
ESPADIN 
[ agave angustifolia ]

The most common species used in mezcal production. 
Plants do well with cultivation and take 5-9 years to mature. 

Espadin typically balances sweetness & herbaceousness.

nuestra soledad san luis del rio (ed. 49)  
pepper, minerality, bright citrus - 48%  7/14

ilegal joven, oaxaca 
charred citrus, green apple, eucalyptus - 40%  9/18

Del maguey espadin especial  
vanilla, pineapple, butterscotch - 45%  16/32

Del maguey san jose rio minas 
papaya, ripe peaches, pepper and herbal finish - 48%  21/42 

arroqueño 
[ agave americana oaxacencis ]

Related to Espadin but much, much larger. 
An enormous plant found wild or cultivated,  
these plants take up to 20 years to mature. 

Powerful cooked-agave and fruit flavors with a long finish.

Oax original arroqueño Central Valleys, oaxaca 
caramelized agave, buttery, hints of sweet coffee - 44%  14/28

koch arroqueño, ejutla  
lime, tropical fruits, mustard - 47.15%  20/40

Del maguey arroqueño, santa catarina minas  
cantaloupe, green bean, chocolate - 49%  21/42

el jolgorio coyote, lachigui (ltd. ed)  
honey, clove, caramel - 50.3%  30/60

tobala 
[ agave potatorum ]

One of the first wild varientals to hit the US.  
This petite plant often grows in the shade of trees and takes up to 

15 years to mature.  
Tobala makes for mezcal with a woody & fruity personality, 

and a sweet, enduring finish.

rezpiral tobala, san baltazar guelevila  (series 4)  
avocado leaf, kaffir lime, pickled flowers - 46%  15/30

leyenda, puebla 
green apples, brown sugar, molasses - 48%  14/28

tosba tobala, san cristobel lachirioag 
vegetal, brine, green apple - 46.3%  18/36

Del maguey tobala, single village  
floral, bright salinity, creamy finish - 48%  42/85

aged mezcal
Whilst most mezcals are Joven (young) that display the true 
character of the agave plant and the hand of the mezcalero,  

a few producers chose to age some of their mezcal  
in oak barrels to add depth and complexity. 

ilegal reposado, espadin, oaxaca 
clove, butterscotch, vanilla - 40%  11/22

don amado espadin añejo  
santa catarina minas, oaxaca 

mesquite, toasted cayenne, baked stonefruit - 43.5%  15/30

donaji Extra añejo, Espadin, oaxaca 
vanilla bean, barley malt, sun-dried leather - 40%  15/30

ilegal añejo, espadin, oaxaca 
dark chocolate, sweet agave, maple - 40%  18/36

jabali 
[ agave convallis ]

A spiky plant with thorns that is notoriously difficult to work with. 
It thrives growing in rocks on the side of cliffs and makes a very 

expressive and herbacuous mezcal

rey campero jabali, candelaria yegole, oaxaca 
coconut, lemon zest, smoke - 49.2%  17/34

Karwinskii 
[ agave karwinskii ]

A spikey cluster of leaves atop a thick woody stalk.  
A strange-looking family of agave used to make cuishe,  

barril, tobaziche and largo mezcals.  
Becasue the fibrous stalks are often used in production,  

these mezcals are stone-dry with plenty of wine-like tannins.

rezpiral tobaziche, san baltazar chichicapan (series 2) 
dried violets, mango, hot stones - 45%  14/28

Del maguey barril, santa catarina minas 
ripe pear, black fig, forest floor - 49%  17/34

el jolgorio barril, santa maria zoquitlan (ed. 5)  
caraway, oregano, bergamot - 47%  20/40

el jolgorio tobaziche, miahuatlan  (ed. 1)  
pine, green banana, lime zest - 47.8%  23/46

el jolgorio tobaziche, ejutla (ltd. ed)  
mint, sugar snap peas, grass - 48%  25/50

tepeztate 
[ agave marmorata ]

Most commonly found in the wild, these old and wise agave  
take up to 35-years to mature. An enormous plant that can  

often be found crawling out of a rock face or mountain side.  
These mezcal’s are typically very herbacous and vegetal.

rezpiral tepeztate, san luis amatlan(series 3)  
evergreen, dried flowers, green papaya - 47.8%  17/34

tosba tepextate, san cristobel lachirioag 
floral, sweet bell pepper - 47.8%  21/42

