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Focused on making exquisite mezcals that are expressive of terroir and Mezcalero 
while using only estate grown Espadín and responsibly sourced wild agave. 
Established in 2007 as a partnership between 4th generation Maestro Mezcalero 
Enrique Jimenez, Hotelier Amy Hardy and Restaurateur Arik Torren. The brand is 
named for Fidencio Jimenez, Enrique’s great grandfather and first Mezcalero in 
his lineage.

Fidencio Clásico uses 100% 
espadín from the Jimenez estate. 
Using all capón (mature) agave 
and bottling at batch proof means 
a full bodied, complex mezcal 
that can be enjoyed every day. 
This expression represents more 
than 120 years of family heritage 
and experience and is the perfect 
place to begin any mezcal 
journey.

Fidencio Único is truly a unique 
mezcal as it explores Espadín 
from another perspective, evoking 
the sense of eau-de vie of agave. 
Instead of typical wood roasting, 
the agave are neutrally cooked 
over dry, radiant heat for 3 
days. This lets the Espadín shine 
brightly because there is no 
smoke profile. Perfect for 
spirited cocktails, and spirited 
conversations. 

Our Pechuga is a third 
distillation of Fidencio Clásico. 
Made once a year to celebrate the 
harvest. Made with fresh fruits 
of quince, pineapple, apples, 
bananas, and guava. A chicken 
breast hangs during distillation, 
creating a higher level of 
complexity and an outstanding 
textural experience.

Tobalá is a tiny agave with a 
bold soul. With high levels of 
saponins and terpenes, we get 
mezcals that are very complex, 
often lighting up all the 
tastebuds.  Extra care is taken 
when harvesting because when raw 
it will irritate the skin of 
even the most seasoned. From 
Enrique’s hands these mezcals 
will often be both fruity and 
saline.  

Tepextate is a large agave that 
can take a very long time to 
mature, typically 14-18 years 
with some needing 30 years.  
Mezcals from this agave are 
typically bold with distinct 
moments of green, fruits and 
spice.  With this amount of time 
in the ground Tepe’s are 
incredibly expressive of 
terroir.  

Madrecuixe is a sub-varietal of 
Agave karwinskii. These agave grow 
taller rather than rounder. 
Providing less sugars, have lower 
yields and get mezcals that are 
both rich and mineral forward. We 
use all wild agave responsibly 
sourced from the mountains around 
Santiago Matatlán.



FIDENCIO
CLÁSICO

MEZCAL FIDENCIO
Focused on making exquisite mezcals that are expressive of 
terroir and Mezcalero while using only estate grown Espadín 
and responsibly sourced wild agave. Established in 2007 as a 
partnership between 4th generation Maestro Mezcalero Enrique 
Jimenez, Hotelier Amy Hardy and Restaurateur Arik Torren. 
The brand is named for Fidencio Jimenez, Enrique’s great 
grandfather and first Mezcalero in his lineage.

MAESTRO
Enrique Jimenez

MAGUEY (AGAVE)
Espadín (A. Angustifolia), puro capón

VILLAGE
Santiago Matatlán, Oaxaca

OVEN / FUEL
Earthen pit / black oak

MILL
Tahona

FERMENT
Wild fermented in pine vats for 7-13 days (with bagasso)

DISTILLATION
2x in 300 liter alembic of copper (with bagasso)

NOTES
Aroma – delicate wood smoke, poblano chile, dried tobacco
Taste – red apples, pine, bbq’d agave
Texture – full body, rich mouthfeel, spicy finish

ABV
Varies by batch, 45-50% 

SUGGESTED PAIRINGS
Hard cheeses with notes of butterscotch, minerals or 
biscuits such as Balarina aged gouda from Holland or Alma de 
Cerron 10 month goat cheese from Spain.



FIDENCIO
ÚNICO

MEZCAL FIDENCIO
Focused on making exquisite mezcals that are expressive of 
terroir and Mezcalero while using only estate grown Espadín 
and responsibly sourced wild agave. Established in 2007 as a 
partnership between 4th generation Maestro Mezcalero Enrique 
Jimenez, Hotelier Amy Hardy and Restaurateur Arik Torren. 
The brand is named for Fidencio Jimenez, Enrique’s great 
grandfather and first Mezcalero in his lineage.

MAESTRO
Enrique Jimenez

MAGUEY (AGAVE)
Espadín (A. Angustifolia), puro capón

VILLAGE
Santiago Matatlán, Oaxaca

OVEN / FUEL
Brick / steam powered radiant heat

MILL
Tahona

FERMENT
Wild fermented in pine vats for 7-13 days (with bagasso)

DISTILLATION
2x in 300 liter alembic of copper (with bagasso)

NOTES
Aroma – green apple, baked pear, caramelized agave
Taste – candied nuts, ripe agave, wet earth  
Texture – medium body, warm and prickly

ABV
Varies by batch, 45-50%



FIDENCIO
PECHUGA

MEZCAL FIDENCIO
Focused on making exquisite mezcals that are expressive of 
terroir and Mezcalero while using only estate grown Espadín 
and responsibly sourced wild agave. Established in 2007 as a 
partnership between 4th generation Maestro Mezcalero Enrique 
Jimenez, Hotelier Amy Hardy and Restaurateur Arik Torren. 
The brand is named for Fidencio Jimenez, Enrique’s great 
grandfather and first Mezcalero in his lineage.

PECHUGA
Pechuga is a mezcal traditionally made as a celebration of 
harvest.  Every producer has their own recipe that typically 
reflects the season, bounty and their personal taste. For 
our Pechuga, we put a batch of Fidencio Clásico back into 
the still and add fresh quince, pineapple, apple, banana and 
guava. We then hang a chicken breast (pechuga de pollo) 
inside of the still and make a third distillation.  The 
result is an extraordinary expression of agave layered with 
flavors from the fresh fruit. Additionally, there is a 
significantly rich texture which is largely due to the 
pectin and glycerin from the fruit along with the collagen 
from the pechuga. The process elevates our base Clásico to 
another level of complexity and taste.

MAESTRO
Enrique Jimenez

MAGUEY (AGAVE)
Espadín (A. Angustifolia), 
puro capón

VILLAGE
Santiago Matatlán, Oaxaca

OVEN / FUEL
Earthen pit / black oak

MILL
Tahona

FERMENT
Wild fermented in pine vats for 7-13 days (with bagasso)

DISTILLATION
3x in 300 liter alembic of copper (with bagasso)

NOTES
Aroma – banana, quince, roasted agave
Taste – grilled pineapple, spicy fruit, roasted game
Texture – rich mouth-feel with a long finish

VINTAGE
2019 - 47.8% / 900 liters



FIDENCIO
MADRECUIXE
MEZCAL FIDENCIO

Focused on making exquisite mezcals that are expressive of 
terroir and Mezcalero while using only estate grown Espadín 
and responsibly sourced wild agave. Established in 2007 as a 
partnership between 4th generation Maestro Mezcalero Enrique 
Jimenez, Hotelier Amy Hardy and Restaurateur Arik Torren. 
The brand is named for Fidencio Jimenez, Enrique’s great 
grandfather and first Mezcalero in his lineage.

