
Tequiza 

Introduced: 1997 

Beer Category/Style: Specialty – Fruit beer. 

Taste Profile: Blue agave nectar and the natural flavor of lime produce a 
slightly sweet fruit and citrus taste/aroma. 

Ingredients/Brewing: Traditionally brewed with a combination of malt and cereal 
grain, and balanced with premium American hops. Tequiza 
is then infused with the natural flavor of lime and real blue 
agave nectar. 

How to Serve: Serve Tequiza in a pilsner glass and pair it with appetizers 
such as pico de gallo and guacamole and spicy entrees like 
arroz con pollo, chimichangas, chile rellenos and empanadas. 
However, Tequiza's smooth, refreshing taste along with a 
hint of lime makes it a great beer to pair with a variety of 
other foods too including pizza and barbecue. 

Interesting Facts: Tequiza is one of the first American-made malt beverages to 
combine lager beer with real blue agave nectar and the natural 
flavor of lime. Its nationwide rollout was one of 
Anheuser-Busch’s most successful new-product 
introductions. 

Further Information: Visit www.tequiza.com or www.anheuser-busch.com. 
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