WINEMAKER: FOUNDED: COUNTRY: REGION:

Various 2010 Mexico Oaxaca

Mezcal Papalote Erika Meneses Qaxaca
Mezcalosfera

VARIETY: fp——— i =1
Ncdg%by Vol 100% AGAVE  Cont.Net 750 m

Papalote
Maestro ... s Enika Meneses
State .. o W g on ool Guerrero
FAR M I N G. District .+ v s Atempa
. Agave(s) used . .. 21 M cupreata
Altitude of agave . L1400 m.s.nm.
Type of oven . ... .. Conical earthen
Wood used ......... ... Oak & Tepehuaje
Typeof mill ..cooonu. o Machinery
Type of fermentation vat... .../ Ayacahuite wood
Fermentation , e oot Natural wild yeasts
Type of water . .. .. Spring water
Type of still ... <. ‘Copper
Number of distillations . o
Alcoholic content adjutment. ", Heads and tails
Ap p E LL ATI o N Date of distillation ...+ .. . March 2025
Liters produced . . % . . 5. 100 fts
Lot number . . ... .. N&i. .15 O1PAPUSA-25

AGUARDIENTE DE AGAVE / SPIRITS DISTILLED FROM AGAVE

HECHO EN MEXICO  ENVASADO DE ORIGEN NOM-199
Almacenar en lugar fresco y mantener la botella en posicidn vertical,

o = 1

WINEMAKING & VINEYARD

From Maestra Erika Meneses in Guerrera, out of 14 year old Papolote agaves. Erika is a rare Mezcalera,
and doubly rare by being the first in her family to make Mezcal - traditionally the art is male
dominated and passed along family lines. The agaves are cooked over oak and tepehuaje wood in a
conical earthen oven and then ground mechanically, fermenting naturally in wood and distilled two
times in copper. There were only 100 liters of this Mezcal produced.
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