MAESTRO
Enrique Jimenez

MAGUEY (AGAVE)
Madrecuixe (A. Karwinski)

VILLAGE
Santiago Matatlán, Oaxaca

OVEN / FUEL
Earthen pit / black oak

MILL
Tahona

FERMENT
Wild fermented in pine vats for 
7-13 days (with bagasso)

DISTILLATION
2x in 300 liter alembic of copper (with bagasso)

NOTES
Aroma – sweet smoke, roasted agave and fresh rain
Taste – brûléed sugar, fresh cut wood and wet stone
Texture – fresh and bold with a velvet finish

ABV
Varies by batch



FIDENCIO
TOBALÁ

MEZCAL FIDENCIO
Focused on making exquisite mezcals that are expressive of 
terroir and Mezcalero while using only estate grown Espadín 
and responsibly sourced wild agave. Established in 2007 as a 
partnership between 4th generation Maestro Mezcalero Enrique 
Jimenez, Hotelier Amy Hardy and Restaurateur Arik Torren. 
The brand is named for Fidencio Jimenez, Enrique’s great 
grandfather and first Mezcalero in his lineage.

MAESTRO
Enrique Jimenez

MAGUEY (AGAVE)
Tobalá (A. Potatorum)

VILLAGE
Santiago Matatlán, Oaxaca

OVEN / FUEL
Earthen pit / black oak

MILL
Tahona

FERMENT
Wild fermented in pine vats for 
12 days (with bagasso)

DISTILLATION
2x in 300 liter alembic of copper (with bagasso)

NOTES
Aroma – Bright fruit, light smoke and minerals
Taste – intense and complex mix of fruits and minerals with 
a long briny finish
Texture – bright acidity, unctuous mouthfeel

ABV
Varies by batch



FIDENCIO
TEPEXTATE

MEZCAL FIDENCIO
Focused on making exquisite mezcals that are expressive of 
terroir and Mezcalero while using only estate grown Espadín 
and responsibly sourced wild agave. Established in 2007 as a 
partnership between 4th generation Maestro Mezcalero Enrique 
Jimenez, Hotelier Amy Hardy and Restaurateur Arik Torren. 
The brand is named for Fidencio Jimenez, Enrique’s great 
grandfather and first Mezcalero in his lineage.

MAESTRO
Enrique Jimenez

MAGUEY (AGAVE)
Tepextate (A. Marmorata)

VILLAGE
Santiago Matatlán, Oaxaca

OVEN / FUEL
Earthen pit / black oak

MILL
Tahona

FERMENT
Wild fermented in pine vats for 
13 days (with bagasso)

DISTILLATION
2x in 300 liter alembic of copper (with bagasso)

NOTES
Aroma – jalapeño, berries and spice
Taste – edamame, cherries, blackberries, spice
Texture – bold and spicy

ABV
Varies by batch



MEZCAL DEL AMIGO
JOVEN

DEL AMIGO
Founded in 2003, Del Amigo is the family brand of maestro 
mezcalero Enrique Jiménez. Launched into the U.S. in 2015, 
it offers outstanding mezcal with extraordinary value. 

MAESTRO
Enrique Jimenez

MAGUEY (AGAVE)
Espadín (A. Angustifolia)

VILLAGE
Santiago Matatlán, Oaxaca

OVEN / FUEL
Earthen pit / black oak

MILL
Tahona

FERMENT
Wild fermented in pine vats for 8-12 days (with bagasso)

DISTILLATION
2x in 300 liter alembic of copper (with bagasso)

NOTES
Aroma – roasted agave, clay
Taste – sweet bbq, spice, fresh rain
Texture – round mouth feel, medium body clean finish with 
medium acidity

ABV
43%



Guerrero - Made in a 
unique, remote area of 
Guerrero at a viñata that 
is hike in only, this 100% 
cupreata is distilled in a 
tree trunk still.  It 
gives us a feeling of 
being in the jungle. 
Earth, florality and spice 
makes for an intriguing 
experience.

Oaxaca - In order to have a 
meaningful journey, you must 
begin somewhere familiar. This 
expression by Javier Mateo is 
grounded by Espadín which allows 
the tobalá to shine. A quick 
fermentation occurs due to the 
addition of pulque allowing for a 
clean, easy going yet complex 
mezcal that makes us consider 
what else Mexico has to offer.

Michoacán - Friendly, 
elegant and complex, this 
ensemble is made with a wood 
and copper internal 
condensing, or filipino 
style, still. The luscious 
mountains of Michoacán offer 
many fantastic mezcals and 
this is a fine example.

Zacatecas - Often described as 
the missing link between 
tequila and mezcal, this 100% 
blue weber mezcal takes us back 
in time and is a great 
compliment to understand the 
journey that agave spirits have 
taken over the past 150 years.

A collection of mezcales that takes us on a journey through the mezcal denomination 
of origin, currently 7 of the 10 states. Mezcal is made throughout Mexico and every 
region offers its own unique stamp on the tapestry.  Each expression can be 
considered a benchmark and has been chosen to represent highlight the traditions, 
terroir, and agave of the state where it is made.

San Luis Potosi - Made at the oldest and 
yet most modern distillery in the entire 
Fidencio Spirits portfolio. Ample wild 
Agave salmiana and little tree growth 
leads to agave roasting by quiote rather 
than wood. An herbaceous and floral 
mezcal that is bold yet light on smoke.

Durango - This tropical, fruit 
forward expression comes from a great 
and often lesser known mezcal making 
region. Made with the traditional 
still typical to the region and of 
the most prolific agave in the area, 
Agave durangensis.

Tamaulipas - A tasteful 
glimpse into a state rarely 
visited by Americans, this 
ensamble is made of three 
agaves of which two, Funkiana 
and Univitata, are unique to 
the region. This bright and 
powerful mezcal excites the 
senses.



DERRUMBES
SAN LUIS POTOSÍ

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
Manuel Peréz

MAGUEY (AGAVE)
Verde (A. Salmiana sub crassispina)

VILLAGE
Charcas, San Luis Potosí

OVEN / FUEL
Double chamber brick / quiote

MILL
Tahona and screw press

FERMENT
Wild fermented in adobe 
(without bagasso)

DISTILLATION
2x distilled in series with copper and stainless steel 
(without bagasso)

NOTES
Aroma – floral, herbaceous
Taste – cooked agave, sweet, desert flowers
Texture – sweet, tart, medium body, long finish

ABV
Varies by batch

SUGGESTED PAIRINGS
Firm, Italian cheeses such as Pecorino Sardo - a supple 
sheep’s milk cheese that reflects herbs and citrus.



