
1800 coconut tequila nutrition facts
1800 coconut tequila nutrition facts provide essential information for those interested in
understanding the nutritional profile of this popular spirit. As a flavored variation of the well-known
1800 Tequila brand, the coconut flavor adds a tropical twist to the traditional agave-based beverage.
This article will explore the calorie content, carbohydrate count, alcohol volume, and other relevant
nutritional aspects of 1800 coconut tequila. Additionally, it will discuss how this tequila fits into
various dietary considerations and its potential effects on health. Whether for casual consumers or
those tracking their intake closely, knowing the nutrition facts of 1800 coconut tequila is crucial. The
following sections will cover its general nutritional breakdown, ingredient highlights, and tips for
moderate consumption.
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General Nutritional Breakdown of 1800 Coconut
Tequila
Understanding the general nutritional composition of 1800 coconut tequila is the foundation for
assessing its impact on diet and health. Like most distilled spirits, 1800 coconut tequila contains
alcohol derived from the blue agave plant. The addition of coconut flavoring differentiates it from
plain tequila but does not drastically alter its core nutritional profile. Typically, distilled spirits have
minimal amounts of macronutrients apart from alcohol itself. However, flavored varieties may contain
added sugars or flavoring agents contributing to the overall nutritional content. The following
paragraphs will delve into the specific calories, carbohydrates, and alcohol content found in 1800
coconut tequila.

Calories in 1800 Coconut Tequila
The calorie content of 1800 coconut tequila primarily comes from its alcohol content, as alcohol
provides 7 calories per gram. On average, a standard 1.5-ounce serving of 1800 coconut tequila
contains approximately 97 calories. This value may vary slightly depending on the proof and the
amount of added flavoring. Compared to other flavored spirits, this calorie count is relatively
moderate, making it a reasonable choice for those monitoring caloric intake. It is important to note
that mixers or cocktail ingredients combined with the tequila can significantly increase total caloric



consumption.

Alcohol By Volume (ABV)
1800 coconut tequila typically has an alcohol by volume (ABV) of 35%, which is slightly lower than the
standard 40% ABV for many tequilas. This reduction in ABV results from the inclusion of natural
coconut flavoring and other additives. The lower alcohol percentage means slightly fewer calories
from alcohol per serving compared to regular tequila. However, it still delivers a potent alcoholic
experience consistent with tequila-based spirits. Knowing the ABV is essential for responsible
consumption and for calculating alcohol units if required for dietary tracking.

Calorie Content and Alcohol By Volume (ABV)
Calorie content and alcohol by volume are critical factors when evaluating 1800 coconut tequila’s
nutrition facts. These elements influence both the energy intake and the intoxication level associated
with consuming this spirit. This section further explores how these components relate to serving sizes,
comparisons to other liquors, and implications for dietary planning.

Calories per Serving Size
A standard serving size of 1.5 ounces (44 ml) of 1800 coconut tequila contains about 97 calories. This
calorie count is reflective of pure alcohol calories combined with the minimal calories from flavor
additives. When consumed straight or on the rocks, these calories remain relatively low compared to
mixed drinks. However, cocktails using sugary mixers can multiply the calorie content substantially.
For individuals counting calories or managing weight, understanding the caloric density of each shot
is vital for maintaining dietary goals.

Comparison with Other Tequilas and Spirits
In comparison to other tequilas, 1800 coconut tequila has a slightly reduced ABV and comparable
calorie levels. Regular 40% ABV tequilas usually have around 98-105 calories per 1.5-ounce serving.
Flavored tequilas like the coconut variant may contain a few additional calories due to natural flavor
components but remain close to this range. Compared to other spirits such as vodka, rum, or whiskey,
1800 coconut tequila’s nutrition facts fall within a similar spectrum, making it a competitive choice for
flavor enthusiasts seeking moderate calorie impact.

Carbohydrates, Sugars, and Other Nutrients
Carbohydrates and sugar content are often concerns when consuming flavored alcoholic beverages.
This section sheds light on the carb and sugar levels in 1800 coconut tequila along with any other
notable nutritional elements present in the product.



Carbohydrate Content
Most distilled spirits, including 1800 coconut tequila, have negligible carbohydrates when consumed
plain because the distillation process removes sugars and starches. However, flavored tequilas may
contain trace amounts of carbs due to added flavorings. For 1800 coconut tequila, the carbohydrate
content is generally very low, often less than 1 gram per serving. This minimal carb presence makes it
suitable for low-carb and ketogenic diets when consumed in moderation and without sugary mixers.

