
mezcal  alipus

artisan mezcals from
family distilleries in

remote oaxacan pueblos

San Juan del Rio: Ferriferous soil at 4600 
feet. Fermented in oak vats. Fruity, rich, smoky, 
pleasantly sweet.

San andRéS: Calciferous low hills and terraces 
at 5000 feet. Fermented in cypress vats. Complex, 
rich, intensely floral.

San luiS del Rio: Steep mountain plantings  in 
sandy soil at 4000 feet. Fermented in pine vats. 
Spicy, round, and soft.

Santa ana del Rio: Mountainous, white, & very 
rocky soil at about 5200 feet. Fermented in pine 
vats. Very cleanly distilled. Soft, lightly fruity.