Vago tepeztate, candelaria yegole 
white rose, green grapes, mustard - 52%  23/46

el jolgorio tepeztate, oaxaca  
green tea, vegetal, earthy- 47%  25/50

other varietals
leyenda ‘verde’, san luis potosi 

bell pepper, herbal, gently smoked - 42.1%  9/18

rayo seco cupreata, guerrero 
cacao, coffee beans, plum, wet stone - 48.5%  10/20

la remilgosa verde, durango 
jalapeño, celery, dill, yogurt - 51%  10/20

leyenda ‘ancho’, guerrero 
cucumber, melon rind, tropical fruits - 46.9%  11/23

rayo seco sacatoro, guerrero 
cedar, mango skin, fresh leaves - 52%  12/24

rayo seco travesia cenizo, durango 
hot chocolate, pepper, buttery - 50.7%  12/24

don mateo siembra metl, michoacan 
almonds, apple, soft vanilla - 48%  12/24

don mateo de la sierra inaequidens/alto, michoacan 
grass, citrus, damp forrest - 46%  14/28

rezpiral lumbre, san baltazar guelevila (series 4)  
magnolia, chamomile, coconut - 46%  15/30

Del maguey wild papalometl, san pedro teozacoalco  
leather, slate, black olive - 45%  16/32

el jolgorio cenizo, santa maria zoquitlan (ltd ed.)   
sea salt, sweet nectar, chalky minerals - 53.1%  23/46

AGAVE LISt

Mezcal 
[ 1 oz / 2 oz pours ]

welcome to the mystic, ancient, and absolutely delighting world of AGAVEs!
This list has been curated to bring you unique mezcals and tequilas, through which you can travel Mexico one sip at a time.  

Both mezcal and tequila are spirits distilled from the agave plant, making tequila a historic variety of mezcal,  
in the same way bourbon is a variety of whiskey.  

They are certified by d.o. (denomination of origin), differentiated by the agave varietal used,  
the region it’s produced, and the method of produciton. 

Ensembles
Historically, many mezcals were a blend or “ensemble” of different 

species.  Mezcalero’s would forage for whatever agave was ripe 
and available to make a mezcal in their own style.  

As Mezcal becomes more popular and wild agave becomes  
more scarce, it is likely to be the future of Mezcal production too.

rezpiral tobala/tobaziche, san baltazar chichicapan  
plum, black cherries, citrus - 47.4%  15/30

rezpiral espadin/madrecuishe, san agustin amatengo  
mushroom, citrus, kefir - 46%  15/30

vago sola de vega - espadin, barril, mexicano  
(ensamble en barro)  

smoked chili, melon, sweet woodsmoke - 51.4%  15/30

VAGo, sola de vega (se) - espadín, coyote, mexicano  
(ensamble en barro)  

charred cinnamon, pumpkin, chestnuts - 50.6%  18/36

mezcalosfera by mezcaloteca miahuatlan - tobala/ 
madrecuixe  

candied dirt, green flowers, tropical fruit - 52.1%  25/50

pechuga
Tradionally made for celebrations and rituals, Pechuga is a style  
of mezcal made by infusing fruits, spices and sometimes meats 

during the second or third distillation.  
These will never taste ‘meaty’ but are incredibly complex  

and often savory. 

fidencio espadin (pechuga), santiago matatlan, oaxaca 
quince, plantain, roasted chicken - 47.0%  15/30

Don mateo de la sierra cenizo (pechuga), michoacan 
pineapple, lime, oats - 45%  24/48

tosba espadilla, san cristobel lachirioag 
papaya, goat cheese, papaya, winter spice - 49%  24/47

Del maguey santa catarina minas, iberico  
wet hay, roasted beets, terracotta - 49%  31/62

Del Maguey santa catarina minas, [pechuga] 
lemon, ocean, fruit - 49%  32/64

destilados de agave
Spirits produced outside of the designated mezcal regions 

using similar practices and species of agave.
cinco sentidos ‘Coleccion mixteca’ - oaxaca - mexicanito 

watermelon, leather, clay - 46.3% - 24/48

cinco sentidos ‘Coleccion mixteca’ - puebla - candelillo 
collard greens, smoked ham, wet grass - 46.9% - 24/48

tequila 
[ 1 oz / 2 oz pours ]

