
destilado de agave artesanal

FAMILY DESTILERÍAS IN OAXACA STATE

 
no. 4: Amatengo

EJUTLA  / POP. 1593 AT 4461 FEET
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Batch: Jan.14, 2022  55 bottles   750ML   47.3% ALC./VOL.
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COMUNIDAD rescued the last 40 liters of a small 
batch of tepextate (agave Marmorata) so good that 
Sergio’s son Luis grabbed it for his mezcaleria in 

Oaxaca. You can taste its wild character: maturing 
some twenty years (7200 days!) in mountainous 

soils. Rich and intense.

SERGIO JUÁREZ