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% Espadín (A. Angustifolia), 30% Tobalá (A. Potatorum)

VILLAGE
Santiago Matatlán, Oaxaca

OVEN / FUEL
Conical pit / black oak

MILL
Tahona

FERMENT
Wild fermented with pulque in pine  (with bagasso)

DISTILLATION
2x in 300 liter alembic of copper (with bagasso)

NOTES
Aroma – dried limes, acacia, honey
Taste – butterscotch, wood, sweet spice
Texture – light to medium bodied medium finish

ABV
Varies by batch



DERRUMBES
ZACATECAS

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
Jaime Bañuelos

MAGUEY (AGAVE)
Weber Azul (A. Tequilana)

VILLAGE
Hacienda de Guadalupe

OVEN / FUEL
Cylindrical pit / 
black oak

MILL
Tahona

FERMENT
Wild fermented in oak vats (with bagasso)

DISTILLATION
2x in 400 liter alembic of stainless steel and copper (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



DERRUMBES
DURANGO

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
Urial Semental

MAGUEY (AGAVE)
Cenizo (A. Durangensis)

VILLAGE
Nombre de Dios, Durango

OVEN / FUEL
Earthen pit / black oak

MILL
By hand with ax

FERMENT
Wild fermented in wooden, in-ground vats (with bagasso)

DISTILLATION
2x in 400 liter alembic of wood and copper (with bagasso)

NOTES
Aroma – tropical, citrus, mineral
Taste – tamarind, mandarin, smoked pine needle
Texture – rich, fruit glyceryl, medium finish

ABV
Varies by batch



DERRUMBES
TAMAULIPAS
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
Cualtemóc Jacques

MAGUEY (AGAVE)
(A. Funkiana, A. Univitata, 
A. Americana)

VILLAGE
San Carlos, Tamaulipas

OVEN / FUEL
Earthen pit / black oak

MILL
Mechanical

FERMENT
Wild fermented in stainless steel (with bagasso)

DISTILLATION
2x in 400 liter alembic of stainless steel and copper (with 
bagasso)

NOTES
Aroma – post rain minerals, vetiver, bergamot
Taste – flint, slate, bright fruit
Texture – bright, power, high energy

ABV
Varies by batch

SUGGESTED PAIRINGS
Firm cheeses with flavor crystals, such as ‘crunchy’ 
cheddars or the OG Kristal from Belgium. Mineral on mineral.



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
Guadalupe “Lupe” Perez

MAGUEY (AGAVE)
~50% Chino (A. Cupreata),
~50% Alto (A. Inequidans)

VILLAGE
Tzitzio, Michoacán

OVEN / FUEL
Conical pit / black oak

MILL
Mechanical

FERMENT
Wild fermented in wooden, 
in-ground vats (with bagasso)

DISTILLATION
2x in 400 liter filipino of wood and copper (with bagasso)

NOTES
Aroma – vegetal, ash, crushed stone
Taste  – tropical fruit, pepper, campfire, apple
Texture – rich, creamy, long and soft

ABV
Varies by batch

DERRUMBES
MICHOACÁN



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 VINATERO
Israel Ríos Bucio

MAGUEY (AGAVE)
Penca Ancha, silvestre (A. Cupreata)

VILLAGE
Coyuca de Catalán, Guerrero

OVEN / FUEL
Earthen pit / blends of red, white and black oak

MILL
Mechanical

FERMENT
Wild fermented in tomba (with bagasso)

DISTILLATION
2x in 100L higuera tree trunk w/ copper (with bagasso)

NOTES
Aroma – rainforest, soil, soft flowers 
Taste  – wet soil, violets, saline
Texture – spicy, medium body, waxy finish

ABV
Varies by batch

DERRUMBES
GUERRERO

● Very unique 
part of 
guerrero, far 
from other 
producers

● Vinata is hike 
in only

● Well water, 
potable

●



Born from a project between the Saravia family of Durango and Asis & Don Valentin Cortes of 
Oaxaca, Origen Raiz is a brand that is committed to a holistic path for the future. From 
grassland restoration at El Ojo, Durango to community empowerment at Las Quebradas, 
Durango, to the pursuit of excellence guided by Oaxacan tradition. Origen Raiz delivers 
this vision via exquisite mezcal and sotol.

In the Las 
Quebradas region 
of NW Durango, the 
Ángulo Ríos family 
is bringing 
positivity and 
opportunity to a 
community that 
merits it. Their 
uniquely distilled 
mezcal represents 
a single part of 
their story, but 
depicts the 
camaraderie and 
empowerment of the 
people making it.

The Saravia family 
has a rich 
heritage in 
Durango. They care 
deeply for the 
environment and 
the future of 
Mexico. Together 
with the Saravia’s 
vision and the 
experience of the 
Cortes family from 
Oaxaca, a mezcal 
has been born with 
love and respect 
for the past, 
present and 
future.

Pecho is a zapotec 
word that means 
“from the heart.” 
These expressions 
carry with them 
the soul of the 
most meaningful 
moments in life 
because they are 
made only for the 
most special of 
occasions. A 
sincere way to 
transcend into a 
moment. DIXEBEE!

Wild sotol plants 
grow easily in 
Malpaís,Durango.  
The land of Viñata 
El Ojo is both 
rugged and 
generous. 
Exploring the 
Sotol Spirit from 
this native plant 
gives us another 
view into the 
terroir and 
creativity of the 
natural 
environment. 

This rotation of 
expressions from 
the valles 
centrales region 
of Oaxaca will be 
chosen by Don Vale 
himself. Guided by 
his family 
tradition and his 
own inspiration, 
each will be a 
unique release 
made at his home 
palenque.



MEZCAL ORIGEN RAÍZ
Born from a project between the Saravia family of Durango and Asis 
& Don Valentin Cortes of Oaxaca, Origen Raiz is a brand that is 
committed to a holistic path for the future. From grassland 
restoration at El Ojo Durango to community empowerment at Las 
Quebradas Durango, to the pursuit of excellence guided by Oaxacan 
tradition. Origen Raiz delivers this vision via exquisite mezcal 
and sotol.

RANCHO EL OJO
Rancho El Ojo is a pristine ranch in Durango and the birthplace of 
Origen Raiz. It is owned by the Saravia family, who act as 
stewards of the land to conserve the balance and rejuvenate the 
health of the grassland ecosystem. With an abundance of agave, 
this certified wildlife preserve also presented a wonderful 
opportunity. Don Valentin Cortés, with his knowledge of 
traditional mezcal from Oaxaca, joined the Saravia’s to build 
Viñata El Ojo. The two families now produce Mezcal and Sotol with 
much love and respect. Dixeebe!

MAESTRO
Don Valentin Cortés

VINATERO
Don Job Rodriguez

MAGUEY (AGAVE)
Cenizo (A. Durangensis),
puro capón

VILLAGE
Rancho El Ojo, Malpaís, Durango

OVEN / FUEL
Conical earthen pit / black oak

MILL
Tahona

FERMENT
Wild, in pine vats for
 5-14 days (with bagasso)

DISTILLATION
2x in 280 liter alembic
 of copper (with bagasso)

NOTES
Aroma – Papaya, clay, tomato vine
Taste – Red currants, mango, fresh pasta
Texture – medium bodied, lucious, lingering

ABV
Varies by batch

ORIGEN RAÍZ
CENIZO, MALPAÍS



MEZCAL ORIGEN RAÍZ
Born from a project between the Saravia family of Durango and Asis 
& Don Valentin Cortes of Oaxaca, Origen Raiz is a brand that is 
committed to a holistic path for the future. From grassland 
restoration at El Ojo Durango to community empowerment at Las 
Quebradas Durango, to the pursuit of excellence guided by Oaxacan 
tradition. Origen Raiz delivers this vision via exquisite mezcal 
and sotol.

PECHO
Pecho means ‘from the heart’ in Zapotec. Usually made twice yearly 
for celebrations, these expressions mark significant moments in 
life and are meant to be shared to commemorate them. These 
pechugas are twice distilled, with the addition of venison, 
apples, bananas, guava, orange, pineapple, prunes, almonds and 
just a touch of anise. Enjoy with love, respect and gratitude. 
Dixeebe!

