanco Tequila

.75 oz. Fresh Lime Juice

.5 oz. Agave Syrup

.25 oz Fresh Orange Juice

½ Thick Rim Equal Parts Salt/Sugar/Tajin 

Wet ½ rim of rocks glass with lime wheel or wedge, then dip into salt 

mixture. Combine all ingredients into a tin shaker. Add ice, shake 

vigorously and strain into rimmed rocks glass. Add fresh ice, garnish 

and serve.

Half-Moon Orange Slice

Highlight citrus flavors in nonalcohol and adult beverages such as lemon, lime or 

blood orange, and pair with terminology such as “fresh” or “refreshing” to boost 

craveability, as shown in four of the top 20 most craveable LTOs for March -

Technomics LTO Report 2021



SPICY STRAWBERRY BASIL 
MARGARITA

Combine all ingredients into a tin shaker. Muddle basil. Add ice, shake vigorously 

and strain into a rocks glass. Add fresh ice, garnish and serve.

Lime Wedge

1.5 oz Casamigos Reposado Tequila

.75 oz. Fresh Lime Juice

.75 oz Strawberry Puree by REAL

4 Basil Leaves

*2 Pumps Monin Jalapeno Concentrate



SPICY PASSIONFRUIT 
MARGARITA 

Combine all ingredients into a tin shaker. Add ice, shake vigorously 

and strain into a rocks glass. Add fresh ice, garnish and serve.

1.5 oz Casamigos® Reposado Tequila

.75 oz. Fresh Lemon Juice

.5 oz Passion Fruit Purée by REAL

2 Pumps Monin Jalapeno Concentrate or 2 

serrano 

Mint Sprig 



GUAVA GINGER MARGARITA

1.5 oz Casamigos® Tequila Blanco

1.5 oz. Fresh Lemon Juice

1 oz Guava Purée by REAL 

2 Pumps Monin® Ginger Concentrated Flavor

1 Pinch Cinnamon

Combine all ingredients into tin shaker. Add ice, shake vigorously and strain into

rocks glass. Add fresh ice, garnish and serve.

Floating Lemon Wheel with Mint Sprig through Center



TEQUILA MINT LEMONADE

1.5 oz. Casamigos Blanco Tequila
.5 oz. Fresh Lemon Juice
.5 oz. Simple Syrup
8-10 Mint Leaves
Top off with Lemonade
Mint Sprig

Combine all ingredients, into tin shaker. Muddle mint, or

put in shaker. Add ice, shake vigorously and fine strain into collins glass. Add fresh

Pebble/crushed ice, then garnish and serve.

Lemon Wheel and Mint Sprig



DRAGONFRUIT FRESCA MARGARITA  

1.5 or 2.0 oz Casamigos® Blanco

.75 oz. Fresh Lime Juice

.75 oz. Monin® Dragon Fruit Syrup

4.0 oz Grapefruit Soda 

Combine all ingredients into tin shaker. Add ice, shake vigorously and strain into 

rocks glass. Add fresh ice, garnish and serve.

Dragon Fruit Wheel, Lime Wheel



WATERMELON RITA, 
WITH A SPICED RIM 

1.5 oz. Casamigos Tequila Blanco
.5 oz. St. Germain Elderflower Liqueur
1.0 oz. Fresh Lime Juice
.75 oz. Monin® Watermelon Puree 

½ Thick Rim Equal Parts Salt/Sugar/Tajin 

Wet ½ rim of rocks glass with lime wheel or wedge, then dip into salt 

mixture. Combine all ingredients into tin shaker. Add ice, shake 

vigorously and strain into rimmed rocks glass. Add fresh ice, garnish 

and serve.

Floating Lime Wheel, watermelon or edible Flower 



RANCH WATER LIGHT ON CALORIES 
REGULAR & SPICY

Casa Ranch Water (Classic)
1.5 oz. Casamigos Blanco Tequila
.5 oz. Freshly Squeezed Lime Juice
4 oz. Topo Chico OR Owens and Q
Garnish Lime Wedge at End of Skewer

Combine Casamigos Blanco and fresh lime juice into a collins glass over ice
and top off with Topo Chico or Owens and Q. Stir well and garnish.

