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Feodulo Vasquez Sarcia

A FOURTH-GENERATION MAESTRO MEZCALERO, PASSION-
ATELY DEDICATED TO CULTIVATING AGAVES AND PERFECT-
ING THE CRAFT OF DISTILLATION. HIS HERITAGE IS DEEPLY
ROOTED IN SAN ESTEBAN AMATLAN, MIAHUATLAN, OAXACA.

Kafid Rodeigues

A FOURTH-GENERATION MAESTRO MEZCALERO FROM
ANDRES NINO, EJUTLA, OAXACA. HE IS BRINGING NEW
INNOVATIONS TO THE PLANTING AND CULTIVATION OF
AGAVE BY USING UNIQUE ORGANIC METHODS. HE MAKES
HIS OWN BOKASHI FERTILIZER FROM MUSHROOM
PRODUCTION WASTE, WHICH HELPS TO ORGANICALLY
ACCELERATE THE MATURITY OF AGAVES.

Cuis Gaeigue Juaeer Ramiees

A FIFTH-GENERATION MAESTRO MEZCALERO FROM SAN
AGUSTIN AMATENGO, EJUTLA, LUIS HAS DEDICATED HIS
LIFE TO THE SUSTAINABLE CULTIVATION OF MAGUEY
ALONGSIDE HIS FATHER. THEY HONOR FAMILY TRADITIONS,
PRESERVING THE SAME MEZCAL PRODUCTION METHODS
PASSED DOWN FROM HIS GREAT-GRANDPARENTS, WITH
DEEP RESPECT FOR THE LAND AND PROCESS.

Juan Heevandez

A FIFTH-GENERATION MAESTRO MEZCALERO FROM
GUELAVIA, JUAN IS A PRODUCER WHO SPECIALIZES IN
ANGUSTIFOLIA HAW FROM GUELAVIA AND MATATLAN.

Valentin Orozco Sopez

A FOURTH-GENERATION MAESTRO MEZCALERO THAT IS
PRODUCING THE FIRST ANCESTRAL MEZCAL WITH WAGYU.
VALENTIN IS USING A PECHUGA TYPE OF FAMILY RECIPE.




In the small villages throughout Oaxac
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Our purpose is to support the mezcal p
Oaxaca. We achieve this by working withit
de Mezcal co-op, in which multiple fam
community by helping each producer
implementing susta
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tainable processes.
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The reproduction of maguey (agave) occurs in The sowing season begins in April ol
two ways: through inflorescence or by producing rains. As the maguey matures, it store
genetically identical pups. or piiia, which is the key element for p

is harvested before it flowers

STEP 5
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The piias are cooked for at least six days, The pifas are then crushed in a q
depending on the weather, in a conical the pulp from the agave, with a
earthen oven heated by hot stones at its center. powering the large stone whe

We use mesquite and juniper wood.
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STEP 3
oril or May, just before the heavy Espadin agave requires at least 7-8 years to
stores energy as sugar in its heart, reach maturity before it's ready for harvest,
for producing alcohol. The maguey while Barril or Cuishe agave (Agave karwinskii
ywers or the quiote forms. var.) takes 14-16 years.
STEP 6

)

yeenentation

n a quarry stone tahona to obtain The pulp rests in Awewete barrels and is left to
ith a horse or mule traditionally simmer from 10-17 days, depending on weather.
wheel as it grinds the agave.




Coppee Stills or Loy Pots
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Each batch is labeled
by hand and carefully

The pulp is tra.n.s'f'; ‘copper pot still with an mbique de cobre, ;
a refrescadera (depending on the region), or clay pots, where it boils and inspected. ‘
the vapors are condensed into alcohol. We filter and recycle all Vifiaza.
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ACAVE FIBERS

(PROTECTS AGAVE FROM OVERCOOKING)

EARTH LAYER
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(@@ Qa- even. We recommend to "smell before you sip" - take small
e, _ :- ..... sips to appreciate the layers and complexity of flavors.
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MACULEY

VOLCANIC ROCK

JUNIPER WOOD
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FROM AMATENCO EJUTLA

A BEAUTIFUL PAIRINC OF RICH

BRICHT NOTES OF MANCO AND

CAPON ESPADIN ACAVE USINC A
REFRESCADERA.

VIBRANT NOTES OF SWEET,
LUSCIOUS MANCO THAT
CAPTIVATES YOUR
SENSES.
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THE FIRST MEZCAL WITH WACYU

EACH SMALL BATCH USES
OPEN RANCE TAJIMA WACYU FROM
YELLOWSTONE WACYU IN
BEAVERHEAD, MONTANA.

THE WACYU IS SUSPENDED FOR 14
HOURS DURINC THE SECOND
DISTILLATION IN CLAY POTS,

PROVIDINC AN INCREDIBLE
BALANCE OF BUTTERY
ACAVE NOTES.



JPagquera honors
lradition while celebrating

the creativity of our mezcaleros,
whether they craft certified mezcal or
700% destilado de agave. Each bottle

embodies bold possibilities, rooted in

respect for the past and crafted

with vision.

ATTOQNRNO

AGAVE: ARROQUENO

ABV: 507

ARTESANAL (COPPER STILLS)

PRODUCER: TEODOLO VASQUEZ

REGION: SAN ESTEBAN
AMATLAN EJUTLA

PALENQUE: SAN VICENTE



"UNCERTIFIED
MEZCAL"

AGAVE: CUISHE

ABV: 487

ANCESTRAL (cLAY POTS)
PRODUCER: HAFID RODRIGUEZ
REGION: ZIMATLAN de ALVAREZ
PALENQUE: EMBRUJO ZIMATECO
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