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From the very beginning, our goal has been to offer a truly unique spirit. Every bottle is crafted 
through a meticulous process that emphasizes exceptional raw ingredients and advanced 
technology, from distillation to bottling. Drakon is a perfect blend of technical precision, 
tradition, and innovation. With an alcohol content of 32% (64 proof), Drakon stands out for its 
distinctive aroma, smooth texture, and sophisticated flavor profile.

Drakon is available year-round, thanks to a strong and sustainable supply chain. Currently, we 
produce 3,000 bottles per month, with plans to expand production to meet growing demand in 
international markets. Our cutting-edge facility ensures efficient production without 
compromising the artisanal quality and bold flavor that define Drakon.

Drakon originates from La Felipa farms, renowned for producing and 
exporting Selenicereus undatus pitaya/dragon fruit—a fruit perfectly 
suited to Ecuador's equatorial climate. These exceptional conditions 
allow for the cultivation of top-quality fruit with a consistent pulp and 
natural sweetness, giving the spirit its unique character. With an annual 
production capacity of 2.2 million pounds of dragon fruit, La Felipa 
provides the foundation for Drakon’s success. This premium spirit was 
created with a clear vision: to transform Ecuador's natural resources into 
a world-class product.
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SOUTH AFRICA
Michelangelo International
Wine & Spirits Awards 2024

Double Gold Medal:
Drakon Distilled
Gold Medal:
Drakon Triple Distilled

AUSTRALIA
Melbourne International
Spirits Competition 2024

Trophy USA Liquor of the Year 

Gold Medal:
Drakon Triple Distilled
Bronze Medal: 
Drakon Distilled
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CHINA
CWSA 2024

Double Gold Medal:
Drakon Distilled
Silver Medal:
Drakon Triple Distilled

LAS VEGAS, USA
Tag Global Spirits
Awards 2024

Gold Medal:
Drakon Triple Distilled
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ENGLAND
The Specialty Spirits
Masters 2024

Silver Medal:
Drakon Triple Distilled
Silver Medal:
Drakon Reposado

SINGAPORE
Singapore World Spirits
Competition 2024

Silver Medal:
Drakon Triple Distilled

ECUADOR
Premios Gourmet Ecuador 2024

Gold Medal:
Drakon Triple Distilled

Gold Medal:
Drakon Distilled



O
U

R
 P

R
O

D
U

C
T

S



O
U

R
 P

R
O

D
U

C
T

S

Bottle Details: 
32% alc/vol (64 proof)
750 ml

A spirit of exceptional purity and a
perfectly balanced flavor profile,
embodying the premium quality
of Manabí-grown dragon fruit.

Perfect for mixology, Drakon’s versatility and balance
between fruity and floral notes make it an ideal ingredient
in any cocktail.

Liquor Appearance: Crystal clear and
transparent.
Flavor: Smooth on the palate with a rounded,
satisfying finish. 
Body: Light fruity notes complemented by
delicate floral undertones.
Aroma: Exotic and alluring, with a harmonious
blend of fruit and wildflowers.

Description

DRAKON
DISTILLED



DRAKON
TRIPLE
DISTILLED

Bottle Details: 
32% alc/vol (64 proof).
750 ml

A sophisticated and refined spirit,
offering unmatched purity and a
richer flavor experience.

Perfect for mixology, sipping, or as a digestif, Drakon
Triple Distilled is internationally recognized for its
sophistication and versatility.

Liquor Appearance: Bright, pristine, and
crystal-clear.
Flavor: A refined fruity profile with distinct
notes of pear and kiwi.
Body: Elegant and full-bodied, with floral
highlights that add depth.
Aroma: Complex and exotic, blending ripe
fruits with wildflowers.

Description
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INGREDIENTS:
2 oz of Drakon Distilled
1/2 oz Simple syrup
3/4 oz Fresh lemon juice
4 oz Grapefruit sparkling water

METHOD:
Directly 

GLASSWARE:
Short glass

GARNISH: 
Glass rimmed with pitahaya salt,
orange twist

LECHUZA

INGREDIENTS: 
2 oz of Drakon Distilled
3/4 oz Simple syrup
3/4 oz Fresh lemon juice
1 Egg white

METHOD:
Shake

GLASSWARE:
Coupe glass

GARNISH: 
1 cherry for decoration

RASP SOUR

INGREDIENTS:
2 oz of Drakon Distilled
1 oz Blue moon tea
3/4 oz Fresh lemon juice

METHOD:
Shake 

GLASSWARE:
Short glass

GARNISH: 
Glass rimmed with pitaya salt

DRAKORITA
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www.agrofesa.com.ec
Instagram: @drakon.ec