EL valles [ TEQUILA VALLEY ]
blanco

EL DESTILADOR BLANCO 
cooked agave, lemon, mint - 40%  7/14

elvelo blanco 
cut grass, stonefruit, spearmint - 44.5%  7/14

siembra valles blanco 
dates, figs, copper - 40%  8/16

aldez blanco 
cooked agave, black pepper, citrus - 40%  8/16

Lagrimas del valle 
fresh agave, citrus, minerals  - 46%  10/20

Common wild blanco 
mandarin-lime, anise, cinnamon  - 42%  12/23

Cazcanes No.9 blanco 
mineral, white pepper, citrus - 50%  14/28

reposado
EL DESTILADOR reposado 

caramel, vanilla, cinnamon - 40%  8/16

el tequileno gran reserva reposado  
caramelized pear, toffee, macadamia nuts - 40%  9/18

elvelo Reposado 
aged oak, meringue, caramel - 44.5%  8/16

cobalto Reposado Organic 
cinnamon, vanilla, minerals - 40%  9/18

tequila 123 organic ‘dos’ reposado 
vanilla, anise, citrus - 40%  9/18

common wild reposado 
dark fruits, vanilla, honey - 42%  14/28 

 

añejo
el tesoro añejo  

jasmine, oak, cooked agave - 40%  11/22   
  EL DESTILADOR añejo 

butterscotch, caramel, cocoa - 40%  9/18
tequila 123 organic ‘tres’ añejo 

wood oil, caramel, chocolate - 40%  11/22
cobalto añejo Organic 

ripe banana, bitter chocolate, almonds - 40%  11/22                                                                          
gran centenario añejo 

toasted oak, caramel, nuts - 40%  9/18
pasote añejo 

vanilla, sweet coconut, roasted oranges - 40%  10/20
el tequileno gran reserva anejo  

orange, sweet spices, caramel - 40%  12/24 
artenom seleccion 1146 añejo 

raisin, almond, white pepper - 40%  12/24                              
tequila ocho añejo 

powdered sugar, orange peel, coffee - 40%  12/24                           
Don Fulano añejo 

 chocolate fudge, baked banana,  - 40%  12/24 
  don porfidio añejo 

caramel, oak, bitter orange - 39.3%  21/42 
Cazcanez No.7 Añejo 

caramel, citrus, cooked agave - 40%  19/39

 

Los altos [ highlands ]
blanco

Tapatio Blanco 
mint, anise, white chocolate - 40%  6/12

teremana blanco 
herbaceous, citrusy, slightly peppery- 40%  8/16

el tequileno blanco  
slight spice, anise, herbaceous - 40%  8/16

Don Fulano blanco 
cooked agave, lemon grass, mint - 40%  8/16

el tesoro blanco  
honey, green olive, white pepper - 40%  9/18

san matias tahona blanco 
pink pepper, citrus blossoms, ripe agave - 40%  11/22

reposado
Tapatio Reposado 

intense agave, slight smoke, hints of butter - 40%  7/14 
teremana reposado 

oak, vanilla, caramel, zesty- 40%  8/16
siete leguas reposado [8 mo] 

lemon peel, vanilla, pepper - 40%  9/18
dahlia cristalino reposado 

black pepper, citrus, cooked agave - 40%  10/20
artenom seleccion 1414 reposado 

white pepper, cinnamon, vanilla - 40%  10/20
Don Fulano Reposado 

cooked agave, dark chocolate, nutmeg - 40%  10/20
el tesoro reposado 

vanilla, dill, pepper - 40%  10/20
Lagrimas del valle reposado 

hints of white chocolate, cinnamon, vanilla- 46%  11/22
GRAND mayan reposado 

oak, chocolate, smooth  - 40%  12/24
Cazcanes No.7 reposado 

citrus,  caramel, butterscotch, smooth  - 40%  16/32

extra añejo
arette extra añejo [highlands] 

bell peppers, clove, fresh jalapeño - 40%  19/38

tequila ocho extra añejo [highlands] 
vanilla, toffee, cacao - 40%  25/50

pasote extra añejo [highlands] 
caramelized pineapple, honey, citrus peel - 45%  28/56

fuenteseca extra añejo (12 yr) 
oak, clove, caramelized orange peel - 40%  30/60 tapatio ex

Tequila ocho extra añejo ‘8/8/8’ [ltd edition-highlands] 
rich agave, orange, baking spices - 48.8%  33/66

siete leguas ‘D’antano’ extra añejo [highlands] 
baked fruit, caramel, vanilla - 38%  42/84


