DERRUMBES
OAXACA

MEZCAL DERRUMBES
A collection of mezcales that takes us on a journey through

the mezcal denomination of origin. Mezcal is made throughout
Mexico and every region offers its own unique stamp on the
tapestry. Each expression has been chosen to highlight the
traditions, terroir, and agave of the state where it is

made.

MAESTRO
Javier Mateo

MAGUEY (AGAVE)
70% Espadin (A. Angustifolia), 30% Tobalad (A. Potatorum)

VILLAGE
Santiago Matatlan, Oaxaca
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Aroma - dried limes, acacia, honey
Taste - butterscotch, wood, sweet spice
Texture - light to medium bodied medium finish
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