
LA VENENOSA, ESPIRITUS DE JALISCO
Exploring the traditional spirits of jalisco including 
raicilla, tutsi and tepe.

RAICILLA
Raicilla is a historic category of agave spirits from the 
state of Jalisco, which offers a vast diversity of maguey. 
The expansive terroir, along with a unique confluence of 
cultures and large variety of still types, gives us an 
experience that is an incredible spectrum of flavor. La 
Venenosa bridges the gap between this unique landscape to 
preserve the culture and practices of these offerings.

MAESTRO
Alberto Hernández

MAGUEY (AGAVE)
Amarillo (A. Rhodacantha), Chico Aguiar (A. Angustifolia)

VILLAGE
Llano Grande, Cabo Corrientes, Costa de Jalisco

OVEN / FUEL
Above ground adobe / black oak

MILL
By hand with mallet

FERMENT
Wild fermented in cypress with spring water (with bagasso)

DISTILLATION
2x in filipino of copper with tree trunk (with bagasso)

NOTES
Aroma – sweet smoke, roasted pineapple & green peppers
Taste – earth, pine, herbs, wood
Texture – fresh and bold with a velvet finish

ABV
Varies by batch

LA VENENOSA
COSTA


