
destilado de agave artesanal

FAMILY DESTILERÍAS IN OAXACA STATE

JACOBO  RAMÍREZ

no. 7: Rancho Viejo
SOLA DE VEGA / POP. 203 AT 5056 FEET
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100% maguey

Batch: March, 2021   151 bottles   750ML   48.1% ALC./VOL.          
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A small batch of wild tobalá  fermented in small cylindrical vats 
and distilled to proof in a single run on a 200-liter copper pot 
mounted with a refrescadera, or rectification chamber. Tobalá

is at its best in Sola’s mountainous chalky soils.
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