Spicy Ranch Water
1.5 oz. Casamigos Blanco Tequila
.5 oz. Freshly Squeezed Lime Juice
2 Serranos OR 2 Pumps Monin Jalapeno Concentrate
4 oz. Topo Chico OR Owens and Q
1/2 Thick Rim Equal Parts Salt/Sugar/Tajin
Garnish Serrano Slice

Combine 2 serrano slices into a Collins glass and muddle (OR1-2 Pumps Monin Concentrate).
Then add ice to glass, combine Casamigos Blanco and fresh lime juice and top off
with Topo Chico or Owens and Q. Stir well and garnish.

.
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Passion Fruit

Raspberry
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FASTEST-GROWING FLAVORS IN DRINKS

PAIRED WITH TEQUILA
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TOP FLAVORS IN DRINKS

PAIRED WITH TEQUILA
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• TEQUILA | FLAVORS * PASSION FRUIT ,  STRAWBERRY, GRAPEFRUIT,  JALAPENO

Base: 2,439 menu items across 314 operators with five-year historical menus in Q2 2021-Q2 2022
Source: Technomic Ignite Menu



BIGGEST JUMP IN NATIONAL ACCOUNT MENU MENTIONS
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• TEQUILA | LIFECYCLE

Source: Technomic Ignite Menu

• What am I 
looking at?

The percent of operators in each 
specific bucket that menu these 
ingredients/flavors/etc. within the 
topic searched

•Flavor Lifecycle

Introduction Growth Mainstream Mature

Innovators (Independents and Smaller Fine-Dining Chains): Chef-driven restaurants 

leading the way in new uses of flavors and ingredients (e.g., The Slanted Door in San 

Francisco and Au Cheval in Chicago)

Ahead of the Curve (Higher-End, Casual-Dining Chains): Chef-inspired concepts that 

watch for innovation from independents (e.g., Bonefish Grill, The Melting Pot and 

Seasons 52)

Adopt the Popular (Fast-Casual and Traditional Casual-Dining Chains): Concepts that 

incorporate what is piquing consumer interest and gaining acceptance on menus (e.g., 

Corner Bakery and Zaxby’s)

Proven Favorites (Quick-Service and 

Midscale Chains): Concepts that focus on 

flavors proven to have wide appeal for 

many different palates (e.g., Wendy’s, 

Denny’s and Subway)

Cotton Candy 1.0%

Lavender 1.0%

Apricot 1.0%

Black Currant 1.0%

Spearmint 1.0%

Thyme 1.0%

Chile Lime 1.0%

Allspice 1.0%

Almond 1.0%

Apple Cinnamon 1.0%

Peach 7.1%

Raspberry 6.1%

Cranberry 6.1%

Prickly Pear 5.1%

Cilantro 4.0%

Hibiscus 3.0%

Elderflower 3.0%

Grenadine 3.0%

Coconut 3.0%

Pepper 3.0%

Grapefruit 34.0%

Passion Fruit 13.4%

Citrus 13.4%

Cucumber 13.4%

Pomegranate 13.4%

Earthy 11.3%

Ancho 11.3%

Mint 10.3%

Spicy 10.3%

Sugar 10.3%

Lime 72.2%

Orange 47.2%

Sour 45.1%

Strawberry 35.4%

Jalapeno 26.4%

Pineapple 25.0%

Lemon 23.6%

Sweet 22.9%

Fruity 22.2%

Salt 21.5%



CASAMIGOS TEAM MAP
Casamigos has over 50 sales representatives across the country, able to assist with  

program initiatives. From staff trainings, menu collaborations and hosting events –

Casamigos & our distributor partners are ready to help. 



R AI L  M AT

ADDITIONAL ASSETS




