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CHICA CHIDA

HECHO EN TEQUILA - JALISCO

PEANUT BUTTER
AGAVE SPIRIT

A unique flavor adventure with a rich,
nutty aroma and earthy sweetness.
Perfect for sipping neat, mixing in
cocktails or creating your own peanut
butter-infused creations. One of the
best tasting spirits on planet Earth. ar 4 W“iwxsds@m““\ﬁ‘“
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PEANUT BUTTER
TEQUILA
OLO FASHIONED

INCREDIENTS:
» 3 0z Chica~Chida Peanut Butter Tequila
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« 2 dashes Angostura or Chocolate bitters
« Orange twist for garnish

INSTRUCTIONS!

1. Add Chica~Chida and a large ice cube.
2. Stir until well-chilled.

3. Garnish with an orange twist.

PEANUT BUTTER
TEQUILA
ESPRESSO MARTINI

INCREDIENTS:
« 2.5 o0z Chica~Chida
« 0.5 oz coffee liqueur

« 0.5 oz freshly brewed espresso
« Coffee beans for garnish

INSTRUCTIONS!

1. Shake all ingredients with ice.

2. Strain into a chilled martini glass.
3. Garnish with coffee beans.



PEANUT BUTTER
TEQUILA SOUR

INCREDIENTS:
e 2.5 oz Chica~Chida

+ 10z lemon juice

+ Egg white (optional)
« Lemon twist for garnish

INSTRUCTIONS:

1. Dry shake all ingredients (without ice).
2. Add ice and shake again.

3. Strain into a glass.

4. Garnish with a lemon twist.

PEANUT BUTTER
TEQUILA
HOT CHOCOLATE

INCREDIENTS:

« 3 o0z Chica~Chida

- 50z hot chocolate

« Whipped cream

« Peanut butter cup for garnish

INSTRUCTIONS:

1. Prepare hot chocolate.

2. Stir in Chica~Chida.

3. Top with whipped cream.

4. Garnish with a peanut butter cup.
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PEANUT BUTTER
TEQUILA
WHITE RUSSIAN

INCREDIENTS:

» 2 oz Chica~Chida

« 0.5 oz coffee liqueur
« 10z cream

INSTRUCTIONS:

1. Fill a glass with ice.

2. Add Chica~Chida and coffee liqueur.
3. Top with cream.

PEANUT BUTTER
TEQUILA COLADA

INCREDIENTS:

» 1.5 oz Chica~Chida

« 10z coconut cream

« 2 0z pineapple juice

- Pineapple slice for garnish

INSTRUCTIONS!

1. Blend all ingredients with ice.
2. Pour into a glass.

3. Garnish with a pineapple slice.



PEANUT BUTTER
TEQUILA STRAWBERRY
DAIQUIRI

INCREDIENTS:
« 2.5 oz Chica~Chida

+ 10z lime juice

» 2 strawberries
« Strawberry for garnish

INSTRUCTIONS!

1. Muddle strawberries with simple syrup.

2. Add Chica~Chida and lime juice, shake with ice.
3. Strain into a glass.

4. Garnish with a strawberry.

PEANUT BUTTER
ON APPLES

INCREDIENTS:
« 2 oz Chica~Chida
« 4 oz apple juice

- Apple for garnish

INSTRUCTIONS:
1. Pour Chica~Chida and apple cider over ice.
2. Stir and garnish with a apple.
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PEANUT BUTTER
TEQUILA MILKSHAKE

INCREDIENTS:

» 2 oz Chica~Chida

« 1cup vanillaice cream
« 0.5 cup milk

+ Whipped cream

» Chocolate drizzle

INSTRUCTIONS:

1. Blend Chica~Chida, ice cream, and milk until smooth.
2. Pour into a glass.

3. Top with whipped cream and chocolate drizzle.

PEANUT BUTTER
TEQUILA BAILEY'S

INCREDIENTS:

» 2.5 0z Chica~Chida

« 0.5 oz Bailey’s Irish Cream
INSTRUCTIONS:

1. Pour both ingredients over ice.
2. Stir gently.
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ANTS ON A LOG
COCKTAIL

INCREDIENTS:

« 2.5 0z Chica~Chida Peanut Butter Tequila
« 10z celery juice

« 0.75 oz lime juice

+ 0.5 oz raisin-infused vermouth or sherry

« Celery stick with raisins for garnish

INSTRUCTIONS:
1. Infuse vermouth with raisins overnight.

2. Shake Chica~Chida, celery juice, lime juice,
simple syrup, and raisin-infused vermouth with ice.

3. Strain into a chilled glass.
4. Garnish with a celery stick adorned with raisins.

PEANUT BUTTER
AND JELLY MARTINI

INCREDIENTS:

« 3 o0z Chica~Chida Peanut Butter Tequila
« 10z raspberry liqueur

« 0.5 0z lemon juice

- Raspberry skewer for garnish

INSTRUCTIONS:

1. Shake Chica~Chida, raspberry liqueur,
lemon juice, and simple syrup with ice.

2. Strain into a chilled martini glass.
3. Garnish with a skewer of fresh raspberries.
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PEANUT BUTTER
AND FLUFF

INCREDIENTS:

+ 1.5 oz Chica~Chida Peanut Butter Tequila

+ 10z vanilla vodka

+ 10z cream

« 0.5 0z marshmallow syrup

« Mini marshmallows and graham cracker crumbs for garnish

INSTRUCTIONS!