MAESTRO
Don Valentin Cortés

VINATERO
Don Job Rodriguez

MAGUEY (AGAVE)
Cenizo (A. Durangensis), 
puro capón

VILLAGE
Rancho El Ojo, Malpaís, Durango

OVEN / FUEL
Conical earthen pit / black oak

MILL
Tahona

FERMENT
Wild fermented in pine vats
 for 5-14 days (with bagasso)

DISTILLATION
2x in 280 liter alembic of
copper (with bagasso)

NOTES
Aroma – Coming soon
Taste – Coming soon
Texture – Coming soon

ABV
Varies by batch

ORIGEN RAÍZ
PECHO DE VENADO



MEZCAL ORIGEN RAÍZ
Born from a project between the Saravia family of Durango and Asis 
& Don Valentin Cortes of Oaxaca, Origen Raiz is a brand that is 
committed to a holistic path for the future. From grassland 
restoration at El Ojo Durango to community empowerment at Las 
Quebradas Durango, to the pursuit of excellence guided by Oaxacan 
tradition. Origen Raiz delivers this vision via exquisite mezcal 
and sotol.

RANCHO EL OJO
Rancho El Ojo is a pristine ranch in Durango and the birthplace of 
Origen Raiz. It is owned by the Saravia family, who act as 
stewards of the land to conserve the balance and rejuvenate the 
health of the grassland ecosystem. With an abundance of agave, 
this certified wildlife preserve also presented a wonderful 
opportunity. Don Valentin Cortés, with his knowledge of 
traditional mezcal from Oaxaca, joined the Saravia’s to build 
Viñata El Ojo. The two families now produce Mezcal and Sotol with 
much love and respect. Dixeebe!

MAESTRO
Don Valentin Cortés

VINATERO
Don Job Rodriguez

SOTOL
D. Cedrosanum

VILLAGE
Rancho El Ojo, Malpaís, 
Durango

OVEN / FUEL
Conical earthen pit / 
black oak

MILL
Tahona

FERMENT
Fermented in pine vats for 
5-14 days (with bagasso)

DISTILLATION
2x in 280 liter alembic of copper

NOTES
Aroma – Coming soon
Taste – Coming soon
Texture – Coming soon

ABV
Varies by batch

ORIGEN RAÍZ
SOTOL CEDROSANUM



MEZCAL ORIGEN RAÍZ
Born from a project between the Saravia family of Durango and Asis & Don 
Valentin Cortes of Oaxaca, Origen Raiz is a brand that is committed to a 
holistic path for the future. From grassland restoration at El Ojo Durango 
to community empowerment at Las Quebradas Durango, to the pursuit of 
excellence guided by Oaxacan tradition. Origen Raiz delivers this vision 
via exquisite mezcal and sotol.

LAS QUEBRADAS
Is a mountainous region in northern Durango, Sinaloa and Chihuahua known 
for the Golden Triangle - a fertile and diverse area that exhibits 
unique microclimates. The Rancheríera de Don Carlos, or “Rancho Grande,” 
reaches as high as 1,500 meters. Forests run into plentiful fields of 
magueys until you reach Don Carlos’ viñata at 800 meters in El Platanar. 
The terrior of the agave shines bright, but strength in Don Carlos’ 
character and the love of his family can be felt with each sip of his 
mezcal.

MAESTRO
Don Carlos Ángulo Ríos

MAGUEY (AGAVE)
Chacaleño (A. Angustifolia)

VILLAGE
El Platanar, Las Quebradas, Durango

OVEN / FUEL
Cylindrical earthen pit / black oak & tepehuaje

MILL
Mechanical

FERMENT
Wild, in ground adobe, 8 days dry, then 8 more with spring water

DISTILLATION
2x in 200l alembic of copper, wood and stainless steel (with bagasso)

NOTES
Aroma – Milk chocolate, phyllo dough, raspberry
Taste – Herbs, pine, walnuts
Texture – Brisk, friendly, tingling

ABV Varies by batch

ORIGEN RAÍZ 
CHACALEÑO, LAS QUEBRADAS



MEZCAL ORIGEN RAÍZ
Born from a project between the Saravia family of Durango and Asis & Don 
Valentin Cortes of Oaxaca, Origen Raiz is a brand that is committed to a 
holistic path for the future. From grassland restoration at El Ojo Durango 
to community empowerment at Las Quebradas Durango, to the pursuit of 
excellence guided by Oaxacan tradition. Origen Raiz delivers this vision 
via exquisite mezcal and sotol.

VALLE CENTRAL
These are a series of expressions made by Don Valentin Cortes at his 
home palenque in Santiago Matatlán, Oaxaca where his family is from.  
Each batch will be decided by Don Vale based on his inspiration. 

MAESTRO
Don Valentin Cortés

EDITION
1st 

MAGUEY (AGAVE)
Madrecuishe

VILLAGE
Santiago Matatlán, Oaxaca

OVEN / FUEL
Conical earthen pit / black oak

MILL
Tahona

FERMENT
Wild fermented in pine vats (with bagasso)

DISTILLATION
2x in 300 liter alembic of copper (with bagasso)

NOTES
Aroma - toasted cedar, raspberry shrub, november rain
Taste - charred green beans, tarragon, agave
Texture - bold, numbing, spicy oils, long finish

ABV

Varies by batch 

SUGGESTED PAIRINGS
Creamy French cheeses from Burgundy that are rich and creamy with plenty 
of salinity. I.E. Delice de Bourgogne.

ORIGEN RAÍZ
MADRECUISHE, VALLES CENTRALES



La Venenosa and its founder, Esteban Morales Garibi, 
have brought Raicilla to the world.  Working with 
traditional producers across the region, La Venenosa 
offers a selection that highlights the diversity of 
Jalisco and its people.   

Raicilla has been the identity of the agave spirits 
of this region for over 300 years.  Its recent 
exposure in the global arena led to a fight for 
control of identity.  Unfortunately, wealthy and 
narrow visioned outsiders prevailed and a D.O. has 
been established that wrongfully excludes many.  For 
that reason, La Venenosa is moving in the direction 
of identifying as ESPIRITU DE JALISCO on its labels.  
Rest assured, these are some of the finest RAICILLAS! 
For the traditional producers who do participate in 
the D.O. we wish then nothing but the best.  

La Venenosa Sierra Occidental 
is a single distilled spirit 
made from Agave maximiliana. It 
is viscous, beautifully acidic 
and is an opportunity to feel 
connected to the agave. Don 
Ruben Peña produces this 
destilado with his farm raised 
agave in the mountains between 
Guadalajara and Puerto 
Vallarta.

The tree trunk distillation 
used by Alberto ‘Beto’ 
Hernández is something we don’t 
get to experience in most other 
spirits of the world. Unique in 
style and flavor, this coastal 
raicilla brings us a glimpse 
into some of the oldest 
distilling techniques of 
Mexico. This expression is 
historically significant, as 
well as culturally and 
economically impactful.

The Sierra Volcanes region of 
southern Jalisco is home to the 
oldest known traditions of 
distillation in Mexico.  
Maestro Arturo Campos uses clay 
pot stills, stone pit 
fermenters, and Maguey Cenizo 
Gigante to deliver a curiosity 
driving sensory experience.  
Think brie, toasted almonds and 
strawberry jam!

‘Tigre’ might very well be the 
most unique of all agave 
spirits.  Made from agave 
Bruto, grown in a very moist 
region.  Don Luis ferments 
without the addition of water 
and distills one time in clay 
pot stills, resulting in this 
one of a kind spirit.  Famous 
for its cheesy aromas, it 
magically transforms to tart 
cherries and dark chocolates on 
the palate.  

