WINEMAKER: FOUNDED: COUNTRY: REGION:

Various 2010 Mexico Oaxaca

Mezcal Tobala Aniceto Garcia Oaxaca
Mezcalosfera

VARIETY: = = -
S0% Ac/Vol 100% AGAVE  Cont. Net. 750 i

Tobala
Maestroeh &7 nah o Aniceto Garcia
Lo Ty~ UR——r) | Oaxaca
. 1| District.; e, ./~ Miahuatlan
FAR M I N G. Agave(s) used . . . ) A potatorum
Altitude of agave .. ......vv 1600 m.s.n.m,
Typeofoven........... A% Conical earthen
Wood used v vvvvvviivniens Mezquite & oak
Typeof mill ..o ity Smashed by hand
Type of fermentation vat.. ../ Sabine wood.
Fermentation , e iiean .o Yoy Natural wild yeasts
Type of water ... i o Well water
Type of still v e Copper with-condenser
Number of distillations . .. " 1
Alcoholic content adjutment. ... Cord
AP p E LL ATI o N Date of distillation s . i . v March 2024
Liters produced . . . . 7 100 fts
Lot number ... v v i i 02T0BAUSA-24

AGUARDIENTE DE AGAVE /- SPIRITS DISTILLED FROM AGAVE

KECHO EN MBXICO  ENVASADO DE ORIGEN NOM-199
Almacenar en lugar fresco y mantener la botella en posicion vertical.
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WINEMAKING & VINEYARD

From Mihuatlan from Ancieto Garcia, a 3rd generation maestro working with his family’s agaves. This
mezcal is produced entirely by hand and the cooked agaves are crushed by wooden mallets. Single
distilled and bottled at 50% alcohol, total of 100 liters produced.
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