MEZCAL

CINCO o MAYO

DESDE 2024

MEZCAL 4 1@
FSPADIN

T

WECHO EN MEY gy
San Dionisio Ocotepec: Town ’
considered indigenous, Zapotec Wl i

Cooking in an underground conical oven
with oak wood.

Fermentation in pine wood vats. Natural
yeasts from the area.

Distillation is in clay pots and artisan
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Extraction of a lot of agave. Six years they NGB ARTESANAL
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copper alembic still
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