Tutsi is the name of the agave 
spirit made by the Wizradikan 
people often called Huichol. 
These communities from NW 
Jalisco are famous for their 
beadwork known as Chaquira and 
their ancestral practice of 
distillation. Don Rafael’s 
Tutsi is fermented in stone and 
distilled a single time in a 
tree trunk. Most batches are 
less than 80 liters. Step back 
in time!

Tabernas is the regional term 
for distillery. This expression 
is meant to make amazing 
raicilla available at 
affordable prices. With that, 
it is wonderful by itself but 
very approachable for cocktails 
as well. This project now 
offers the first raicilla 
reposado in the U.S. - aged for 
99 days in an ex-sherry barrel.

Puntas - the high hearts.  La 
Venenosa continued to blaze a 
trail with its release in 2016.  
This overproof Raicilla, from 
the skilled hands of Gerardo 
Peña, known as El Lobo de la 
Sierra, delivers an explosion 
of flavor and intensity while 
being remarkably drinkable. The 
success of this expression has 
lead to the launch of the brand 
‘El Lobo de la Sierra’, owned 
by the Maestro. 

Be on the lookout for special 
batches! They come & go quickly



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

TABERNAS
In order to provide excellent quality raicilla at an 
approachable price, we got creative. Esteban, the founder of 
La Venenosa, found a producer who had been holding a large 
batch of amazing raicilla for many years and was happy to 
sell it at a special price. We realized that we could 
continue to find opportunities like this by batch hunting at 
different tabernas, which is the local name for distilleries 
and a very fitting name for these expressions.

MAESTRO
Jose Salcedo

MAGUEY (AGAVE)
Chico Aguiar  (A. Angustifolia) & Lechugilla (A. 
Maximiliana)

VILLAGE
El Mosco, Sierra Occidental

OVEN/ FUEL
Above ground adobe / black oak

MILL
Small mechanical

FERMENT
Wild fermented in tomba (with bagasso)

DISTILLATION
2x in alembic of  stainless steel and copper (with bagasso)

NOTES
Aroma –orange peel, oregano, green apple
Taste – lemongrass, cinnamon, oak
Texture – round, medium, fresh and spicy finish

ABV
Varies by batch

LA VENENOSA
TABERNAS III EDICIÓN



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

TABERNAS
In order to provide excellent quality raicilla at an 
approachable price, we got creative. Esteban, the founder of 
La Venenosa, found a producer who had been holding a large 
batch of amazing raicilla for many years and was happy to 
sell it at a special price. We realized that we could 
continue to find opportunities like this by batch hunting at 
different tabernas, which is the local name for distilleries 
and a very fitting name for these expressions.

MAESTRO
Jose Salcedo

MAGUEY (AGAVE)
Chico Aguiar (A. Angustifolia) & Lechugilla (A. Maximiliana)

VILLAGE
El Mosco, Sierra Occidental

OVEN/ FUEL
Above ground adobe / black oak

MILL
Small mechanical

FERMENT
Wild fermented in tomba (with bagasso)

DISTILLATION
2x in alembic of  stainless steel and copper (with bagasso)

AGING
99 days in first fill 500L Dios Baco Oloroso Sherry cask 

NOTES
Aroma – maple, oxidised wine, spiced apple
Taste – oak, roasted canela, lemongrass
Texture – round, medium, tannic finish

ABV
Varies by batch

LA VENENOSA
TABERNAS REPOSADO

   
 



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
Don Ruben Peña Fuentes

MAGUEY (AGAVE)
Lechugilla (A. Maximiliana)

VILLAGE
Mascota, Sierra Occidental

OVEN / FUEL
Adobe / black oak

MILL
Small mechanical

FERMENT
Wild fermented in wood and plastic (with bagasso)

DISTILLATION
1x in alembic of stainless steel and copper (with bagasso)

NOTES
Aroma – cacao, ripe papaya, balsamic
Taste – sweet potato, caramelized agave, lemon zest
Texture – high acidity, rich and gentle finish

ABV
Varies by batch

SUGGESTED PAIRINGS
Intensely creamy cheeses play into the amazing texture of 
this spirit and help cut the acidity. Examples include Nancy 
Hudson Valley Camembert and Toma Della Rocca from Italy.

LA VENENOSA
SIERRA OCCIDENTAL



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



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
Don Arturo Campos

MAGUEY (AGAVE)
Cenizo Gigante 
(Not yet classified)

VILLAGE
San Juan Espanatica, Tuxpan

OVEN / FUEL
Earthen pit / black oak

MILL
Small mechanical

FERMENT
Wild fermented in stone pits
(with bagasso)

DISTILLATION
2x in filipino of clay (with bagasso)

NOTES
Aroma – berries, earth cooked agave
Taste – green apple, pomegranate, smoke
Texture – structured, bitter, long, dry

ABV
Varies by batch

LA VENENOSA
VOLCANES



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
Don Luis Contreras

MAGUEY (AGAVE)
Bruto (A. Inaequidens)

VILLAGE
Manzanilla de la Paz, 
Sierra del Tigre

OVEN / FUEL
Earthen pit / black oak

MILL
By hand with mallet

FERMENT
Wild fermented in adobe, 
no water added

DISTILLATION
1x in filipino of clay (with bagasso)

NOTES
Aroma – strawberries, cheese, wet soil
Taste – tart cherries, dark chocolate, sweet agave juice
Texture –rich, creamy, long finish

ABV
Varies by batch

LA VENENOSA
SIERRA DEL TIGRE



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

PUNTAS
La Venenosa Puntas has the distinction of being the first puntas 
ever released into the market. Puntas are over-proof, lower yield 
agave spirits made when the maestro makes the second cut on the 
second distillation much sooner than usual. The result is a 
higher concentration of the upper heart which has more esters and 
where we experience intense aromas. La Venenosa Puntas is a 
wonderful sensory explosion with intense aromas and expressive 
flavor.

MAESTRO
Don Gerardo Peńa

MAGUEY (AGAVE)
Lechugilla (A. Maximiliana)

VILLAGE
Jacales, Jalisco

OVEN / FUEL
Adobe / black oak

MILL
Mechanical and by hand

FERMENT
Wild fermented in oak vats 
(with bagasso)

DISTILLATION
2x in alembic of stainless steel  (with bagasso)

NOTES
Aroma – stone fruits and desert herbs
Taste – peach, apricot, blueberry, sage, mint
Texture -  crisp with medium acidity

ABV
Varies by batch

SUGGESTED PAIRINGS
Incredibly amusing when enjoyed with food, this expression is 
balanced well by blue cheeses such as Chiraboga from Germany or 
St. Agur Bleu from France. The high proof and engaging texture 
plays harmoniously with the forward flavors of the cheeses.

LA VENENOSA
PUNTAS



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

TUTSI
Tutsi is the agave spirit from the Wizradikan people. They 
are a Pre-Hispanic society from the very remote parts of 
northern Jalisco. 

