
mezcal  alipus

artisan mezcals from
family distilleries in

remote oaxacan pueblos

Fermented in pine vats. Distilled in 
clay potstills by Don Leonardo Rojas 
in Potrero, using agaves Espadín and 
Arroqueño grown at about 6000 feet 

in steep, thin, and ferriferous soil. 
Complex, rich, intensely floral.

www.alipus.com

San Miguel de Sola


