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Serving Suggestions

“Grown in Bolivia, Crafted in Amsterdam” 

Agwa is the only Coca Leaf liqueur. This 30% 
green elixir is based on a 200 year old Coca recipe 
from Italy.

Bolivian coca leaves are shipped under armed guard to Amsterdam. 
There the coca leaves are distilled, then blended with other herbs like 
Guarana & Ginseng to balance the taste and augment the effect.  
 
For over 4000 years, among the native Andean population the coca leaf 
has been used for ancient rituals.  It improves stamina and is a sacred 
symbol central to community life.

The distilled coca leaves provide the consumer with a natural oxygen 
buzz, especially when served with lime. It works in the same way as the 
South American practice of chewing coca leaves.  

Agwa is extremely versatile. To maximise the super-oxygenation effect 
we recommend anything with lime.

Awards 

International Review of  
Spirits Award

Silver Medal

Fact Sheet: AGWA

 The Bolivian Kiss		   
 
	 The ultimate Agwa ritual... 
	 Serve a cold shot of Agwa  
	 with a wedge of lime.
	  
	 Drinkers: bite the lime first,  
	 down the shot, then feel  
	 the buzz!

 Agwa Bomb		   
 
	 Agwa with energy drink in  
	 our special Agwa bomb glass,  
	 or in a rocks glass on ice to sip

 

 The Real Thing		   

	 Ice.  
	 30ml Agwa.  
	 Top up with Cola. 
 
	 You can also try mixing Agwa  
	 on ice with lemonade, tonic or  
	 ginger ale. Add a lime wedge to  
	 create the buzz..

 8 Ball

	 Creator: Ben Davidson 	  
	  

	 Take 45ml Bacardi 8,  
	 30ml Agwa, 20ml Lime juice,  
	 20ml Apple juice. Shake  
	 with ice and strain into a  
	 chilled martini glass. Layer  
	 Pineapple foam on top.  
	 Garnish with slice of apple  
	 with a pineapple leaf.

	


