
WINEMAKER:

Mexico Oaxaca

Espadin

Practicing Organic.  100% Espadin agave.  Handcrafted and artisanal Mezcal made from 10-year-old

Espadin harvested in Oaxaca where Espadin finds the best conditions to develop full flavor.   Hand-

picked, two days in Mesquite wood-fired ovens under low and constant heat, double distilled (in

copper), and with short oxygenation before bottling.  
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APPELLATION

2024

FOUNDED:

Eric Hernandes

Mezcal Espadin Joven
La Colula

VARIETY:

FARMING:

WINEMAKING & VINEYARD
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