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HAVOV WO/MA AU TILLSIA SILIFIAS

SANAL

) yields a floral/herbal,

creamy and intense mezcal with good minerality.

Batch

ARTE
Y

UE

storied reputation of barri/

endemic to the region, this

SERGIO JUAREZ’ SON LUIS

barril (one of the Karwinskil agaves

100% MAC
Amatengo

EJUTLA / POP. 1593 AT 4461 FEET

STILADO DE AGAVE

By
FAMILY DESTILERIAS IN OAXACA STATE

DE
7 Al
A

no. 6

Feb., 2022 140 bottles 750mL 48.8% aLc./vOL.

A deliberate revival of the once
in Amatengo. Tall, bulbous,

craft distillers