MAESTRO
Don Rafael Carrillo Pizano

MAGUEY (AGAVE)
Masparillo (A. Guadalarajana)

VILLAGE
Tatei Kie, La Guayaba

OVEN / FUEL
Tiny earthen pit / black oak

MILL
By hand with mallet

FERMENT
Wild fermented in hollowed out rock (with bagasso)

DISTILLATION
1x in copper and tree trunk with external condenser (with 
bagasso)

NOTES
Aroma – bbq brisket, stewed fruit
Taste – mint, cooked plums
Texture – fresh and bold with a velvet finish

ABV
Varies by batch

LA VENENOSA
TUTSI



LA VENENOSA
LOS GIGANTES

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

LOS GIGANTES
17 years ago, Manuel and Ruben began their joint farming 
project - two adjacent farms that they work on together.  
Agave Maximiliana is the focus with four Americanas planted 
to identify the property line. These Americanas grew into 
massive agave with the largest piña weighing in at 880 kgs. 
Harvested 2 years ago, these 4 agaves, known as Los 
Gigantes, were produced by Ruben and Manuel together for 
this once in a lifetime batch.

MAESTROS
Ruben Peña and Manuel Salcedo

MAGUEY (AGAVE)
(A. Americana)

VILLAGE
Mascota, Jalisco

OVEN / FUEL
Adobe / black oak

MILL
Mechanical

FERMENT
Wild fermented in wood and plastic (with bagasso)

DISTILLATION
1x in alembic of stainless steel and copper (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, ESPIRITUS DE JALISCO
Exploring the traditional spirits of jalisco including 
raicilla, tutsi and tepe.

AZUL
Aged 20 years in glass, this single distilled raicilla made 
from Tequilana is truly a rare opportunity. The end of the 
20th century saw a major surplus in Agave Tequilana Weber 
Azul. In raicilla country (Sierra Occidental, Jalisco) there 
were many farmers of Tequilana with fields of mature agave 
but no market to sell them.  Don Guelo had a campesino 
friend that offered him his surplus Tequilana - all he had 
to do was harvest it.  He had as much blue weber that he 
could handle at his little taberna and he made around 5000 
liters of single distilled raicilla. In his region Agave 
Maximiliana is king, which made it difficult to sell his 
raicilla azul. It sat in glass, evolving in a unique way 
until La Venenosa had the good fortune of bringing it back 
to market.

MAESTRO
Don Margarito “Don guelo” Aguirre

MAGUEY (AGAVE)
Weber Azul (A. Tequilana)

VILLAGE
La Estancia, Sierra Occidental

OVEN / FUEL
 Adobe / black oak

MILL
By hand

FERMENT
Wild  (with bagasso)

DISTILLATION
1x in alembic of stainless steel 

NOTES
Aroma – clay, sweet potato, pine tree
Taste - wheat, honey, quince, oxidized wine
Texture - fresh and mineral with a long, slightly bitter 
finish

ABV / LOT / VOL
41.8% / Lot 1 / 15 garrafon (carboy),  U.S. allocation 126 
bottles

LA VENENOSA
AZUL



Coming Soon!! This will 
be the second 
expression from Lobo. 
This ensemble will 
feature agave 
maximiliana and agave 
valenciana for yet 
another groundbreaking 
representation of agave 
spirits from Jalisco.

With Agave 
maximiliana, Lobo 
takes a low 
intervention approach 
to farming.  He 
leaves all the trees 
and plants agave 
around them. This 
flagship expression 
is one of the most 
well composed 
raicillas, 
representative of 
Lobo’s meticulous and 
harmonious distilling 
practices.

Coming Soon!! A very special batch made from 100% Agave 
vazquesgarciae. This agave is not widely used and 
provides an exploratory character while remaining within 
the profile of Lobo’s style. 

El Lobo de la Sierra - ‘The wolf 
of the Mountain’. To know ‘Lobo’, 
Gerardo Peña, is to love him.  
You immediately feel his love of 
family, raicilla, and life.  From 
the Sierra Occidental of Jalisco, 
Lobo’s signature profile is as 
unique as his personality.  As 
the producer for La Venenosa 
Puntas, Lobo has now developed 
his own brandm, which we are 
thrilled to present.   



EL LOBO DE LA SIERRA
This is the family brand of Maestro Gerardo “El Lobo” Peńa.  
Producer of the famed Puntas of La Venenosa, Lobo practices 
minimally invasive farming and works meticulously clean at 
his distillery. His “vinos” are as bright as his 
personality.  

RAICILLA a.k.a. VINO DE LECHUGILLA a.k.a. VINO DE 
CERRO

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. 

MAESTRO
Don Gerardo “El Lobo” Peńa

MAGUEY (AGAVE)
Lechugilla (A. Maximiliana)

VILLAGE
Jacales, Jalisco

OVEN / FUEL
Adobe / black oak

MILL
Mechanical and by hand

FERMENT
Wild fermented in oak vats 
(with bagasso)

DISTILLATION
2x in alembic of stainless steel
 (with bagasso)

NOTES
Aroma – lanolin, spun sugar, verbena 
Taste – orange zest, copal resin, hay
Texture – quick bitter, rounding oils, juicy finish

EL LOBO DE LA SIERRA
MAXIMILIANA



The Contreras family have been ranching the land in Aconchi, 
Sonora for generations and continue to do so. Their ranch is 
in the middle of Bacanora country and is a pristine habitat 
not so different from when the family settled there 5 
generations ago. From 1915-1992 alcohol was prohibited in 
Sonora so the Contreras family, like many others, took to 
clandestine distillation. This forced Vinateros to make 
various compromises in order to avoid the law. Through the 
1990’s, after the prohibition was lifted,  the Contreras 
family began marketing their Bacanora locally. In early 
2000, Roberto Sr. and Roberto Jr. created the brand Rancho 
Tepúa.  With a commitment to quality, they were determined 
in leading the category back to its former glory. They 
believe in a rising tide and over the years they have 
donated older stills to friends.  In 2011 they were the 
first to legally export Bacanora to the U.S. and in 2016 the 
first in Europe.  They have a great passion for the art and 
craft of distillation. Historically working with only estate 
grown agave, they have been buying agave from southern 
ranchers since the devastating frosts of 2010.  Their 
pursuits continue to bring new knowledge - they now only 
replant on south facing parts of the ranch. Soon they will 
be able to return to 100% estate grown agave. In 2020 they 
began to explore beyond Bacanora with the release of their 
first batches of Lechuguilla and Palmilla.



RANCHO TEPÚA 
BACANORA

RANCHO TEPÚA
Rancho Tepúa is the name of the ranch that the Contreras family 
have lived and worked on for five generations. They have 5150 
acres of pristine mountainous ranch land where they raise cattle 
and make bacanora, along with other traditional spirits of 
Sonora.

BACANORA
Bacanora is an agave spirit made in the state of Sonora. There is 
a long history of distillation in this region, but due to a 77 
year prohibition few people have had the opportunity to try 
spirits from it until recently. You can find producers like 
Rancho Tepúa that use traditional methods (think mezcal) and 
others that have a more modern approach (think tequila).  While 
there are a variety of agave species found in the region, only 
Pacifica can be used as stated by the denomination of origin.