Sugar Levels
The natural coconut flavoring in 1800 coconut tequila may introduce slight amounts of sugar, but
these levels are typically minimal. The brand does not add significant sugar quantities, maintaining
the spirit’s relatively dry profile. Consumers concerned about sugar intake should verify product
labels or manufacturer information for precise data, but in most cases, the sugar content is low
enough to be considered negligible in a single serving.

Other Nutritional Components
Flavored tequilas generally do not provide significant amounts of vitamins, minerals, or other
nutrients. 1800 coconut tequila is no exception, offering no meaningful quantities of fat, protein, fiber,
or micronutrients. Its primary nutritional contribution is from alcohol calories, with flavor additives
having minimal impact on overall nutrition.

Ingredients and Flavor Profile
The ingredients and flavor profile of 1800 coconut tequila contribute to its unique taste while
influencing its nutritional attributes. Understanding these components provides insight into what
consumers ingest beyond the base alcohol content.

Base Ingredients
1800 coconut tequila is crafted from 100% blue agave, the same plant used for all premium tequilas.
The base spirit undergoes distillation to ensure purity and smoothness. The coconut flavor is added
post-distillation to create the signature tropical aroma and taste. The distilled nature of the tequila
means the base is free of carbohydrates and sugars before flavoring is introduced.

Natural Coconut Flavoring
The coconut essence used in 1800 coconut tequila is derived from natural sources or natural flavor
compounds. This addition imparts a sweet, creamy, and tropical note to the spirit, differentiating it
from standard tequila. The flavoring is carefully balanced to avoid overpowering the agave character
while providing a distinctive profile. Because the flavoring is natural and used in small quantities, it
contributes minimal additional calories or sugars.



Additional Ingredients
Besides agave and coconut flavor, 1800 coconut tequila may contain water and small amounts of
additives to stabilize flavor and maintain consistency. The product does not typically include artificial
sweeteners, colorants, or preservatives, preserving the integrity of its natural flavor profile.
Consumers seeking clean-label spirits often find 1800 coconut tequila to be a favorable option.

Dietary Considerations and Health Implications
Examining the dietary implications of consuming 1800 coconut tequila is important for informed
decision-making. This section discusses how the nutrition facts relate to common dietary patterns and
health considerations.

Suitability for Low-Carb and Keto Diets
Due to its minimal carbohydrate and sugar content, 1800 coconut tequila is generally compatible with
low-carb and ketogenic diets when consumed in moderation. The absence of added sugars in
significant amounts makes it a preferable choice over many flavored liquors that contain high sugar
levels. However, mixers and cocktail ingredients should be selected carefully to avoid hidden carbs.

Impact on Blood Sugar and Metabolism
The low sugar content in 1800 coconut tequila means it has a limited direct effect on blood glucose
levels. However, alcohol metabolism can influence blood sugar control, particularly in individuals with
diabetes or metabolic disorders. Responsible consumption and consultation with healthcare providers
are advisable for those with health concerns.

Alcohol and Caloric Intake Considerations
While the calories in 1800 coconut tequila come mostly from alcohol, excessive consumption can
contribute to weight gain and other health risks. Understanding the nutrition facts helps consumers
balance enjoyment with dietary goals. Moderation is key to minimizing negative health impacts
associated with alcohol intake.

Moderation and Consumption Tips
Knowing the nutrition facts of 1800 coconut tequila supports responsible drinking habits. This section
provides practical tips on moderation and mindful consumption.

Recommended Serving Sizes
A standard serving of 1.5 ounces is the typical measure for spirits like 1800 coconut tequila. Sticking
to this serving size helps regulate calorie and alcohol intake. Overpouring can lead to increased



caloric consumption and intoxication risk. Using measuring tools or jiggers is recommended to
maintain portion control.

Mixers and Cocktail Suggestions
Choosing low-calorie mixers such as soda water, fresh lime juice, or diet tonic can keep the overall
nutritional profile of cocktails containing 1800 coconut tequila favorable. Avoiding sugary sodas,
syrups, and pre-made cocktail mixes will reduce excess calories and carbs. This approach allows
enjoyment of the coconut flavor without compromising dietary goals.

Hydration and Food Pairing
Consuming water alongside 1800 coconut tequila can aid hydration and mitigate some effects of
alcohol. Pairing the tequila with balanced meals containing proteins, healthy fats, and fiber may also
support metabolic processing and reduce adverse effects. These habits contribute to a healthier
drinking experience.

