WINEMAKER:

Various

FOUNDED: COUNTRY:
2010 Mexico

Mezcal Tepextate Emiliano Santos Oaxaca

Mezcalosfera

VARIETY:

FARMING:

APPELLATION
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49% Ale. Val 100% AGAVE  Cont. Net. 750 ml

Tepextate
Maestroeh§72% 7 ooshd o Emiliano Santos
SHAD- s ive b sco wrece sl b Qaxaca

Distriet e pesoen Sadh - AN Miahuatlan
Agave(s) used . . 3

o+ A marmorata

Altitude of agave 1680 m.s.n.m.
Typeofoven............... Conical earthen
Woodused .. o.vovuveenidiy Mezquite & oak
Typeofmill ............000 Smashed by hand
Type of fermentation vat . . ..\ Sabine wood
Fermentation , .« <+ v Natural wild yeasts
Type of water.....v... 00 Well water

Type of still £ 72308 R Copper with-condenser
Number of distillations . ... ... 1

Alcoholic content adjutment . .. Cord

Date of distillation .. ... v . February 2023
Liters produced . . %4, . 5. 180 1ts

Lot number........u00. v O1TPXUSA-25

AGUARDIENTE DE AGAVE / SPIRITS DISTILLED FROM AGAVE

HEGHO EN MEXICO  ENVASADO DE DRIGEN NOM-199
Almacenar en lugar fresco y mantener la botella en posicidn vertical.

o,
2t

WINEMAKING & VINEYARD

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.
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