VINATERO
Roberto Contreras

MAGUEY (AGAVE)
Pacifica (A. Angustifolia)

VILLAGE
Aconchi, El Río Sonora, Sierra Madre Occidental, Sonora, Mexico

OVEN / FUEL
Cylindrical pit / mesquite

MILL
Mechanical

FERMENT
Wild fermented in stainless steel for 8-12 days (with bagasso)

DISTILLATION
2x in alembic of copper (with bagasso)

NOTES
Aroma – bright and fruity
Taste – orange blossom, potting soil, mesquite
Texture – medium body and finish

ABV
Varies by batch



RANCHO TEPÚA
LECHUGUILLA 
RANCHO TEPÚA

Rancho Tepúa is the name of the ranch that the Contreras 
family have lived and worked on for five generations. They 
have 5150 acres of pristine mountainous ranch land where 
they raise cattle and make bacanora, along with other 
traditional spirits of Sonora.

RESERVA DEL VINATERO - LECHUGUILLA
This is a series of expressions that explore spirits in 
Sonora beyond the denomination of origin of Bacanora. 
Lechuguilla is the Sonoran term for any destilado de agave 
that is not Bacanora. There are primarily three types agave 
that are used to make Lechuguilla - A. Palmeri in the north, 
A. Shrevei in the central and A. Bovicornuta in the south.

VINATERO
Roberto Contreras

MAGUEY (AGAVE)
(A. Shrevei)

VILLAGE
Aconchi, El Río Sonora, Sierra Madre Occidental, Sonora, 
Mexico

OVEN / FUEL
Cylindrical pit / mesquite

MILL
Mechanical

FERMENT
Wild fermented in stainless steel for 8-10 days (with 
bagasso)

DISTILLATION
2x in alembic of copper (with bagasso)

NOTES
Aroma – cucumber peel, curry leaf, ripe mango
Taste – sandalwood, cucumber, amaretto cookie
Texture – medium full mouth feel, long bright finish, full 
mouth numbing  



RANCHO TEPÚA 
PALMILLA

RANCHO TEPÚA
Rancho Tepúa is the name of the ranch that the Contreras family 
have lived and worked on for five generations. They have 5150 
acres of pristine mountainous ranch land where they raise cattle 
and make bacanora, along with other traditional spirits of 
Sonora.

RESERVA DEL VINATERO - PALMILLA
This is a series of expressions exploring beyond the denomination 
of origin of bacanora. Palmilla is the Sonoran term for the sotol 
plant and the spirits from it.

VINATERO
Roberto Contreras

SOTOL
Wild Palmilla, Dasylirion Wheeleri foraged within Rancho Tepua

VILLAGE
Aconchi, El Río Sonora, Sierra Madre Occidental, Sonora, Mexico

OVEN / FUEL
Cylindrical pit / mesquite

MILL
Mechanical

FERMENT
Wild fermented in stainless steel for 8-12 days (with bagasso)

DISTILLATION
2x in alembic of copper (with bagasso)

NOTES
Aroma – fruit cake, cucumber jelly, tahini
Taste – sweet pear, spicy escabeche, desert dust, thyme
Texture – medium full, drying and dusty, long and lingering

ABV/LOT/VOL
Varies by batch

SUGGESTED PAIRINGS
Munster from France, which has a medium body, strong flavor and 
pleasantly pungent aroma.



Sotol is a traditional Mexican spirit made from the sotol plant (a.k.a. desert spoon a.k.a. 
dasylirion). Throughout Mexico there are producers, traditional and modern, working with these 
beautiful plants making delicious spirits. Production is similar to agave spirits with as much 
diversity and creativity.  There is a D.O. where the majority is produced which includes three states: 
Durango, Coahuila, and Chihuahua. Outside of the D.O. sotol spirits have other identities such as 
Cucharilla and Palmilla.   

La Higuera is a project that set out with the intention of showcasing the diversity in flavor that 
different sotol species can give us. This is clear when tasting the core lineup alongside each other 
which are all made by 5th generation maestro sotolero Don Gerardo Ruelas. 

In addition to exploring sotol types, La Higuera is exploring sotol spirits beyond the D.O.  La 
Higuera proudly presents special releases from Puebla, Oaxaca, and Sonora which expands into the broad 
tapestry of terrior, maker, production, and variety. These special releases are produced in tiny 
batches and sell out quickly.

  



LA HIGUERA
A brand that set out to explore spirits made from 
different species of dasylirion, also known as the 
sotol plant. 

SOTOL
Sotol is a traditional Mexican spirit made from the 
dasylirion (sotol) plant. Though not an agave, sotol 
is also a succulent with a piña which can be used in 
the same way as an agave piña. There are 
approximately 20 species of sotol found throughout 
Mexico and the south western United States, each 
with its own unique profile.

SOTOLERO
Gerardo Ruelas

SOTOL
D. Wheeleri

VILLAGE
Aldama, Chihuahua

OVEN / FUEL
Earthen pit / black oak

MILL
Mechanical and by hand

FERMENT 
Wild fermented in pine (with bagasso)

DISTILLATION
2x in alembic of copper (with bagasso)

NOTES
Aroma – yeast, sugar cookie, earth
Taste – herbs, earth, pineapple, smoke
Texture – medium body with long finish

ABV
Varies by batch

SOTOL LA HIGUERA 
WHEELERI



SOTOL LA HIGUERA
CEDROSANUM 

LA HIGUERA
A brand that set out to explore spirits made from 
different species of dasylirion, also known as the 
sotol plant. 

SOTOL
Sotol is a traditional Mexican spirit made from the 
dasylirion (sotol) plant. Though not an agave, sotol 
is also a succulent with a piña which can be used in 
the same way as an agave piña. There are 
approximately 20 species of sotol found throughout 
Mexico and the south western United States, each 
with its own unique profile.

SOTOLERO
Gerardo Ruelas

SOTOL
D. Cedrosanum

VILLAGE
Aldama, Chihuahua

OVEN / FUEL
Earthen pit / black oak

MILL
Mechanical and by hand

FERMENT 
Wild fermented in pine (with bagasso)

DISTILLATION
2x in alembic of copper (with bagasso)

NOTES
Aroma – mineral, caramel
Taste – charred grass and cedar
Texture – medium to full body, balanced, complex

ABV
Varies by batch



LA HIGUERA
A brand that set out to explore spirits made from 
different species of dasylirion, also known as the sotol 
plant. 

SOTOL
Sotol is a traditional Mexican spirit made from the 
dasylirion (sotol) plant. Though not an agave, sotol is 
also a succulent with a piña which can be used in the 
same way as an agave piña. There are approximately 20 
species of sotol found throughout Mexico and the south 
western United States, each with its own unique profile.

SOTOLERO
Gerardo Ruelas

SOTOL
D. Leiophyllum

VILLAGE
Aldama, Chihuahua

OVEN / FUEL
Earthen pit / black oak

MILL
Mechanical and by hand

FERMENT 
Wild fermented in pine (with bagasso)

DISTILLATION
2x in alembic of copper (with bagasso)

NOTES
Aroma – wet soil, ash, clay
Taste – cured meats and minerals
Texture – oily and rich

ABV
Varies by batch

SUGGESTED PAIRINGS
Fleur de Marquis, a semi soft sheep cheese from France 
that is rolled in the herbs the sheep graze on.

SOTOL LA HIGUERA
LEIOPHYLLUM 



LA HIGUERA
A brand that set out to explore spirits made from 
different species of dasylirion, also known as the 
sotol plant. 

SOTOL
Sotol is a traditional Mexican spirit made from the 
dasylirion (sotol) plant. Though not an agave, sotol 
is also a succulent with a piña which can be used in 
the same way as an agave piña. There are 
approximately 20 species of sotol found throughout 
Mexico and the south western United States, each 
with its own unique profile.

