




Our brand new distilled specialty is created by 
blending our enigmatic botanics with authentic 

tequila blanco.

The process of making this outstanding drink 
can be resumed in three steps. 

First off, we plant some high-quality agave to 
produce premium tequila. 

Then, our botanical experts handpick the best 
of our herbs, so that they can macerate until it 

smoothes and has a perfect consistency. 

Finally, we blend the macerated formula with our 
premium tequila, and we add our lucky touch: 

hemp. 

This particular herb is key to our enticing flavor 
and aroma.





appearance

Bright and emerald color, clean and 
crystalline. Yellow reflections, medium 
density and silk y texture

aroma

Intense herbal profile, highlighting notes  
of herbal fennel, citrus, apple and caramel. 
Delicate Kush strain aroma, complex but 
not overwhelming, awakens the appetite

flavor & finish

Medium alcoholic profile, Granny Smith 
taste, balanced bittersweet sensation. 
At first sight it has a fresh and subtle 
cannabis aftertaste, cooked agave balances 
the flavors

food pairing

Works perfectly as an aperitif, great to 
compliment light dishes like seafood, 
avocado, fresh fruit and herbs like 
rosemary and basil, among others



Fig. 1

The Bottle
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skull
Represents our inclusive values. 
All people are the same just by being humans

feathered clip
Use it wisely! 

lone star
Our product is proudly born 
and raised in Austin, Texas

hemp infused
That’s our lucky touch

color
We have achieved this distinctive tone 
by blending herbs and botanics

premium tequila
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Fig. 1

Now that you have your Lucky Stash®, 
all you need to do is add ice, relax and 
enjoy the ride.

But if you are up to a different trip 
here you have some cocktails, 
ready to fly.



ingredients

•   3 oz Lucky Stash®

•  2 oz Tonic Water
•  Lemon Wedge
•  Ice Stones

preparation

Add ice stones, Lucky 
Stash®, tonic water and 
the lemon wedge, then 
stir it up little darling, stir 
it up...

Lucky Tonic



ingredients

•   3 oz Lucky Stash®

•  2 oz Sparkling Wine
•  1 oz Soda water
•  Lemon Wedge
•  Ice Stones

preparation

Add ice stones, Lucky Stash®, 
some sparkling wine and a 
lemon wedge, then come on and 
stir it up...

lucky stash

Spritz





ingredients

2 oz Lucky Stash®

0.5 oz Ginger Syrup
1 oz Lime Juice

Fresh Basil
Soda

preparation

In a shaker, mix Lucky Stash®, ginger syrup and 
lime and shake. Then strain into a jar, copper mug 

or short glass. 
Add lots of crushed ice and fill with soda.
Garnish with a large bunch of fresh basil.

luckyMule

You can substitute ginger syrup and 
soda with your favorite ginger beer.

pro tip





ingredients

2 oz Lucky Stash®

1 oz Lime Juice
1 tbsp Sugar

Soda
Fresh Mint

preparation
In a tall glass, macerate the mint leaves,  
with Lucky Stash®, sugar and lime juice.

Add lots of ice and fill the glass with soda. 
Garnish with fresh mint leaves.

LUCKY MINT 

MOJITO

If you are serving several glasses, you 
can mix everything (except soda) in 
a shaker until sugar dissolves, divide 
into glasses and fill with soda.

pro tip





ingredients

2 oz Lucky Stash®

0.5 oz Dry Vermouth
0.5 oz Rosemary Syrup

Olives
Tonic Water

preparation

Smoke a glass with Rosemary, then add lots of 
ice, olives, Lucky Stash® and dry vermouth, stir 

using a long spoon until the ingredients are well 
combined. 

Finally fill the glass with tonic and mix gently.
Garnish with fresh rosemary.

Smoked 

R. Mary Tonic





ingredients

1 oz Lucky Stash®

1 oz Fennel Syrup
1 oz Lemon

1 oz aquafaba or 1 egg white
Bunch of fennel

preparation

In a cocktail shaker, pour all the ingredients, 
close and shake vigorously without ice so that 

the mixture emulsifies and foams, add ice to the 
shaker and shake vigorously again to chill.
Strain into a martini glass or a coupe glass.

Garnish with a bunch of fresh fennel.

Fennel Sour

You can enjoy it as a martini or serve 
it in a short glass with ice and add 
mineral water for a bubbly consistency. 
and fresher taste.

pro tip





ingredients

1 oz Lucky Stash®

1 oz Dry Vermouth
1 oz Tequila Reposado
Applewood (to smoke)

Dehydrated Orange

preparation

Pour the 3 liquid ingredients in a mixing glass, 
then add a lot of ice and stir gently to integrate. 

Smoke the glass with the applewood. 
Serve over an ice cube in the smoked glass and 

decorate with the dehydrated orange.

green 

Negroni    

You can mix several shots right into 
a clean glass bottle and store in the 
freezer to be ready to serve at any time.

pro tip





ingredients

1 oz Lucky Stash®

1 oz Fino Sherry
1 oz Basil Syrup

0.5 oz Lemon Juice
4 Raspberries
Tonic Water

preparation

Mix all ingredients except the tonic water in a 
cocktail shaker with ice. Strain into a rocks glass 

and fill with tonic water. 
Decorate with raspberries and/or basil leaves.

the 

Andalusian

You can leave out the raspberries for a 
more herbal profile or substitute fresh 
pineapple for a tropical finish.

pro tip