Standard serving size: 1.5 ounces

Approximate calories per serving: 97

Alcohol by volume (ABV): 35%

Carbohydrates and sugars: minimal to negligible

Natural coconut flavoring used

Compatible with low-carb and keto diets when consumed responsibly

Recommended mixers: soda water, fresh lime juice

Hydration and food pairing advised for health support

Frequently Asked Questions

What are the nutrition facts of 1800 Coconut Tequila per
serving?
A standard 1.5 oz serving of 1800 Coconut Tequila contains approximately 96 calories, 0 grams of fat,
0 grams of carbohydrates, and 0 grams of protein.



Does 1800 Coconut Tequila contain any sugars or carbs?
No, 1800 Coconut Tequila contains 0 grams of sugars and carbohydrates per serving, making it a low-
carb alcoholic beverage option.

Is 1800 Coconut Tequila gluten-free?
Yes, 1800 Coconut Tequila is naturally gluten-free as it is made from blue agave and does not contain
gluten ingredients.

How many calories are in a serving of 1800 Coconut Tequila?
There are about 96 calories in a 1.5 oz (44 ml) serving of 1800 Coconut Tequila.

Does 1800 Coconut Tequila have any fat or protein content?
No, 1800 Coconut Tequila contains 0 grams of fat and 0 grams of protein per serving.

Additional Resources
1. The Ultimate Guide to 1800 Coconut Tequila: Nutrition and Benefits
This book delves into the detailed nutritional profile of 1800 Coconut Tequila, exploring its calorie
content, sugar levels, and potential health impacts. It also compares this flavored tequila to other
spirits, providing readers with a comprehensive understanding of what they consume. Perfect for
health-conscious tequila enthusiasts, it offers tips on moderation and pairing suggestions to enhance
enjoyment without guilt.

2. Coconut Tequila and Wellness: Exploring 1800’s Unique Flavor
Focusing on the intersection of taste and health, this book examines how 1800 Coconut Tequila fits
into a balanced lifestyle. It highlights the natural ingredients behind its distinctive coconut flavor and
discusses the nutritional facts in the context of wellness trends. Readers will find recipes for low-
calorie cocktails and advice on mindful drinking.

3. The Science Behind 1800 Coconut Tequila: Nutrition Facts Uncovered
This scientifically oriented book provides an in-depth analysis of the nutritional components of 1800
Coconut Tequila. It breaks down the macronutrients, alcohol content, and additives, explaining their
effects on the body. With citations from research studies, it’s an essential read for those wanting a
factual understanding beyond marketing claims.

4. Low-Calorie Spirits: A Look at 1800 Coconut Tequila Nutrition
Targeted at calorie-conscious consumers, this book compares various spirits with a focus on 1800
Coconut Tequila’s nutritional benefits. It outlines how this tequila can fit into weight management
plans and offers cocktail recipes that keep calorie counts low. The book also discusses the role of
alcohol in metabolism and dieting.

5. Coconut Flavored Tequilas: Nutrition and Taste Profiles
This title explores the broader category of coconut-flavored tequilas, placing 1800 Coconut Tequila at
the forefront. It examines the flavor profiles, production methods, and nutrition facts, helping readers
understand what sets these spirits apart. The book also touches on pairing suggestions and cultural



significance.

6. 1800 Coconut Tequila: A Nutritional Breakdown for Mixologists
Designed for bartenders and cocktail enthusiasts, this book provides detailed nutritional facts about
1800 Coconut Tequila to help craft healthier drinks. It includes information on sugar content, calories,
and alcohol by volume, alongside mixology tips for creating balanced cocktails. The guide promotes
informed ingredient choices to appeal to health-aware clientele.

7. Understanding Alcohol Nutrition: The Case of 1800 Coconut Tequila
This book offers a broader perspective on alcohol nutrition with a special focus on 1800 Coconut
Tequila as a case study. It explains how alcohol interacts with the body, the significance of calories
from spirits, and the impact of added flavors like coconut. Readers gain a nuanced view of drinking
responsibly while considering nutritional intake.

8. The Coconut Connection: 1800 Tequila’s Nutrition and Flavor Journey
Tracing the journey from agave to coconut-infused tequila, this book highlights the nutritional
transformations that occur during production. It details how 1800 Coconut Tequila achieves its unique
taste while maintaining certain nutritional standards. The narrative combines history, nutrition
science, and flavor exploration for a well-rounded read.

9. Health Conscious Drinking: Navigating 1800 Coconut Tequila Nutrition Facts
This practical guide helps readers make informed choices when enjoying 1800 Coconut Tequila. It
provides clear nutritional information, discusses portion control, and offers strategies for incorporating
this spirit into a healthy lifestyle. The book also includes FAQs and myth-busting sections related to
alcohol and nutrition.
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