SOTOLERO
Gerardo Ruelas

SOTOL
D. Texanum

VILLAGE
Aldama, Chihuahua

OVEN / FUEL
Earthen pit / black oak

MILL
Mechanical and by hand

FERMENT 
Wild fermented in pine
(with bagasso)

DISTILLATION
2x in alembic of copper (with bagasso)

NOTES
Aroma – dried grass, herbaceous minerals and light 
smoke
Taste – sunflower seed, caramel and carne seca
Texture – medium to full body, velvety finish

ABV
Varies by batch

SOTOL LA HIGUERA
TEXANUM 



LA HIGUERA
A brand that set out to explore spirits made from 
different species of dasylirion, also known as the 
sotol plant. 

CUCHARILLA
Sotol is a traditional Mexican spirit made from the 
dasylirion (sotol) plant, in Oaxaca this is called 
Cucharilla.. Though not an agave, sotol is also a 
succulent with a piña which can be used in the same 
way as an agave piña. There are approximately 20 
species of sotol found throughout Mexico and the 
south western United States, each with its own 
unique profile.

SOTOLERO
Alejandro Vasquez

SOTOL
D. Lucidium Rose

VILLAGE
Miahautlan, Oaxaca

OVEN / FUEL
Earthen pit / black oak

MILL
Tahona

FERMENT
Wild fermented in cypress  (with bagasso)

DISTILLATION
2x in alembic of copper (with bagasso)

NOTES
Aroma – watermelon, grape, banana and flint
Taste – dried orange, cinnamon, clove and soft smoke
Texture – medium body with long fresh and earthy 
finish

ABV
Varies by batch

SOTOL LA HIGUERA
CUCHARILLA 



When the Rodriguez family inherited an estate in 
Michoacán they dreamed of farming their own blue 
weber agave. With their own hands and the help 
of their neighbors they started planting agave 
in the early 2000’s. When their crops matured, 
the price of agave was so low that they chose to 
instead start their own tequila brand with their 
estate grown blue weber. 

Distilled in Jalisco from 100% estate grown 
agave from Michoacán, this was the first Tequila 
of its kind. The Rodriguez family began 
importing it to the U.S. but after a time 
priorities shifted and the project went dormant.

In 2020 The Rodriguez’ and Fidencio Spirits 
teamed up with a plan to relaunch the brand.  
This amazing opportunity is rolling out in 
phases.  

● Phase 1 - existing US inventory includes 
Blanco, Reposado and Añejo rested in glass 
bottles for 10 years

● Phase 2 - is of a decade old production.  
Expressions that will be available: 

○ Blanco at 45.5%
○ 9 year Extra Añejo Small Batch
○ 9 year Extra Añejo Single Barrel

● Phase 3 - new make beginning next season.  
○ Blanco - tank rested for min 1 yr
○ Barrels will get filled for aging  



MI CASA TEQUILA
Founded by the Rodriguez family, Mi Casa Tequila is the first certified tequila 
that uses 100% estate owned agave from Michoacan. Originally launched over a 
decade ago and recently given new life, its unique offerings include certified 9 
year extra añejo Single Barrel and Small Batch as well as 10 year stainless steel 
rested blanco. 

ABOUT THE PROJECT
Together with Fidencio Spirits, the Rodriguez family relaunched the brand with a 
phased roll out of previously produced tequila from Mi Casa. Phase 1 includes 
tequila that was bottled over a decade ago and is at least 10 year glass 
conditioned blanco, reposado and añejo. Phase 2 features a new label design by 
co-owner Eli Rodriguez and also includes tequila that was produced over a decade 
ago that had never been bottled. After 9 years in used oak barrels or 10 years in 
stainless steel tanks, these expressions are a rare perspective in regards to 
terroir and time.

MAGUEY / AGAVE
Tequilana (A. Tequilana Weber Azul)

FARM / DISTILLERY
Michoacan / Casa Tequilera de Arandas NOM 1499

OVEN / FUEL
Autoclave / Steam

MILL
Roller mill

FERMENT
Stainless steel (without bagasso)

DISTILLATION
2x in alembic of stainless steel and copper

MI CASA TEQUILA
BLANCO

ABV
45.5%

SUGGESTED PAIRINGS
Basace du Berger, a creamy 
French goat cheese with a 
sweet/salt balance, low 
acidity and an ash coating 
on the rind. Together they 
create a new experience 
for each.



MI CASA TEQUILA
Founded by the Rodriguez family, Mi Casa Tequila is the first certified tequila 
that uses 100% estate owned agave from Michoacan. Originally launched over a 
decade ago and recently given new life, its unique offerings include certified 9 
year extra añejo Single Barrel and Small Batch as well as 10 year stainless steel 
rested blanco. 

ABOUT THE PROJECT
Together with Fidencio Spirits, the Rodriguez family relaunched the brand with a 
phased roll out of previously produced tequila from Mi Casa. Phase 1 includes 
tequila that was bottled over a decade ago and is at least 10 year glass 
conditioned blanco, reposado and añejo. Phase 2 features a new label design by 
co-owner Eli Rodriguez and also includes tequila that was produced over a decade 
ago that had never been bottled. After 9 years in used oak barrels or 10 years in 
stainless steel tanks, these expressions are a rare perspective in regards to 
terroir and time.

MAGUEY / AGAVE
Tequilana (A. Tequilana Weber Azul)

FARM / DISTILLERY
Michoacan / Casa Tequilera de Arandas NOM 1499

OVEN / FUEL
Autoclave / Steam

MILL
Roller mill

FERMENT
Stainless steel (without bagasso)

DISTILLATION
2x in alembic of stainless steel and copper

MI CASA TEQUILA
EXTRA AÑEJO SINGLE BARREL

AGING
9 years in used American 
whiskey barrels, first fill

NOTES
Varies by barrel

ABV
45% - 55%



MI CASA TEQUILA
Founded by the Rodriguez family, Mi Casa Tequila is the first certified tequila 
that uses 100% estate owned agave from Michoacan. Originally launched over a 
decade ago and recently given new life, its unique offerings include certified 9 
year extra añejo Single Barrel and Small Batch as well as 10 year stainless steel 
rested blanco. 

ABOUT THE PROJECT
Together with Fidencio Spirits, the Rodriguez family relaunched the brand with a 
phased roll out of previously produced tequila from Mi Casa. Phase 1 includes 
tequila that was bottled over a decade ago and is at least 10 year glass 
conditioned blanco, reposado and añejo. Phase 2 features a new label design by 
co-owner Eli Rodriguez and also includes tequila that was produced over a decade 
ago that had never been bottled. After 9 years in used oak barrels or 10 years in 
stainless steel tanks, these expressions are a rare perspective in regards to 
terroir and time.

MAGUEY / AGAVE
Tequilana (A. Tequilana Weber Azul)

FARM / DISTILLERY
Michoacan / Casa Tequilera de Arandas NOM 1499

OVEN / FUEL
Autoclave / Steam

MILL
Roller mill

FERMENT
Stainless steel (without bagasso)

DISTILLATION
2x in alembic of stainless steel and copper

MI CASA TEQUILA
EXTRA AÑEJO SMALL BATCH

AGING
8 barrel blends of 9 years in 
used American whiskey barrels, 
first fill

NOTES
Varies by batch

ABV
43% - 46%


