
Great body, with dense flavor and

barely perceptible smells, with notes of

rosemary and basil, leaving a pleasant

smoky and floral aftertaste.

T A S T I N G  N O T E ST A S T I N G  N O T E S

M A R R I A G EM A R R I A G E

Scientific Name: Agave Americana

Production process: Grinding in a cel lar,  natural  fermentat ion
in a wooden vat,  double dis t i l la t ion in a copper s t i l l .

Distribution: Chetumal, Quintana Roo, Mexico.

Alcohol content: 42 degrees.

CHEESE
VINTAGE
CHEESE

VINTAGE FILLETFILLET PORK LOINPORK LOIN SALMONSALMON

Origin: Sant iago Matat lán, a town located in the heart  of  Oaxaca,
is known as the "Mezcal Capi tal  of  the World".

A G A V EA G A V E
C O Y O T EC O Y O T E

M E Z C A LM E Z C A L

CHOCOLATECHOCOLATE



Intense aromas and soft flavors, easy

to distinguish by its notes of fresh

herbs, cooked agave, ocote and

cinnamon.

T A S T I N G  N O T E ST A S T I N G  N O T E S

M A R R I A G EM A R R I A G E

CHEESE VINTAGECHEESE VINTAGE CUTS OF MEATCUTS OF MEAT CYMBALS
 SPICY

CYMBALS
 SPICY

CHOCOLATECHOCOLATE

A G A V EA G A V E   
A R R O Q U E Ñ OA R R O Q U E Ñ O

Scientific Name:  Agave Americano var oaxacensis.

Production process: Grinding in a cel lar,  natural  fermentat ion
in a wooden vat,  double dis t i l la t ion in a copper s t i l l .

Alcohol content: 42 degrees.

Origin :  Sant iago Matat lán, a town located in the heart  of  Oaxaca,
is known as the "Mezcal Capi tal  of  the World".

M E Z C A LM E Z C A L

Distribution: Chetumal, Quintana Roo, Mexico.



Very aromatic, with floral notes,

leaving a pleasant bitter aftertaste.

T A S T I N G  N O T E ST A S T I N G  N O T E S

M A R R I A G EM A R R I A G E

MOLE
BLACK
MOLE
BLACK CHOCOLATECHOCOLATE

A G A V EA G A V E
C U I S H EC U I S H E

FILETEFILETE
LOMO

DE
CERDO

LOMO
DE

CERDO

FISHFISH

Scientific name: Karwinski i .

Production process: Grinding in a cel lar,  natural  fermentat ion
in a wooden vat,  double dis t i l la t ion in a copper s t i l l . .

Alcohol content: 42 degrees.

Origin: Sant iago Matat lán, a town located in the heart  of  Oaxaca,
is known as the "Mezcal Capi tal  of  the World".

SALCHICHÓNSALCHICHÓN

M E Z C A LM E Z C A L

Distribution: Chetumal, Quintana Roo, Mexico.



It provides dry and wild flavors,

leaving a pleasant caramel

aftertaste.

T A S T I N G  N O T E ST A S T I N G  N O T E S

M A R R I A G EM A R R I A G E

CHOCOLATECHOCOLATE

A G A V EA G A V E
J A B A L ÍJ A B A L Í FILLETFILLET

Scientific name: Conval l is.

Production process: Grinding in a cel lar,  natural  fermentat ion
in a wooden vat,  double dis t i l la t ion in a copper s t i l l .

Alcohol content: 42 degrees.

Origin:  Sant iago Matat lán, a town located in the heart  of  Oaxaca,
is known as the "Mezcal Capi tal  of  the World".

M E Z C A LM E Z C A L

CHEESE
VINTAGE
CHEESE

VINTAGE PASTASPASTAS

Distribution: Chetumal, Quintana Roo, Mexico.



FILLETFILLET LOMO
DE

CERDO

LOMO
DE

CERDO

It offers balanced aromas and flavors,

easy to distinguish by its silky, citrus

and herbaceous notes on the palate.

T A S T I N G  N O T E ST A S T I N G  N O T E S

M A R R I A G EM A R R I A G E

A G A V EA G A V E
E S P A D Í NE S P A D Í N

Scientific name: Angust i fo l ia.

Production process: Grinding in a cel lar,  natural  fermentat ion
in a wooden vat,  double dis t i l la t ion in a copper s t i l l .

Alcohol content: 42 degrees.

Origin:  Sant iago Matat lán, a town located in the heart  of  Oaxaca,
is known as the "Mezcal Capi tal  of  the World".

M E Z C A LM E Z C A L

CHEESE VINTAGECHEESE VINTAGE
CAKE

CHOCOLATE
CAKE

CHOCOLATE

Distribution: Chetumal, Quintana Roo, Mexico.



A G A V EA G A V E
M E X I C A N OM E X I C A N O

Scientific name: Rodhacantha.

Production process: Grinding in a cel lar,  natural  fermentat ion
in a wooden vat,  double dis t i l la t ion in a copper s t i l l .

Alcohol content: 42 degrees.

Origin:  Sant iago Matat lán, a town located in the heart  of  Oaxaca,
is known as the "Mezcal Capi tal  of  the World".

M E Z C A LM E Z C A L

TACOSTACOS MOLE
BLACK
MOLE
BLACK

It provides very powerful aromas,

freshness in the mouth, leaving a

pleasant herbal and earthy

aftertaste.

M A R R I A G EM A R R I A G E

GUACAMOLE
AND TOTPOPOS

GUACAMOLE
AND TOTPOPOS CHOCOLATECHOCOLATECAKECAKE

Distribution: Chetumal, Quintana Roo, Mexico.

T A S T I N G  N O T E ST A S T I N G  N O T E S



A G A V EA G A V E
T O B A L ÁT O B A L Á

Scientific name: Potatorum.

Production process: Grinding in a cel lar,  natural  fermentat ion
in a wooden vat,  double dis t i l la t ion in a copper s t i l l .

Alcohol content: 42 degrees.

Origin:  Sant iago Matat lán, a town located in the heart  of  Oaxaca,
is known as the "Mezcal Capi tal  of  the World".

M E Z C A LM E Z C A L

STEW
OF BEEF

STEW
OF BEEF

SEAFOODSEAFOOD

It offers a complex flavor profile,

leaving a pleasant fruity

aftertaste with hints of honey and

citrus.

T A S T I N G  N O T E ST A S T I N G  N O T E S

M A R R I A G EM A R R I A G E

CHOCOLATECHOCOLATEMOLE
BLACK
MOLE
BLACK

Distribution: Chetumal, Quintana Roo, Mexico.

CHEESE VINTAGECHEESE VINTAGE



A G A V EA G A V E
T E P E Z T A T ET E P E Z T A T E

Scientific name: Marmorata.

Origin:  Sant iago Matat lán, a town located in the heart  of  Oaxaca,
is known as the "Mezcal Capi tal  of  the World".

M E Z C A LM E Z C A L

CHILES
FILLED
CHILES
FILLED

Sweet aroma, with soft and

delicate notes of passion fruit,

cinnamon and floral tones.

T A S T I N G  N O T E ST A S T I N G  N O T E S

M A R R I A G EM A R R I A G E

CHOCOLATECHOCOLATECHEESE VINTAGECHEESE VINTAGE CUTS OF MEATCUTS OF MEAT PASTASPASTAS

Distribution: Chetumal, Quintana Roo, Mexico.

Production process: Grinding in a cel lar,  natural  fermentat ion
in a wooden vat,  double dis t i l la t ion in a copper s t i l l .

Alcohol content: 42 degrees.


