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Tropatequila.com: How TROPA Tequila Turns Every 

Bottle Into a Collectible 

The premium tequila category has shifted well beyond the bottle's contents. Today's 

most talked-about labels pair serious agave craftsmanship with design, storytelling, and 

a sense of discovery that turns a pour into an experience worth talking about long after 

the last glass is finished. Drinkers are increasingly willing to pay for that combination, 

choosing bottles that double as conversation pieces rather than something that 

disappears into a cabinet. Tropatequila.com sits squarely in that shift, built around the 

idea that a great night deserves both exceptional liquid and an object worth keeping 

long after the bottle is empty. 

For anyone curious about where craft tequila and collectible design meet, spending a 

few minutes exploring the brand's full range and story is worth the time, especially 

before deciding which bottle earns a permanent spot on the shelf. 

The name comes from "tropa," Spanish for troop, and the brand was founded in 

Melbourne, Australia, by three friends, Paul Solomon, Joost Poulus and Nick Heine, who 

set out to bottle a good night and share it with the right tables. That founding idea still 

shapes how TROPA Tequila is presented: less about chasing trends in the spirits aisle, 

more about creating something friends want to pass around a table and talk about, cap 

included. It is a small-team origin story, but one that has translated into a product with a 

distinct point of view from the liquid to the packaging. The friendship at the center of 

the brand also explains why hospitality and discovery show up as core values alongside 

the liquid itself, rather than as marketing language added after the fact. 

Production takes place at NOM 1412 in the highlands of Jalisco, Mexico, using 100% 

agave. A functional mushroom blend is incorporated during distillation, a detail that sets 

the process apart from more conventional reposado methods, and the spirit is then 

aged three months in American oak before bottling. Rather than shipping in a standard 

glass bottle, each finished batch is poured into a hand-cast ceramic vessel topped with 

one of four randomized collectible caps, Scarlet, Skye, Moss or Midas. The color is left to 
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chance; the tequila inside is the same reposado regardless of which cap arrives. That 

randomization is part of the appeal for collectors, turning a purchase into a small 

moment of discovery before the vessel is even opened. It also means no two shelves of 

TROPA look quite the same, since the mix of caps in circulation varies from one buyer to 

the next. 

On the palate, the reposado is smooth and rounded, with notes of hazelnut, vanilla, oak, 

caramel and cinnamon that come through from the American oak aging. It is built to be 

sipped rather than rushed, and it holds up well neat, on the rocks, or mixed into a sour, 

where the caramel and cinnamon notes carry through without getting lost. That 

versatility matters for a bottle positioned as both an everyday sipping tequila and a 

display-worthy object, since it needs to perform at a bar cart and at the moment it is 

actually poured. A tequila built around a striking vessel would fall flat if the liquid itself 

did not hold up, and the balance here is meant to reward slow sipping over quick shots. 

The reposado is sold directly through tropatequila.com for $160 USD, with a smaller 

footprint of select retail and on-premise accounts concentrated in Los Angeles, where 

the brand keeps a home base at 6600 Sunset Blvd. Keeping most sales direct-to-

consumer lets the team control how the ceramic vessel and randomized caps are 

presented to buyers, which is part of what makes the unboxing feel deliberate rather 

than incidental to the purchase. Buyers who prefer to shop online can also find the 

same reposado at www.tropatequila.com, while the Los Angeles accounts give locals a 

chance to see the ceramic vessel in person before deciding which occasion it is meant 

for. 

Beyond the core reposado, the brand also offers an Añejo Artist Series aged five years, 

created in collaboration with artist Nikolai Haas. Aimed at collectors rather than 

everyday drinkers, this release extends the same logic that shapes the rest of the lineup: 

the liquid has to earn its place, but the object surrounding it is treated with equal 

weight. For those already drawn to the ceramic vessels and collectible caps of the 

reposado, the Artist Series is a natural next step into longer-aged, more limited 

territory. Pairing a longer aging period with an artist collaboration signals that the brand 
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sees room to grow beyond a single expression, giving collectors a reason to keep paying 

attention to what comes next. 

Between the sourcing at NOM 1412, the three-month oak aging, and the hand-cast 

vessels that hold it, the brand has built a case that a tequila can be both a serious 

sipping spirit and a genuine collectible. For drinkers who want their bottle to say as 

much as what is inside it, that combination of liquid quality and design detail is the 

whole point, and it is why the randomized caps and hospitality-first approach keep 

resonating with people looking for more than another bottle on the bar cart. 

Visit this site to learn more: https://www.tropatequila.com/ 
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