WINEMAKER: FOUNDED: COUNTRY: REGION:

Various 2010 Mexico Oaxaca

Mezcal Bicuixe/Coyote/Verde Ageo Cortes Oaxaca
Mezcalosfera

VARIETY: = = 4
49% Alc,/Vol. 100% AGAVE  Cont. Net. 750 ml

Bicuixe / Coyote / Verde
Maestrose \NE T - oA o Ageo Cortés
State o oo g e r ) Qaxaca
1| Distict. s coevns Miahuatlan
FARMING: Agave(s) Used . -+ o cr ey s . karwinshii 2 var,) y A, yobaa
Altitude of agave . .......\ i 1500 m.s.n.m,
Type of oven. ... Conical earthen
Wood Used . vvvvvvvvinns Mezquite & oak
Typeofmill o .ovvveonno gy Stone wheel 3
Type of fermentation vat.... .\ ¢ Sabine wood.
Fermentation e o Vi Natural wild yeasts
Type of water ... . e Well water
Type of still vz v s Copper with-condenser
Number of distillations, ... .+ ¥ 4
Alcoholic content adjutment . .. Heads and shishe
AP p E LLATI o N Date of distillation's .%o March 2024
Liters produced . . -y, . Fhs 130 1ts
Lot number .+ v v o 3 013MBCVUSA-24

AGUARDIENTE DE AGAVE /-SPIRITS DISTILLED FROM AGAVE

HECHO EN MEXICO  ENVASADO DE ORIGEN NOM-199
Almacenar en lugar fresco y mantener [a botella en posicion vertical.
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WINEMAKING & VINEYARD

From Mihuatlan by Ageo Cortes a 3rd generation maestro working with his own agaves. This is a
traditional blend of Bicuixe, Coyote and Verde - blends are both quick shortcuts to complexity and,
more importantly, a more ecological way to produce mezcal. Twice distilled with 130 liters total
production.
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