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 LallemandDistilling

DistilaMax® AG has an excellent aromatic profile highlighting the 
quality of the raw material. On the nose, it is described as fruity 
with herb character, floral, complex, with notes of acidity 
enhancing the aromas. On the palate, the spirit is described as 
rich and well-balanced.

SENSORY PROFILE

During the work of selection of DistilaMax® AG, the kinetic
of fermentation and the final fructose level were two
criteria of success. 

FERMENTATION

Kinetic of fermentation and fructose concentration 
on agave juice fermentation  

Selection of DistilaMax® AG Mexico 2023
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DistilaMax® AG
DistilaMax® AG was selected in Mexico 
on blue agave juice using tequila 
production conditions.

DistilaMax® AG
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