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Scientific Name: Agave Americana

Origin: Santiago Matatldn, a town located in the heart of Oaxaca,
is known as the "Mezcal Capital of the World".

Production process: Grinding in a cellar, natural fermentation
in a wooden vat, double distillation in a copper still.

Alcohol content: 42 degrees.

AGAVEE AMER I CANA

488 Distribution: Chetumal, Quintana Roo, Mexico.
100% MAGUE

MEZCAL ARTESAN TASTING NOTES
JOVEN

( Great body, with dense flavor and

barely perceptible smells, with notes of

rosemary and basil, leaving a pleasant

smoky and floral aftertaste.
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Scientific Name: Agave Americano var oaxacensis.

Origin: Santiago Matatlén, a town located in the heart of Oaxaca,
is known as the "Mezcal Capital of the World".

Production process: Grinding in a cellar, natural fermentation
in a wooden vat, double distillation in a copper still.

Alcohol content: 42 degrees.

Distribution: Chetumal, Quintana Roo, Mexico.

TASTING NOTES

Intense aromas and soft flavors, easy
to distinguish by its notes of fresh
herbs, cooked agave, ocote and

cinnamon.
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Scientific name: Karwinskii.

Origin: Santiago Matatldn, a town located in the heart of Oaxaca,
is known as the "Mezcal Capital of the World".

Production process: Grinding in a cellar, natural fermentation
in a wooden vat, double distillation in a copper still..

Alcohol content: 42 degrees.

T Distribution: Chetumal, Quintana Roo, Mexico.

100% MAGUE‘i ;

TASTING NOTES
MEZC&L

ARTESANALM : .
: Very aromatic, with floral notes,

leaving a pleasant bitter aftertaste.
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Scientific name: Convallis.

Origin: Santiago Matatldn, a town located in the heart of Oaxaca,
is known as the "Mezcal Capital of the World".

!

Production process: Grinding in a cellar, natural fermentation
in a wooden vat, double distillation in a copper still.

MAGUEY JABAL Alcohol content: 42 degrees.

AGAVE C ONVALLIS

: Distribution: Chetumal, Quintana Roo, Mexico.
1100% MAGUE

TASTING NOTES

MEZCAL ARTESANAL
JOVEN
' It provides dry and wild flavors,

leaving a  pleasant  caramel

aftertaste.
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Scientific name: Angustifolia.

Origin: Santiago Matatldn, a town located in the heart of Oaxaca,
is known as the "Mezcal Capital of the World".
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Production process: Grinding in a cellar, natural fermentation
in a wooden vat, double distillation in a copper still.

Alcohol content: 42 degrees.
Distribution: Chetumal, Quintana Roo, Mexico.

TASTING NOTES

|t offers balanced aromas and flavors,
easy to distinguish by its silky, citrus

and herbaceous notes on the palate.
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100% MAGUE!
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Scientific name: Rodhacantha.

Origin: Santiago Matatldn, a town located in the heart of Oaxaca,
is known as the "Mezcal Capital of the World".

Production process: Grinding in a cellar, natural fermentation
in a wooden vat, double distillation in a copper still.

Alcohol content: 42 degrees.

Distribution: Chetumal, Quintana Roo, Mexico.

TASTING NOTES

It provides very powerful aromas,
freshness in the mouth, leaving a
pleasant herbal and earthy

aftertaste.
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Scientific name: Potatorum.

Origin: Santiago Matatldn, a town located in the heart of Oaxaca,
is known as the "Mezcal Capital of the World".

Production process: Grinding in a cellar, natural fermentation
in a wooden vat, double distillation in a copper still.

Alcohol content: 42 degrees.

Distribution: Chetumal, Quintana Roo, Mexico.

TASTING NOTES

It offers a complex flavor profile,
leaving a  pleasant  fruity
aftertaste with hints of honey and

citrus.
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Scientific name: Marmorata.

Origin: Santiago Matatldn, a town located in the heart of Oaxaca,
is known as the "Mezcal Capital of the World".

Production process: Grinding in a cellar, natural fermentation
in a wooden vat, double distillation in a copper still.

MAGWIEY: 1 E P EZ TATS Alcohol content: 42 degrees.
PAGAVE MAR

Distribution: Chetumal, Quintana Roo, Mexico.

TASTING NOTES

Sweet aroma, with soft and
delicate notes of passion fruit,

cinnamon and floral tones.
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