
WINEMAKER:

Mexico Oaxaca

From Mezcalero Emiliano Santos in Miahuatlan in Oaxaca, from Tepextate agaves on his own land.

Emiliano is a third generation Mezcalero. The agaves mature for 30 to 35 years before harvest and

then are cooked in a earthen oven, smashed by Emiliano with wooden hammers, fermented naturally

in old wood barrels and distilled a single time in refrescadera. There were 180 liters of this Mezcal

produced.

REGION:COUNTRY:

APPELLATION

2010

FOUNDED:

Various

Mezcal Tepextate Emiliano Santos Oaxaca
Mezcalosfera

VARIETY:

FARMING:

WINEMAKING & VINEYARD
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