1. Shake Chica~Chida, vanilla vodka, cream,
and marshmallow syrup with ice.

2. Strain into a chilled glass rimmed ﬁ
with graham cracker crumbs. :

3. Garnish with a skewer of mini marshmallows. CHICA.CHIDA
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PEANUT BUTTER
BANANA 2
g I S
INCREDIENTS: " |

3 oz Chica~Chida Peanut Butter Tequila ik L)
',‘ # 5 )1 15 {

0.5 oz banana liqueur

0.5 oz honey syrup

0.5 oz cream

Banana slice for garnish

INSTRUCTIONS: .
o g q ‘_‘,.._-""‘_"- x .
1. Shake Chica~Chida, banana liqueur, R s e o e,
honey syrup, and cream with ice. . ~ v
2. Strain into a chilled glass. : - - v ac oy >
3. Garnish with a banana slice. ‘ o ana v‘”__ - g ¥ =
- - -
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PEANUT BUTTER AND
CHOCOLATE S'MORES

INCREDIENTS:

« 2.5 oz Chica~Chida Peanut Butter Tequila

» 10z chocolate liqueur

« 10z cream

« Crushed graham crackers and toasted marshmallow for garnish

INSTRUCTIONS:

1. Shake Chica~Chida, chocolate liqueur,
cream, and simple syrup with ice.

2. Strain into a glass rimmed with crushed graham crackers.
3. Garnish with a toasted marshmallow.

PEANUT BUTTER
APPLE CRISP

INCREDIENTS:

« 2.5 0z Chica~Chida Peanut Butter Tequila
- 10z apple brandy

« 0.5 0z cinnamon syrup

« 0.5 o0z lemon juice

« Apple slice and cinnamon stick for garnish

INSTRUCTIONS!

1. Shake Chica~Chida, apple brandy,
cinnamon syrup, and lemon juice with ice.

2. Strain into a chilled glass.
3. Garnish with an apple slice and cinnamon stick.
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PEANUT BUTTER AND
HONEY NUT COCKTAIL

INCREDIENTS:

« 2.5 0z Chica~Chida Peanut Butter Tequila
« 0.5 o0z jack honey

« 0.5 oz hazelnut liqueur

+ 0.5 0z cream

« Crushed peanuts for garnish

INSTRUCTIONS:

1. Shake Chica~Chida, honey liqueur, hazelnut liqueur,
and cream with ice.

2. Strain into a chilled glass rimmed with crushed peanuts.

PEANUT BUTTER
PRETZEL DELIGHT

INCREDIENTS:

« 2.5 0z Chica~Chida Peanut Butter Tequila

« 0.5 oz caramel liqueur

» 0.5 oz chocolate bitters

» Pretzel sticks and caramel sauce for garnish

INSTRUCTIONS:

1. Shake Chica~Chida, caramel liqueur,
and chocolate bitters with ice.

2. Strain into a chilled glass.
3. Garnish with pretzel sticks drizzled with caramel sauce.
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PEANUT BUTTER
TEQUILA
MATCHA LATTE

INCREDIENTS:
3 oz Chica~Chida Peanut Butter Tequila
1 0z matcha (prepared and cooled)

3 oz milk (or milk alternative)

Ice cubes
Matcha powder for garnish

INSTRUCTIONS!

1. Fill a glass with ice cubes.

2. Pour in Chica~Chida and matcha.

3. Add milk and stir gently.

4. Garnish with a sprinkle of matcha powder.
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PIERMONT BRANDS
AND CALEB PRESSLEY
COLLABORATE TO
UNVEIL CHICA-CHIDA:

A Playful Shot of Authenticity in
the Beverage Alcohol Industry*
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Chica~Chida represents a vibrant
departure from the conventional,
offering a breath of fresh air

in an industry inundated with

pretentiousness. This revolutionary
HICA“CHIDA peanut butter agave spirit, born in
HECHO EN TEOU|LA JAUSCO W the heart of Tequila, marries the

essence of espadin agave with

allergen-free peanut butter extract,
delivering an unexpectedly smooth
and explosively flavorful shot
experience.

Chica~Chida invites enthusiasts
il ' to DISCARD THE MUNDANE AND

— | EMBRACE A SPIRITED CELEBRATION

: PEANUT BUTTER OF AUTHENTICITY. Whether you're a
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iRESPECT LA MERA MERA! ordinary, Chica~rChida promises
a delightful shot that defies the
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industry’s prevailing seriousness.
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